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COOKING

A TEXTBOOK OF CULINARY FUNDAMENTALS




Approach and Philosophy of COOKING

This update of On Cooking, Fifth Edition, follows the model established in our previous editions,
which have prepared thousands of students for successful careers in the culinary arts by building a
strong foundation based on sound fundamental techniques. Students and instructors alike have
praised On Cooking for its comprehensive yet accessible coverage of culinary skills and cooking
procedures.

On Cooking focuses on teaching the hows and whys of cooking. On Cooking starts with general pro-
cedures, highlighting fundamental principles and skills, and then presents specific applications and
sample recipes. Core cooking principles are explained as the background for learning proper cook-
ing techniques. Once mastered, these techniques can be used to cook a wide array of foods. The
culinary arts are shown in cultural and historical context as well so that students understand how
different techniques form the basis for various cuisines.

Chapters focus on six areas essential to a well-rounded culinary professional:

@ Professionalism Background chapters introduce students to the field with material on food
history, food safety and menu planning. Food safety information has been updated to reflect the
most recent regulations.

© Preparation  On Cooking covers those core subjects with which all culinary students should
be familiar before stepping into the kitchen. Equipment, basi knife skills and mise en place
concepts and techniques are presented. Staple ingredients such as dairy products, herbs, spices and
flavor profiles are covered.

© Cooking Fundamental cooking techniques are explained and then demonstrated with a wide
range of recipes. Individual chapters focus on different categories of key ingredients: meats, poultry,
fish, eggs, vegetables and so forth. A new chapter devoted to healthy cooking completes this emphasis.

O Garde Manger Cold kitchen preparations from salad and sandwich making to more com-
plex charcuterie preparations are covered. We present this material in sufficient depth to support a
unit on garde manger skills, including charcuterie and hors d’ocuvre.

© Baking Several chapters cover the aspects of bread and pastry making that every student should

know. The material is sufficient to support a stand-alone unit on bread baking and dessert preparation.

© Presentation Chapters on plate and buffet presentation demonstrate traditional and con-
temporary techniques for enhancing the visual presentation of food, along with the basics of buffet
setup and management.

UPDATES

» More than 250 new photographs, line drawings and illustrations provide clear represen-
tation of core techniques that are the foundation of any good culinary textbook.

» Content updates reflect current trends in the culinary arts, such as sustainable/seasonal
cooking, small plate dishes, global techniques, Asian knife skills, molecular trends, sous-vide
cooking and international cuisine.

» New Healthy Cooking chapter combines material on basic nutrition, healthy cooking
techniques and cooking for special diets such as vegetarian or allergic diets.

» Increased emphasis on sanitation through more safety alerts reflects current restaurant
industry concerns. The fifth edition reflects any recent updates in food safety.

» Expanded coverage of flavors offered in new sidebars; expanded coverage of small plates and
additional plate presentation techniques.

» Greatly enhanced support package, including MyCulinaryLab™, instructor’s manual featuring
performance-based learning activities, improved test bank and lecture-based PowerPoint™ slides.



GUIDED TOUR FOR THE READER

Easy to navigate, On Cooking is broken down into bite-size subsections as reflected in the table of
contents. We invite you to take the Guided Tour to capture the flavor of On Cooking.

H A L L MA R K F EATU R ES After studying this chapter, ~THE FRENCH TERM MISE EN PLACE (meez ahn plahs) literally means

you will be able to: “to put in place” or “everything in its place.” But in the culinary context,
it means much more. Escoffier defined the phrase as “those elementary
organize and plan your work

. reparations that are constantly resorted to during the various steps of
more efficiently prep Y 9 P

most culinary preparations.” He meant, essentially, gathering and

Lea rn i n O b H e Ct ives """""""""""""""""""""""""""" > f:iiﬂ?j;g basic flavoring prepping the ingredients to be cooked as well as assembling the tools
g J . . and equipment necessary to cook them
. . L Z;ffj’i;;i?,‘,;““de" PHOTto |1 this chapter, we discuss many of the basics that must be in place
Each chapter begins with clearly stated objectives that enable you sotup and use the standard | ef0re cooking begins: for example, creating bouguets garnis, clarifying
. breading procedure butter, making bread crumbs, toasting nuts and battering foods.
to focus on what you should achieve by the end of the chapter. Chopping, dicing, cutting and slicing—important techniques used 1o

prepare foods as well—are discussed in Chapter 5, Knife Skills; specific
,,,,,,,,,,,,,,,, - Preparations, such as roasting peppers and trimming pineapples, are
discussed elsewhere.

: The concept of mise en place is simple: A chef should have at hand everything he or she
! needs to prepare and serve food in an organized and efficient manner.

! Proper mise en place can consist of just a few items—for example, those needed to
B s T i . ARG STRAL f chicken sounOr it can be f
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Chapter introductions summarize the main themes in each chapter and
help reinforce topics palate (1) the complex of smell, taste
p pics. and touch receptors that contribute to
a person’s ability to recognize and
appreciate flavors; (2) the range of an

M a rg i n Deﬁ n itio ns individual’s recognition and

appreciation of flavors

Important terms appear in the margins to help you master new terminology. .~ . by

There is a helpful phonetic pronunciation guide for non-English terms.  the naturally occurring amino acid
glutamate; gives food a savory
richness or meatiness; found primarily
in fermented foods and those to which
monosodium glutamate has been
added

S A F E TY A L E RT cuisson (kwee-sohn) the liquid used

for shallow poaching

Safety Alerts

Brief notes remind you of safety concerns and

encourage you to incorporate food safety and Never leave an egg dish at room
sanitation into your regular kitchen activities. temperature for more than 1 hour,
including preparation and service
time. Never reuse a container after it
has held raw eggs without thor-
oughly cleaning and sanitizing it.




PROCEDURE FOR WHIPPING EGG WHITES

© Use fresh egg whites that are completely free of egg yolk and other impurities.
Warm the egg whites to room temperature before whipping; this helps a better
foam to form.

© Use a clean bowl and whisk. Even a tiny amount of fat can prevent the egg whites
from foaming properly.

© Whip the whites until very foamy, then add salt or cream of tartar as directed.

© Continue whipping until soft peaks form, then gradually add granulated sugar as
directed.

© Whip until stiff peaks form. Properly whipped egg whites should be moist and
shiny; overwhipping will make the egg whites appear dry and spongy or curdled.

O Use the whipped egg whites immediately. If liquid begins to separate from the
whipped egg whites, discard them; they cannot be rewhipped successfully.

© Egg whites whipped to soft peaks. © Egg whites whipped to stiff peaks. © Spongy, overw
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THE VERSATILE EGG <« New! Flavor

sidebars show how
flavoring ingredients

For versatility, the egg has few rivals.
Poached eggs work in breakfast and may be used to Change
brunch dishes but also complement the character of a dish.
tender green salads. When stuffed,
hard-boiled eggs become simple hors

d'oeuvre. Finely chopped and bound Pumpkin
with mayonnaise, hard-boiled eggs fill
sandwiches and canapés. Omelets, —

quiches and scrambled eggs benefit
from countless additions, including
finely diced bell peppers, onions, MISE EN PLACE
mushrooms, zucchini or tomatoes; » Heat water.

cottage cheese, creamy goat cheese
or any variety of shredded firm
cheese; crumbled bacon or pancetta;
diced ham, turkey or beef; bits of
smoked salmon, cooked shrimp or
cooked sausage; and fresh herbs.

» Peel and Mince onions.
» Grate cheese.

Line Drawings »

Detailed line drawings illustrate
tools and equipment without
brand identification. Other draw-
ings depict the skeletal structure of
meat animals, fish and poultry.

Healthy
< Icons
Icons identify additional recipes
) that are accessible through
Vegetarian electronic resources, as well as

recipes that are vegetarian or

healthy options.

Additional
Online Resources www

< Procedures

Step-by-step color photographs of various stages in
the preparation of ingredients and dishes help you

visualize unfamiliar techniques and encourage you
to review classroom or kitchen activities whenever

necessary.

¥ Product Identification

Hundreds of original color photographs help you
recognize and identify ingredients. You can explore
a huge variety of items such as fruits, berries,
chocolates, fresh herbs, fish, dried spices, game,
meats and fine cheeses.

SQUASHES
Squashes are the fleshy fruits of a large number of plants in
the gourd family. Many varieties are available in a range of
colors, shapes and sizes. Squashes can be
Butternut o] classified as winter or summer based on
their peak season and skin type.
All squashes have a center cavity
filled with many seeds, although
in winter varieties the cavity is
more pronounced. Squash blos-
soms are also edible; they may be
added to salads raw, dipped in batier and Spaghetti
deep-fried or filled with cheese or meat and baked,
Choose squashes with unbroken skins and good color for the variety. Avoid any
squash with soft, moist spots.

Winter Squashes
Winter squashes include the acorn, butternut, Hubbard, pumpkin and
spaghetti varieties. They have hard skins (shells) and seeds, neither
of which is generally eaten. The flesh, which may be removed
from the shell before or after cooking, tends to be
sweeter and more strongly flavored than that of sum-
mer squash. Winter squashes are rarely used raw; they
can be baked, steamed or sautéed. Most winter
squashes can also be puréed for soups or pie fillings.
‘Their peak season is October through March.

Summer Squashes

gt ,“' Summer squashes include the pattypan, yellow [ =
crookneck and zucchini varieties. They have soft Zucchini
edible_skins and seeds that are generally not re-

< Mise en Place

French for “put in place,” this feature accompanying in-
chapter recipes provides a list of what you must do before
starting a recipe, such as preheating the oven, chopping nuts
or melting butter.
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FIGURE 16.1 » The skeletal structure of a hog.




Recipes

Measurements

All recipes include both U.S. and metric
measurements. To aid in teaching scaling
and consistent baking practices, we also
provide metric equivalents for all tempera-
tures, pan sizes and length measurements
throughout the text.

lllustrations

Recipes are illustrated with both sequential
photos showing fabrication and assembly
of dishes and many finished-dish photos
that show you the author’s finished work
created while testing the recipes.

Variations
Recipe variations show you how to modify
recipes to create new dishes.

Nutritional Analysis
All recipes include a nutritional analysis
prepared by a registered dietician.

Finished dish photos illustrate ways to
present the recipe.

Sidebars

PROCEDURE FOR BROILING OR GRILLING VEGETABLES

© Heat the grill or broiler.

© Use a wire brush to remove any charred or burnt particles that may be stuck to
the broiler or grill grate. The grate may be wiped with a lightly oiled towel to
remove any remaining particles and help season it.

© Prepare the vegetables to be broiled or grilled by cutting them into appropriate
shapes and sizes, then seasoning, marinating or otherwise preparing them as
desired or directed in the recipe.

O Place the vegetables on the broiler grate, broiler platter or grill grate and cook to
the desired doneness while developing the proper surface color.

VEGETABLES 595

GRILLED VEGETABLE SKEWERS
Yield: 12 Skewers Method: Grilling

Marinade:
Rice wine vinegar 41l. oz 120 ml
Vegetable oil 8fl. oz 240 ml
Garlic, chopped 1oz 309
Dried thyme 2tsp. 10 ml
Salt 1 Tbsp. 15 ml
Black pepper % tsp. 2ml
Zucchini 6oz 180 g
Yellow squash 6oz 1809
Broccoli florets, large 12 12
Cauliflower florets, large 12 12
Onion, large dice 24 pieces 24 pieces
Red bell pepper, large dice 12 pieces 12 pieces
Mushroom caps, medium 12 12
© Combine all the marinade ingredients and set aside.
@ Cutthe zucchini and yellow squash into %-inch- (1.2-centimeter-) thick semicircles.
© Blanch and refresh the zucchini, yellow squash, broccoli florets, cauliflower florets, onion and bell
pepper as discussed later under Moist-Heat Cooking Methods
@ Drain the vegetables well and combine them with the marinade. Add the mushroom caps to the
marinade. Marinate the vegetables for 30 to 45 minutes, remove and drain well.
© Skewer the vegetables by alternating them on 6-inch (10-centimeter) bamboo skewers.
© Place the vegetable skewers on a hot grill and cook until done, turning as needed. The vegetables

should brown and char lightly during cooking. Serve hot

VARIATION:

Grilled Sliced Vegetables—Slice the zucchini, yellow squash, onion and bell pepper into
large pieces. Marinate and then grill these vegetables along with the broccoli, cauliflower
and mushroom caps without skewering.

Approximate values per serving: Calories 60, Total fat 2.5 g, Saturated fat 0 g, Cholesterol 0 mg, Sodium
610 mg, Total carbohydrates 8 g, Protein 2 g, Vitamin C 90%, Claims—low fat; no cholesterol; good source
of fiber

ROASTING AND BAKING

The terms roasting and baking are used interchangeably when referring to vegetables. Roast-
ing or baking is used to bring out the natural sweetness of many vegetables while preserv-
ing their nutritional values. The procedures are basically the same as those for roasting meats.

Sidebars present information on food history, food in culture and the background of professional

foodservice. These sidebars help you understand the culinary arts in a wider social context.

Questions for Discussion and Terms to Know

Questions for Discussion, which appear at the end of each chapter, encourage you to integrate the-
ory and technique into a broader understanding of the material. Web-based activities, indicated by

the this icon, encourage you to conduct original research and seek answers from outside your

primary classroom material.
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MISE EN PLACE
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Peel and chop garlic.

Wash broccoli and cauliflower and cut into
large florets.

Peel and dice onion.

Wash and seed bell pepper and cut into
large dice.

Wash mushroom caps.

Grilled sliced vegetables as an
accompaniment to an entrée plate.

Wy



Learning

FOR THE STUDENT

M ®
MYCUIInarYLab MyCulinaryLab™, a dynamic online tool, supports the many ways students learn.

vi

MyCulinaryLab ™ enables the student to study and master the content online on their own time and
at their own pace. Media-rich personalized study plans are based on the student's performance using
the site's interactive testing and games.

> Interactive learning modules. Self-guided tutorials engage students by enriching textbook
content with videos, learning activities and knowledge checks to better prepare students
for the kitchen.

> Pearson Kitchen Manager. This valuable resource for culinary students as well as
professional chefs features a vast collection of recipes tested in the kitchens of top
culinary schools. Powered by an extensive ingredient database, Pearson Kitchen Manager
allows users to simply perform tasks such as recipe scaling, recipe costing, recipe
conversion, and other essential applications.
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q Dark Chocolate Truffles ~ l;.i.. - .

W e yej Student Study Guide

e v,;;_--_;:-;; == N_ Authored by Christine Stamm-Griffin, the Student
Ingredients - B — Study Guide (ISBN-10: 0-13-345858-X) allows students
e " to test their knowledge of key concepts and vocabulary
Directions e by chapter. The study guide provides an excellent way for
Lk et e izl % students to review for tests using a variety of practice
ot _— techniques.
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and Teaching

FOR THE INSTRUCTOR

Manage your Course with MyCulinaryLab™

MyCaulinaryLab is an easy-to-use online resource designed to supplement a traditional lecture
course. It provides instructors with basic course management capabilities in the areas of course or-
ganization, grades, communication and personalization of content. Instructors benefit from course
management tools such as a robust grade book, integrated course email and reporting tools.
MyCulinaryLab also includes grading rubrics; these downloadable documents that can be used to
grade and assess kitchen skills.

Reporting features include: Data tracking and reporting for students, grades and question usage
Provides detailed results of students’ performance and use of the program.

Qualified adopters can download the following instructor supplements by registering at our
Instructors’ Resource Center at www.pearsoned.com. (For Qualified Adopters)

Online Instructor’s Manual

Includes chapter outlines, examination questions and answers, performance-based learning
activities, answers to end-of-chapter questions for discussion and maps to ACF skill standards and

competencies. (ISBN-10: 0-13-345859-8)

PowerPoint Lecture Presentations

This comprehensive set of slides can be used by instructors for class presentations or by students for
lecture preview or review. There is a presentation for each chapter, including a selection of full-color

photographs from the book. (ISBN-10: 0-13-510898-5)

MyTest (Computerized Test Bank)

MyTest contains text-based questions in a format that enables instructors to choose questions in or-
der to create their own examinations. (ISBN-10: 0-13-510929-9)

For additional information on media resources or instructor materials,
please contact Pearson Education faculty services ar 1-800-526-0485

vii
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PREFACE

Learning to cook is much more than simply learning to follow a recipe. Consequently,
On Cooking, Fifth Edition Update, is not a cookbook or a collection of recipes. It is a care-
fully designed text intended to teach you the fundamentals of the culinary arts and to pre-
pare you for a rewarding career in the food service industry.

This book is extensively illustrated with photographs and line illustrations to help you iden-
tify foods and equipment. The goal of On Cooking is to focus on general procedures, high-
lighting fundamental principles and skills, whether it be for preparing a yeast bread or grilling
a piece of fish. We discuss both the how and why of cooking. Only then are specific appli-
cations and sample recipes given. Most recipes include photographs of the finished dish,
ready for service. Many procedures are illustrated with step-by-step photographs as well.

Numerous hotel and restaurant chefs throughout the country contributed recipes to
this book, usually accompanied by photographs of the dishes as prepared in their
kitchens. These recipes and illustrations enable you to explore different techniques and
presentation styles. Teaching professionals from culinary schools across the country also
share some of their most successful recipes in this new edition.

In order to provide you with a sense of the rich traditions of cookery, informative side-
bars on food history, chef biographies and other topics are scattered throughout the book.
Also included are several short essays written by prominent culinarians on topics ranging
from tempering chocolate to tasting spicy foods. Sidebars that relate to flavors and flavor-
ings have been added throughout the book to enhance your understanding of key cook-
ing ingredients.

We wish you much success in your culinary career and hope that this text will con-
tinue to inform and inspire you long after graduation.
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A NOTE ON RECIPES

Recipes are important and useful as a means of standardizing food preparation and
recording information. We include recipes that are designed primarily to reinforce and ex-
plain techniques and procedures presented in the text. Many recipe yields are intention-
ally low in order to be less intimidating to beginning cooks and more useful in small
schools and kitchens.

All ingredients are listed in both U.S. and metric measurements. The metric equivalents
are rounded off to even, easily measured amounts. You should consider these ingredient
lists as separate recipes or formulas; do not measure some ingredients according to the
metric amounts and other ingredients according to the U.S. amounts or the proportions
will not be accurate and the intended result will not be achieved. Throughout this book,
unless otherwise noted:

> mirepoix refers to a preparation of 2 parts onion, 1 part celery and 1 part carrot by
weight

> pepper refers to ground black pepper, preferably freshly ground

> butter refers to whole, unsalted butter

> milk refers to whole or reduced fat (not nonfat) milk, and

> TTmeans “to taste”

Detailed procedures for standard techniques are presented in the text and generally are
not repeated in each recipe (for example, “deglaze the pan” or “monté au beurre”). Varia-
tions appear at the end of selected recipes. These variations give you the opportunity to see

XVii
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PREFACE

how one set of techniques or procedures can be used to prepare different dishes with only
minor modifications.

A mise en place feature is included with recipes that appear in the front section of
recipe chapters. Ingredients that require preparation before beginning to prepare the
recipe are listed in the margin. You should consult this brief checklist after you read the
recipe but before you begin to cook. Headnotes that describe the cultural or historical
background of a dish or the unique techniques used in its preparation appear with many
recipes. This short text should help enhance your understanding of a cuisine or cooking
technique.

No matter how detailed the written recipe, however, we must assume that you have
certain knowledge, skills and judgment. It becomes a judgment call to know, for exam-
ple, when a loaf of bread or a casserole is finished cooking. Ovens may vary in efficiency.
For these reasons, we give alternate tests for doneness, as well as timing each recipe. Use
your developing skills to determine when a dish is fully cooked. You should also rely
upon the knowledge and skills of your instructor for guidance. Although some skills and
an understanding of theory can be acquired through reading and study, no book can sub-
stitute for repeated hands-on preparation and observation.

A registered dietician analyzed all the recipes in this book using nutritional analysis
software that incorporates data from the U.S. Department of Agriculture, research labora-
tories and food manufacturers. The nutrient information provided here should be used
only as a reference, however. A margin of error of approximately 20 percent can be ex-
pected because of natural variations in ingredients.

Preparation techniques and serving sizes may also significantly alter the values of many
nutrients. For the nutritional analysis, if a recipe offers a choice of ingredients, the first-
mentioned ingredient is the one used. Ingredients listed as “to taste” (TT) and “as needed”
are omitted from the analysis. Corn oil and whole milk are used throughout for “vegetable
oil” and “milk,” respectively. In cases of a range of ingredient quantities or numbers of
servings, the average is used.

Throughout this book various recipes are marked with the apple symbol. This

E symbol identifies dishes that are particularly low in calories, fat, saturated fat or
sodium; they may also be a good source of vitamins, protein, fiber or calcium.

W Vegetarian dishes are indicated with a green vegetable symbol. These recipes do

& not contain meat, fish, shellfish or poultry, but may contain dairy products and/or

eggs. (We do not use this symbol for the baked goods recipes in Chapters 30

through 34, however, because none of them contains meat, fish, shellfish or poultry.) Veg-

etarian dishes are not necessarily low in calories, fat or sodium; nor are they automati-

cally good sources of vitamins, protein, fiber or calcium.
WWW The World Wide Web symbol appears next to end-of-chapter discussion ques-
tions whose answers may be researched on the Internet.
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SEVEN
DAIRY PRODUCTS

Créme Fraiche
Ricotta Cheese
Herb Cheese Spread

TEN
STOCKS AND SAUCES

White Stock
Brown Stock
Fish Stock
Fish Fumet
Vegetable Stock
Court Bouillon
Béchamel
Small Béchamel Sauces
Cheese
Cream Sauce
Mornay
Nantua
Soubise (Modern)
Velouté
Small Fish Velouté Sauces
Bercy
Cardinal
Normandy
Allemande Sauce
Small Allemande Sauces
Aurora
Horseradish
Mushroom
Poulette
Supréme Sauce
Small Supréme Sauces
Albufera
Hungarian
lvory
Espagnole (Brown Sauce)
Demi-Glace
Small Brown Sauces
Bordelaise
Chasseur (Hunter's Sauce)
Chéateaubriand
Chevreuil
Madeira or Port

RECIPES

134
138
139

188
190
191
192
192
193
201

202
202
202
202
202
202

203
203
203
203

203
203
203
203
204

204
204
204
204
205

206
206
206
206
206

Marchand de Vin
Mushroom
Périgueux
Piquant
Poivrade
Robert
Tomato Sauce
Small Tomato Sauces
Creole
Spanish
Milanaise
Hollandaise
Small Hollandaise Sauces
Béarnaise
Choron
Foyot
Grimrod
Maltaise
Mousseline (Chantilly Sauce)
Beurre Blanc
Beurre Rouge
Lemon-Dill
Pink Peppercorn
Recipes for Compound Butters
Basil Butter
Herb Butter
Lobster or Crayfish Butter
Maitre d'Hétel Butter
Montpelier Butter
Red Pepper Butter
Shallot Butter
Red Pepper Coulis
Pico de Gallo (Tomato Salsa)
Thyme-Scented Celery Essence
Shallot Curry Oil
Hollandaise, Blender Method
Red-Wine Thyme Sauce
Roasted Garlic Sauce
Horseradish Cream Sauce
Duxelles Sauce
Fresh Tomato Sauce for Pasta
Bolognese Sauce
Mole
Fresh Tomato Vinaigrette for Pasta
Orange Gastrique
Pesto Sauce
Walnut Pesto
Sun-Dried Tomato Pesto

Recipes printed in color are available in Pearson Kitchen Manager. Visit pkm.pearsoncmg.com for more information.

206
206
206
206
206
206
207

207
207
207
208

209
209
209
209
210
210
211
211
211
211

211
211
212
212
212
212
212
214
215
216
217
220
Online
220
221
221
222
222
223
224
224
225
225
225
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xxviii RECIPES

Citrus Beurre Blanc

Cream Beurre Blanc

Beer Beurre Blanc Sauce

Tomato Butter Sauce with Thyme

Sorrel Sauce

Barbecue Sauce

Southeast Asian-Style Peanut Sauce
Vegetarian Peanut Sauce

Thai Melon Salsa

Avocado Salsa

Tomatillo Salsa

Spanish Romesco Sauce

Mignonette Sauce

Nuoc Cham (Vietnamese Dipping Sauce)

Persillade

ELEVEN
SOUPS

Beef Broth
Hearty Vegetable Beef Soup
Beef Consommé
Cream of Broccoli Soup

Cream of asparagus, cauliflower, corn, pea

or spinach soup

Purée of Split Pea Soup
Shrimp Bisque
New England-Style Clam Chowder
Vichyssoise (Cold Potato-Leek Soup)
Fresh Peach and Yogurt Soup
Gazpacho
Chicken and Sausage Gumbo
Chicken Soup with Matzo Balls

Matzo Balls
French Onion Soup
Southeast Asian Consommé with Lemongrass
Pho Bo (Hanoi Beef and Noodle Soup)
Javier's Redfish Sopa

Redfish Sopa Base
Minestrone
Posole
Cream of Tomato Soup
Cream of Wild Mushroom Soup
Cheddar and Leek Soup
Mulligatawny Soup
Potato Chowder with Nisqually Smoked Salmon
Roasted Poblano Chile and Corn Soup
Roasted Vegetable Soup
Sausage, White Bean and Kale Soup
Callaloo with Crab
Roasted Corn Chowder
Wild Mushroom and Veal Soup
Artichoke Soup

Opal Basil Oil
Harvest Lobster and Corn Chowder
Borsch (Chilled Beet Soup)

226
226
Online
227
Online
227
228
228
228
Online
229
229
230
230
230

236
238
240
243

243
244
246
248
249
250
251
254
255
255
256
257
258
Online
Online
259
260
261
Online
262
262
263
264
Online
265
266
267
267
Online
Online
268
269

Chilled Cucumber and Yogurt Soup 269
Chilled Beet and Buttermilk Soup Online
Chilled Cherry Soup Online
TWELVE
PRINCIPLES OF MEAT COOKERY
Grilled Lamb Chops with Herb Butter 280
Roast Prime Rib of Beef au Jus 282
Sautéed Veal Scallops with White Wine Lemon Sauce 287
Breaded Veal Cutlets 289
New England Boiled Dinner 291
Aunt Ruthie's Pot Roast 294
Brown Beef Stew 296
THIRTEEN
BEEF
Flat Iron Steak with Coffee Beans 312
Marinated London Broil 313
Chéateaubriand 313
Beef Wellington 314
Home-Style Meatloaf 314
Hugo's Meatballs 315
Salisbury Steak 316
Tournedos Rossini 316
Minute Steak Dijonaise 317
Beef Stroganoff 317
Entrecdtes Bordelaise 318
Pepper Steak 318
Beef Fajitas 319
Swiss Steak 320
Braised Short Ribs of Beef 321
Orange-Scented Braised Short Ribs of Beef 321
Ginger Braised Short Ribs of Beef 321
Boeuf a la Ficelle (Beef Poached on a String) 322
Hungarian Goulash 322
Beef Bourguignonne 323
Chili Con Carne 324
Chili with Beans 324
Venison Chili 324
Chili-Stuffed Baked Sweet Potatoes 324
Chili-Stuffed Bread Bowl 324
Texas Chili and Beans Online
Pinto Beans Online
Carpaccio 325
FOURTEEN
VEAL
Wood Grilled Veal Chops with Basil Butter 339
Rosemary-Roasted Veal Chops with Porcini
Mushrooms Online
Veal Kebabs Online



Roast Veal Loin
Sautéed Veal Scallops with Calvados
Veal Marsala
Wild Mushroom Veal Marsala
Veal Cordon Bleu
Turkey Cordon Bleu
Veal Pojarski
Veal Marengo
Sautéed Calves’ Liver with Onions
Sweetbreads Grenoble
Braised Veal “Sloppy Joes”
Osso Buco
Stuffed Breast of Veal
Veal Fricassee

FIFTEEN
LAMB

Turkish Spicy Lamb Kebabs
Shish Kebab
Chimichurri Sauce
Lamb Patties with Mint
Broiled Lamb Kidneys
Rack of Lamb with Mustard and Hazelnuts
Rack of Lamb Persillé
Roast Rack of Lamb with Mint and Celeriac
Sauce
Potato and Celeriac Purée
Mint and Celeriac Sauce
Roast Leg of Lamb with Jalapefo
Rack of Spring Lamb with Mint Pesto
Roast Loin of Colorado Lamb
Goat Cheese and Potato Custard
Thyme Merlot Sauce
Stuffed Leg of Lamb
Honey-Mustard Denver Ribs
Moroccan Lamb Tagine with
Preserved Lemon
Moroccan Preserved Lemons
Noisettes of Lamb with Garlic Sauce
Chiappetti's Lamb Shank with Lentils and
Country Vegetables
Irish Lamb Stew
Winter Lamb Stew
Lamb in Indian Coconut Curry Sauce
Blanquette of Lamb
Lamb Navarin

SIXTEEN
PORK
Carolina Barbecued Ribs
Beer-Marinated Pork Tenderloin

Pork Chimichurri Kabobs
Fresh Roasted Ham

340
340
341
341
342
342
343
344
345
345
Online
346
Online
347

359
360
360
Online
Online
361
361

Online
Online
Online
Online

362
Online
Online
Online

362

363

364
364
365

365
366
Online
367
368
369

380
380
381
382

RECIPES XXix

Bourbon-Baked Ham
Chinese Barbecued Spareribs
Pork Loin with Prunes
Roasted Pork Loin with Peanut Sauce
Peanut Sauce
Cumin-Roasted Pork Tenderloin with Apples
and Onions
Sautéed Pork Medallions with
Red Pepper and Citrus
Jambalaya
Vegetarian Jambalaya
Cajun Spice Mix
Escalope de Porc a la Normande
(Pork Scallops with Apples)
Pork Tenderloin au Poivre
Mie Goreng (Indonesian Fried Noodles
with Pork)
Vegetarian Indonesian Fried Noodles
Nataing (Cambodian-Style Red Pork)
Cambodian-Style Red Vegetarian Stir-Fry
Crispy Sweet and Sour Pork
Stuffed Pork Chops
Choucroute
Cassoulet
Thai Style Tea-Smoked Ribs

SEVENTEEN
POULTRY

White Wine Marinade
Grilled Chicken Breast with Red Pepper Butter
Grilled Marinated Chicken Breasts
Roast Turkey with Chestnut Dressing and
Giblet Gravy
Poélé of Chicken with Pearl Onions
and Mushrooms
Chicken Sauté with Onions, Garlic and Basil
Pan-Fried Chicken with Pan Gravy
Spicy Fried Chicken Tenders with Herb Buttermilk
Dressing
Poached Breast of Chicken with
Tarragon Sauce
Chicken Fricassee
Jamaican Jerked Chicken
Apricot and Bourbon Grilled Chicken
Murgh Kebab (Chicken Kebab)
Indian-Style Marinated Grilled Vegetarian
Skewers
Chicken Yakitori
Roman-Style Free-Range Chicken
Pan-Roasted Sonoma Free-Range Chicken with
Fingerling Potatoes and Herb Jus
Grilled Cornish Game Hens with Basil Butter
Roast Cornish Game Hen with Wild
ice Stuffing
Chilli Barbecued Chicken

Online
382
383

Online

Online

Online

384
384
385
385

386
386

Online
Online
387
387
388
389
390
Online
391

404
406
407

410

414
416
418

420

422
424
426
Online
Online

Online
427
427

Online
428

429
Online



XXX RECIPES

Chicken Leg Stuffed with Mushrooms and

Prosciutto 430
Roast Chicken with Mashed Potatoes
and Natural Pan Gravy 431
Chicken Breast Sauté with Roasted Red
Pepper Sauce Online
Chicken Stuffed with Spinach and Ricotta
Cheese in Saffron Sauce 432
Sautéed Chicken with Kentucky Bourbon Online
Spiced Chicken Cutlets Online
Chicken and Snow Peas in Black Bean Sauce 432
Chicken Kiev Online
Chicken and Mushroom Crépes with
Sauce Mornay 433
Chicken Curry 434
Thai Green Curry with Chicken and Eggplant Online
Thai Green Curry with Eggplant and Tofu Online
Green Curry Paste Online
Cog au Vin 434
Chicken Cacciatore Online
Chicken with 40 Cloves of Garlic 435
Louisiana Chicken Online
Country Braised Chicken 436
Braised Chicken with Apple Cider and
Cashew Butter Online
Chicken Pot Pie 437
Individual Chicken Pot Pies 437
Turkey Pot Pie 437
Lavender and Spice-Crusted Duck Breast
with Apricot Compote 438
Kolanta Duck Salad Online
Warm Duck Breast Salad with Asian Spices
and Hazelnut Vinaigrette Online
Duck Confit 439
Duck Confit with Dirty Rice and
Orange Gastrique Online
Dirty Rice Online
Duck a I'Orange 440
Turkey Burgers 440

Turkey Meatloaf 441

Turkey Scallopine with Capers and Lemon 442
Turkey Tonnato (Turkey in Tuna Sauce) Online
Sautéed Chicken Livers 442
Spiced Ostrich Tenderloin 443
Grilled Ostrich Tenderloin with Togarishi
Yams and Western Slope Cherry Glaze Online
Togarishi Yams Online
Western Slope Cherry Glaze Online
Squab Salad with Melon 443
Bangkok Deep-Fried Chicken Wings 444
Asian Chili Dipping Sauce 445
Torchon of Foie Gras with Apple and Duck Gelées  Online
Apple Gelée Online
Sautéed Foie Gras on Wild Mushroom Duxelles with
Toasted Brioche 445
Roast Goose with Cabbage and Apples 446
Fried Frog Legs in Fines Herbes Butter 447

EIGHTEEN
GAME

Red Wine Marinade
Marinated Loin of Venison Roasted
with Mustard
Chilli-Rubbed Venison with Caramelized
Berry Sauce
Caramelized Berry Sauce
Grilled Rosemary Quail with Orange Gastrique
and Fresh Fennel Gratin
Venison Medallions with Black Currant Sauce
Venison Medallions Grand Veneur
Achiote-Basted Rack of Venison with Smoked Corn
Pudding
Achiote Paste
Smoked Corn Pudding
Barley Risotto
Venison Red Wine Jus
Citrus and Juniper Elk Loin with Parsnip
Purée and Port Reduction
Venison and Black Bean Chili
Grilled Buffalo Steak
Braised Rabbit with Orecchiette Pasta
Braised Rabbit with Chorizo
Roast Pheasant with Cognac and Apples
Braised Antelope in Sour Cream
Pheasant Roasted with Cinnamon and
Bacon with Red Chile Pecan Sauce
Grilled Quail with Balsamic Honey Glaze
Smoked Bacon and Black Quinoa Pilaf
Balsamic Honey Glaze

NINETEEN
FISH AND SHELLFISH

Broiled Black Sea Bass with Herb Butter and
Sautéed Leeks
Baked Red Snapper
Sautéed Halibut with Three-Color Peppers
and Spanish Olives
Blue Crab Cakes
Deep-Fried Catfish Fillets with Tartar Sauce
Steamed Salmon with Lemon and Olive Oil
Red Snapper en Papillote
Whole Poached Salmon
Fillets of Sole Bonne Femme
Boiled Lobster
Whole Roasted Red Snapper
Pesce’s Salsa Verde
Provencal Sauce
Cajun-Grilled Trout with Apple Salsa
Cajun Spice Mix
Apple Salsa
Roasted Monkfish with Bacon and Garlic
Teriyaki Salmon

456

Online

Online
Online

457
458
458

Online
Online
Online
Online
Online

Online
Online
Online
459
460
461
461

Online
Online
Online
Online

490
492

494
496
497
499
500
502
503
504
Online
Online
Online
Online
Online

506
507



Acapulco Catfish Grill
Acapulco Spice Blend
Oven-Fried Pecan Catfish
Tropical Oven-Fried Catfish
Pistachio-Crusted Salmon with Gingered
Dal and Cilantro Chutney
Tamarind Glaze
Gingered Dal
Cilantro Chutney
Oven-Roasted Spiced Salmon
Cha Ca (Hanoi-Style Fish with Dill)
Red Snapper Veracruz
Freshwater Shrimp Wrapped in Potato
Macadamia Nut-Crusted Halibut with Red Onion,
Tomato and Balsamic Salsa
Red Onion, Tomato and Balsamic Salsa
Blackened Swordfish with Risotto Cake
Risotto Cakes
Sesame Swordfish
Speckled Trout Benestante
Seared Tuna with Jasmine Rice and Wasabi Ponzu
Pan-Seared Bass with Beet Vinaigrette
Beet Vinaigrette
Pan-Fried Trout with Toasted Garlic
Miso Glazed Broiled Black Cod
Salmon Croquettes
Whole Sizzling Catfish with Ginger and Ponzu
Sauce
Poached Halibut with Chanterelles, Fiddlehead
Ferns and Wild Mushroom Foam
Chilled Poached Salmon Roulade with Thai
Noodle Salad and Soy Molasses Vinaigrette
Thai Noodle Salad
Soy Molasses Vinaigrette
Steamed Bass with Sansho Pepper
Paupiettes of Sole with Mousseline of Shrimp
Stuffed Striped Bass Cartoccio
Escolar with Eggplant and Carrot Purées and
Tomato, Olive and Preserved Lemon Sauce
Eggplant Purée
Carrot Purée
Tomato, Olive and Preserved Lemon Sauce
Braised Shark with Lemon Pesto
Lemon Pesto
Rosemary Grilled Shrimp
Lobster Thermidor
Clams Casino
Oysters Rockefeller
Pan-Seared Diver Scallops with Squash Three Ways
Kabocha Squash Purée
Scallops and Shrimp Sambuca
Seared Diver Scallop with Chanterelles,
Potato Gaufrettes and Blood Orange Cream
Seared Diver Scallops with Tomatillo Sauce,

Avocado Relish and Tomato Syrup
Tomatillo Sauce

Tomato Syrup

Online
Online
507
507

Online
Online
Online
Online
Online
508
508
509

510
510
Online
Online
511
Online
511
512
512
513
513
514

Online

515

Online
Online
Online
516
516
Online

Online
Online
Online
Online
Online
Online
517
518
518
519
520
520
Online

Online

Online
Online

Online

RECIPES XXXi

Avocado Relish
Curried Chickpea Crisps
Shrimp and Corn Sauté
Shrimp with Olive Oil and Garlic
Shrimp Curry with Mango
Lobster a I'’Américaine
Bouillabaisse (Provencal Fish Stew)
Rouille
Jumbo Lump Blue Crab and Langoustine Cake
with Rhubarb Preserves and Citrus
Vanilla Sauce
Citrus Vanilla Sauce
Rhubarb Preserves
Fried Oysters with Herbed Créme Fraiche
Fried Calamari with Lemon, Olive
and Pepper Relish
Soft-Shell Crab Po’ Boy Sandwich
Shrimp Poached in Orange Juice, Ginger
and Sauternes
Grilled Soft-Shell Crabs with Citrus Aioli
Chilled Shellfish Platter
Steamed Scallops with Ginger, Basil
and Orange
Steamed Mussels with Leeks and Carrots
Mussels in Curry and Cream Sauce
Spicy Sausage, Mussel and Clam Stew
with Rouille
Rouille
Paella
Seafood Fricassee
Champagne Cream Sauce
Crawfish Etouffée
Soft-Poached Salmon with Root Vegetables,
Pernod Beurre Blanc
Insalata di Mare (Italian Seafood Salad)
Pickled Shrimp
Seviche
Fin Fish Carpaccio with Lemon Thyme Vinaigrette

TWENTY
EGGS AND BREAKFAST

Shirred Eggs with Ham
Quiche Lorraine
Scrambled Eggs
Shrimp and Avocado Omelet
Asparagus Frittata with Goat Cheese
and Fresh Herbs, Parsley Radish Salad
Garden Frittata
Poached Eggs
Buttermilk Pancakes
Blueberry Pancakes
Apple-Pecan Pancakes
Crépes
Savory Crépes
Savory Crépes Florentine

Online
Online
521
521
Online
Online
522
522

Online
Online
Online

523

524
524

525
Online
Online

Online
525
Online

Online
Online
526
Online
Online
527

528
Online
530
531
531

538
539
540
541

543
Online
546
548
548
548
549
549
549



XXXii RECIPES

Crunchy Granola
Southwestern Scrambled Eggs with Green
Chile and Chorizo
Greek-Style Scrambled Eggs
Rolled Soufflé
Eggs Benedict
Poached Eggs Florentine
Poached Eggs Norwegian Style
Poached Eggs Princess Style
Poached Eggs Sardou
Eggs Hussarde
Crabcakes Benedict
Tomato Chile Hollandaise
Oysters Benedict
Egg, Bacon, Lettuce and Tomato Breakfast
Sandwich
Scotch Eggs
Corned Beef Hash

Tortilla Espanola (Spanish Egg and Onion Tortilla)

Buckwheat Crépes with Sausage and Apple
Stuffing
Cheese Blintzes
Waffles
Pecan Waffles
Dutch Baby Pancake
Cinnamon French Toast
Orange French Toast
Frozen Cappuccino
Chai Masala (Indian Spiced Tea with Milk)

TWENTY-ONE
VEGETABLES

Grilled Vegetable Skewers
Grilled Sliced Vegetables
Baked Butternut Squash
Stir-Fried Asparagus with Shiitake Mushrooms
Beer-Battered Onion Rings
Brussels Sprouts in Pecan Butter
White Bean Salad
Broccoli Almondine
Braised Celery with Basil
Parsnip Purée
Turnip Purée
Winter Squash Purée
Summer Vegetables with Tarragon Aioli
Tarragon Aioli
Swiss Chard with Lemon and Pine Nuts
Grilled Portabella Mushrooms
Grilled Baby Squash with Honey Cardamom
Butter
Honey Cardamom Butter
Arizona Baked Corn
Baked Beans
Boston-Style Baked Beans
Oven-Roasted Garlic

550

Online
558
558
559
559
559
559
559

Online

Online

Online

Online

560
560
561
561

Online
562
562
563

Online
563

Online

Online

Online

595
595
596
597
598
601
602
604
605
607
607
607
Online
Online
609
609

Online
Online
610
610
610
611

Garlic Timbales

Broccoli or Cauliflower Timbales
Mushroom and Manchego Timbales
Vegetable Strudel

Roasted Tomato, Onion and Goat Cheese Frittatini

Mushroom and Leek Tart
Fennel Gratin
Stuffed Cubanelle Peppers
Scalloped Eggplant
Maple-Glazed Carrots
Duxelles
Creamed Corn with Basil
Ratatouille
Amish Corn Relish
Beet and Corn Salad
Peas with Fennel and Bacon
Sautéed Broccoli Rabe
Pan-Fried Eggplant with Tomato Sauce
Tempura Vegetables with Dipping Sauce
Shrimp Tempura
Collard Greens
Fried Green Tomatoes with Shrimp
and Creole Rémoulade
Calabacitas (Southwestern-Style Vegetables)
Stir-Fried Snow Peas
Glazed Pearl Onions
Mixed Bean Salad
Butternut Squash with Black Beans
Red Beans and Rice with Andouille
Spinach and Mushroom Crépe with Red Wine
and Brown Butter Sauce
Fennel and Mushrooms a La Grecque
Oriental Stuffed Cabbage Rolls
Soy Dipping Sauce
Braised Red Cabbage with Apples
Braised Romaine Lettuce
Braised Pumpkin
Artichokes Stuffed with Italian Sausage

TWENTY-TWO
POTATOES, GRAINS AND PASTA

Baked Potatoes
Twice-Baked Potatoes
Gratin Dauphinoise
Lyonnaise Potatoes
Deep-Fried Potatoes
Mashed Potatoes
Garlic Mashed Potatoes
Horseradish Mashed Potatoes
Mashed Sweet Potatoes
Simmered Rice
Risotto Milanese
Risotto with Radicchio (al Radicchio)

Risotto with Four Cheeses (al Quattro Formaggi)

Arancini (Deep-Fried Rice Balls)

611
611
Online
612
Online
612
613
Online
Online
614
614
Online
615
Online
616
Online
616
617
618
618
619

619
Online
620
620
Online

Online
621

Online
Online
622
622
622
Online
Online
623

630
630
631
632
633
635
635
635
635
642
643
643
643
643



Classic Rice Pilaf
Spanish Rice
Basic Pasta Dough
Garlic-Herb
Spinach
Tomato
Chipotle
Goat Cheese Ravioli with Roasted Red Peppers
and Baby Spinach
Grilled Sweet Potatoes with Poblano
Chiles and Onions
Barbecue Spice
Mopping Sauce
Chéateau Potatoes
Parisienne Potatoes and Noisette Potatoes
Roasted Fingerling Potatoes
Rosemary Roasted New Potatoes
Candied Sweet Potatoes
Scalloped Potatoes
Spicy Sweet Potato and Chestnut Gratin
Delmonico Potatoes
Thyme and Swiss Cheese Potatoes
German-Style Potato Salad
Potato Pancakes
Rosti Potatoes
Cheddar Cheese Rosti Potatoes
Potato-Ginger Purée
Truffle Mashed Potatoes
Herbed Mashed Potatoes with White Sauce
Duchesse Potatoes
Potato Croquettes
Dauphine Potatoes
Lorette
Potato Gnocchi
Polenta
Creamy Polenta with Wild Mushrooms
Polenta Napoleon with Smoked Tomato Coulis
Smoked Tomato Coulis
Grits and Cheddar Soufflé
Saffron Rice
Brown Rice with Spiced Pecans
Spiced Pecans
Pilau (Indian-Style Rice Pilaf)
Red Rice
Thai Fried Rice
Chinese-Style Fried Rice
House-Special Fried Rice
Wild Rice and Cranberry Stuffing
Hoppin’ John
Quinoa
Bulgur Pilaf
Barley Pilaf
Baked Barley with Mushrooms
Orzo and Herb Salad
Creamed Orzo and Leeks
Mushroom Ravioli in Rich Chicken Broth
Fettuccine Alfredo

644
645
650
650
650
650

Online

655

Online
Online
Online
656
656
657
Online
657
658
Online
659
Online
659
660
660
660
Online
Online
Online
661
661
662
662
663
664
665
Online
Online
666
666
667
667
668
Online
668
669
669
669
670
670
670
671
Online
671
Online
Online
672

RECIPES  XXXiii

Fettuccine Carbonara 672
Fettuccine con Pesto alla Trapanese 673
Pepe Pasta with Shrimp, Tomato and Tarragon Online
Penne with Asparagus and Tomatoes 673
Cappelletti in Brodo Online
Macaroni and Cheese 674

Macaroni and Cheese with Ham and Tomato 674
Baked Ziti with Fresh Tomato Sauce 674

Spinach and Ricotta Lasagna with Bolognese Sauce 675

Vegetable Lasagna Online
Chilled Chinese Noodle Salad 676
Spaetzle 677
TWENTY-THREE
HEALTHY COOKING
Rich Brown Vegetable Stock 702
Vegetable Demi-Glace 702
Southwestern Black Bean Soup 703
Grilled BBQ Portabella Mushroom Sandwich
on Focaccia 703
Ribbon Salad of Zucchini, Carrots, Green Beans
and Tomatoes 704

Falafel 704
Veggie Wrap Online

Garlic Yogurt Dressing Online
Cannellini Bean Relish Online
Tofu and Walnut Tabouli 705
Carrot Salad 706
Wok Vegetables Online
Spiced Bean Curd 706
Saffron Vegetable Risotto 707
Healthy Beef Stroganoff 708
Sweet and Sour Tempeh Online
Seitan Stroganoff 708
Pan-Seared Tofu Provencal 709

TWENTY-FOUR

SALADS AND SALAD DRESSINGS
Basic Vinaigrette Dressing 720

Dijon Vinaigrette 720

Herb Vinaigrette 720
Mayonnaise 722

Aioli (Garlic Mayonnaise) 722
Caesar Dressing 724
Mesclun Salad with Raspberry Vinaigrette 726
Salad Nicoise 727
Chutney Chicken Salad 728
Tomato and Asparagus Salad with Fresh Mozzarella 729
Caesar Salad for Tableside Service 731
Carrot Ginger Miso Dressing 731
Garlic Croutons 732
Caesar Salad in a Garlic Tuile Online

Raspberry Vinaigrette 732



XXXiV RECIPES

Fat-Free Vinaigrette
Vegetarian Fat-Free Vinaigrette
Low-Fat Creamy Mustard Yogurt Dressing
Orange Soy Vinaigrette
Blue Cheese Vinaigrette
Poppy Seed Dressing
Sauce Gribiche
Thousand Island Dressing
Herb Buttermilk Dressing
Green Goddess Dressing
Roquefort Dressing
Low-Fat Blue Cheese Dressing
Sun-Dried Tomato and Basil Aioli
Tartar Sauce
Rémoulade Sauce
Creole Rémoulade
Sherry Walnut Vinaigrette
Khira Raita (Cucumber-Yogurt Salad)
Japanese-Style Cucumber Salad
Organic Microgreens and Spring Vegetables
with Fragrant Herb Vinaigrette and
Dry Farmer's Cheese
Salad of Sweet and Bitter Greens with Balsamic
Mustard Vinaigrette
Balsamic Mustard Vinaigrette
Gemischter Salat (German Mixed Salad)
Mustard Vinaigrette Dressing
Spinach Salad with Warm Bacon Dressing
Curly Endive, Apple and Gorgonzola Salad
Winter White Salad
Orange Vinaigrette
Pink Grapefruit and Avocado Salad
Salad of Lavender and Pepper Seared Ahi Tuna
with Whole-Grain Mustard Sauce
Vine-Ripened Tomato Salad
Caprese Salad
Smoked Mushroom and Lentil Salad with Hot
Bacon Vinaigrette
Hot Bacon Vinaigrette
Cobb Salad
Greek Salad
Asian Chicken Salad
New Potato Salad with Mustard and Dill
Potato Salad
Creamy Coleslaw
Asian Coleslaw
Couscous Salad
Tabouli
Raw Kale and Avocado Salad with Carrots,
Raisins and Lemon Dressing
Panzanella (Italian Bread Salad)

TWENTY-FIVE
FRUITS

Broiled Grapefruit
Warm Baked Peaches or Nectarines

733
733
Online
Online
733
734
734
735
735
Online
736
736
Online
736
737
737
737
738
738

739

Online
Online
Online
Online

740

740
Online
Online
Online

Online
Online
741

Online
Online
741
742
Online
742
743
743
744
745
746

746
747

772
773

Savory Fruit Compote
Apple Fritters
Banana Fritters
Pears Poached in Red Wine
Dried Fruit Compote
Figs with Berries and Honey Mousse
Pineapple Papaya Salsa
Tropical Fruit Salad with Yogurt Dressing
Watermelon and Cherry Salad with Fresh
Mint Syrup
Sweet Ricotta and Mascarpone Mousse with
Fresh Berries
Gratin of Fresh Berries with Créme Fraiche
Baked Apples
Grilled Fruit Kebabs
Cherry Confit
Braised Rhubarb
Berry Compote
Applesauce
Fresh Cranberry-Orange Relish
Jalapefio-Cranberry Relish
Mango Chutney
Candied Citrus Rind
Compressed Fresh Watermelon

TWENTY-SIX
SANDWICHES

Mahi-Mahi Fish Tacos
Grouper Sandwich with Lemon Rémoulade
Lemon Rémoulade
Hamburger
Cheeseburger
Bacon Blue Cheeseburger
Mushroom Burger
California Burger
Grilled Red Snapper Burger with Mango Ketchup
Mango Ketchup
Blackened Steak Sandwich
Blackened Steak Seasoning
Arugula, Capicola Ham and Provolone Panino
Cubano (Cuban Grilled Ham and
Pork Sandwich)
Grilled Chicken, Avocado and Vegetable Wrap
Southwestern Grilled Chicken Wrap
Black Bean Spread
Philly Cheese Steak Sandwich
Reuben Sandwich
Southwestern Grilled Cheese Sandwich with
Chipotle Purée and Avocado
Chipotle Purée
Monte Cristo Sandwich
Kentucky Hot Brown Sandwich
Roast Beef and Blue Cheese Sandwich
Herb Mayonnaise
Muffuletta Sandwich

Roasted Red Beet and Goat Cheese Pita Sandwich

774
775
775
776
777
779
779
Online

780

Online
780
781
781
782
782
783
783
784
784
785
785
785

796
Online
Online

797

797

797

797

797
Online
Online

798

798

799

799
800
Online
Online
Online
801

Online
Online
801
802
Online
Online
802
803



Egg Salad and Smoked Salmon Sandwich
Pan Bagnat (Provencal Tuna Sandwich)

Club Sandwich

Chicken Pesto and Tomato Sandwich

Grilled Vegetable Sandwich

Whole-Wheat Calzone with Spinach and Feta

TWENTY-SEVEN

CHARCUTERIE

Paté Spice

Country-Style Forcemeat

Basic Forcemeat

Mousseline Forcemeat

Dough for Paté

Mayonnaise Chaud-Froid

Basic Game Forcemeat

Liver Terrine

Pork Rillettes

Smoked Duck and Foie Gras Galantine

on a Pear Galette
Rabbit Paté en Crolte
Salmon and Sea Bass Terrine with Spinach
and Basil

Vegetable Terrine

Vegetable Terrine in Brioche

Seafood Boudin
Creole Spice Mix

Roasted Red Pepper Mousse
Broccoli Mousse

Salmon Mousse

Galantine of Turbot and Lobster

Chopped Chicken Liver

Breakfast Sausage Patties

Tex-Mex Turkey Sausage

Spicy Italian Sausage

Chorizo

Lamb Sausage with Tricolor Bean Salad
Tricolor Bean Salad

Duck Prosciutto with Fresh Mango

Hot Smoked Trout

Gravlax

TWENTY-EIGHT
HORS D'OEUVRE AND CANAPES

Hummus

Nigiri Sushi

Zushi (Sushi Rice)

Lamb Satay

Rabbit and Shiitake Skewers

Swedish Meatballs

Rumaki

Stuffed Wontons with Apricot Sauce
Apricot Sauce

804
804
805
805
806
807

812
814
816
818
823
831
834
835
836

836
Online

838
839
840
Online
Online
841
841
841
Online
842
842
Online
843
843
Online
Online
Online
844
845

853
855
856
857
Online
858
859
860
860

RECIPES XXXV

Curried Chicken Canapés
Chicken Curry Spread
Buckwheat Blini
Chive Ginger Pancakes
Baked Wonton Crisps
Poached Sea Scallop, Salmon
and Caviar Canapés
Tostaditas of Gulf Crab with Guacamole
Kalamata Olive and Asiago Crostini
Clam Dip
Baba Ghanoush
Tapenade
Guacamole
Spinach and Artichoke Dip
Brandade de Morue (French Salt Cod Spread)
Sautéed Garlic Croutons
Date and Chorizo Rumaki
Norimaki Zushi
Grilled Shrimp with Prosciutto and Basil
Date and Chorizo Rumaki
Red Potatoes with Walnuts and Gorgonzola
Stuffed Figs with Taleggio and Orange
Basil Glaze
Stuffed Mushroom Caps
Tricolor Potato Canapés with Créme
Fraiche and Caviar
Escargots in Garlic Butter
Chévre Tarts
Spanakopitta
Shrimp Crumple
Tuna Tartar
Samosas (Deep-Fried Indian Turnovers)
Vegetarian Samosas
Cha Gio (Deep-Fried Vietnamese Spring Rolls)
Crab and Somen Summer Rolls with Garlic
Cilantro Sauce
Garlic Cilantro Sauce
Cherry Tomato Stuffed Bites
Blue Corn and Shrimp Tamales

THIRTY
QUICK BREADS

Country Biscuits

Blueberry Muffins
Cranberry Orange Muffins
Pecan Spice Muffins

Sour Cream Muffins

Streusel Topping

Cream Scones

Shortcakes

Fresh Strawberry Shortcake

Sweet Potato Biscuits

Chocolate Cherry Scones

Basic Berry Muffins

Morning Glory Muffins

Basic Bran Muffins

863
863
864
Online
864

Online
865
866

Online
866
867
867
868
868
869
869
870

Online

Online

Online

871
872

Online
872
873
874

Online
875
876
876
877

878
878
879
Online

908
910
910
911
912
913
914
914
Online
Online
915
916
916
917



XXXVi RECIPES

Pumpkin Muffins
Lemon Poppy Seed Muffins
Irish Soda Bread
Basic Corn Muffins
Southern-Style Cornbread
Tijuana Cornbread
Zucchini Bread
Blue Corn Muffins
Hush Puppies (Deep-Fried Cornbread)
Lemon Tea Bread
Sour Cream Coffeecake
Popovers
Onion Popovers

THIRTY-ONE
YEAST BREADS

Simple Sourdough Starter
Soft Yeast Dinner Rolls
Light Rye Bread
Parisian Croissants
White Sandwich Bread
Whole-Wheat Bread
Potato Cheddar Cheese Bread
Tender Potato Herb Rolls
French or ltalian Bread
Pain de Campagne (French Country Loaf)
Walnut Bread
Whole Wheat Bread
Multigrain Sourdough Bread
San Francisco Sourdough Bread
Breadsticks
Garlic Breadsticks
Herb Breadsticks
Focaccia (Roman Flatbread)
Eggplant and Sun-Dried Tomato Pizza
Pizza Dough
Naan (Indian Flatbread)
Challah
Italian Panettone
Brioche
Large Brioche a Téte
Raisin Brioche
Brioche for Sandwiches
or Coulibiac
Savory Cheese and Herb Brioche
Jumbo Cinnamon Buns
Powdered Sugar Glaze
Pecan Sticky Buns
Danish Pastries
Fillings for Danish Pastries
Cream Cheese Filling
Frangipane
Apricot Filling
Ricotta Filling
Kugelhopf

917
918
918
919
919
919
919
Online
920
Online
920
921
921

927
934
936
938
942
942
942
Online
943
Online
Online
944
Online
944
945
945
945
946
947
947
948
949
Online
950
950
950

950
950
952
952
953
954
956
956
Online
956
956
957

THIRTY-TWO
PIES, PASTRIES AND COOKIES

Basic Pie Dough
Sweet Dough
Basic Cream Pie
Chocolate Cream Pie
Banana Cream Pie
Coconut Cream Pie |
Coconut Cream Pie |l
Apple-Cranberry Pie
Apple-Rhubarb Pie
Blueberry Pie Filling
Cherry Pie
Pumpkin Pie
Puff Pastry
Eclair Paste (Pate a Choux)
ltalian Meringue
Shortbread Tart Dough
Quiche Dough
Lemon Meringue Pie
Fresh Strawberry Pie
Freeform Apple Pies
Peach Crumb Pie
Blackberry Cobbler
Fresh Berry Tart
French Apple Tart
Almond Cream
Fresh Peach Tart with Almond Cream
Chocolate Tart with Fresh Berries
Flourless Chocolate Spongecake
Raspberry Ganache
Purple Fig Tart with Minted
Cheese Mousse
Minted Cheese Mousse
Orange Glaze
Tarte Tatin
Strawberry Napoleon
Palmiers
Chocolate Eclairs
Diplomat Cream and Fruit-Filled Eclairs
Paris-Brest
Paris-Brest Cream
Baked Meringue
Chocolate Délice
Ganache
Classic Dacquoise
Candied Almonds
Apple Strudel
Galactoboureko (Greek Custard Pie)
Peach and Blueberry Napoleon
Phyllo Crisps
Muscat Pastry Cream
Linzer Tart
Chocolate Beignets
Chocolate-Mint Crinkle Cookies
Oatmeal Cookies

962
963
968
968
968
968
968
969
969
970
971
972
975
979
981
985
985
986
986
987
Online
988
988
989
989
Online
Online
Online
Online

Online
Online
Online
990
990
991
992
Online
Online
Online
992
993
993
994
994
995
Online
Online
Online
Online
996
Online
996
997



Peanut Butter Sandies
Flourless Chocolate Chewies
Chocolate Chip Cookies
Biscotti
Orange Biscotti
Anise Biscotti
Chocolate Biscotti
Cherry-Almond Florentines
Lemon or Lime Bars
Linzer Cookies
Sugar Cookies
Decorative Cookie Icing
Gingerbread Cookies
Spritz Cookies
Lacy Pecan Cookies
Tulipe Cookies
Madeleines

THIRTY-THREE
CAKES AND FROSTINGS

American Poundcake
French-Style Fruitcake
High-Ratio Yellow Cake
Classic Genoise
Chocolate Genoise
Classic Spongecake
Swiss Jelly Roll
Chocolate Spongecake
Chocolate Angel Food Cake
Vanilla Angel Food Cake
Lemon Angel Food Cake
Orange Chiffon Cake
Lemon Chiffon Cake
Pan Coating
Simple Buttercream
Light Chocolate Buttercream
Lemon Buttercream
Italian Buttercream
Chocolate ltalian Buttercream
Lemon ltalian Buttercream
Coffee Italian Buttercream
French Mousseline Buttercream

Chocolate Mousseline Buttercream

Basic Fudge Frosting
Cocoa Fudge Frosting
Basic Sugar Glaze
Flavored Sugar Glaze
Royal Icing
Chocolate Ganache
Dark Chocolate Truffles
Carrot Cake with Cream Cheese
Frosting
Cream Cheese Frosting
Marble Cake
Marble Cake

998
Online
998
999
999
999
999
1000
1001
1001
1002
1002
1003
1003
1004
1005
Online

1010
1011
1012
1013
1013
1014
1015
1015
1016
1017
1017
1018
1018
1019
1023
1023
1023
1024
1025
Online
1025
1026
1026
1027
1027
1028
1029
1029
1030
1031

1038
1038
1039
1039
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German Chocolate Cake
Coconut Pecan Frosting
Sacher Torte
Dark Chocolate Glaze
Swedish Apple Cake
Vanilla Raspberry Wedding Cake with White
Chocolate Buttercream
White Chocolate Buttercream
Chocolate Flourless Cake
Blche De Noél (Yule Log)
Ladyfingers
Rio Torte
Coconut Macadamia Cake
Chocolate Caramel Maxine Torte
Chocolate Caramel Mousse
Caramel Filling
Dark Chocolate Glaze
Chocolate Cutouts
Fudge Brownies
Chocolate Peanut Butter Brownies
Applesauce Brownies
Praline Squares
German Chocolate Layered Brownies

THIRTY-FOUR

CUSTARDS, CREAMS, FROZEN DESSERTS
AND DESSERT SAUCES

Vanilla Custard Sauce (Créeme Anglaise)
Chocolate Custard Sauce
Coffee Custard Sauce
Frangelico Custard Sauce
Ginger Custard Sauce
Pistachio Custard Sauce

Pastry Cream (Creme Patissiére)
Chocolate Pastry Cream
Coffee Pastry Cream
Mousseline Pastry Cream
Coconut Pastry Cream

Champagne Sabayon

Toffee Caramel Flan

Baked Créme Brilée

Chocolate Soufflés

Creme Chantilly (Chantilly Cream)
Stabilized Whipped Cream
Chocolate Chantilly

Bavarian Cream
Charlotte Bavarian

Lime Chiffon
Lemon Chiffon
Orange Chiffon

Classic Chocolate Mousse

Ice Cream Base
Chocolate Ice Cream
Cappuccino Ice Cream
Brandied Cherry Ice Cream

1040
1040
1041
1041
1042

Online
Online

1042
Online

1043
Online
Online
Online
Online
Online
Online
Online

1044

1044
Online
Online

1045

1050
1050
1050
1050
1050
1050
1051
1051
1051
1051
1051
1052
1053
1054
1056
1057
1057
1057
1058
1059
1060
1060
1060
1061
1063
1063
1063
1063
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Grapefruit Sorbet
Mango Sorbet
Raspberry Sorbet
Raspberry Sauce
Caramel Sauce
Dark Chocolate Syrup
Créme Brilée
Passion Fruit Créme Brilée
Coffee Créme Briilée
Ginger Creme Brilée
Diplomat Cream Filling
Créme Chiboust
Passion Fruit Creme Chiboust
Chocolate Pots de Créme
New York Cheesecake
Turtle Cheesecake
Pistachio Citrus Cheesecake
Bread Pudding with Bourbon Sauce
Chocolate Bread Pudding
Bourbon Sauce
Cherry Clafouti
Buttermilk Panna Cotta
Caramel Buttermilk Panna Cotta

1064
1064
1064
1065
1066
1066
1069
1069
Online
Online
Online
Online
Online
1069
1070
1070
Online
1071
1071
1071
1072
Online
Online

Lemon Curd
Lime Curd
White Chocolate Frangelico Bavarian
Longchamp
Kirsch Mousse
Cheese Soufflé
Hot Lemon Soufflé
Chocolate Chiffon Pie
Raspberry Mousse
Tapioca Pudding with Fresh Orange
and Berries
Chocolate Ice Cream
Honey Ice Cream
Lemon Sorbet
Strawberry Sorbet
Coffee Granita
Chocolate Hazelnut Marquise with
Frangelico Sauce
Fruit Coulis
Ginger Caramel Sauce
Butterscotch Sauce
Chocolate Fudge Sauce
Espresso Sauce

1072
1072
1073
Online
Online
1073
Online

Online
1074

Online
Online
Online
1074
Online
1075

1076
1076
Online
1077
1077
1077



COOKING




Cookery is become an art, a noble science; cooks are gentlemen.

—ROBERT BURTON, BRITISH AUTHOR (1577-1640)

CHAPTER ONE

PROFESSIONALISM







After studying this chapter,
you will be able to:

discuss the development of
the modern food service
industry

name key historical figures
responsible for developing
food service professionalism

explain the organization of
classic and modern kitchen
brigades

appreciate the role of the
professional chef in modern
food service operations

understand the attributes a
student needs to become a
culinary professional

cooking (1) the transfer of energy from
a heat source to a food; this energy
alters the food's molecular structure,
changing its texture, flavor, aroma and
appearance; (2) the preparation of
food for consumption

cookery the art, practice or work of
cooking

professional cooking a system of
cooking based on a knowledge of and
appreciation for ingredients and
procedures

LIKE ANY FINE ART, great cookery requires taste and creativity, an
appreciation of beauty and a mastery of technique. Like the sciences,
successful cookery demands knowledge and an understanding of basic
principles. And like any successful leader, today’s professional chefs must
exercise sound judgment and be committed to achieving excellence in
all their endeavors.

This book describes foods and cooking equipment, explains culinary
principles and cooking techniques and provides recipes using these
principles and techniques. No book, however, can provide taste,
creativity, commitment and judgment. For these, chefs and other culinary
professionals must rely on themselves.

CHEFS AND RESTAURANTS

Cooks have produced food in quantity for as long as people have eaten together. For mil-
lennia, chefs have catered to the often elaborate dining needs of the wealthy and pow-
erful, whether they be Asian, Native American, European or African. And for centuries,
vendors in China, Europe and elsewhere have sold to the public foods that they prepared
themselves or bought from others.

But the history of the professional chef is of relatively recent origin. Its cast is mostly
French, and it is intertwined with the history of restaurants—for only with the development
of restaurants during the late 18th and early 19th centuries were chefs expected to produce,
efficiently and economically, different dishes at different times for different diners.

The 18th Century—Boulanger’s Restaurant

The word restaurant is derived from the French word restaurer (“to restore”). Since the
16th century, the word restorative had been used to describe rich and highly flavored
soups or stews capable of restoring lost strength. Restoratives, like all other cooked foods
offered and purchased outside the home, were made by guild members. Each guild had
a monopoly on preparing certain food items. For example, during the reign of Henri IV
of France (1553-1610), there were separate guilds for rdtisseurs (who cooked la grosse
viande, the main cuts of meat), pdtissiers (who cooked poultry, pies and tarts), tamisiers
(who baked breads), vinaigriers (who made sauces and some stews, including some
restoratives), traiteurs (who made ragouts) and porte-chapes (caterers who organized
feasts and celebrations).

The French claim that the first modern restaurant opened one day in 1765 when a
Parisian tavern keeper, a Monsieur Boulanger, hung a sign advertising the sale of his spe-
cial restorative, a dish of sheep feet in white sauce. His establishment closed shortly there-
after as the result of a lawsuit brought by a guild whose members claimed that Boulanger
was infringing on their exclusive right to sell prepared dishes. Boulanger triumphed in
court and later reopened.

Boulanger’s establishment differed from the inns and taverns that had existed through-
out Europe for centuries. These inns and taverns served foods prepared (usually off prem-
ises) by the appropriate guild. The food—of which there was little choice—was offered
by the keeper as incidental to the establishment’s primary function: providing sleeping
accommodations or drink. Customers were served family style and ate at communal ta-
bles. Boulanger’s contribution to the food service industry was to serve a variety of foods
prepared on premises to customers whose primary interest was dining.

Several other restaurants opened in Paris during the succeeding decades, including the
Grande Taverne de Londres in 1782. Its owner, Antoine Beauvilliers (1754-1817), was the
former steward to the Comte de Provence, later King Louis XVIII of France. He advanced
the development of the modern restaurant by offering his wealthy patrons a menu listing



available dishes during fixed hours. Beauvilliers’s impeccably trained wait staff served pa-
trons at small, individual tables in an elegant setting.

The French Revolution (1789-1799) had a significant effect on the budding restau-
rant industry. Along with the aristocracy, guilds and their monopolies were generally
abolished. The revolution also allowed the public access to the skills and creativity of
the well-trained, sophisticated chefs who had worked in the aristocracy’s private
kitchens. Although many of the aristocracy’s chefs either left the country or lost their
jobs (and some their heads), a few opened restaurants catering to the growing urban-
ized middle class.

The Early 19th Century—Caréme and Grande Cuisine

As the 19th century progressed, more restaurants opened, serving a greater selection of
items and catering to a wider clientele. By midcentury, several large, grand restaurants
in Paris were serving elaborate meals, decidedly reminiscent of the grande cuisine (also
known as haute cuisine) of the aristocracy. Grande cuisine, which arguably reached
its peak of perfection in the hands of Antonin Caréme, was characterized by meals con-
sisting of dozens of courses of elaborately and intricately prepared, presented, gar-
nished and sauced foods. Other restaurateurs blended the techniques and styles of
grande cuisine with the simpler foods and tastes of the middle class (cuisine bour-
geoisie) to create a new cuisine simpler than grande cuisine but more than mere home
cooking.
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grande cuisine the rich, intricate and
elaborate cuisine of the 18th- and
19th-century French aristocracy and
upper classes. It is based on the
rational identification, development
and adoption of strict culinary
principles. By emphasizing the how
and why of cooking, grande cuisine
was the first to distinguish itself from
regional cuisines, which tend to
emphasize the tradition of cooking.

restaurateur a person who owns or
operates an establishment serving
food, such as a restaurant

MARIE-ANTOINE (ANTONIN) CAREME (1783-1833)

Caréme, known as the “cook of kings and
the king of cooks,” was an acknowledged
master of French grande cuisine. Aban-
doned on the streets of Paris as a child, he
worked his way from cook’s helper in a
working-class restaurant to become one
of the most prestigious chefs of his (or, ar-
guably, any other) time. During his career,
he was chef to the famous French diplo-
mat and gourmand Prince de Talleyrand,
the Prince Regent of England (who be-
came King George V), Tsar Alexander | of
Russia and Baron de Rothschild, among
others.

His stated goal was to achieve “light-
ness,” “grace,” “order” and “perspicuity”
in the preparation and presentation of
food. As a patissier, he designed and pre-
pared elaborate and elegant pastry and
confectionery creations, many of which
were based on architectural designs. (He
wrote that “the fine arts are five in num-
ber, namely: painting, sculpture, poetry,
music, architecture—the main branch of
which is confectionery.”) As a showman,
he garnished his dishes with ornamental
hatelets (skewers) threaded with colorful
ingredients such as crayfish and intricately
carved vegetables, and presented his cre-
ations on elaborate socles (bases). As a
saucier, he standardized the use of roux as
a thickening agent, perfected recipes and

devised a system for classifying sauces. As
a garde-manger, Caréme popularized
cold cuisine, emphasizing molds and as-
pic dishes. As a culinary professional, he
designed kitchen tools, equipment and
uniforms.

As an author, he wrote and illustrated
important texts on the culinary arts, in-
cluding Le Maitre d’hotel frangais (1822),
describing the hundreds of dishes he per-
sonally created and cooked in the capitals
of Europe; Le Pétissier royal parisian
(1825), containing fanciful designs for les
pieces montées, the great decorative cen-
terpieces that were the crowning glory of
grand dinners; and his five-volume mas-
terpiece on the state of his profession,
L’Art de la cuisine francaise aux XIXe sié-
cle (1833), the last two volumes of which
were completed after his death by his
associate Plumerey. Caréme'’s writings al-
most single-handedly refined and sum-
marized five hundred years of culinary
evolution. But his treatises were not mere
cookbooks. Rather, he analyzed cooking,
old and new, emphasizing procedure and
order and covering every aspect of the art
known as grande cuisine.

Caréme died before age 50, burnt out,
according to Laurent Tailhade, “by the
flame of his genius and the coal of the
spits.”
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New American cuisine a late-20th-
century movement that began in
California but has spread across the
United States; it stresses the use of
fresh, locally grown, seasonal produce
and high-quality ingredients simply
prepared in a fashion that preserves
and emphasizes natural flavors

classic cuisine a late 19th- and early
20th-century refinement and simplifi-
cation of French grande cuisine.
Classic (or classical) cuisine relies on
the thorough exploration of culinary
principles and techniques and empha-
sizes the refined preparation and pres-
entation of superb ingredients.

nouvelle cuisine French for “new
cooking”; a mid-20th-century
movement away from many classic
cuisine principles and toward a lighter
cuisine based on natural flavors,
shortened cooking times and
innovative combinations

The Late 19th Century—Escoffier and Cuisine Classique

Following the lead set by the French in both culinary style and the restaurant business, restau-
rants opened in the United States and throughout Europe during the 19th century. Charles
Ranhofer (1836-1899) was the first internationally renowned chef of an American restaurant,
Delmonico’s in New York City. In 1893, Ranhofer published his “Franco-American” encyclo-
pedia of cooking, The Epicurean, containing more than 3500 recipes.

One of the finest restaurants outside France was the dining room at London’s Savoy
Hotel, opened in 1898 under the directions of César Ritz (1850-1918) and Auguste
Escoffier. Escoffier is generally credited with refining the grande cuisine of Caréme to cre-
ate cuisine classique or classic cuisine. By doing so, he brought French cuisine into the
20th century.

The Mid-20th Century—Point and Nouvelle Cuisine

The mid-20th century witnessed a trend toward lighter, more naturally flavored and more
simply prepared foods. Fernand Point was a master practitioner of this movement. But
this master’s goal of simplicity and refinement was carried to even greater heights by a
generation of chefs Point trained: principally, Paul Bocuse, Jean and Pierre Troisgros,
Alain Chapel, Francois Bise and Louis Outhier. They, along with Michel Guérard and
Roger Vergé, were the pioneers of nouvelle cuisine in the early 1970s. At the same time,
Gaston Lendtre modernized the classic pastries of grande cuisine, infusing them with the
bright, fresh flavors of nouvelle cuisine.

Their culinary philosophy was principled on the rejection of overly rich, needlessly
complicated dishes. These chefs emphasized healthful eating. The ingredients must be ab-
solutely fresh and of the highest possible quality; the cooking methods should be simple
and direct whenever possible. The accompaniments and garnishes must be light and con-
tribute to an overall harmony; the completed plates must be elegantly designed and dec-
orated. Following these guidelines, some traditional cooking methods have been applied

AUGUSTE ESCOFFIER (1846-1935)

Escoffier's brilliant culinary career began
atage 13 in his uncle’s restaurant and con-
tinued until his death at age 89. Called the
“emperor of the world’s kitchens,” he is
perhaps best known for defining French
cuisine and dining during La Belle Epoque
(the “Gay Nineties").

Unlike Caréme, Escoffier never worked
in an aristocratic household. Rather, he ex-
hibited his culinary skills in the dining
rooms of the finest hotels in Europe, in-
cluding the Place Venddéme in Paris and
the Savoy and Carlton Hotels in London.

Escoffier did much to enhance grande
cuisine as defined by Caréme. Crediting
Caréme with providing the foundation for
great—that is, French—cooking, Escoffier
simplified the profusion of flavors, dishes
and garnishes typifying Caréme’s work.
He also streamlined some of Caréme’s
overly elaborate and fussy procedures
and classifications. For example, he re-
duced Caréme’s elaborate system of clas-
sifying sauces into the five families of

sauces still recognized today. Escoffier
sought simplicity and aimed for the per-
fect balance of a few superb ingredients.
Some consider his refinement of grande
cuisine to have been so radical as to credit

him with the development of a new cui-
sine referred to as cuisine classique (clas-
sic or classical cuisine).

His many writings include Le Livre des
menus (1912), in which, discussing the
principles of a well-planned meal, he
analogizes a great dinner to a symphony
with contrasting movements that should
be appropriate to the occasion, the
guests and the season, and Ma cuisine
(1934), surveying cuisine bourgeoisie. But
his most important contribution is a culi-
nary treatise intended for the professional
chef titled Le Guide culinaire (1903). Still
in use today, it is an astounding collection
of more than 5000 classic cuisine recipes
and garnishes. In it, Escoffier emphasizes
the mastery of techniques, the thorough
understanding of cooking principles and
the appreciation of ingredients—attrib-
utes he considered to be the building
blocks professional chefs should use to
create great dishes.




to nontraditional ingredients, and ingredients have been combined in new and previously
unorthodox fashions. For chefs with knowledge, skill, taste and judgment, this works.

The Late 20th and Early 21st Century—
An American Culinary Revolution

During the last 30 to 40 years, broad changes first launched in the United States have af-
fected the global culinary landscape. Two such trends are “bold, ethnic flavors” and “fresh
food, simply prepared.”

The first trend is due, in large part, to an unlikely source: the Immigration Act of 1965.
Under its provisions, a large number of Asians immigrated to the United States. They
brought with them their rich culinary traditions and ignited America’s love affair with fiery
hot cuisines. By the late 1970s, many Americans were no longer content with overly salty
pseudo-Chinese dishes. They demanded authenticity and developed cravings for spicy
dishes from Szechuan and Hunan provinces, Vietnam and Thailand. At the same time,
Mexican food left the barrio and became mainstream. Now authentic regional Mexican
dishes are commonplace throughout America.

During this same time period, restaurateurs and chefs began Americanizing the prin-
ciples of French nouvelle cuisine. When Alice Waters opened Chez Panisse in Berkeley,
California, in 1971, her goal was to serve fresh food, simply prepared. Rejecting the grow-
ing popularity of processed and packaged foods, Waters wanted to use fresh, seasonal
and locally grown produce in simple preparations that preserved and emphasized the
foods’ natural flavors. Chez Panisse and the many chefs who passed through its kitchen
launched a new style of cuisine that became known as New American cuisine. As
Waters’s culinary philosophy spread across the United States, farmers and chefs began
working together to make fresh, locally grown foods available, and producers and sup-
pliers began developing domestic sources for some of the high-quality ingredients that
were once available only from overseas.

This ushered in a period of bold experimentation. American chefs began to combine
ingredients and preparation methods from a variety of cuisines. Their work resulted in
fusion cuisine. With fusion cuisine, ingredients or preparation methods associated
with one ethnic or regional cuisine are combined with those of another. A fillet of
Norwegian salmon might be grilled over hickory wood, and then served on a bed of
Japanese soba noodles, for example, whereas a traditional French duck confit may now
be seasoned with lemongrass, ginger and chiles. The fluidity of international borders,
the accessibility of global travel and the Internet have made the larders of the world
available to chefs and home cooks everywhere. At the same time that chefs are sourc-
ing ingredients globally, they are also working in tandem with farmers to supply their
diners with fresh flavors while preserving local agriculture and heirloom varieties. The
concern for locally raised ingredients, referred to as the farm-to-table or locavore
movement, has influenced chefs to serve fresh seasonal foods, such as wild greens
or seafood from day-boat fishermen that is grown or harvested within a few miles of
their restaurants thus providing economic support for small local farmers and farm-
ers markets and emphasizing seasonal ingredients. Chefs and restaurateurs can take
this a step further by working with local growers to preorder specific crops, ensuring
that farmers have a market for their products and restaurants have a steady supply of
fresh, seasonal items.

The goal is to get foodstuffs from the water or the land to the kitchen as quickly as
possible so that it retains flavor and nutrients that would otherwise be lost during stor-
age and transportation. While the locavore movement gained popularity and media at-
tention in the United States in the early 21st century, it is nothing new or revolutionary.
For millennia cooks worldwide relied upon local sources for their ingredients. The
American development of packaged convenience foods following World War 1T made
seasonality and transportation issues irrelevant. Concerns with eating locally began in
the 1960s and have been reinvigorated in response to economic and health issues in
the 2010s.
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FERNAND POINT

(1897-1955)

A massive man with a monumental
personality, Point refined and mod-
ernized the classic cuisine of Es-
coffier. By doing so, he laid the
foundations for nouvelle cuisine.

Point received his early training in
some of the finest hotel-restaurant
kitchens in Paris. In 1922, he and his
family moved to Vienne, a city in
southwest France near Lyon, and
opened a restaurant. Two years later
his father left the restaurant to Fer-
nand, who renamed it La Pyramide.
During the succeeding years, it be-
came one of the culinary wonders of
the world.

Point  disdained  dominating
sauces and distracting accompani-
ments and garnishes. He believed
that each dish should have a single
dominant ingredient, flavor or
theme; garnishes must be simple
and match “like a tie to a suit.” Pro-
cedure was of great importance. He
devoted equal efforts to frying an
egg and creating the marjolaine (a
light almond and hazelnut sponge-
cake filled with chocolate and pra-
line buttercreams). His goal was to
use the finest raw ingredients to pro-
duce perfect food that looked ele-
gant and simple. But simplicity was
not easy to achieve. As he once said,
"a béarnaise sauce is simply an egg
yolk, a shallot, a little tarragon vine-
gar, and butter, but it takes years of
practice for the result to be perfect.”

ethnic cuisine the cuisine of a group
of people having a common cultural
heritage, as opposed to the cuisine of
a group of people bound together by
geography or political factors

fusion cuisine the blending or use of
ingredients and/or preparation
methods from various ethnic, regional
or national cuisines in the same dish;
also known as transnational cuisine
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farm-to-table or locavore movement
an awareness of the source of
ingredients with an emphasis on
serving locally grown and minimally
processed foods in season

global cuisine foods (often
commercially produced items) or
preparation methods that have
become ubiquitous throughout the
world; for example, curries and
French-fried potatoes

national cuisine the characteristic
cuisine of a nation

regional cuisine a set of recipes based
on local ingredients, traditions and
practices; within a larger geographical,
political, cultural or social unit,
regional cuisines are often variations
of one another that blend together to
create a national cuisine

INFLUENCES ON MODERN
FOOD SERVICE OPERATIONS

From Monsieur Boulanger’s humble establishment, a great industry has grown. Today,
more than 980,000 public dining facilities operate in the United States alone. The dramatic
growth and diversification of the food service industry is due in part to the Industrial Rev-
olution and the social and economic changes it wrought, including the introduction of
new technologies, foods, concerns and consumers.

New Technologies

Technology has always had a profound effect on cooking. For example, the development
of clay and, later, metal vessels that could contain liquids and withstand as well as con-
duct heat offered prehistoric cooks the opportunity to stew, make soups and porridge,
pickle and brine foods and control fermentation. But it was not until the rapid technolog-
ical advances fostered by the Industrial Revolution that anything approaching the mod-
ern kitchen was possible.

One of the most important advancements was the introduction of the cast-iron stove.
Prior to the 19th century, most cooking was done on spits or grills or in cauldrons or pots
set on or in a wood- or coal-burning hearth. Hearthside cooking did not lend itself well
to the simultaneous preparation of many items or to items requiring constant and delicate
attention. With the introduction of cast-iron stoves during the 1800s (first wood- and coal-
burning; by midcentury, gas; and by the early 20th century, electric), cooks could more
comfortably and safely approach the heat source and control its temperatures. They could
also efficiently prepare and hold for later use or service a multitude of smaller amounts
of items requiring different cooking methods or ingredients, a necessity at a restaurant si-
multaneously catering to different diners’ demands.

GASTON LENOTRE (1920-2009)

Gaston Lendtre started baking in the heart
of Normandy in the 1930s. By age 15,
he had passed his professional exams.
In 1947, he bought the boulangerie/
péatisserie of his boss in Pont Audemer. His
bakery became a destination for sophisti-
cated Parisians on their way to their coun-
try estates. In 1957 he was enticed to open
a shop in Paris in the stylish 16th arron-
dissement. It was the first of more than a
baker's dozen of locations, plus a vast
catering business that literally catered to
"le tout Paris.”

His third location in Plaisir outside
Paris, a vast production kitchen, became
the heart of his expanding empire. In
1971, he began an in-house school,
'Ecole Lenédtre, to train workers he would
need for his expansion. But here is where
Gaston Lendtre showed himself to be
much more than a talented baker and in-
spired businessman. There was a crisis in
the trade at the time due to a lack of qual-
ified bakers, so Lendtre opened the
school, a few years later, to the entire pro-
fessional community. For a fee, even his
competitors could come learn from his

Meilleurs Ouvriers de France—chefs rec-

ognized by the French government as the
best artisans in the trade.

As befitting a native of Normandy, the
heart of France's dairy industry, Lendtre’s
innovations came in the area of Bavarians,

charlottes and fruit mousses. Many of his
cakes and tortes became modern classics.
La Feuille d'Automne, Le Concorde,
L'Opéra and the Charlotte Cécile seemed
to be in all the Parisian bakeries in the early
1980s. Lenotre mastered the technique of
freezing, using it with respect to protect
the quality of his products without adulter-
ating them. He used the latest technology
and had a staff of laboratory experts to
maintain the integrity of his products.
Proper freezing preserves the product, ex-
tending its shelf life without the chemicals
and preservatives common in industrial
food production. Many professionals be-
lieve that Lendtre single-handedly saved
the pastry profession when it was threat-
ened by mass production.

Many consider Lendtre the father of
modern French pastry, and his impact is
felt worldwide. Today, whether you go to
Rio de Janeiro, Disney World in Florida,
Lebanon or Las Vegas, you will find
Lendtre’s name on the marquee.

—ALEX MILES is a Pastry Chef and
Culinary Educator in Dijon, France




Also of great importance were developments in food preservation and storage tech-
niques. For thousands of years, food had been preserved by sun-drying, salting, smok-
ing, pickling, sugar-curing or fermenting. Although useful, these procedures destroy or
distort the appearance and flavor of most foods. By the early 19th century, preserving
techniques that had minimal effect on appearance and flavor began to emerge. For ex-
ample, by 1800, the Frenchman Francois Appert successfully “canned” foods by subject-
ing foods stored in sterilized glass jars to very high heat. An early mechanical refrigerator
was developed by the mid-1800s; soon reliable iceboxes, refrigerators and, later, freezers
were available. During the 20th century, freeze-drying, vacuum-packing and irradiation
became common preservation techniques.

While advancements were being made in preservation and storage techniques, devel-
opments in transportation technology were also underway. During the 19th century,
steam-powered ships and railroads brought foods quickly to market from distant suppli-
ers. Indeed, by the 1870s, Chicago meat packers were routinely supplying Europe with
beef from the western Great Plains. During the 20th century, temperature-controlled cargo
ships, trains, trucks and airplanes all were used as part of an integrated worldwide food
transportation network. Combined with dependable food preservation and storage tech-
niques, improved transportation networks freed chefs from seasonal and geographic lim-
itations in their choice of foods and expanded consumers’ culinary horizons.

FERRAN ADRIA (1962-)
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Cooking is a language through which all
the following properties may be ex-
pressed: harmony, creativity, happiness,
beauty, poetry, complexity, magic, humor,
provocation and culture.

—Ferran Adria

Ferran Adria is an experimental Spanish
chef called the Salvador Dali of the kitchen.
Adria’s restaurant, elBulli (slang for “the
bulldog”), which closed in 2011, was voted
World's Best Restaurant four times by
Britain's Restaurant magazine. EIBulli also
earned three Michelin stars, the highest
rating, an award it maintained from 1997
until it closed.

Born near Barcelona, this food futurist
planned a business career before a tem-
porary dishwashing job redirected his
path. Inspired by classic cuisine and an
encouraging chef, Adria began his self-
education, reading from cover to cover El
Practico, a cooking manual edited by
a Spanish chef heavily influenced by
Escoffier. A month working at elBulli, a
prestigious resort restaurant in the tiny
town of Roses on the Costa Brava, was
an experience so stimulating that he
returned there upon completion of his
military service in 1984.

At the time, the cuisine at elBulli was
heavily influenced by nouvelle cuisine,

then at its height. Working alongside the
restaurant’s chef, Adria created new ver-
sions of acclaimed French dishes, earning
the restaurant its first star in the influential

Michelin Guide. He enhanced his skills and
knowledge of classic technique through
brief apprenticeships in top kitchens in
France. But in 1987, Adria heard an ex-
pression that was to change his direction
as a chef. “Creativity means not copying,”
said Jacques Maximin, then chef of Le
Chanticleer in Nice, France. At that mo-
ment Adria and his team committed them-
selves to reinventing cuisine as we know it.

The food served at elBulli engaged all of
one's senses. Dinner was a tasting menu of
up to 35 bite-sized dishes. What appeared

to be cooked may actually have been flash
frozen. An herb clipped to a spoon allowed
guests to smell the aroma before tasting
the herb in the dish. Warm foam that tasted
of carrots or mushrooms, hot gelatin, en-
capsulated mango purée that resembled
egg yolks and ravioli filled with liquid were
some of the show-stopping techniques for
which Adria became known. At the van-
guard of experimental cooking, Adria and
staff spent 6 months each year working with
food technologists, industrial designers
and artists experimenting with new tech-
niques. The chef and his staff documented
their style of cooking in a 23-point synthe-
sis. Using the freshest ingredients and mas-
tery of technique are given, they write.
But all foods are of equal gastronomic
value, with a preference for vegetables and
seafood to create a “light, harmonic
cuisine” based on classic and modern
technologies.

Among those who worked at elBulli,
Chef Grant Achatz of Alinea in Chicago
and Chef Wylie Dufresne of wd-50 in New
York City have become leaders in this
emerging modern style of cooking. Chef
Adria continues his experimentation and
research into gastronomy, sharing his
knowledge through the Internet and at
elBulli Museum and Foundation.
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molecular gastronomy a
contemporary scientific movement
that investigates the chemistry and
physics behind the preparation of
foods and dishes

modernist cuisine a term coined by
Nathan Myhrvold referring to science-
inspired techniques for food
preparation; an avant-garde approach
to food preparation, sanitation and
health concerns based on science-
inspired techniques

Engineering advancements also have facilitated or even eliminated much routine
kitchen work. Since the start of the Industrial Revolution, chefs have come to rely increas-
ingly on mechanical and motorized food processors, mixers and cutters as well as a
wealth of sophisticated kitchen equipment such as high-carbon stainless steel knife
blades, infrared thermometers and induction cooktops.

During the 1990s, scientists, particularly in the United States, France and Spain, be-
gan to see food preparation as a distinct and worthy field of exploration. Chefs and
home cooks wanted to understand why food behaved as it did, why traditional cook-
ing techniques sometimes failed and how to improve their culinary skills. These scien-
tists began working under the umbrella of molecular gastronomy, a term coined by
the French scientist Hervé This in 1988. Inspired by the experiments of molecular gas-
tronomy, some contemporary chefs are reinventing the notion of cooking by employ-

ing ingredients and machinery more common in industrial food manufacturing than in
classic kitchens. This offshoot of molecular gastronomy, now referred to as modernist
cuisine, includes a group of daring, innovative chefs practicing a form of haute cuisine
that integrates classic French cuisine with the highest-quality ingredients and previously
unthinkable presentations.

The founding chef of this movement is Ferran Adria of elBulli in Spain. Practitioners
in the United States include Wylie Dufresne at wd-50 in New York, Homaro Cantu at Moto
in Chicago and Grant Achatz at Alinea, also in Chicago. The hallmarks of this high-tech
cuisine are dehydrators, edible menus, savory-sweet combinations, smoke infused with
intense flavors and —30°F antigriddles that “cook” liquefied food. These chefs produce
foods that look like one thing, taste like something totally different and smell like child-
hood memories. Although few restaurants are going to the extreme of replacing their
cooktops with water baths and chemical freezers, many of the tools and techniques that
these avant-garde chefs perfected are now being widely used and appreciated.

SUSTAINABLE

FOOD SERVICE

The term sustainability refers to the
practices used to minimize human im-
pact on the environment and protect
natural resources from depletion.
Sustainability is an integrated and
systematic approach to what we con-
sume and how we consume. Not only
does the source of one’s food matter,
but how it is grown, processed, pack-
aged and shipped all have an effect
on our surroundings. Energy and wa-
ter consumption, land use, building
construction and waste disposal all
have an impact on sustainability.

In a restaurant or other food ser-
vice establishment, sustainability may
begin with some simple steps. Com-
posting vegetable trimmings to share
with a local farm recycles waste into
nourishment. Growing herbs and pro-
duce onsite or purchasing food
grown locally reduces fuel consumed
by transportation. Using “green”
cleaning products and biodegrad-
able paper products and recycling
cardboard, metal, glass and other
trash are easily adopted sustainable
practices. Myriad organizations offer
tools to implement sustainability pro-
grams for food service, among them
the American Culinary Federation,
the Chef’s Collaborative, the National
Restaurant Association and the Sus-
tainable Food Laboratory. Colleges
and universities are at the forefront of
this movement. For culinary students,
school might be the best place to
learn about and put sustainable prac-
tices into effect.

New Foods

Modern food preservation, storage and transportation techniques have made both fresh
and exotic foods regularly available to chefs and consumers.

Advancements in agriculture such as the switch from organic to chemical fertilizers and
the introduction of pesticides and drought- or pest-resistant strains have resulted in in-
creased yields of healthy crops. Traditional hybridization techniques and, more recently, ge-
netic engineering have produced new or improved grains and, for better or for worse, fruits
and vegetables that have a longer shelf life and are more amenable to mass-production han-
dling, storage and transportation methods.

Likewise, advancements in animal husbandry and aquaculture have led to a more re-
liable supply of leaner meat, poultry and fish. Moreover, foods found traditionally only in
the wild (for example, game, wild rice and many mushrooms) are now being raised com-
mercially and are routinely available.

New Concerns

Consumer concerns about nutrition and diet have fueled changes in the food service in-
dustry. Obviously, what we eat affects our health. Adequate amounts of certain nutrients
promote good health by preventing deficiencies; good nutrition also helps prevent
chronic diseases and increases longevity.

The public has long been concerned about food safety. Federal, state and local gov-
ernments help promote food safety by inspecting and grading meats and poultry, regu-
lating label contents for packaged foods and setting sanitation standards.

Concerns about nutrition and food safety have also resulted in renewed interest in or-
ganically grown fruits and vegetables and free-range-raised animals.

New Consumers

Demographic and social changes have contributed to the diversification of the food ser-
vice industry by creating or identifying new consumer groups with their own desires or




needs. By tailoring their menu, prices and décor accordingly, food service operations can
cater to consumers defined by age (baby boomers and seniors, in particular), type of
household (singles, couples and families), income, education and geography.

Since World War II, there has also been a rapid increase in the number and types of in-
stitutions providing food services. These include hospitals, schools, retirement centers, sports
facilities, private clubs, hotels and resorts (which may in turn have fine dining, coffee shop,
quick service, banquet and room service facilities), factories and office complexes.

Through travel or exposure to the many television programs, books and magazines
about food, consumers are becoming better educated and more sophisticated. Edu-
cated consumers provide a market for new cuisines as well as an appreciation for a
job well done.

NEW CAREERS

Not everyone who attends culinary school intends to become a professional chef, nor
should they. The opportunities for well-trained culinary professionals now extend far be-
yond the kitchen, reaching into publishing, media, product development, scientific re-
search and business at large. Even people who begin their professional careers as
working chefs may eventually switch to other fields within the culinary arts. Teaching,
writing, food sales, restaurant ownership and nutritional counseling are common job al-
ternatives for professionally trained chefs. Alternative careers for culinary arts graduates
include writing about food and the industry for numerous publications, and developing
skills as food stylists and photographers. Advanced education in culinary history and gas-
tronomy is also available, leading to careers in research and education. The culinary arts
can also be a good background for those interested in nutrition and dietetics. Food man-
ufacturers need product developers, recipe testers and culinary marketing experts.
A background in professional food preparation is a good starting point for employment
in all of these fields and more.

THE FOOD SERVICE OPERATION

To function efficiently, a food service operation must be well organized and staffed with
appropriate personnel. This staff is traditionally called a brigade. Escoffier is credited
with developing the kitchen brigade system used in large restaurant kitchens; modern
kitchens use a simplified version of this brigade in order to reduce labor costs and stream-
line operations. Although a chef will be most familiar with the back-of-the-house or
kitchen brigade, he or she should also understand how the dining room or front of the
house is organized.

The Modern Kitchen Brigade

Today’s food service operations are generally led by an executive chef, who coordi-
nates kitchen activities and directs the kitchen staff’s training and work efforts. The exec-
utive chef plans menus and creates recipes. He or she sets and enforces nutrition, safety
and sanitation standards and participates in (or at least observes) the preparation and
presentation of menu items to ensure that quality standards are rigorously and consis-
tently maintained. He or she is also responsible for purchasing food items and, often,
equipment. In some food service operations, the executive chef may assist in designing
the menu, dining room and kitchen. He or she trains the dining room staff so that they
can correctly answer questions about the menu. He or she may also work with food pur-
veyors, catering directors, equipment vendors, financial consultants, the media, sanitation
inspectors and dietitians. In some operations, chefs with some or all of these responsibil-
ities may be referred to as a chef de cuisine.
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A VERY BIG
BUSINESS

INDEED

The National Restaurant Association,
which closely monitors the economic
impact of the U.S. food service in-
dustry, issued the following statistics
for 2013:

= Daily food service industry sales
averaged $1.8 billion; annual
sales were approximately
$660 billion.

» Restaurant sales total
approximately 4% of the U.S.
gross domestic product (GDP).

= The food service industry captured
47% of the U.S. food dollar.

= More than 13.1 million people,
which is 10% of the U.S.
workforce, were employed in the
restaurant industry.

= In 2011, women comprised
59% of food service managers or
supervisors; blacks and African-
Americans made up 18% and
15% were of Hispanic origin.

= Nearly half of all American adults
have worked in the food service
industry at some time during
their lives.

brigade a system of staffing a kitchen
so that each worker is assigned a set
of specific tasks; these tasks are often
related by cooking method,
equipment or the types of foods being
produced
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The executive chef is assisted by a sous-chef or executive sous-chef, whose pri-
mary responsibility is to make sure that the food is prepared, portioned, garnished and
presented according to the executive chef’s standards. The sous-chef may be the cook
principally responsible for producing menu items and supervising the kitchen.

Large hotels and conference centers with multiple dining facilities may have one or
more area chefs, each responsible for a specific facility or function. There could be, for
instance, an area chef responsible for each of the hotel’s restaurants as well as a banquet
chef. Area chefs usually report to the executive chef. Each area chef, in turn, has a brigade
working under him or her.

Line cooks (or section cooks) are responsible for preparing menu items according to
recipe specifications. They may be assigned to a specific area, such as the broiler cook,
fry cook or pantry station. A roundsman or swing cook is capable of working several sta-
tions and is assigned wherever needed during each shift.

The pastry chef is responsible for developing recipes for and preparing desserts, pas-
tries, frozen desserts and breads. He or she is usually responsible for purchasing the food
items used in the bakeshop.

Prep cooks, assistants and apprentices are employed as entry-level workers

throughout modern kitchens.

THE CLASSIC KITCHEN BRIGADE

From the chaos and redundancy found in
the private kitchens of the 19th century’s
aristocracy, Escoffier created a distinct hi-
erarchy of responsibilities and functions
for food service operations.

At the top is the chef de cuisine or
chef, who is responsible for all operations,
developing menu items and setting the
kitchen’s tone and tempo.

His or her principal assistant is the
sous-chef (the under chef or second chef),
who is responsible for scheduling person-
nel and replacing the chef and station
chefs as necessary. The sous-chef also of-
ten functions as the aboyeur (expediter or
announcer), who accepts the orders from
the dining room, relays them to the vari-
ous station chefs and then reviews the
dishes before service.

The chefs de partie (station chefs) pro-
duce the menu items under the direct
supervision of the chef or sous-chef. Pre-
viously, whenever a cook needed an item,
he or his assistants produced it; thus
several cooks could be making the
same sauce or basic preparation. Under
Escoffier's system, each station chef is as-
signed a specific task based on either the
cooking method and equipment or the
category of items to be produced. They
include the following:

® The saucier (sauté station chef), who
holds one of the most demanding

jobs in the classical kitchen, is re-
sponsible for all sautéed items and
most sauces.

B The poissonier (fish station chef) is
responsible for fish and shellfish
items and their sauces.

B The grillardin (grill station chef) is
responsible for all grilled items.

B The friturier (fry station chef) is
responsible for all fried items.

= The rétisseur (roast station chef) is
responsible for all roasted items and
jus or other related sauces.

B The potager (soup station chef) is
responsible for soups and stocks.

B The légumier (vegetable station chef)
is responsible for all vegetable and
starch items.

B The potager and légumier functions
are often combined into a single
vegetable station whose chef is
known as the entremetier. Entremets
were the courses served after the
roast; they usually comprised
vegetables, fruits, fritters or sweet
items (the sorbet served before the
main course in some contemporary
restaurants is a vestigial entremet).

B The garde-manger (pantry chef) is
responsible for cold food
preparations, including salads and
salad dressings, cold appetizers,

charcuterie items, patés, terrines and
similar dishes. The garde-manger
supervises the boucher (butcher),
who is responsible for butchering
meats and poultry, as well as the
chefs responsible for hors d'oeuvre
and breakfast items.

The tournant, also known as the
roundsman or swing cook, works
where needed.

The pétissier (pastry chef) is
responsible for all baked items,
including breads, pastries and
desserts. Unlike the several station
chefs, the pétissier is not necessarily
under the sous-chef’s supervision.
The pétissier supervises the
boulanger (bread baker), who makes
the breads, rolls and baked dough
containers used for other menu items
(for example, bouchées and
feuilletés); the confiseur, who makes
candies and petit fours; the glacier,
who makes all chilled and frozen
desserts; and the décorateur, who
makes showpieces and special cakes.
Depending on the size and needs of
any station or area, there may be one
or more demi-chefs (assistants) and
commis (apprentices) who work with
the station chef or pastry chef to
learn the area.
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Like the back-of-the-house (that is,
kitchen) staff, the front-of-the-house (that

is, dining room) staff is also organized into u
a brigade. A traditional dining room
brigade is led by the dining room man-
ager (French maitre d’hotel or maitre d’),

who generally trains all service personnel,
oversees wine selections and works with

the chef to develop the menu. He or she =
organizes the seating chart and may also

seat the guests. Working subordinate to

him or her are the following:

sisting guests in selecting wines and
serving the wines.

The headwaiter (Fr. chef de salle),
who is responsible for service
throughout the dining room or a
section of it. In smaller operations,
his or her role may be assumed by
the maftre d’ or a captain.

The captains (Fr. chefs d'étage), who
are responsible for explaining the
menu to guests and taking their
orders. They are also responsible for
any tableside preparations.

The front waiters (Fr. chefs de rang),
who are responsible for assuring that
the tables are set properly for each

® The wine steward (Fr. sommelier), [ ]
who is responsible for the wine ser-
vice, including purchasing wines, as-

course, foods are delivered properly
to the proper tables and the needs of
the guests are met.

® The back waiters (Fr. demi-chefs de
rang or commis de rang, also known
as dining room attendants or busper-
sons), who are responsible for clear-
ing plates, refilling water glasses and
other general tasks appropriate for
new dining room workers.

Whether a restaurant uses this entire
array of staff depends on the nature and
size of the restaurant and the type of ser-
vice provided.

New styles of dining have created new positions since Escoffier’s days. The most no-
table is the short-order cook, who is responsible for quickly preparing foods to order
in smaller operations. He or she will work the broiler, deep-fat fryer and griddle as well
as make sandwiches and even some sautéed items. Another is the institutional cook,
who generally works with large quantities of packaged or prepared foods for a captive
market such as a school, hospital or prison.

A restaurant may employ a master chef (Fr. maitre cuisinier), master pastry chef
(Fr. maitre patissier) or a master baker (Fr. maitre boulanger, Gr. béickermeister). These
titles recognize the highest level of achievement; only highly skilled and experienced pro-
fessionals who have demonstrated their expertise and knowledge in written and practi-
cal exams are entitled to use them. These titles recall the European guild tradition still
alive in many countries today. In France and Germany, for example, a chef, pastry chef
or baker must pursue many years of classroom and job training, work as an apprentice
and pass numerous examinations before acquiring the right to call himself or herself a
“master.” In the United States, several professional organizations administer programs that
certify the professional experience of chefs, pastry chefs and bakers among others in the
culinary field. (See Appendix I.)

THE PROFESSIONAL CHEF

Although there is no one recipe for producing a good professional chef, we believe that
with knowledge, skill, taste, judgment, dedication and pride a student chef will mature
into a professional chef.

Knowledge

Chefs must be able to identify, purchase, utilize and prepare a wide variety of foods. They
should be able to train and supervise a safe, skilled and efficient staff. To do all this suc-
cessfully, chefs must possess a body of knowledge and understand and apply certain sci-
entific and business principles. Schooling helps. A professional culinary program should,
at a minimum, provide the student chef with a basic knowledge of foods, food styles and
the methods used to prepare foods. Student chefs should also understand sanitation, nu-
trition and business procedures such as food costing.




14 CHAPTER ONE

LA TOQUE

BLANCHE

Although the toque traces its origin
to the monasteries of the 6th cen-
tury, the style worn today was intro-
duced at the end of the 19th century.
Most chefs now wear a standard 6-
or 9-inch-high toque, but historically,
a cook’s rank in the kitchen dictated
the type of hat worn. Beginners wore
flat-topped calottes; cooks with
more advanced skills wore low
toques and the master chefs wore
high toques called dodin-bouffants.
Culinary lore holds that the toque’s
pleats—101 in all—represent the
101 ways its wearer can successfully

prepare eggs.

gastronomy the art and science of
eating well

gourmet a connoisseur of fine food
and drink

gourmand a connoisseur of fine food
and drink, often to excess

gourmet foods foods of the highest
quality, perfectly prepared and
beautifully presented

This book is designed to help students learn these basics. Many chapters have exten-
sive sections identifying foods and equipment. Throughout this book, we emphasize culi-
nary principles, not recipes. Whenever possible, whether it be preparing puff pastry or
grilling a steak, we focus on the general procedure, highlighting fundamental principles
and skills; we discuss both the how and why of cooking. Only then are specific applica-
tions and sample recipes given. We also want students to have a sense of the rich tradi-
tion of cookery, so informative sidebars on food history, chef biographies and other topics
are scattered throughout the book. The electronic media that accompanies this book are
designed to enhance the learning experience while exposing students to the usefulness
of computer technology in the contemporary kitchen.

In this way, we follow the trail blazed by Escoffier, who wrote in the introduction to
Le Guide culinaire that his book is not intended to be a compendium of recipes slavishly
followed, but rather a tool that leaves his colleagues “free to develop their own methods
and follow their own inspiration; . . . the art of cooking . . . will evolve as a society evolves
... only basic rules remain unalterable.”

As with any profession, an education does not stop at graduation. The acquisition of
knowledge continues after the student chef joins the ranks of the employed. He or she
should take additional classes on unique or ethnic cuisines, nutrition, business manage-
ment or specialized skills. He or she should regularly review some of the many periodi-
cals and books devoted to cooking, should travel and should try new dishes to broaden
his or her culinary horizons. The professional chef should also become involved in pro-
fessional organizations (see Appendix ) in order to meet his or her peers and exchange
ideas.

Skill

Culinary schooling alone does not make a student a chef. Nothing but practical, hands-
on experience will provide even the most academically gifted student with the skills
needed to produce, consistently and efficiently, quality foods or to organize, train, moti-
vate and supervise a staff.

Many food service operations recognize that new workers, even those who have grad-
uated from culinary programs, need time and experience to develop and hone their skills.
Therefore, many graduates start in entry-level positions. Do not be discouraged; advance-
ment will come, and the training pays off in the long run. Today, culinary styles and fash-
ions change frequently. What does not go out of fashion are well-trained, skilled and
knowledgeable chefs. They can adapt.

Taste

No matter how knowledgeable or skilled the chef, he or she must be able to produce
foods that taste great, or the consumer will not return. A chef can do so only if he or she
is confident about his or her own sense of taste.

Our total perception of taste is a complex combination of smell, taste, sight, sound and
texture. All senses are involved in the enjoyment of eating; all must be considered in cre-
ating or preparing a dish. The chef should develop a taste memory by sampling foods,
both familiar and unfamiliar. The chef should also think about what he or she tastes, mak-
ing notes and experimenting with flavor combinations and cooking methods. But a chef
should not be inventive simply for the sake of invention. Rather, he or she must consider
how the flavors, appearances, textures and aromas of various foods will interact to cre-
ate a total taste experience.

Judgment

Selecting menu items, determining how much of what item to order, deciding whether and
how to combine ingredients and approving finished items for service are all matters of
judgment. Although knowledge and skill play a role in developing judgment, sound judg-
ment comes only with experience. And real experience is often accompanied by failure.
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Do not be upset or surprised when a dish does not turn out as you expected. Learn from
your mistakes as well as from your successes; only then will you develop sound judgment.

Dedication

Becoming a chef is hard work; so is being one. The work is often physically taxing, the
hours are usually long and the pace is frequently hectic. Despite these pressures, the chef
is expected to efficiently produce consistently fine foods that are properly prepared, sea-
soned, garnished and presented. To do so, the chef must be dedicated to the job.

The dedicated chef should never falter. The food service industry is competitive and
depends on the continuing goodwill of an often fickle public. One bad dish or one off
night can result in a disgruntled diner and lost business. The chef should always be mind-
ful of the food prepared and the customer served.

The chef must also be dedicated to his or her staff. Virtually all food service operations
rely on teamwork to get the job done well. Good teamwork requires a positive attitude
and dedication to a shared goal, which is as impressive to a prospective employer as well-
honed technical skills.

Pride

Not only is it important that the job be well done, but the professional chef should have
a sense of pride in doing it well. Pride should also extend to personal appearance and
behavior in and around the kitchen. The professional chef should be well-groomed and
in a clean, well-maintained uniform when working.

The professional chef’s uniform consists of comfortable shoes, trousers (either solid
white, solid black, black-and-white checked or black-and-white striped), a white double-
breasted jacket, an apron and a neckerchief usually knotted or tied cravat style. The uni-
form has certain utilitarian aspects: Checked trousers disguise stains; the double-breasted
white jacket can be rebuttoned to hide dirt, and the double layer of fabric protects from
scalds and burns; the neckerchief absorbs facial perspiration; and the apron protects the
uniform and insulates the body. This uniform should be worn with pride. Shoes should
be polished; trousers and jacket should be pressed. The crowning element of the uniform
is the toque, the tall white hat worn by chefs almost everywhere.

.................................................................................................................................................................................................
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@ Describe the kitchen brigade system. What is its significance in today’s professional I. 4 .‘
kitchens? I I

@) What are the roles of a chef, sous-chef and line cook in a modern kitchen?
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food service industry. guild house

. . ) ) ) cuisine front of the

@ The newspapers in most large cities as well as national food magazines publish restaurateur house
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like to dine the next time you visit that city. Why did you select these particular hef de cuisi tast

Rk che’ € cuisine aste

establishments? WWW sous-chef judgment
@ The James Beard Foundation recognizes and honors outstanding American chefs line cook toque

each year. Who was James Beard? Which chefs are currently considered some of expediter

the most outstanding in the United States? Why? WWW



Salt is born of the purest parents:
the sun and the sea.

—PYTHAGORAS, GREEK PHILOSOPHER AND MATHEMATICIAN
(ca. 570-490 B.C.E.)

CHAPTER TWO

FOOD SAFETY
AND SANITATION
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After studying this chapter,
you will be able to:

identify the causes of food-
borne illnesses

handle foods in a safe manner

explain and understand TCS
foods

explain and follow a HACCP
system

take appropriate actions to
create and maintain a safe and
sanitary working environment

Spirilla

FIGURE 2.1 » Bacteria can be
classified by shape: Rods are short,
tubular structures; cocci are discs,
some of which form clusters; and
spirilla are corkscrews.
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THE U.S. PUBLIC HEALTH SERVICE identifies more than 40 diseases
that can be transmitted through food. Many can cause serious illness;
some are even deadly. Therefore, providing consumers with safe food is
the food handler’s most important responsibility. Unfortunately, food
handlers are also the primary cause of food-related illnesses.

Understanding what causes food-borne illnesses and what can be
done to prevent them will help students be better able to protect their
customers. This chapter, however, is not meant to be a complete
discussion of sanitation in food service operations. But it should alert
students to practices that can result in food-borne illnesses.

Federal, state, county and municipal health, building and other codes
are designed in part to ensure that food is handled in a safe and proper
manner. Chefs should always consult the local health department for
information and guidance, and always be conscious of what they can do
to create and maintain a safe product as well as a safe environment for

their customers, their fellow employees and themselves.

Sanitation refers to the creation and maintenance of conditions that will prevent food
contamination or food-borne illness. Contamination refers to the presence, generally
unintended, of harmful organisms or substances. Contaminants can be (1) biological, (2)
chemical or (3) physical. When consumed in sufficient quantities, food-borne contami-
nants can cause illness or injury, long-lasting disease or even death.

Contamination occurs in two ways: direct contamination and cross-contamination.
Direct contamination is the contamination of raw foods or the plants or animals from
which they come, in their natural settings or habitats. Chemical and biological contami-
nants such as bacteria and fungi are present in the air, soil and water. So, foods can be
easily contaminated by their general exposure to the environment: Grains can become
contaminated by soil fumigants in the field, and shellfish can become contaminated by
ingesting toxic marine algae.

Chemicals and microorganisms generally cannot move on their own, however. They
need to be transported, an event known as cross-contamination. The major cause of
cross-contamination is people. Food handlers can transfer biological, chemical and phys-
ical contaminants to food while processing, preparing, cooking or serving it. It is there-
fore necessary to view sanitation as the correction of problems caused by direct
contamination and the prevention of problems caused by cross-contamination during
processing and service.

DIRECT CONTAMINATION

Biological Contaminants

Several microorganisms, primarily bacteria, parasites, viruses and fungi, can cause bio-
logically based food-borne illnesses. By understanding how these organisms live and
reproduce, students can better understand how to protect food from them.

BACTERIA

Bacteria, which are single-celled microorganisms, are the leading cause of food-borne ill-
nesses. See Figure 2.1. Some bacteria are beneficial, such as those that aid in digesting
food or decomposing garbage. Certain beneficial bacteria are used to make cheese,
yogurt and sauerkraut. Other bacteria spoil food, but without rendering it unfit for
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Bacteria reproduce by dividing

40 minutes 1 hour

20 minutes

Single cells are microscopic

1 hour, 20 minutes

1012 hours

Large colonies may be visible
to the naked eye

FIGURE 2.2 » One bacterium divides into two; the two bacteria each divide, creating four; the four become 16 and so

on. It takes only a very short time for one bacterium to produce millions more.

human consumption. These bacteria, called putrefactives, are not a sanitation concern.
(Indeed, in some cultures, they are not even a culinary concern. Cultures differ on what
constitutes “bad” meat, for example, and game is sometimes hung for a time to allow bac-
teria to grow.) The bacteria that are dangerous when consumed by humans are called
pathogenic. These bacteria must be destroyed or controlled in a food service operation.

Most bacteria reproduce by binary fission: Their genetic material is first duplicated and
the nucleus then splits, each new nucleus taking some of the cellular material with it. See
Figure 2.2. Under favorable conditions each bacterium can divide every 15-30 minutes.
Within 12 hours, one bacterium can become a colony of 72 billion bacteria, more than
enough to cause serious illness.

Some rod-shaped bacteria are capable of forming spores. Spores are thick-walled
structures used as protection against a hostile environment. The bacteria essentially hi-
bernate within their spores, where they can survive extreme conditions that would oth-
erwise destroy them. When conditions become favorable, the bacteria return to a viable
state. This is important in food sanitation because heating or sanitizing techniques may
not destroy bacterial spores.

Intoxications and Infections

Depending on the particular microorganism, pathogenic bacteria can cause illnesses in
humans in one of three ways: by intoxication, infection or toxin-mediated infection. See
Table 2.1.

Botulism is a well-known example of an intoxication. Certain bacteria produce
toxins, by-products of their life processes. You cannot smell, see or taste toxins. Ingest-
ing these toxin-producing bacteria by themselves does not cause illness. But toxins that
are ingested can poison the consumer. Proper food-handling techniques are critical in
preventing an intoxication because even if a food is cooked to a sufficiently high temper-
ature to kill all bacteria present, the toxins they leave behind are usually not destroyed.

The second type of bacterial illness is an infection. Salmonella is an especially well
known example. An infection occurs when live pathogenic bacteria (infectants) are in-
gested. The bacteria then live in the consumer’s intestinal tract. It is the living bacteria,
not their waste products, that cause an illness. Infectants must be alive when eaten for
them to do any harm. Fortunately, these bacteria can be destroyed by cooking foods to
sufficiently high temperatures, usually 165°F (74°C) or higher.

The third type of bacterial illness has characteristics of both an intoxication and an in-
fection, and is referred to as a toxin-mediated infection. Examples are Clostridium
perfringens and Escherichia coli 0157:H7. When these living organisms are ingested, they
establish colonies in human or animal intestinal tracts, where they then produce toxins.

physical hazard a danger to the safety
of food caused by particles such as
glass chips, metal shavings, bits of
wood or other foreign matter

chemical hazard a danger to the
safety of food caused by chemical
substances, especially cleaning
agents, pesticides and toxic metals

biological hazard a danger to the
safety of food caused by disease-
causing microorganisms such as
bacteria, molds, yeasts, viruses or
fungi

microorganisms single-celled
organisms as well as tiny plants and
animals that can be seen only through
a microscope

pathogen any organism that causes
disease; usually refers to bacteria;
undetectable by smell, sight or taste,
pathogens are responsible for as many
as 95 percent of all food-borne
illnesses
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TABLE 2.1

COMMON NAME ORGANISM FORM COMMON SOURCES PREVENTION
Norovirus Norovirus Viral infection Contaminated fruits, vegetables, Wash hands, utensils and equipment
seafood, humans, fecal with approved sanitizers; exclude
contamination unhealthy food handlers; maintain
good personal hygiene
Salmonella Salmonella Bacterial Raw poultry, eggs, milk, meats, Thoroughly cook all meats, poultry,
(nontyphoidal) infection produce, fecal contamination fish and eggs; wash produce well;
avoid cross-contamination with raw
foods; maintain good personal
hygiene
Campylobacter Campylobacter Bacterial Raw poultry, raw milk products, Cook poultry thoroughly; avoid raw
jejuni infection contaminated water milk products; maintain good
personal hygiene
Shigella Shigella Bacterial Greens, salads, prepared food, milk, Exclude unhealthy food handlers;
infection poultry, contaminated water, maintain good personal hygiene;
infected food handlers prevent flies
Vibrio Vibrio vulnificus Bacterial Raw seafood, shellfish, Purchase shellfish from approved
infection contaminated water waters; keep all shellfish tags; avoid
raw oysters and other raw seafood
E. coli Escherichia coli Bacterial Any food, especially raw milk Thoroughly cook or reheat items,
0157:H7 (and other infection or products, raw vegetables, raw or use only pasteurized dairy products
enteropathogenic  Toxin-mediated rare beef, humans
strains)
Yersinia Yersinia Bacterial Pork and raw or contaminated milk ~ Cook pork thoroughly; use only
enterocolitica infection products, tofu, nonchlorinated water pasteurized milk products; use only
chlorinated water

These bacteria are particularly dangerous for young children, the elderly and people with
weakened immune systems.

Preventing Bacterial Intoxications and Infections
All bacteria, like other living things, need certain conditions in order to complete their life
cycles. Like humans, they need food, a comfortable temperature, moisture, the proper
pH, the proper atmosphere and time. The best way to prevent bacterial intoxications and
infections is to attack the factors bacteria need to survive and multiply.

Certain conditions enhance the growth of bacteria:

Food
Temperature

Time

Moisture
Acid/alkali balance
Atmosphere

vVvyVvYyvyyvyy

FOOD Bacteria need food for energy and growth. The foods on which bacteria thrive
are referred to as time and temperature controlled for safety (TCS) foods. (TCS
replaces the term potentially hazardous food.). They are generally high in protein and in-
clude animal-based products, cooked grains and some raw and cooked vegetables. These
foods and items containing these foods must be handled with great care.



FOOD SAFETY AND SANITATION 21

THE FOOD-BORNE ILLNESS CRISIS IN AMERICA

America is confronted with a food-related
health crisis of unprecedented propor-
tions. The latest official estimate from the
Centers for Disease Control and Preven-
tion (CDC) is that there are some 48 mil-
lion incidents of food-related illness in the
United States annually. Of these, an esti-
mated 128,000 Americans are hospital-
ized and 3,000 die each year. Some recent
evidence indicates that these incidents
have slightly decreased, and a new study
is currently underway. Yet this remains a
major crisis, and many Americans who suf-
fer from food poisoning are not even
aware of the cause. Symptoms may take a
week or longer to appear, and victims fre-
quently incorrectly attribute the distress
and discomfort to stomach flu. It is not un-
til the victims' afflictions become acute
that tests are taken to determine the real
cause. For those at risk—children, the eld-
erly and anyone with a compromised im-
mune system—this is frequently too late
and the consequences can be deadly.

In his best-selling book Fast Food Na-
tion, Eric Schlosser points out that one
cause for this increase in food-borne
illnesses is the vast expansion of the meat-
packing industry due to increased de-
mand from the fast-food industry. Indeed,
recent E. coli outbreaks have been traced
to meat processors’ operations, just as
Salmonella has increasingly been traced
to poultry operations.

While the health problems that
Schlosser raises are important and should

not be glossed over, they should not be
exaggerated either. The Food Safety and
Inspection Service (FSIS), a branch of the
U.S. Department of Agriculture (USDA),
has tested thousands of samples of
ground beef since 1996. Of these, few
have tested positive for E. coli and none
of these samples were associated with any
outbreak of illness. Recently FSIS inspec-
tions of meat-processing plants have in-
creased, but incidences of E. coli have
decreased. Even if health problems in the
meat-packing industry were somehow
solved tomorrow, food-borne illnesses
would likely still be on the rise. The Gov-
ernment Accounting Office has estimated
that 85 percent of food-borne illnesses
comes from fruits, vegetables, seafood
and cheeses—not meat or poultry. Fortu-
nately, poisoning from E. coliis among the
more uncommon food-borne diseases,
with an estimated 73,000 cases each year
from all sources.

Schlosser also raises legitimate con-
cerns about the fat and nutritional content
of the food served in fast-food establish-
ments. Obesity and high cholesterol can
cause health problems, and consuming
vast quantities of fast food can contribute
to potential illness. However, for most
Americans an occasional trip to McDon-
ald’sis not hazardous to their health. It just
depends on the rest of their diet. And
popular images to the contrary, fast-food
establishments have a good record of
cleanliness when compared with other

restaurants—and particularly when com-
pared with home kitchens.

In fact, food safety experts have con-
cluded that the home is the number one
place where food-borne illnesses origi-
nate. Indeed, most home kitchens would
not pass food inspections that public facil-
ities regularly pass with flying colors. And
most cases of illnesses caused by E. coli
and Salmonella, even those originating at
meat and poultry packers, could have
been averted if home cooks had followed
basic health procedures: properly storing
meat and poultry, frequently washing their
hands, promptly disinfecting all areas
touched by raw meat or poultry and cor-
rectly cooking foods at the appropriate
high temperatures for the appropriate pe-
riod of time.

Of course, food inspections need to be
increased and conditions improved at
some meat- and poultry-packing plants.
However, while blaming particular ele-
ments in the food system may bring visi-
bility to serious problems, contamination
can occur at many points along the way in
the food system. If this food-related
health crisis is to be controlled, it must be
approached systemically from the farm to
the fork.

—ANDREW F. SMITH teaches culinary history
at the New School University and is the
author of 13 books on culinary topics. He is
editor in chief of the Oxford Encyclopedia of
Food and Drink in America

THE TEMPERATURE

TEMPERATURE Temperature is the most important factor in the pathogenic bacte-
ria’s environment because it is the factor most easily controlled by food service workers.
Most microorganisms are destroyed at high temperatures. Freezing slows but does not
stop growth, nor does it destroy bacteria.

Most bacteria that cause food-borne illnesses multiply rapidly at temperatures between
70°F and 125°F (21°C and 52°C). Therefore, the broad range of temperatures between
41°F and 135°F (5°C and 57°C) is referred to as the temperature danger zone. See
Figure 2.3. Keeping foods out of the temperature danger zone reduces the bacteria’s abil-
ity to thrive and reproduce.

To control the growth of any bacteria that may be present, it is important to main-
tain the internal temperature of food at 135°F (57°C) or above or 41°F (5°C) or below.
Simply stated: Keep hot foods hot and cold foods cold. Time and temperature con-
trolled for safety (TCS) foods should be heated or cooled quickly so that they are within
the temperature danger zone as briefly as possible. This is known as the time-and-
temperature principle.

Keep hot foods bot. The high internal temperatures reached during proper cooking kill
most of the bacteria that can cause food-borne illnesses. (See Table 2.2.) When foods are
reheated, the internal temperature should quickly reach or exceed 165°F (74°C) in order

DANGER ZONE

The temperature danger zone is a
broad range of temperatures in
which most of the bacteria that cause
food-borne illnesses multiply rapidly.
The 2009 Model Food Code of the
Food and Drug Administration
(FDA), September 2011 supplement,
indicates that the temperature dan-
ger zone begins at 41°F (5°C) and
ends at 135°F (57°C). Regulations in
some localities and with some or-
ganizations may vary, however. This
text uses the range recommended
by the FDA.
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to kill any bacteria that may have grown during storage. Once properly heated, hot foods

: é:}‘-‘.’ must be held at temperatures of 135°F (57°C) or higher. (Holding food at 140°F/60°C of-
CELSIUS | j :i FAHRENHEIT fers. an additional safeg.uard.). Fgods that are to be displayed or served hot mpst be heated
L 1 rapidly to reduce the time within the temperature danger zone. When heating or reheat-
| ]’ ing foods:
100°C < = > 212°F > Heat small quantities at a time.
j = » Stir frequently.
i =l » Heat foods as close to service time as possible.
74°C <= > 165°F > Use preheated ingredients whenever possible to prepare hot foods.
57°C < I sz > Never use a steam table for heating or reheating foods. Bring rehe.atecll food to an
iIH Nl appropriate internal temperature (at least 165°F/74°C) before placing it in the steam
'| N table for holding.
| Keep cold foods cold. Foods that are to be displayed, stored or served cold must be
| ] cooled rapidly. When cooling foods:
. ] > Refrigerate semisolid foods at 41°F (5°C) or below in containers that are less than 2
5°C M inches deep. (Increased surface area decreases cooling time.)
0°C <« =4>32°F > Avoid crowding the refrigerator; allow air to circulate around foods.
| ‘E ” > Vent hot foods in an ice-water bath, as illustrated in Chapter 10, Stocks and Sauces.
—18°C < H || >0°F » Prechill ingredients such as mayonnaise before preparing cold foods.
> Store cooked foods above raw foods to prevent cross-contamination.
Keep frozen foods frozen. Freezing at 0°F (-18°C) or below essentially stops bacterial
growth but will not kill the bacteria. Do not place hot foods in a standard freezer. This
will not cool the food any faster, and the release of heat can raise the temperature of other

foods in the freezer. Only a special blast freezer can be used for chilling hot items. If one
is not available, cool hot foods as mentioned earlier before freezing them. When frozen
foods are thawed, bacteria that are present will begin to grow. Therefore:

FIGURE 2.3 » The temperature » Never thaw foods at room temperature.
danger zone.

» Thaw foods gradually under refrigeration to maintain the food’s temperature at 41°F
(5°C) or less. Place thawing foods in a container to prevent cross-contamination
from dripping or leaking liquids.

> Thaw foods under running water at a temperature of 70°F (21°C) or cooler.

» Thaw foods in a microwave only if the food will be prepared and served
immediately.

TIME AND TEMPERATURE CONTROL

FOR SAFETY (TCS) FOOD

Foods that may require time and temper- = Food from an animal source (for = Cut tomatoes or mixtures of cut
ature controls for safety are referred to as example, meat, fish, shellfish, poultry, tomatoes that are not acidified or
TCS foods. ATCS food is any food or food milk and eggs) otherwise appropriately modified

ingredient that will support the rapid at a processing plant

. . B Food from a plant that has been
growth of infectious or toxigenic microor- - P

. ) heat treated (for example, cooked = Garlic-in-oil mixtures that are not
ganisms, or the slower growth of Clostrid- . A . .
; . rice, beans, potatoes, soy products acidified or otherwise appropriately
ium botulinum. (TCS replaces the term - .
and pasta) modified at a processing plant

potentially hazardous food.) TCS foods
include the following: = Raw seed sprouts = Foods containing any of the preceding
items (for example, custards, sauces

» Cut melons
and casseroles)
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TABLE 2.2

PRODUCT TEMPERATURE

Beef, pork, veal or lamb steaks or chops Cook to 145°F/63°C for 4 minutes

Beef, pork, veal or lamb, roasts Cook to 145°F/63°C for 4 minutes

Egg dishes Cook to 155°F/68°C; if the dish is uncooked, use only pasteurized eggs

Eggs Cook until the yolk and white are firm OR cook to 145°F/63°C for 15 seconds if prepared for a
customer'’s immediate order

Fish and shellfish Cook to 145°F/63°C for 15 seconds; shells should open

Game, commercial Cook to 145°F/63°C for 15 seconds

Ground beef, veal, pork or lamb Cook to 155°F/68°C for 15 seconds

Ham and bacon Cook to 155°F/68°C for 15 seconds

Poultry or wild game, whole or ground Cook to 165°F/74°C for 15 seconds

Ratites and injected meats (commercially ~ Cook to 155°F/68°C for 15 seconds
flavored with marinade or brine)

Stuffing, stuffed meat, stuffed fish, stuffed Cook to 165°F/74°C for 15 seconds
pasta and casseroles

Any TCS food; cooked in a microwave Cook to 165°F/74°C, then let stand for 2 minutes

(SOURCES: USDA Food Safety and Inspection Service; FDA 2009 Model Food Code, September 2011, Supplement.)

TIME When bacteria are moved from one place to another, they require time to adjust pH a measurement of the acid or alkali
to new conditions. This resting period, during which very little growth occurs, is known content of a solution, eXpresse_d ona
as the lag phase and may last from 1 to 4 hours. It is followed by the log phase, a pe- scale of 0to 14.0. ApH of 7.0'is

considered neutral or balanced. The
lower the pH value, the more acidic
the substance. The higher the pH
value, the more alkaline the substance.

riod of accelerated growth, and then by the stationary phase, which lasts until the bac-
teria begin to crowd others within their colony, creating competition for food, space and
moisture. This begins the decline or negative-growth phase, during which bacteria
die at an accelerated rate. See Figure 2.4.

Because of the lag phase, foods can be in the temperature danger zone for very short
periods during preparation without an unacceptable increase in bacterial growth. Expo-
sure to the temperature danger zone is cumulative, however, and should not exceed
4 hours total. The less time food is in the temperature danger zone, the less opportunity
bacteria have to multiply.

MOISTURE Bacteria need a certain amount of moisture, which is expressed
as water activity or A,,. Water itself has an A, of 1.0. Any food with an A, of
0.85 or greater is considered TCS food. Bacteria cannot flourish where the A,
is too low, usually below 0.85. This explains why dry foods such as flour, sugar
and crackers are rarely subject to bacterial infestations. A low A, only halts
bacterial growth, however; it does not kill the microorganisms. When dried
foods such as beans or rice are rehydrated, any bacteria present can flourish
and the food may become a TCS food, requiring time/temperature control
for safety.

Stationary Phase

Number of cells —-

ACID/ALKALI BALANCE Bacteria are affected by the pH of their environ-
ment. Although they can survive in a wider range, they prefer a neutral environ-
ment with a pH of 0.6 to 7.5. Growth is usually halted if the pH is 4.6 or less. So
acidic foods such as lemon juice, tomatoes and vinegar create an unfavorable en-
vironment for bacteria. Simply adding an acidic ingredient to foods should not,
however, be relied on to destroy bacteria or preserve foods. The amount of acid-
ity appropriate for flavoring is not sufficient to ensure the destruction of bacteria. ~FIGURE 2.4 » Bacterial growth curve.

Time —




24 CHAPTER TWO

NOROVIRUS

One single microorganism, the
norovirus, causes more than half of
all food-borne illnesses in the United
States. This virus passes easily be-
tween infected people, contami-
nated food and contaminated work
surfaces. It has been responsible for
outbreaks on cruise ships, in nursing
homes, in schools, in banquet halls
and at the family dinner table. Ac-
cording to the Centers for Disease
Control and Prevention, norovirus is
the leading cause of acute gastroen-
teritis causing as many as 21 million
illnesses, 71,000 hospitalizations
and 800 deaths annually. (Although
not all of these cases were from
food, contaminated food is one of
the major causes of its spread.)

Because norovirus is highly con-
tagious, it is important to recognize
the symptoms. Diarrhea, vomiting,
nausea and stomach pain are com-
mon but fever, headache and body
aches may also appear. These symp-
toms can be life threatening to
young children, the elderly and any-
one with a compromised immune
system. The virus is passed through
contact with minute amounts of
stool or vomit, as few as 10 to
100 virus particles. If you are in-
fected with it, avoid contact with
other people. Wait three days after
your recovery before preparing
food. Use proper handwashing tech-
niques and wash frequently. When
the presence of norovirus is sus-
pected, clean and sanitize all food
contact surfaces with a sanitizing
solution that is registered as effec-
tive against norovirus. Wash nap-
kins, table linens, side towels and
uniforms thoroughly.

Fruits and vegetables may be
contaminated in the field. Shellfish
can become contaminated from
tainted water. Wash fruits and veg-
etables properly and cook shellfish
thoroughly to prevent the spread of
this illness.

ATMOSPHERE Bacteria need an appropriate atmosphere. Some bacteria, known as
aerobic, thrive on oxygen, whereas others, known as anaerobic, cannot survive in its
presence. Still others, known as facultative, can adapt and will survive with or without
oxygen. Unfortunately, most pathogenic bacteria are facultative.

Canning, which creates an anaerobic atmosphere, destroys bacteria that need oxygen.
But it also creates a favorable atmosphere for anaerobic and facultative bacteria. A com-
plete vacuum need not be formed for anaerobic bacteria to thrive, however. A tight foil
covering, a complete layer of fat or even a well-fitting lid can create an atmosphere suf-
ficiently devoid of oxygen to permit the growth of anaerobic bacteria.

PARASITES

Parasites are tiny organisms that depend on nutrients from a living host to complete their
life cycle. Animals, poultry, fish, shellfish and humans can all play host to parasites. Sev-
eral types of very small parasitic worms can enter an animal through contaminated feed,
then settle in the host’s intestinal tract or muscles, where they grow and reproduce.

Trichinosis is caused by eating undercooked meat (usually game or pork) infected
with trichina larvae. Although trichinosis has been virtually eradicated by grain-feeding
hogs and testing them before slaughter, some cases still occur each year. Traditionally, it
was thought that pork must be cooked to internal temperatures of 170°F (77°C) or higher
to eradicate the larvae. This generally resulted in a dry, tough product. Scientists have
now determined that trichina larvae are killed if held at 137°F (58°C) for 10 seconds. The
FDA currently recommends cooking pork products to an internal temperature of 145°F
(63°C) or above for 15 seconds. The National Livestock and Meat Board and the USDA
recommend cooking all pork products to 160°F (71°C), however.

Anisakiasis is another illness caused by parasitic roundworms. Anisakis worms re-
side in the organs of fish, especially bottom feeders or those taken from contaminated
waters. Raw or undercooked fish are most often implicated in anisakiasis. Fish should
be thoroughly cleaned immediately after being caught so that the parasites do not have
an opportunity to spread. Thorough cooking to a minimum internal temperature of
135°F (57°C) is the only way to destroy the larvae, as they can survive even highly acidic
marinades.

Cyclospora infections are caused by a single-celled parasite found in water or food
contaminated by infected feces. Produce from undeveloped countries is a common
source of cyclospora parasites, as is untreated water. Avoiding such products is the best
prevention method.

VIRUSES

Viruses cause other biologically based food-borne illnesses such as hepatitis A and
Norovirus (formerly called the Norwalk virus). Viruses are among the smallest known
forms of life. They invade the living cells of a host, take over those cells’ genetic material
and cause the cells to produce more viruses.

Viruses do not require a host to survive, however. They can survive—but not multiply—
while lying on any food or food contact surface. Unlike bacteria, viruses can be present
on any food, not just a TCS food. The food or food contact surface simply becomes a means
of transportation between hosts.

Unlike bacteria, viruses are not affected by the water activity, pH or oxygen content
of their environment. Some, however, can be destroyed by temperatures higher than
176°F (80°C). Basically, the only way to prevent food-borne viral illnesses is to prevent
contamination in the first place.

Hepatitis A often enters the food supply through shellfish harvested from polluted
waters. The virus is carried by humans, some of whom may never know they are infected,
and is transmitted by poor personal hygiene and cross-contamination. The actual source
of contamination may be hard to establish, though, because it sometimes takes months
for symptoms to appear.

Norovirus is spread almost entirely by poor personal hygiene among infected food
handlers. The virus is found in human feces, contaminated water or vegetables fertilized
by manure. The virus can be destroyed by high cooking temperatures but not by sanitiz-
ing solutions or freezing. In fact, Norovirus has even been found in ice cubes.



Foods most likely to transmit viral diseases are those that are not heated after handling.
These include salads, sandwiches, milk, baked products, uncooked fish and shellfish and
sliced meats. The best techniques for avoiding viral food-borne illnesses are to observe
good personal hygiene habits, avoid cross-contamination and use only foods obtained
from reputable sources.

FUNGI

Fungi are a large group of plants ranging from single-celled organisms to giant mush-
rooms. Fungi are everywhere: in the soil, air and water. Poisonous mushrooms, a type of
fungus, can cause illness or death if consumed. The most common fungi, however, are
molds and yeasts.

Molds
Molds are algae like fungi that form long filaments or strands. These filaments often ex-
tend into the air, appearing as cottony or velvety masses on food. Large colonies of mold
are easily visible to the naked eye. Although many food molds are not dangerous, and
some are even very beneficial, rare types known as mycotoxicoses form toxins that have
been linked to food-borne illnesses. For the most part, however, molds affect only the
appearance and flavor of foods. They cause discoloration, odors and off-flavors.

Unlike bacteria, molds can grow on almost any food at almost any temperature, moist
or dry, acidic or alkaline. Mold cells can be destroyed by heating to 135°F (57°C) for 10
minutes. Their toxins are heat resistant, however, and are not destroyed by normal cook-
ing methods. Therefore, foods that develop mold should be discarded, and any container
or storage area cleaned and sanitized.

Yeasts
Yeasts require water and carbohydrates (sugar or starch) for survival. As the organisms
consume carbohydrates, they expel alcohol and carbon dioxide gas through a process
known as fermentation. Fermentation is of great benefit in making breads and alco-
holic beverages.

Although naturally occurring yeasts have not been proven to be harmful to humans,
they can cause foods to spoil and develop off-flavors, odors and discoloration. Yeasts are
killed at temperatures of 136°F (58°C) or above.

Chemical Contaminants

Contamination of foods by a wide variety of chemicals is a very real and serious danger
in which the public has shown a strong interest. Chemical contamination is usually inad-
vertent and invisible, making it extremely difficult to detect. The only way to avoid such
hazards is for everyone working in a food service operation to follow proper procedures
when handling foods or chemicals.

Chemical hazards include contamination with (1) residual chemicals used in growing
the food supply, (2) food service chemicals and (3) toxic metals.

RESIDUAL CHEMICALS

Chemicals such as antibiotics, fertilizers, insecticides and herbicides have brought about
great progress in controlling plant, animal and human diseases, permitting greater food
yields and stimulating animal growth. The benefits derived from these chemicals, how-
ever, must be contrasted with the adverse effects on humans when they are used indis-
criminately or improperly.

The danger of these chemicals lies in the possible contamination of human foods,
which occurs when chemical residues remain after the intended goal is achieved. Fruits
and vegetables must be washed and peeled properly to reduce the risk of consuming
residual chemicals.

FOOD SERVICE CHEMICALS

A more common contamination problem involves the common chemicals found in al-
most every food service operation. Cleaners, polishes, pesticides and abrasives are of-
ten poisonous to humans. Illness and even death can result from foods contaminated by
such common items as bug spray, drain cleaner, oven cleaner or silver polish. These
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FOOD SAFETY

OF FRUITS AND
VEGETABLES

More than half of all food-borne ill-
nesses are linked to fresh produce.
The Centers for Disease Control and
Prevention estimates leafy greens are
responsible for one in five cases of
food-borne illness. Fruits and veg-
etables may be contaminated in the
field from animal waste, harvesters,
transportation, processing and pack-
aging. Many large-scale produce
farmers have adopted Good Agricul-
tural Practices (GAPs) and Good Han-
dling Practices (GHPs) to ensure food
safety. And processors are develop-
ing and evaluating new produce
washes to reduce surface contamina-
tion. Yet there is no way to guarantee
that produce will be pathogen free.

There are some things you can do
to reduce the likelihood of serving
contaminated produce. Wash all
whole produce well before cutting it.
Clean and sanitize your equipment
frequently, taking care not to contam-
inate your cutting board with field soil
that may cling to the box or plant.
Refrigerate any produce immediately
after washing and cutting it.

Cut vegetables deteriorate much
faster than intact produce. Cutting
breaks the plant’s cell walls, allowing
microorganisms to invade the mate-
rial. This accelerates spoilage and
the growth of pathogenic organisms.
Use cut produce as soon as possible.
If you purchase prewashed bagged
salad, mixed salad greens or fresh-
cut produce, inspect the packages
upon delivery. Reject any that are
above 41°F (5°C), or those that show
signs of decomposition. Always use
bagged salad, mixed salad greens
and fresh-cut produce by the
“use-by” date. Discard any decom-
posed prewashed greens; rewashing
risks spreading contamination.
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STEPS TO
PREVENT CROSS-

CONTAMINATION

Wash hands frequently—before
and after touching raw food;
after touching anything that may
contaminate the hands (after
removing the garbage, using the
restroom, coughing, eating,
smoking or touching dirty
clothes or side towels); before
putting on single-use gloves and
when changing to a new pair.

Properly sanitize all knives,
cutting boards and equipment
after each task.

Use color-coded cutting boards
for poultry, meats and produce.

Discard soiled side towels. (Don't
use side towels to wipe the floor,
then your hands.)

Use single-use gloves and
change them frequently.

Use clean tongs and bakery
tissue paper when handling
foods for immediate service.

Use the two-spoon method when
tasting foods.

chemicals pose a hazard if used or stored near food supplies. Even improperly washing
or rinsing dishes and utensils leaves a soap residue, which is then transmitted via food
to anyone using the item.

To avoid food service chemical contamination, make sure all cleaning chemicals are
clearly labeled and stored well away from food preparation and storage areas. Always
use these products as directed by the manufacturer; never reuse a chemical container or
package.

TOXIC METALS

Another type of chemical contamination occurs when metals such as lead, mercury, cop-
per, zinc and antimony are dispersed in food or water. For example:

> Metals can accumulate in fish and shellfish living in polluted waters or in plants
grown in soil contaminated by the metals.

> Using an acidic food such as tomatoes or wine in a zinc (galvanized) or unlined
copper container causes metal ions to be released into the food.

> Antimony is used in bonding enamelware; it can be released into food when the
enamel is chipped or cracked, so the use of enamelware is prohibited in food
service facilities.

> Lead enters the water supply from lead pipes and solder, and is found in the glaze
on some imported ceramic items.

Consuming any of these metals can cause poisoning.

To prevent metal contamination, use only approved food service equipment and uten-
sils and re-tin copper cookware as needed. Never serve fish or shellfish that was illegally
harvested or obtained from uninspected sources.

Physical Contaminants

Physical contaminants include foreign objects that find their way into foods by mistake.
Examples include metal shavings created by a worn can opener, pieces of glass from a
broken container, hair and dirt. Physical contaminants may be created by intentional tam-
pering, but they are most likely the result of poor safety and sanitation practices or a lack
of training.

CROSS-CONTAMINATION

Generally, microorganisms and other contaminants cannot move by themselves. Rather,
they are carried to foods and food contact surfaces by humans, rodents or insects. This
transfer is referred to as cross-contamination.

Cross-contamination is the process by which one item, such as your finger or a cut-
ting board, becomes contaminated and then contaminates another food or tool. For
example, suppose a chef’s knife and cutting board are used in butchering a TCS food
such as a chicken, and the chicken was directly contaminated with salmonella at the
hatchery. If the knife and board are not cleaned and sanitized properly, anything that
touches them can also become contaminated. So even though the chicken to
an appropriate internal temperature may destroy the salmonella in the chicken, the un-
cooked salad greens cut on the same cutting board or with the same knife can contain
live bacteria.

Cross-contamination can occur with bacteria or other microorganisms, chemicals, dirt
and debris. Side towels are an especially common source of cross-contamination. If a
cook uses a side towel to wipe a spill off the floor, then uses that same towel to dry his
hands after visiting the restroom, he has recontaminated his hands with whatever bacte-
ria or dirt was on the floor. Cross-contamination also occurs when raw foods come in con-
tact with cooked foods. Never store cooked food below raw food in a refrigerator, and
never return cooked food to the container that held the raw food. Cross-contamination




can also occur easily from smoking, drinking or eating, unless hands are properly washed
after each of these activities.

Even with proper hand washing, food service workers should strive to minimize di-
rect contact with prepared food by using single-use gloves, clean tongs, tasting spoons,
bakery tissue paper and other appropriate tools. Be aware that disposable gloves can pre-
vent cross-contamination only when used properly. Wash hands before putting on dis-
posable gloves because microorganisms on the hands could contaminate the gloves.
Gloves, along with proper bandaging, must always be worn if there is a cut or infection
on the hand. Wear single-use gloves for only one task; for example, change gloves im-
mediately after handling raw poultry, and when switching from making sandwiches to
making salads. Change gloves as often as necessary, when they are torn or after 4 hours
of continual use. Do not wash or try to reuse disposable gloves. To remove a glove, grab
the cuff, peel the glove off inside out over the fingers and then throw it away. Check your
local regulations; some health departments require the use of disposable gloves when
handling any ready-to-eat foods.

Reducing Cross-Contamination

Cross-contamination can be reduced or even prevented by (1) personal cleanliness,
(2) dish and equipment cleanliness and (3) pest management.

PERSONAL CLEANLINESS

To produce clean, sanitary food, all food handlers must maintain high standards of per-
sonal cleanliness and hygiene. This begins with good grooming.

Humans provide the ideal environment for the growth of microorganisms. Everyone
harbors bacteria in the nose and mouth. These bacteria are easily spread by sneezing or
coughing, by not disposing of tissues properly and by not washing hands frequently and
properly. Touching your body and then touching food or utensils transfers bacteria.
Hands should be washed before and after handling raw food; after smoking, drinking or
eating; after coughing or sneezing; after removing the garbage; and after touching dirty
clothes, side towels or anything that may contaminate the hands. Human waste carries
many dangerous microorganisms, so it is especially important to wash your hands thor-
oughly after visiting the restroom. An employee who is ill should not be allowed in the
kitchen. If during work, an employee develops symptoms such as fever, diarrhea, vomit-
ing, sore throat with fever or jaundice, he or she must report to a manager and request
to be dismissed until recovered.

Current research shows that the human immunodeficiency virus (HIV), the causative
agent of AIDS, is not spread by food. According to the Centers for Disease Control and
Prevention (CDC), food service workers infected with HIV should not be restricted from
work unless there is another infection or illness.

You can do several things to decrease the risk of an illness being spread by poor per-
sonal hygiene:

» Wash your hands frequently and thoroughly. Gloves are not a substitute for proper
hand washing.

> Keep your fingernails short, clean and neat. Do not bite your nails or wear nail
polish or artificial nails.

v

Keep any cut or wound antiseptically bandaged. An injured hand should also be
covered with a disposable glove.

Bathe daily, or more often if required.
Keep your hair clean and restrained.
Wear work clothes that are clean and neat. Avoid wearing jewelry or watches.

vVvyyvyy

Do not eat, drink, smoke or chew gum in food preparation areas.

DISH AND EQUIPMENT CLEANLINESS

One of the requirements for any food service facility is cleanability. But there is an im-
portant difference between clean and sanitary. Clean means that the item has no visible
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SAFETY ALERT

Tasting Food

To avoid cross-contamination, a
two-spoon tasting method should
be used when sampling in the pro-
fessional kitchen. To safely taste
food, use a clean spoon to remove
some of the food from the pan in
which it was made or stored. Pour
that food into a second clean spoon
before tasting it. This prevents the
soiled spoon from going back into
the food being prepared. Keep a
supply of clean spoons for this pur-
pose near all cooking and prepara-
tion stations.

SAFETY ALERT

Major Food Allergens

More than 160 different foods can
trigger allergic responses but only a
few cause over 90% of the reactions.
The Food and Drug Administration
identifies these eight foods as the
major allergens:

Milk
Eggs
Fish (e.g., bass, flounder, cod)

Crustacean shellfish (e.g., crab,
lobster, shrimp)

Tree nuts (e.g., almonds,
walnuts, pecans)

Peanuts
Wheat

Soybeans

Food service professionals should
be aware of these allergens in any
food they prepare and must take
care to avoid cross-contamination of
other foods with even minute parti-
cles of allergens. This can occur by
improperly cleaning a knife or cut-
ting board after chopping nuts, for
example.

clean to remove visible dirt and soil
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PROCEDURE FOR PROPER HAND WASHING

@ Using hot water (100°F/38°C), wet
hands and forearms.

@ Scrub between fingers and clean nails
with a clean nail brush.

sanitize to reduce pathogenic
organisms to safe levels

© Rub hands and arms briskly with
soapy lather for at least 20 seconds.

© Rinse thoroughly under hot running ® Dry hands and arms with a single-use
water. Reapply soap and scrub hands towel, using the towel to turn off the
and forearms for another 5-10 water. Discard the towel in a trash
seconds. Rinse again. receptacle.

soil on it. Sanitary means that harmful substances are reduced to safe levels. Thus, some-
thing may be clean without being sanitary; the visible dirt can be removed, but disease-
causing microorganisms can remain.

The cleaning of dishes, pots, pans and utensils in a food service operation involves
both removing soil and sanitizing. Soil can be removed manually or by machine. Sanitiz-
ing can be accomplished with heat or chemical disinfectants.

Procedures for manually washing, rinsing and sanitizing dishes and equipment gener-
ally follow the three-compartment sink setup shown in Figure 2.5. The dishwasher must
do the following:

© Scrape and spray the item to remove s0il.

©® Wash the item in the first sink compartment using 110°F (43°C) water and an
approved detergent. A brush or cloth may be used to remove any remaining soil.
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FIGURE 2.5 » The three-compartment sink procedure—scrape, spray, wash, rinse, sanitize and air-dry each item.

©® Rinse or spray the item in the second sink compartment using clear, 110°F (43°C)
water.

O Sanitize the item in the third sink compartment by either:
a. immersing it in 171°F (77°C) water for at least 30 seconds, or
b. immersing it in an approved chemical sanitizing solution used according to
the manufacturer’s directions.

6 Empty, clean and refill each sink compartment as necessary, and check the water
temperature regularly.

Food service items, dishes, silverware and utensils should always be allowed to air-dry,
as towel drying may recontaminate them. Any cracked or chipped china should be dis-
carded, as it can harbor bacteria that pose a food safety hazard.

Machine-washing dishes or utensils follows a similar procedure. The dishwasher
should first scrape and rinse items as needed, then load the items into dishwasher racks
so that the spray of water will reach all surfaces. The machine cleans the items with a de-
tergent, then sanitizes them with either a hot-water rinse (at least 180°F/82°C) or a chem-
ical disinfectant. When the machine cycle is complete, items should be inspected for
residual soil, allowed to air-dry and stored in a clean area.

Work tables and stationary equipment must also be cleaned and sanitized properly.
Equipment and surfaces, including floors, walls and worktables, should be easily exposed
for inspection and cleaning and should be constructed so that soil can be removed ef-
fectively and efficiently with normal cleaning procedures. A thorough cleaning schedule
should be implemented and closely monitored to prevent problems from developing.

The following points are important to the safety and cleanliness of any food service
facility:

» Equipment should be disassembled for cleaning; any immersible pieces should be
cleaned and sanitized like other items.

> All worktables or other food contact surfaces should be cleaned with detergent, then
sanitized with a clean cloth dipped in a sanitizing solution. Combining 1 gallon
(4 liters) lukewarm water with 1 tablespoon (15 milliliters) chlorine bleach makes an
acceptable sanitizing solution. This solution must be replaced every 2 hours. Other
chemical sanitizers should be prepared and used according to health department
and manufacturer’s directions.

sterilize to destroy all living
microorganisms

SAFETY ALERT

Sanitizing Solution

Use a clean cloth dipped in sanitiz-
ing solution when wiping off your
knives, utensils or cutting board dur-
ing work. An acceptable solution
can be made by combining 1 gallon
(3.8 liters) lukewarm water with
1 tablespoon (15 milliliters) chlorine
bleach. Replace this solution every
2 hours. Store this solution below
work areas to prevent accidentally
spilling it onto food or food prepara-
tion areas.
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rotate stock to use products in the
order in which they were received; all
perishable and semiperishable goods,
whether fresh, frozen, canned or dry,
should be used according to the first
in, first out (FIFO) principle

> Surfaces, especially work surfaces with which food may come in contact, should
be smooth and free of cracks, crevices or seams in which soil and microorganisms
can hide.

> Floors should be nonabsorbent and should not become slippery when wet.

v

Walls and ceilings should be smooth and light-colored so that soil is easier to see.

> Light should be ample and well located throughout food preparation and storage
areas. All lightbulbs should be covered with a sleeve or globe to protect
surroundings from shattered glass.

A kitchen’s design can also affect food safety and sanitation. Food preparation equip-
ment should be arranged in such a way as to decrease the chances of cross-contami-
nation. The workflow should eliminate crisscrossing and backtracking. Employees
should be able to reach storage, refrigeration and cleanup areas easily. Dish- and pot-
washing areas and garbage facilities should be kept as far from food preparation and
storage areas as possible. Cleaning supplies and other chemicals should be stored away
from foods.

PEST MANAGEMENT

Food can be contaminated by insects (for example, roaches and flies) and rodents (for
example, mice and rats). These pests carry many harmful bacteria on their bodies, thus
contaminating any surface with which they come in contact. An insect or rodent infesta-
tion is usually considered a serious health risk and should be dealt with immediately and
thoroughly. Pests must be controlled by (1) building them out of the facility, (2) creating
an environment in which they cannot find food, water or shelter, and (3) relying on pro-
fessional extermination.

The best defense against pests is to prevent infestations in the first place by building
them out. Any crack—no matter how small—in door frames, walls or windowsills
should be repaired immediately, and all drains, pipes and vents should be well sealed.
Inspect all deliveries thoroughly, and reject any packages or containers found to con-
tain evidence of pests.

Flies are a perfect method of transportation for bacteria because they feed and breed
on human waste and garbage. Use screens or “fly fans” (also known as air curtains) to
keep them out in the first place. Controlling garbage is also essential because moist,
warm, decaying organic material attracts flies and provides favorable conditions for eggs
to hatch and larvae to grow.

Pest management also requires creating an inhospitable environment for pests. Store
all food and supplies at least 6 inches off the floor and 6 inches away from walls.
Rotate stock often to disrupt nesting places and breeding habits. Provide good ven-
tilation in storerooms to remove humidity, airborne contaminants, grease and fumes.
Do not allow water to stand in drains, sinks or buckets, as cockroaches are attracted to
moisture. Clean up spills and crumbs immediately and completely to reduce their food
supply.

Despite the best efforts to build pests out and maintain proper housekeeping stan-
dards, it is still important to watch for the presence of pests. For example, cockroaches
leave a strong, oily odor and feces that look like large grains of pepper. Cockroaches pre-
fer to search for food and water in the dark, so seeing any cockroach on the move in the
daylight is an indication of a large infestation.

Rodents (mice and rats) tend to hide during the day, so an infestation may be rather
serious before any creature is actually seen. Rodent droppings, which are shiny black to
brownish gray, may be evident, however. Rodent nests made from scraps of paper, hair
or other soft materials may be spotted.

Should an infestation occur, consult a licensed pest control operator immediately. With
early detection and proper treatment, infestations can be eliminated. Employees should
be very careful in attempting to use pesticides or insecticides themselves. These chemi-
cals are toxic to humans as well as to pests. Great care must be used to prevent contam-
inating food or exposing workers or customers to the chemicals.
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critical control point a point, step or
procedure at which control can be
applied and a food safety hazard can
be prevented, eliminated or reduced
to an acceptable level.

HACCP SYSTEMS

Now that you understand what contaminants are and how they can be destroyed or con-
trolled, it is necessary to put this information into practice during day-to-day operations.
Although local health departments regularly inspect all food service facilities, continual
self-inspection and control are essential for maintaining sanitary conditions.

Hazard Analysis Critical Control Points (HACCP) is proving to be an ef-
fective and efficient system for managing and maintaining sanitary condi-
tions in all types of food service operations. Developed in 1971 for NASA to
ensure food safety for astronauts, HACCP (pronounced HASS-ip) is a rigor-
ous system of self-inspection. It focuses on the flow of food through the
food service facility, from the decision to include an item on the menu
through service to the consumer. A critical control point in that flow is
any step during the processing of a food when a mistake can result in the
transmission, growth or survival of pathogenic bacteria.

The HACCP process begins by identifying the steps and evaluating the
type and severity of hazard that can occur. It then identifies what actions can
be taken to reduce or prevent each risk of hazard. See Table 2.3. The activ-
ities that present the highest risk of hazard should be monitored most
closely. For example, a cook’s failure to wash his or her hands before han-
dling cooked food presents a greater risk of hazard than a dirty floor. In
other words, hazards must be prioritized, and the correction of critical con-
cerns should take priority.

Note that the standards (or what some might call boundaries) applied in
a formal HACCP system are no different from those that should be rigor-
ously followed in any food service operation. HACCP does not impose new
or different food safety standards; it is merely a system for ensuring that
those standards are actually followed.

One way to ensure compliance is to frequently check and record the tem-
perature of TCS foods during cooking, cooling and holding. Maintaining
written time-and-temperature logs enables management to evaluate and ad-
just procedures as necessary. Whatever system is followed, all personnel
must be constantly aware of and responsive to risks and problems associ-
ated with the safety of the food they serve.

One way that a food service operation can make workers aware of potential hazards
and the critical actions that are necessary to avoid those hazards is by including detailed
safety information in every recipe. Figure 2.6 shows the recipe for Beef Stroganoff, as it
would appear with all critical control points (CCP) noted. Writing this much detail into
every one of an operation’s standardized recipes serves as a constant reminder to em-
ployees of both the specific actions necessary and the importance of food safety to the
operation.

A HACCP SYSTEM FLOWCHART

SUSTAINABLE FOOD SAFETY

Lessening a restaurant’s environmental im-
pact is of growing concern to chefs and their
customers. Cleaning and sanitation is a
water-and chemical-intense activity. Systems
can be put in place to reduce their use. Run
dishwashers only when full, for example.
When feasible, replace older dishwashers

with energy- and water-efficient models. To
reduce the use of harsh chemicals, select
cleaning products made from renewable
plant-based ingredients such as corn or soy-
beans. Trash bags, single-use plates and
utensils can be made from recycled materi-
als and may also be biodegradable.

Even without the latest technology, a
restaurant can reduce its environmental
impact by instituting a sustainable clean-
ing program. The Green Restaurant Asso-
ciation provides resources to assist food
service operations with implementing
such plans.
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TABLE 2.3

CONTROL POINT

HAZARDS

STANDARDS

CRITICAL ACTIONS

Selecting the
menu and
recipes
Receiving

Storing

Preparing

Cooking

Holding and
service

Cooling leftovers

Reheating

TCS foods; human hands
involved in food
preparation

Contaminated or spoiled
goods; TCS foods in the
temperature danger zone

Cross-contamination to
and from other foods;
bacterial growth;
spoilage; improper
holding temperatures

Cross-contamination;
bacterial growth

Bacterial survival; physical
or chemical
contamination

Bacterial growth;
contamination

Bacterial growth

Bacterial survival and
growth

Analyze menus and recipes for control
points; wash hands frequently; use single-
use gloves as appropriate

Do not accept torn bags, dented cans,
broken glass containers or leaking or
damaged packages; frozen food should be
received at 0°F (-18°C) or below and
refrigerated food at 41°F (5°C) or below

Avoid crowding and allow air to circulate in
freezers and refrigerators; rotate stock and
keep storage areas clean, dry and well lit;
store frozen food at 0°F (-18°C) or below
and refrigerated food at 41°F (5°C) or below

Keep TCS foods at 41°F (5°C) or below or
135°F (57°C) or above; thaw frozen foods
under refrigeration or under cold running
water (70°F/21°C) for no more than 2 hours;
or microwave but only if the food is to be
cooked immediately once thawed.

Heat foods to the appropriate internal
temperature; reheat leftover foods to at
least 165°F (74°C)

Maintain hot holding temperatures at 135°F
(57°C) or above and cold holding
temperatures at 41°F (5°C) or below; do not
mix new product with old and discard food
after 2 hours of being held at room
temperature

Spread food into clean, shallow, metal
containers; use an ice bath; stir periodically
during cooling; cool to 70°F (21°C) within

2 hours, then cool to 41°F (5°C) or below
within 4 additional hours; cover and
refrigerate; store cooked food above raw
Use leftovers within 4 days; heat leftovers to
165°F (74°C) for 15 seconds within 2 hours;
do not mix old product with new and
discard secondary leftovers

Plan physical work flow; train employees

Inspect all deliveries and reject as
necessary

Maintain proper temperatures and other
storage conditions; discard if necessary

Avoid the temperature danger zone;
maintain good personal hygiene and use
sanitary utensils

Cook foods to their proper temperatures

Maintain proper temperatures and use
sanitary equipment

Cool foods quickly; label and store them
properly

Reheat food quickly (do not use a steam
table) and as close to serving time as
possible; reheat smaller quantities as
needed; discard if necessary
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BEEF STROGANOFF

Yield: 8 Servings, 8 oz. (240 g) each  Method: Sautéing
Tenderloin tips, émincé 2 Ib. 960 g
Clarified butter 3 Tbsp. 45 ml
Onion, medium dice 4 oz. 120 g
Mushrooms, halved 1 Ib. 480 g
Demi-glace 10fl.oz. 300 ml
Heavy cream 10fl.oz. 300 ml
Sour cream 8 oz. 240 g
Dijon mustard 1 Tbsp. 15 ml
Fresh dill, chopped 1 Tbsp. 15 ml
Fresh parsley, chopped 1 Tbsp. 15 ml
Salt and pepper T T

Egg noodles, cooked 24 oz. 720 g

PRE-PREPARATION

A. Wash hands before handling food, after handling raw foods and after any interruptions in work.

B. Cut the beef tenderloin using a clean, sanitized knife and cutting board. Place the émincé into a clean
container, cover and refrigerate until ready to use. If work is interrupted, return the beef to refrigerated storage
during the interruption.

C. Measure the demi-glace, cream and sour cream, cover and keep refrigerated until ready to use.

D. Chop the onions and herbs using a clean, sanitized knife and cutting board.

PREPARATION

CCP 1. Sauté the tenderloin tips in the butter, searing on all sides. Remove the meat to a clean container and
hold at 135° F (57°C) or higher for no more than 2 hours.

2. Add the onion to the pan and sauté lightly. Add the mushrooms and sauté until dry.

3. Add the demi-glace. Bring to a boil, reduce to a simmer and cook for 10 minutes.

4. Add the cream, sour cream, mustard and any meat juices that accumulated while holding the meat. Cook
until an internal temperature of 145°F (63°C) is maintained for at least 15 seconds.

CCP 5. Return the meat to the sauce. Cook until the meat reaches an internal temperature of 145°F (63°C).

Stir in the dill and parsley. Adjust the seasonings and serve over hot egg noodles.

HOLDING

CCP  Transfer the sauce to a clean steam table pan and cover. Hold for service in a preheated steam table at
135°F (57°C) or higher. Use within 4 hours.
LEFTOVERS

CCP  Place in shallow metal pans with a product depth of no more than 2 inches. Cool from 135°F (57°C) to
70°F (21°C) within 2 hours and from 70°F (21°C) to 41°F (5°C) or lower within 4 additional
hours, for a total cooling time of not more than 6 hours. Cover and store in a refrigerator so that the
internal product temperature is 41°F (5°C) or less. Use leftovers within 4 days.

REHEATING

CCP  Reheat Stroganoff to an internal temperature of 165°F (74°C) or higher for 15 seconds within
2 hours; discard any product that is not consumed within 4 hours.

ccp

NOTES:
Measure all internal temlperatures with a clean, sanitized thermocouple or thermometer. _
es are a TCS or potentially hazardous food and should be held and stored accordingly.

Once cooked, egg nood

FIGURE 2.6 » A recipe showing critical control points (CCPs).

33



34 CHAPTER TWO

STORAGE AND

FOOD LABELING

Proper food labeling and good
record keeping are as important as
safe food-handling practices to pre-
vent cross-contamination and food
spoilage. Food labels should be
used to date all foods that are made
for kitchen use as well as leftovers.
Systems for labeling foods vary in
every operation. Once placed in
clean sanitized storage containers,
food prepared for later use should
be labeled with the product name
and the date and time it was made.
Some health department regula-
tions require that food be labeled
with the day or date by which the
food must be consumed on prem-
ises, sold or discarded. Once la-
beled and then refrigerated or
frozen, products will be easily identi-
fiable by the entire kitchen staff.

FRI

Viernes

Item:

Shelf

Life: Qty: Emp:
COAM

Date: OPM
CJAM

Use By: OpPm

Temp:

. J

Sample of a label used to identify
and date foods after preparation

THE SAFE WORKER

Kitchens are filled with objects that can cut, burn, break, electrocute, crush or sprain the
human body. The best ways to prevent work-related injuries are proper training, good
work habits and careful supervision.

The federal government enacted legislation designed to reduce hazards in the work
area, thereby reducing accidents. The Occupational Safety and Health Act (OSHA) cov-
ers a broad range of safety matters. Employers who fail to follow its rules can be severely
fined. Unfortunately, human error is the leading cause of accidents, and no amount of
legislation can protect someone who doesn’t work in a safe manner.

Personal Safety

Safe behavior on the job reflects pride, professionalism and consideration for fellow
workers. The following list should alert you to conditions and activities aimed at prevent-
ing accidents and injuries:

> Clean up spills as soon as they occur.

> Learn to operate equipment properly; always use guards and safety devices. Turn off
or unplug electrical equipment before cleaning.

> Wear clothing that fits properly; avoid wearing jewelry, which may get caught in
equipment.

v

Use knives and other equipment for their intended purposes only. When walking in
the kitchen, carry knives close to your side with the point down.

Keep exits, aisles and stairs clear and unobstructed.

Always assume pots and pans are hot; handle them with dry towels.

Position pot and pan handles out of the aisles so that they do not get bumped.
Get help or use a cart when lifting or moving heavy objects.

Avoid back injury by lifting with your leg muscles; stoop, don’t bend, when lifting.

vVvyVvyyvyyvyy

Use an appropriately placed ladder or stool for climbing; do not use a chair, box,
drawer or shelf.

\ 4

Keep breakable items away from food storage or production areas.

v

Never leave a pan of oil unattended; hot fat can ignite when overheated.
> Warn people when you must walk behind them, especially when carrying a hot pan.

Fire Safety

From grease flare-ups on cooktops to major fires caused by dirty ventilation hoods, fires
can develop into serious threats in busy professional kitchens. Understanding the danger
posed by fires and having a proper fire safety program in place is of utmost importance
in a professional kitchen. Fire extinguishers contain different types of chemicals effective
on various types of fires. (See Chapter 4, page 72.) Learn which types of fire extinguish-
ers to use for specific combustible materials. Regulations require that commercial kitchens
be outfitted with ventilation hoods and professional sprinkler systems. Grease fires in ven-
tilation hoods are the primary cause of restaurant fires; thorough and regular cleaning pre-
vents hazardous grease buildup. All fire suppression systems should be inspected
regularly. When faced with a serious fire, do not waste time. Immediately call for help.
Shut off all exhaust fans and turn off kitchen equipment if time permits. Close the kitchen
doors and evacuate the premises.

Deep-fat fryers pose a serious fire threat, and employee training should include instruc-
tion on the proper operation and cleaning of such equipment. In addition, large quanti-
ties of hot fat can cause severe burns if not properly handled. When liquids come into
contact with the heated fat, hot steam is released. Take care when adding foods to all
deep-fat fryers to prevent getting burned. The threat is more extreme when a large quan-
tity of liquid hits the hot grease. Keep containers of liquids away from deep-fat fryers to
avoid accidentally spilling liquid into the hot fat and causing a hazardous steam explosion.
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Chef uniforms were designed with comfort and safety in mind; the double front pan-
els and long sleeves help prevent burns. Clothing and towels can catch on fire, however.
If an employee’s garments catch on fire, use a safety blanket to wrap the person and
smother the flames. Although it is generally best to use an appropriate fire extinguisher
to douse kitchen fires, some simple measures can be useful for extinguishing a small
flame in a pan. Immediately cover a pan in which a small oil flare-up occurs; lack of oxy-
gen will extinguish the flame. To extinguish a small grease flare-up in a pan or on a cook-
top, douse it quickly with a generous amount of baking soda or salt.

First Aid

Some accidents will inevitably occur, and it is important to act appropriately in the event
of an injury or emergency. This may mean calling for help or providing first aid. Every
food service operation should be equipped with a complete first-aid kit. Municipal regu-
lations may specify the exact contents of the kit. Be sure that the kit is conveniently lo-
cated and well stocked at all times.

The American Red Cross and local public health departments offer training in first aid,
cardiopulmonary resuscitation (CPR) and the Heimlich maneuver used for choking vic-
tims. All employees should be trained in basic emergency procedures. A list of emergency
telephone numbers should be posted by each telephone.

“““Nh"liil“" II| " Ilill

© What is the temperature danger zone? What is its significance in food preparation? Terms to Know

@ Foods can be contaminated in several ways. Explain the differences between
biological, chemical and physical contamination. Give an example of each.

11
il !

@ Under what conditions will bacteria thrive? Explain what you can do to alter these
conditions.

0 Explain how improper or inadequate pest management can lead to food-borne sanitation time-and-
illnesses. contamination temperature
© Define HACCP. How is this system used in a typical food service facility? direct L prmqpl'e.
contamination water activity
O Visit the Web sites of the U.S. Department of Agriculture and the Food and Drug cross- aerobic bacteria
Administration. What is the Model Food Code? What types of programs do these contamination anaerobic
agencies offer for training consumers about food safety? WWW bacteria bacteria
putrefactives facultative
spores bacteria
intoxication trichinosis
toxins hepatitis A
infection Norovirus
toxin-mediated molds
infection chemical
time/temperature contaminants
controlled for tasting spoons
safety (TCS) HACCP
foods OSHA
temperature

danger zone
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The kitchen is a country in which there are always
discoveries to be made.

—GRIMOD DE LA REYNIERE, FRENCH WRITER
AND GASTRONOME (1758-1837)

CHAPTER

MENUS AND RECIPES







After studying this chapter,
you will be able to:

appreciate the different types
and styles of menus

understand the purpose of
standardized recipes

convert recipe yield amounts
calculate recipe costs

use and write standardized
recipes

appreciate the need for cost
controls in any food service
operation

entrée the main dish of an American
meal, usually meat, poultry, fish or
shellfish accompanied by a vegetable
and starch; in France, the first course,
served before the fish and meat
courses
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must master more than the basics of
béchamel, butchering and bread baking. They must be equally skilled in
the business of food services. This means knowing what products cost
and how to control and maintain food costs. It also means understanding
how accurate measurements, portion control and proper food handling
directly affect the food service operation’s bottom line.

This chapter introduces various types and styles of menus. It then
explains a standardized recipe format and presents information on
measurements and techniques for changing or converting recipe yields.
It describes methods for determining unit and recipe costs and
concludes with a discussion of methods for controlling food costs.

THE MENU

Whether it lists Spanish dishes, hamburgers, just desserts or classic cuisine and whether
the prices are inexpensive or exorbitant, the menu is the soul of every food service op-
eration. Its purposes are to identify for the consumer the foods and beverages the oper-
ation offers, to create consumer enthusiasm and to increase sales. When combined with
good food and good service, a good menu helps ensure success.

Most menus offer consumers sufficient selections to build an entire meal. A typical
North American meal consists of three courses. The first course may be a hot or cold ap-
petizer, soup or salad. The second course is the entrée or main dish, usually meat, poul-
try, fish or shellfish accompanied by a vegetable and starch. The third course is dessert,
either a sweet preparation or fruit and cheese. For a more formal meal, there may be a
progression of first courses, including a hot or cold appetizer and soup, as well as a fish
course served before the main dish (which, in this case, would not be fish). For a meal
served in the European tradition, the salad would be presented as a palate cleanser after
the main dish and before the dessert.

Types of Menus

Menus are classified according to the regularity with which the foods are offered:

© Static or fixed menu—All patrons are offered the same foods every day. Once a
static menu is developed and established, it rarely changes. Static menus are
typically found in fast-food operations, ethnic restaurants, steakhouses and the
like. Static menus can also be used in institutional settings. For example, a static
menu at an elementary school could offer students, along with a vegetable and
dessert, the same luncheon choices every school day: a cheeseburger, fish sticks,
chicken tacos, pizza wedges or a sandwich.

® Cycle menu—A cycle menu is developed for a set period; at the end of that period
it repeats itself (that is, on a seven-day cycle, the same menu is used every Monday).
Some cycle menus are written on a seasonal basis, with a new menu for each season
to take advantage of product availability. Cycle menus are used commonly in schools,
hospitals and other institutions. Although cycle menus may be repetitious, the
repetition is not necessarily noticeable to diners because of the length of the cycles.

©® Market menu—A market menu is based on product availability during a specific
period; it is written to use foods when they are in peak season or readily available.
Market menus are becoming increasingly popular with chefs (and consumers)
because they challenge the chef’s ingenuity in using fresh, seasonal products.
Market menus are short-lived, however, because of limited product availability and
perishability. In fact, they often change daily.



©® Hybrid menu—A hybrid menu combines a static menu with a cycle menu or a
market menu of specials.

Food service operations may have separate menus for breakfast, lunch and dinner, often
referred to as day parts. If all three meals are available all day and are listed on the same
menu, the menu is known as a California menu; California menus are typically found in
24-hour restaurants. Depending on the food service operation’s objectives, separate specialty
menus for drinks, hors d’oeuvre, desserts, brunch or afternoon tea, for example, are used.

Regardless of whether the menu is static, cycle, market or hybrid, it can offer con-
sumers the opportunity to purchase their selections a la carte, semi a la carte, table d’hote
or some combination of the three.

© A la carte—Every food and beverage item is priced and ordered separately.

® Semi a la carte—With this popular menu style, some food items (particularly
appetizers and desserts) are priced and ordered separately, while the entrée is
accompanied by and priced to include other items, such as a salad, starch or
vegetable.

©® Table d'hdte or prix fixe—This menu offers a complete meal at a set price.
(The term table d’héte is French for “host’s table” and is derived from the
innkeeper’s practice of seating all guests at a large communal table and serving
them all the same meal.) A table d’hdte meal can range from very elegant to a
diner’s blue-plate special. A prix fixe menu may offer choices at a fixed price,
whereas a table d’hote menu usually offers no choice.

Many menus combine a la carte, semi a la carte and table d’hote choices. For exam-
ple, appetizers, salads and desserts may be available a la carte; entrées may be offered
semi a la carte (served with a salad, starch and vegetable), while the daily special is a
complete (table d’hdte or prix fixe) meal.

Menu Language

The menu is the principal way in which the food service operation, including the chef,
communicates with the consumer. A well-designed menu often reflects the input of de-
sign, marketing, art and other consultants as well as the chef and management. The type
of folds, cover, artwork, layout, typefaces, colors and paper are all important considera-
tions. But the most important consideration is the language.

The menu should list the foods offered. It may include descriptions such as the prepa-
ration method, essential ingredients and service method as well as the quality, cut and
quantity of product. For example, the menu can list “Porterhouse Steak” or “Mesquite-
Grilled 16-0z. Angus Beef Porterhouse Steak.”

TRUTH IN ADVERTISING

Federal as well as some state and local laws require that certain menu language be accurate.
Areas of particular concern include statements about quantity, quality, grade and freshness.
Accurate references to an item’s source are also important. If brand names are used, those
brands must be served. If the restaurant claims to be serving “Fresh Dover Sole,” it must be
just that, not frozen sole from New England. (On the other hand, like French or Russian dress-
ing, “English mint sauce” is a generic name for a style of food, so using that geographical ad-
jective is appropriate even if the mint sauce is made in Arizona.) A reference to “our own
fresh-baked” desserts means that the restaurant regularly bakes the desserts on premises,
serves them soon after baking and does not substitute commercially prepared or frozen goods.

NUTRITIONAL STATEMENTS

The FDA carefully regulates the language used on packaged food labels. In 1997, the FDA
extended its nutrition labeling regulations to restaurant menus. These regulations are
intended to prevent restaurants from making misleading health or nutrition claims. For
example, terms such as light, bealthy and heart-healthy must be accurate and documented.
The standards for calculating and presenting that information are far less stringent than the
regulations for packaged foods, however. Restaurants may support their claims with data
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THE TASTING

MENU

In addition to their a la carte menus,
restaurants are increasingly offering
tasting menus (Fr. menu dégustation,
It. degustazione), small portions
served in four, five or more courses
for a fixed price. A tasting menu al-
lows consumers the opportunity to
sample a wider range of dishes than
would normally be eaten in one
meal. The best examples of such
menus are carefully crafted by the
chef so that each dish complements
the next and courses are not merely a
hodgepodge of everything in the
kitchen. Chefs frequently design tast-
ing menus with a theme such as
“spring asparagus” in which each
course highlights the ingredient in a
new guise. A selection of wines can
accompany a tasting menu. For ease
of service, restaurants usually require
that the tasting menu be ordered by
the entire table.
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CONSUMER
SAFETY MENU

ADVISORIES

Food safety laws dictate that all
temperature-controlled foods must
be cooked to the minimum internal
temperature unless a customer re-
quests otherwise. Restaurants are
required to inform consumers of the
risks associated with eating these
foods at less than ideal cooking tem-
peratures. Many restaurants include
a reminder printed on their menu,
such as “Consuming raw or under-
cooked meats, poultry, seafood,
shellfish or eggs may increase your
risk of food-borne illness.”

In addition, food safety laws re-
quire that restaurants identify on the
menu items that include TCS foods
that are not cooked, such as eggs or
raw shellfish. Often these items are
marked with an asterisk and a
phrase such as “Contains raw or un-
dercooked ingredients.”

Check with local authorities to
learn how these advisories must be
conveyed to the consumers in your
area.

recipe a set of written instructions for

from any “reasonable” source and may present that information in any format, including
verbally. Nutritional data is not required for menu items that do not carry a nutritional con-
tent or health claim, although the federal government has passed legislation requiring that
nutritional information be posted on menu boards and printed menus in chain restaurants
with 20 or more locations.

STANDARDIZED RECIPES

Menu writing and recipe development are mutually dependent activities. Once the menu
is created, standardized recipes should be prepared for each item. A standardized
recipe is one that will produce a known quality and quantity of food for a specific oper-
ation. It specifies (1) the type and amount of each ingredient, (2) the preparation and
cooking procedures and (3) the yield and portion size.

Standardized recipes are not found in books or provided by manufacturers; they are
recipes customized to a specific operation—cooking time, temperature and utensils
should be based on the equipment actually available. Yield should be adjusted to an
amount appropriate for that operation. A recipe must be tested repeatedly and adjusted
to fit the facility and the chef’s needs before it can be considered standardized.

Standardized recipes are a tool for the chef and management. The written forms assist
with training cooks, educating service staff and controlling financial matters. They help
ensure that customers receive a consistent quality and quantity of product. And they are
essential for accurate recipe costing and menu pricing. Each recipe should be complete,
consistent and simple to read and follow. These recipe forms should be stored in a read-
ily accessible place. Index cards, notebook binders or a computerized database may be
used, depending on the size and complexity of the operation.

MEASUREMENTS AND CONVERSIONS

Measurement Formats

Accurate measurements are among the most important aspects of food production. Ingre-
dients and portions must be measured correctly to ensure consistent product quality. In
other words, the chef must be able to prepare a recipe the same way each time, and por-

producing a specific food or beverage;
also known as a formula

tion sizes must be the same from one order to the next. In a kitchen, measurements may
be made in three ways: weight, volume and count.

Weight refers to the mass or heaviness of a substance. It is expressed in terms such
as grams, ounces, pounds and tons. Weight may be used to measure liquid or dry ingre-
dients (for example, 2 pounds of eggs for a bread recipe) and portions (for example,
4 ounces of sliced turkey for a sandwich). Because weight is generally the most accurate
form of measurement, portion scales or balance scales are commonly used in kitchens.

Volume refers to the space occupied by a substance. This is mathematically expressed
as height X width X length. It is expressed in terms such as cups, quarts, gallons, teaspoons,
fluid ounces, bushels and liters. Volume is most commonly used to measure liquids. It may
also be used for dry ingredients when the amount is too small to be weighed accurately
(for example, % teaspoon of salt). Although measuring by volume is somewhat less accu-
rate than measuring by weight, volume measurements are generally quicker to do.

Frequently mistakes are made in food preparation by chefs who assume wrongly that
weight and volume are equal. Do not be fooled! One cup does not always equal 8 ounces.
Although it is true that 1 standard cup contains 8 fluid ounces, it is not true that the contents
of that standard cup will weigh 8 ounces. For example, the weight of 1 cup of diced apples
will vary depending on the size of the apple pieces. Errors are commonly made in the
bakeshop by cooks who assume that 8 ounces of flour is the same as 1 cup of flour. In fact,
1 cup of flour weighs only about 4% ounces.

It is not unusual to see both weight and volume measurements used in a single recipe.
When a recipe ingredient is expressed in weight, weigh it. When it is expressed as a vol-
ume, measure it. Like most rules, however, this one has exceptions. The weight and vol-
ume of water, butter, eggs and milk are nearly identical. When measuring small quantities

standardized recipe a recipe
producing a known quality and
quantity of food for a specific
operation
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FANNIE MERRITT FARMER (1857-1915)

Fannie Farmer is more than the name on
a cookbook. She was an early, vigorous
and influential proponent of scientific
cooking, nutrition and academic training
for culinary professionals.

At age 30, Farmer enrolled in the

“size of an egg” or a “heaping spoonful”
of salt. For, as she once wrote, “correct
measurements are absolutely necessary
to insure the best results.” Farmer also
sought to replace the European system of
measuring ingredients by weight with, for

Boston Cooking School. The school’s cur-
riculum was not designed to graduate
chefs, but rather to produce cooking
teachers. After graduating from the two-
year course, Farmer stayed on, first as as-
sistant principal and then as principal.
During her years there (and, indeed,
for the rest of her career) she was ob-
sessed with accurate measurements. She
waged a campaign to eliminate measure-
ments such as a “wineglass” of liquid, a
"handful” of flour, a chunk of butter the

her, a more scientific measurement sys-
tem based on volume and level measures
(for example, a level tablespoon). To a
great degree, she succeeded.

Her writings reflect her concern for accu-
rate measurements. Her first book, The
Boston Cooking School Cookbook (18%6),
includes clearly written recipes with precise
measurements. Later editions add recipe
yields, oven temperatures and baking times.

Farmer wrote other cookbooks, includ-
ing A New Book of Cookery (first published
in 1912 and republished in several revised
versions). Her writings never address the
joys of cooking and eating; rather, they re-
flect a scientific approach to cooking and
rely on clearly written, accurately measured
recipes for good, solid food.

of these ingredients you may use whichever measurement is most convenient. Some com-
mon abbreviations for weight and volume measurements appear in Table 3.1.

Count refers to the number of individual items. Count is used in recipes (for example,
4 eggs) and in portion control (for example, 2 fish fillets or 1 ear of corn). Count is also
commonly used in purchasing to indicate the size of the individual items. For example, a
“06 count” case of lemons means that a 40-pound case contains 96 individual lemons; a
“115-count” case means that the same 40-pound case contains 115 individual lemons. So
each lemon in the 96-count case is larger than those in the 115-count case. Shrimp is an-
other item commonly sold by count. One pound of shrimp may contain from eight to sev-
eral hundred shrimp, depending on the size of the individual pieces. When placing an
order, the chef must specify the desired count. For example, when ordering one pound of
21-25-count shrimp, the chef expects to receive not fewer than 21 nor more than 25 pieces.

Measurement Systems

The measurement formats of weight, volume and count are used in both the U.S. and
metric measurement systems. Both of these systems are used in modern food service op-
erations, so chefs should be able to prepare recipes written in either one.

The U.S. system, with which most students probably are familiar, is actually the more
difficult system to understand. It uses pounds for weight and cups for volume.

The metric system is the most commonly used system in the world. Developed in France
during the late 18th century, it was intended to fill the need for a mathematically rational
and uniform system of measurement. The metric system is a decimal system in which the
gram, liter and meter are the basic units of weight, volume and length, respectively. Larger
and smaller units of weight, volume and length are formed by adding a prefix to the words
gram, liter and meter. Some of the more commonly used prefixes in food service opera-
tions are deca- (10), kilo- (1000), deci- (/o) and milli- (Vo). Thus a kilogram is 1000 grams;
a decameter is 10 meters; a milliliter is Y of a liter. Because the metric system is based on
multiples of 10, it is extremely easy to increase or decrease amounts.

The most important thing for a chef to know about the metric system is that one does
not need to convert between the metric system and the U.S. system in recipe preparation.
If a recipe is written in metric units, use metric measuring equipment; if it is written in

TABLE 3.1

teaspoon = tsp.
tablespoon = Thsp.

cup = cC.

pint = pt.

quart = qt.

gram = g

milliliter = ml

liter = It
ounce = oz
fluid ounce = fl. oz.

pound = lb.

kilogram = kg
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NOTE ON

MEASUREMENTS

All ingredients in this book are listed
in both U.S. and metric measure-
ments. The metric equivalents are
rounded off to even, easily measured
amounts. Consider these ingredient
lists as separate recipes or formulas;
do not measure some ingredients ac-
cording to the metric amounts and
other ingredients according to the
U.S. amount or the proportions will
not be accurate and the intended re-
sult will not be achieved.

U.S. units, use U.S. measuring equipment. Luckily, most modern measuring equipment is
calibrated in both U.S. and metric increments. The need to convert amounts will arise only
if the proper equipment is unavailable.

Converting Grams and Ounces

As you can see from Table 3.2, 1 ounce equals 28.35 grams and 1 fluid ounce equals 29.57
milliliters. So to convert ounces/fluid ounces to grams/milliliters, multiply the number of
ounces by 28 or 29, using a number that is rounded for convenience.

80z. Xx28=224¢
81l. 0z. X 29 = 232 ml

Likewise to convert grams/milliliters to ounces/fluid ounces, divide the number of
grams/milliliters by 28 or 29 (rounded for convenience).

2249+ 28 =8 oz
224 ml + 29 = 7.721l. oz.

To help you develop a framework for judging conversions, remember that:

A kilogram is about 2.2 pounds.

A gram is about % ounce.

A pound is about 450 grams.

A liter is slightly more than a quart.

A centimeter is slightly less than / inch.
0°C (32°F) is the freezing point of water.
100°C (212°F) is the boiling point of water.

vVvyVvyvyvVvyYyvyy

These approximations are not a substitute for accurate conversions, however. Appendix II
contains additional information on equivalents and metric conversions. There is no substi-
tute for knowing this information. In fact, it should become second nature to you.

TABLE 3.2

dash = ¥ teaspoon
3 teaspoons = 1 tablespoon
2 tablespoons = 1fl. oz.

4 tablespoons Y cup (21l. 0z.)
% cup (2% 1l. oz.)

1 cup (81l. 0z.)

5% tablespoons

16 tablespoons

2cups = 1pint(16fl. oz.)

2 pints = 1quart(321l. oz.)
4 quarts = 1 gallon (128 fl. oz.)
2 gallons = 1 peck

4 pecks = 1 bushel

1gram = 0.035 ounce (%o 0z.)
1ounce = 28.35 grams (often rounded to 30 for convenience)

454 grams = 1 pound
2.2 pounds = 1 kilogram (1000 grams)
1 teaspoon = 5 milliliters

1 tablespoon = 15 milliliters

1 fluid ounce
1 cup
1 gallon

29.57 milliliters (often rounded to 30 for convenience)
0.24 liter
3.80 liters




RECIPE CONVERSIONS

Whether it produces 6 servings or 60, every recipe is designed to produce or yield a spe-
cific amount of product. A recipe’s yield may be expressed in volume, weight or servings
(for example, 1 quart of sauce; 8 pounds of bread dough; 8 half-cup servings). If the ex-
pected yield does not meet the chef’s needs, he or she must convert (that is, increase or
decrease) the ingredient amounts. Recipe conversion is sometimes complicated by por-
tion size conversion. For example, it may be necessary to convert a recipe that initially
produces twenty-four 8-ounce servings of soup into a recipe that produces sixty-two
6-ounce servings.

It is just as easy to change yields by uneven amounts as it is to double or halve recipes.
The mathematical principle is the same: Fach ingredient is multiplied by a conversion
factor (C.F.). Do not take shortcuts by estimating recipe amounts or conversion factors.
Inaccurate conversions lead to inedible foods, embarrassing shortages or wasteful ex-
cesses. Take the time to learn and apply proper conversion techniques.

Converting Total Yield

When portion size is unimportant or remains the same, recipe yield is converted by a sim-
ple two-step process:

Step 1 Divide the desired (new) yield by the recipe (old) yield to obtain the conversion
factor (C.F).

New Yield + Old Yield = Conversion Factor

Step2  Multiply each ingredient quantity by the conversion factor to obtain the new
quantity.

Old Quantity X Conversion Factor = New Quantity

EXAMPLE 3.1

You need to convert a recipe for cauliflower soup. The present recipe yields 1 gallons.
You need to make only % gallon.

Step1  Determine the conversion factor:
0.75 gallon + 1.5 gallons = 0.5

Note that any unit can be used, as long as the same unit is used with both the new and
the old recipes. For example, the same conversion factor would be obtained if the recipe
amounts were converted to fluid ounces:

96 fluid ounces = 192 fluid ounces = 0.5

Step2  Apply the conversion factor to each ingredient in the soup recipe:

CAULIFLOWER SOUP

old quantity x CF = new quantity
Cauliflower, chopped 5 lb. x 05 = 2% b.
Celery stalks 4 x 05 = 2
Onion 1 x 05 = Y
Chicken stock 2 qt. x 05 = 1qt.
Heavy cream 3 pt. x 05 = 1% pt.

Converting Portion Size

Sometimes the amount of food served as a portion must be changed. For example, new soup
cups may hold less than cups now being used, or a banquet menu may require a smaller
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yield the total amount of a product
made from a specific recipe; also, the
amount of a food item remaining after
cleaning or processing

conversion factor (C.F.) the number
used to increase or decrease
ingredient quantities and recipe yields

New Yield .
Old Yield CF

Old Quantity X C.F. = New Quantity
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No. of Portions X Portion Size = Yield

New Yield
Ol Yield ~ CF.

Old Quantity X C.F. = New Quantity

entrée portion than is normally served a la carte. A few additional steps are necessary to con-
vert recipes when portion sizes must also be changed. This is easy to understand if you think
in terms of the total amount of a food item that is needed in relation to the total amount of
that item (yield) produced by the current recipe. The key is to find a common denominator
for the new and old recipes: ounces, grams, cups, servings and so on. Any unit can be used,
as long as the same unit is used with both the new and the old recipes.

Step1  Determine the total yield of the existing recipe by multiplying the number of por-
tions by the portion size.
Original Portions X Original Portion Size = Total (old) Yield

Step2  Determine the total yield desired by multiplying the new number of portions by
the new portion size.

Desired Portions X Desired Portion Size = Total (new) Yield
Step3  Obtain the conversion factor as described earlier.
Total New Yield + Total Old Yield = Conversion Factor
Step4  Multiply each ingredient quantity by the conversion factor.
Old Quantity X Conversion Factor = New Quantity

EXAMPLE 3.2

Returning to the cauliflower soup: The original recipe produced 1% gallons or 48 4-ounce
servings. Now you need 72 6-ounce servings.

Step1  Total original yield is 48 X 4 = 192 ounces.
Step2  Total desired yield is 72 X 6 = 432 ounces.
Step3  The conversion factor is calculated by dividing total new yield by total old yield:

432 + 192 =225

Step4  Oldingredient quantities are multiplied by the conversion factor to determine the
new quantities:

CAULIFLOWER SOUP

old quantity x CE = new quantity
Cauliflower, chopped 5 lb. x 225 = 11.25 Ib.
Celery stalks 4 x 225 = 9
Onion 1 X 225 = 2.25
Chicken stock 2 qt. X 225 = 4.5 qt.
Heavy cream 3 pt. X 225 = 6.75 pt.

Additional Conversion Problems

When making large recipe changes—for example, from 5 to 25 portions or 600 to 300 por-
tions—you may encounter additional problems. The mathematical conversions described
here do not take into account changes in equipment, evaporation rates, unforeseen recipe
errors or cooking times. Chefs learn to use their judgment, knowledge of cooking principles
and skills to compensate for these factors.

EQUIPMENT

When the size of a recipe changes, the equipment necessary to produce it must change as
well. Problems arise, however, when the production techniques previously used no longer
work with the new quantity of ingredients. For example, if a small muffin recipe can be
mixed by hand, an increased batch size may require the use of a mixer. But if mixing time
remains the same, the batter may become overmixed, resulting in poor-quality muffins.
Trying to prepare a small amount of product in equipment that is too large for the task can
also affect its quality.



EVAPORATION

Equipment changes can also affect product quality because of changes in evaporation
rates. Increasing a soup recipe may require substituting a tilt skillet for a saucepan. But
because a tilt skillet provides more surface area for evaporation than does a saucepan, re-
duction time must be decreased to prevent overthickening the soup. The increased evap-
oration caused by increased surface area may also alter the strength of the seasonings.

RECIPE ERRORS

A recipe may contain errors in ingredients or techniques that are not obvious when it is pre-
pared in small quantities. When increased, however, small mistakes often become big (and
obvious) ones, and the final product suffers. The only solution is to test recipes carefully and
rely on your knowledge of cooking principles to compensate for unexpected problems.

TIME

Do not multiply time specifications given in a recipe by the conversion factor used with the
recipe’s ingredients. All things being equal, cooking time will not change when recipe size
changes. For example, a muffin requires the same amount of baking time whether you pre-
pare 1 dozen or 14 dozen. Cooking time will be affected, however, by changes in evapo-
ration rate or heat conduction caused by equipment changes. And an oven filled to capacity
may lose more heat, thus slowing the baking time. Mixing time may change when recipe
size is changed. Different equipment may perform mixing tasks more or less efficiently than
previously used equipment. Again, rely on experience and good judgment.

CALCULATING UNIT COSTS AND RECIPE COSTS

Unit Costs

Food service operations purchase most foods from suppliers in bulk or wholesale packages.
For example, canned goods are purchased by the case; produce by the flat, case or lug; and
flour and sugar in 25- or 50-pound bags. Even fish and meats are often purchased in large cuts,
not individual serving-sized portions. The purchased amount is rarely used for a single recipe,
however. It must be broken down into smaller units such as pounds, cups, quarts or ounces.

In order to allocate the proper ingredient costs to the recipe being prepared, it is nec-
essary to convert as-purchased (A.P.) costs or prices to unit costs or prices. To find
the unit cost (that is, the cost of a particular unit, say, a single egg) in a package contain-
ing multiple units (for example, a 30-dozen case), divide the A.P. cost of the package by
the number of units in the package.

A.P. Cost +~ Number of Units = Cost per Unit

EXAMPLE 3.3

A case of #10 cans contains six individual cans. If a case of tomato paste costs $23.50,
then each can costs $3.92.

$23.50 A.P. case cost + 6 cans per case = $3.92 cost per can

If your recipe uses less than the total can, you must continue dividing the cost of the
can until you arrive at the appropriate unit amount. Continuing with the tomato paste ex-
ample, if you need only 1 cup of tomato paste, divide the can price (§3.92) by the total
number of cups contained in the can to arrive at the cost per cup (unit). The list of
canned-good sizes in Appendix II shows that a #10 can contains approximately 13 cups.
Using the formula, each cup costs $0.30.

$3.92 cost per can =+ 13 cups per can = $0.30 cost per cup

The cost of 1 cup can be reduced even further if necessary. If the recipe uses only 1
tablespoon of tomato paste, divide the cost per cup by the number of tablespoons in a
cup. As you can see, the cost for 1 tablespoon of this tomato paste is $0.018.

$0.30 cost per cup + 16 tablespoons per cup = $.018 cost per tablespoon
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as purchased (A.P.) the condition or
cost of an item as it is purchased or
received from the supplier

unit cost the price paid to acquire one
of the specified units

AP.§

# of Units = 3 per Unit
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edible portion (E.P.) the amount of a
food item available for consumption or
use after trimming or fabrication; a
smaller, more convenient portion of a
larger or bulk unit

yield test measuring and weighing an
ingredient before and after trimming
to determine the usable portion; used
to determine the quantity of an
ingredient to purchase as well as
actual ingredient cost

yield percentage the ratio of the
usable weight of an ingredient after
cleaning and trimming to the quantity
purchased, calculated by dividing the
trimmed weight by the as-purchased
weight of the ingredient

E.P. Weight + A.P. Weight
= Yield Percentage

E.P. Quantity + Yield Percentage
= A.P. Quantity

A.P. Cost per Pound + Yield Percentage
= E.P. Cost per Pound

So when you are calculating the total cost of a recipe containing a tablespoon of
tomato paste, the unit cost will be $.018 or 1.8¢.

Cost information is usually provided to the chef or manager from purchase invoices. It
may also be necessary to examine a product’s label or package to determine some informa-
tion such as actual weight of the contents or size of ingredients contained within a package.

Yield Percentage

Many ingredients such as fruit and vegetables require cleaning and trimming before they
are ready for use in a recipe. Once a potato is peeled, for example, the peels are discarded
and the remaining edible portion (E.P.) is what is left. (In the case of baked potatoes, the
whole potato is used and the E.P. is the same as the A.P.) To determine the actual cost of
the edible portion of an ingredient, chefs conduct a yield test to determine the yield per-
centage, which can be used to determine the as-purchased (A.P.) quantity for the recipe
as well as the actual cost per pound of the ingredient. The edible portion (E.P.) or the weight
of the ingredient after it is prepared for cooking divided by the weight of the ingredient as
purchased (A.P.) gives the yield percentage for that food item.

E.P. Weight +~ A.P. Weight = Yield Percentage

Step1  Weigh the ingredient as purchased before cleaning, trimming and peeling.
Step2  Peel, trim and clean the ingredient as required in the standardized recipe.
Step 3 Weigh the trimmed product to obtain the E.P.

Step4  Divide the E.P. weight by the A.P. weight to obtain the yield percentage.

EXAMPLE 3.4

The weight of 5 pounds of potatoes (A.P.) after peeling is 4 pounds (E.P.). Dividing 4 pounds
peeled potatoes (E.P.) by 5 pounds unpeeled potatoes (A.P.) gives an 80% yield percentage.

4 pounds peeled potatoes (E.P) + 5 pounds unpeeled potatoes (A.P)
= 80% yield percentage

USING YIELD PERCENTAGE TO CALCULATE A.P. QUANTITY

Often recipes are written listing the edible portion of an ingredient. The chef must then
calculate the A.P. quantity required. To find the A.P. quantity needed for a recipe, divide
the E.P. quantity in the recipe by the yield percentage.

E.P. Quantity + Yield Percentage = A.P. Quantity

EXAMPLE 3.5

A recipe calls for 12 pounds of peeled potatoes with an 80% yield percentage; therefore
15 pounds of potatoes will be required.

12 pounds (E.P) + 0.80 (yield percentage) = 15 pounds (A.P)

Because trimming decreases the usable quantity of an ingredient, the cost of the in-
gredient must be increased by the amount that is discarded. Chefs can use the yield per-
centage to accurately calculate the cost of an ingredient after trimming.

A.P. Cost per Pound + Yield Percentage = E.P. Cost per Pound

EXAMPLE 3.6

Potatoes cost $0.41 per pound and have a yield percentage of 80%; therefore the true cost
of the edible portion of peeled potatoes is $0.51 per pound.

$0.41 per pound (A.P) + 0.80 (yield percentage) = $0.51 per pound (E.P)

Chefs periodically conduct yield tests on items requiring fabrication and trimming to
ensure that they are properly costing ingredients. Tables listing average yields of common
ingredients are also available in books and from meat, poultry and fish purveyors. The



butchering of meats, poultry and fish as well as other foods is complicated by the fact
that these ingredients can yield trim and bones usable in other preparations. The calcu-
lation of E.P. cost must take this into consideration.

Recipe Costs

A standardized recipe, listing the ingredients and their amounts, as well as the number
and size of the portions, must be established in order to determine the cost of a com-
pleted menu item. Once an accurate recipe is written, the total recipe cost is calculated
with the following two-step procedure:

Step1  Determine the cost for the given quantity of each recipe ingredient with the unit
costing procedures described earlier.

Step2  Add all the ingredient costs together to obtain the total recipe cost.

The total recipe cost can then be broken down into the cost per portion, which is
the most useful figure for food cost controls. To arrive at cost per portion, divide the to-
tal recipe cost by the total number of servings or portions produced by that recipe.

Total Recipe Cost +~ Number of Portions = Cost per Portion

The Recipe Costing Form shown in Figure 3.1 is useful for organizing recipe costing
information. It provides space for listing each ingredient, the quantity of each ingredient
needed, the cost of each unit (E.P.), and the total cost for the ingredient. Total yield, por-
tion size and cost per portion are listed at the bottom of the form. Note that there is no
space for recipe procedures, because these are generally irrelevant in recipe costing.

Selling Prices

The cost of a portion of food is just one factor used to determine the selling price of a dish
on the menu. The portion cost of several recipes may need to be calculated in order to
determine what it costs to serve a finished dish. Each item served on the plate, such as the

RECIPE COSTING FORM
Menu Item Beef Stew Date

Total Yield 200 fl. oz. Portion Size 121/2.11. oz.

COST
INGREDIENT QUANTITY Yield RECIPE COST
AP ($) % E.P. ($)

Beef, cubes G lb. $2.60/1b. $21.60
Corn oil 3 Tbsp. ©6.78/gal. 0.42/c. 0.08
Flour 1% 0z. 12.50/50 Ib. 0.27/\b. 0.03
Beef stock 2 qt. 2.50/gal. 0.62/qt. 1.24
Carrots, diced 11b. Ho/b. &2% | 0.68/b. 0.66
Fotatoes, diced 2 1b. A1/1b. &0% | 0.51/1b. 1.02
Onions 2 15 each 0.15 each 0.50
Salt T -O-

TOTAL RECIPE COST $ 24.95

Number of Portions 16

Cost per Portion $ 1559

FIGURE 3.1 » Recipe costing form.
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total recipe cost the total cost of
ingredients for a particular recipe; it
does not reflect overhead, labor, fixed
expenses or profit

cost per portion the amount of the
total recipe cost divided by the

number of portions produced from
that recipe; the cost of one serving

Recipe $

__RECIPE S = § per Portion
# of Portions
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overhead costs expenses related to
operating a business, including but
not limited to costs for advertising,
equipment leasing, insurance,
property rent, supplies and utilities

food cost percentage the ratio of the
cost of foods used to the total food
sales during a set period, calculated
by dividing the cost of food used by
the total sales in a restaurant

Plate Cost

= Selling Price
Desired Cost %

inventory the listing and counting of
all foods in the kitchen, storerooms
and refrigerators

MENU COSTING FORM
Menu Item Beef Stew with Parsley Buttered Noodles and Green Beans
INGREDIENT RECIPE COST

Beef Stew $1.559

Farsley Buttered Noodles 0.24

Creen Beans 0.44

Roll and butter 0.52

Total plate cost $2.559

Desired food cost percentage 35%

Proposed menu selling price $7.511

FIGURE 3.2 » Menu costing form.

buttered noodles and green beans that may accompany the Beef Stew in Figure 3.1, con-
tributes to the total plate cost for that item, as shown in Figure 3.2. In addition, as in any
business, a food service operation incurs numerous overhead costs in the preparation and
service of a menu. Typically these include the cost of kitchen and dining room labor and
employment taxes, utilities, rent, supplies, linens, advertising and promotional expenses
along with myriad other expenses necessary for the business to operate successfully. Work-
ing closely with its chef, restaurant management determines the food cost percentage it
needs to achieve to be profitable. This percentage represents the cost of all food used di-
vided by the total sales in a restaurant. Kitchen waste, inefficient trimming of meats and in-
consistent portion sizes all contribute to increases in food cost and decreased profitability.

The food cost percentage is one of many methods that can be used to determine sell-
ing prices of each individual menu item in the following manner:

Step1  Determine the total cost of all components in a finished plate.
Step2  Divide the total plate cost by the desired food cost percentage.
Plate Cost + Food Cost % = Selling Price

EXAMPLE 3.7

To determine the selling price for the Beef Stew in Figure 3.2, if management wants to
achieve a 35% food cost, divide the total plate cost of $2.559 by 35%.

$2.559 + 35% = $7.311 (proposed selling price)

Selling prices may be adjusted by management to fit a particular pricing format, round-
ing cents to the nearest dollar or adding a flat sum to cover additional costs. Chefs work
closely with food service managers to keep the food cost percentage within established
guidelines. Taking periodic physical inventory helps management verify that the proper
quantities of food are being used.

CONTROLLING FOOD COSTS

Many things affect food costs in any given operation; most can be controlled by the chef
or manager. These controls do not require mathematical calculations or formulas, just ba-
sic management skills and a good dose of common sense. The following factors all have
an impact on the operation’s bottom line:

> Menu
» Purchasing/ordering
> Receiving



Storing

Issuing

Kitchen procedures
Establishing standard portions
Waste

Sales and service

vVvyVvyyvyyvyy

Chefs tend to focus their control efforts in the area of kitchen preparation. Although
this may seem logical, it is not adequate. A good chef is involved in all aspects of the
operation to help prevent problems from arising or to correct those that may occur.

MENU

A profitable menu is based on many variables, including customer desires, physical space
and equipment, ingredient availability, cost of goods sold, employee skills and competi-
tion. All management personnel, including the chef, should be consulted when planning
the menu. Menu changes, though possibly desirable, must be executed with as much care
as the original design.

PURCHASING/ORDERING

Purchasing techniques have a direct impact on cost controls. On the one hand, parstock
(par) must be adequate for efficient operations; on the other hand, too much inventory
wastes space and resources and may spoil. Before any items are ordered, purchasing
specifications should be established and communicated to potential purveyors. Specifica-
tions should precisely describe the item, including grade, quality, packaging and unit size.
Each operation should design its own form to best meet its specific needs. A sample spec-
ification form is shown in Figure 3.3. This information can be used to obtain price quotes
from several purveyors. Update these quotes periodically to ensure that you are getting
the best value for your money.

RECEIVING

Whether goods are received by a full-time clerk, as they are in a large hotel, or by the chef
or kitchen manager, certain standards should be observed. The person signing for merchan-
dise should first confirm that the items were actually ordered. Second, determine whether the
items listed on the invoice are the ones being delivered and that the price and quantity listed
are accurate. Third, the items, especially meats and produce, should be checked for

MENUS AND RECIPES 49

parstock (par) the amount of stock
necessary to cover operating needs
between deliveries

FIFO (first in, first out) a system of
rotating inventory, particularly
perishable and semiperishable goods,
in which items are used in the order in
which they are received

quality, freshness and weight. The temperature of all perishable items should be care-

MEAT PURCHASING SPECIFICATIONS

fully checked at the time of delivery to ensure compliance with food safety standards.

Established purchase specifications should be readily available for anyone responsible Product:

for receiving goods. If an item does not meet any of these purchase specifications or is
not within acceptable temperature ranges on arrival, the product should be refused.

Menu Item:

STORING Grade/Quality: NAMP/IMPS#:

Proper storage of foodstuffs is crucial in order to prevent spoilage, pilferage and waste.

Stock must be rotated so that the older items are used first. Such a system for rotating
stock is referred to as FIFO (first in, first out). Dry storage areas should be well ven-

Packaging:

tilated and lit to prevent pest infestation and mold. Freezers and refrigerators should
be easily accessible, operating properly and kept clean and organized.

Pricing Unit:

ISSUING Delivery

Conditions:

It may be necessary, particularly in larger operations, to limit storeroom access to
specific personnel. Maintaining ongoing inventory records or parstock sheets helps

the ordering process. Controlling issuances eliminates waste caused by multiple
opened containers and ensures proper stock rotation.

KITCHEN PROCEDURES: ESTABLISHING STANDARD PORTIONS

Standardizing portions is essential to controlling food costs. Unless portion quan-

Comments:

tity is uniform, it will be impossible to compute portion costs accurately. Portion

discrepancies can also confuse or mislead customers. Chefs can check plates that ~ FIGURE 3.3 » Specification form.
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RECIPE WRITING 101

A written recipe is a set of instructions
that, if followed correctly, will produce the
desired product. Although the final dish
may be a creative work of art, crafting the
recipe itself is a technical skill. The written
document is not the place for creativity or
attempts at unique design. Chefs are fre-
quently called upon to craft recipes to
share with the public. Unlike the standard-
ized recipes used in a specific restaurant
operation, recipes for print or electronic
publication have different conventions.
Various publications use different formats
for presenting these directions, depend-
ing on their own style and layout deci-
sions, but the directions themselves—the
actual recipe—should follow certain con-
ventions. The goal with all recipe writing is
to guide the user to produce a dish accu-
rately, efficiently and consistently.

Name: Although some creativity is cer-
tainly permitted in naming a dish, be sure
that the name is relevant and meaningful
to potential users. “Chef’s Surprise” tells
the reader nothing. “Uncle Dan’s Venison
Sauce” may be slightly more meaningful,
but is still ambiguous. Is this a sauce made
from venison or served with venison? Is
the sauce spicy? Sweet? Fruity? Can it
only be served on venison? And, unless
the recipe is being written simply for use
by family members, “Uncle Dan” is irrele-
vant. In this case, a title such as “Spicy
Blackberry Sauce for Game” would be
more informative and useful for readers.

Yield/Servings: Yield, the term generally
used in a professional context, or servings
refers to the total amount of the finished
dish that will be produced by the quantity
of ingredients stated. This may be stated
as “serves 8” or “makes 1 quart” or “one
9-inch pie.” Greater detail can be added
by phrasing the yield as “36 4-oz. cook-
ies” or “six 8-oz. servings.” Providing the
total quantity produced by the recipe

helps the reader know what to expect and
clarifies the cooking experience.

Headnote: A headnote is an optional
comment explaining the background or
development of the dish or providing the
reader with other information that might
be nice to know, but is not essential to
preparing the recipe. Some publications
may require headnotes; others may de-
cline to use them entirely.

Ingredients: List ingredients in the order
used. The quantity listed should be as
specific as possible, with the exception of
seasoning items, such as salt and pepper,
which may be simply stated as “to taste.”
Any range of quantity (3 to 4 cups all-
purpose flour) should be further explained
in the procedures. If you are developing
recipes for a food producer, be careful to
list name-brand items accurately. Use stan-
dard measurement terms and abbrevia-
tions, as discussed on page 41 and shown
throughout this book.

Procedures: Procedures provide step-by-
step explanations for preparing, cooking
and assembling the ingredients. List each
step in the order in which it should be per-
formed, including as much detail as neces-
sary to ensure that the reader understands
what is to be done and the results desired
from that step. Procedures may offer more
or less detail depending on your audi-
ence. Within your own restaurant kitchen it
may be sufficient to use culinary shorthand
(sauté, deglaze and reduce au sec), but
this professional jargon would be inade-
quate in a recipe being published by your
local newspaper. (“Sauté the minced
shallots over medium heat for 5 to 6 min-
utes, until they are translucent and soft;
add the wine and swirl to remove food
particles from the pan. Reduce the heat
and simmer until the wine is almost com-
pletely evaporated.”)

Procedures should include times, tem-
peratures and visual clues that the user
can follow. Offer as much information as
necessary to make the reader feel com-
fortable and confident. Proofread your
written instructions carefully. Make sure
that every ingredient listed is specifically
used in the procedures, and that every
item mentioned in the procedures is listed
with the ingredients. Double-check quan-
tities and verify that they are stated
clearly. Ensure that temperatures, cooking
times and quantity produced are accu-
rate. Does the recipe include enough de-
tail to make the cooking experience a
success, or will the new user end up frus-
trated and confused?

When you think you have the written
recipe finished, ask others to read and test
the recipe in their own kitchens. Do they
have any problems or questions? Is the
final dish what they expected? Is it what
you intended? Prepare the dish yourself,
referring only to your written recipe, not
your previous experience. s the finished
product what you intended? Did you
encounter anything that needs to be
changed? Do not assume that the news-
paper, magazine or book publisher will
test your recipe. In most cases, publica-
tions do not have the staff or the time to
test and retest recipes. The obligation
falls to you to produce a written recipe
that is clear and accurate.

Finally, a note about plagiarism: don't.
If you are submitting a recipe for publica-
tion or distributing it to your customers
upon request, and that recipe was derived
from another source, say so. The maxim
that changing three ingredients makes a
recipe your own is false. While it is true
that a recipe cannot be copyrighted, eth-
ically you should acknowledge the origi-
nal source, perhaps saying that “this is
adapted from so and so.” Remember, no
one wants to see someone else taking
credit for their hard work and creativity.
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have been cleared from the table; large quantities of waste could suggest a serious and
costly problem.

Actual portion sizes depend on the food service operation itself, the menu, the prices
and the customers’ desires. Some items are generally purchased preportioned for conven-
ience (for example, steaks are sold in uniform cuts, baking potatoes are available in uni-
form sizes, butter comes in preportioned pats and bread comes sliced for service). Other
items must be portioned by the establishment before service. Special equipment makes
consistent portioning easy. There are machines to slice meats, cutting guides for cakes
and pies and portion scales for weighing quantities. Standardized portion scoops and la-
dles are indispensable for serving vegetables, soups, stews, salads and similar foods.
Many of these items are discussed and illustrated in Chapter 4, Tools and Equipment.

Once acceptable portion sizes are established, employees must be properly trained to
present them. If each employee of a sandwich shop prepared sandwiches the way he or
she would like to eat them, customers would probably never receive the same sandwich
twice. Customers may become confused and decide not to risk a repeat visit. Obviously,
carelessness in portioning can also drastically affect food cost.

KITCHEN PROCEDURES: WASTE

The chef must also control waste from overproduction or failure to use leftovers. With an
adequate sales history, the chef can accurately estimate the quantity of food to prepare
for each week, day or meal. An organized kitchen staff works from lists prepared by the
head chef or station chefs outlining the type and quantities of products to be made. A
well-planned “prep list” keeps work flow organized and waste to a minimum. The less
waste generated in food preparation, the lower the overall food cost will be.

If the menu is designed properly, the chef can also use leftovers and trim from prod-
uct fabrication. When planning the menu, the chef should identify all trim and create uses
for it before putting the menu into service. The chain muscle trimmed from beef tender-
loin, for example, can be used for kebabs. Whole chickens should not be purchased if
the menu only calls for boneless breast. Other dishes using the legs and carcass should
be on the menu; otherwise, boned chicken breasts should be purchased. Anticipating
uses for leftovers helps reduce waste. Leftover roast turkey from a holiday menu can be
used on a turkey club sandwich at the next service. Chefs should avoid using highly per-
ishable items that have limited use on a menu, such as an expensive garnish.

SALES AND SERVICE

An improperly trained sales staff can undo even the most rigorous food cost controls. Front-
of-the-house personnel are, after all, ultimately responsible for the sales portion of the food
cost equation. Prices charged must be accurate and complete. Poor service can lead to the
need to “comp” (serve for free) an excessive amount of food. Dropped or spilled foods do
not generate revenues. Proper training is once again critical. The dining room manager and
the chef should work together to educate servers about menu items and sales techniques.

@ Describe the four types of menus. Can each type of menu offer foods a la carte,
semi a la carte and/or table d’hote? Explain your answer.

@ Discuss three factors in food preparation that affect successful recipe size changes.

@ Why is it important to calculate the portion cost of a recipe in professional food

service operations? Why is the full recipe cost inadequate? Terms to Know
O List several factors, other than kitchen procedures, that a chef should examine .
. course food production
when looking for ways to control food costs. L
day part portion size
© Several recipe costing software programs are available online. Research two of tasting menu selling price
these programs. What are their advantages and disadvantages? Why is it important menu language recipe costing
for cooks to learn to calculate recipe costs without the aid of a computer? WWW nutritional menu planning
statements trim

measurements
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Skillful and refined cookery has always been a feature of the
most glorious epochs in history.

—LUCIEN TENDRET, FRENCH LAWYER AND GASTRONOME (1825-1896)

CHAPTER FOUR
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After studying this chapter,
you will be able to:

recognize a variety of
professional kitchen tools and
equipment

select and care for knives

understand how a professional
kitchen is organized

FIGURE 4.1 » The NSF mark.
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HAVING THE PROPER TOOLS AND EQUIPMENT for a particular task
may mean the difference between a job well done and one done
carelessly, incorrectly or even dangerously. This chapter introduces most
of the tools and equipment typically used in a professional kitchen. Iltems
are divided into categories according to their function: hand tools,
knives, measuring and portioning devices, cookware, strainers and
sieves, processing equipment, storage containers, heavy equipment,
buffet equipment and safety equipment.

A wide variety of specialized tools and equipment is available to
today’s chef. Breading machines, croissant shapers and doughnut
glazers are designed to speed production by reducing handwork.
Other devices—for instance, a duck press or a couscousiere—
are used only for unique tasks in preparing a few menu items.

Much of this specialized equipment is quite expensive and found
only in food manufacturing operations or specialized kitchens; a
discussion of it is beyond the scope of this chapter. Brief descriptions
of some of these specialized devices are, however, found in the
Glossary. Baking pans and tools are discussed in Chapter 29,
Principles of the Bakeshop.

Before using any equipment, personnel should study the operator’s
manual or have someone experienced with the particular item instruct
them on proper procedures for its use and cleaning. And remember,
always think safety first.

STANDARDS FOR TOOLS AND EQUIPMENT

NSF International (NSF), previously known as the National Sanitation Foundation, prom-
ulgates consensus standards for the design, construction and installation of kitchen tools,
cookware and equipment. Many states and municipalities require that food service oper-
ations use only NSF-certified equipment. Although NSF certification is voluntary, most
manufacturers submit their designs to NSF for certification to show that they are suitable
for use in professional food service operations. Certified equipment bears the NSF mark
shown in Figure 4.1.
NSF standards reflect the following requirements:

©® Equipment must be easily cleaned.

0 All food contact surfaces must be nontoxic (under intended end-use conditions),
nonabsorbent, corrosion resistant and nonreactive.

® All food contact surfaces must be smooth—that is, free of pits, cracks, crevices,
ledges, rivet heads and bolts.

O Internal corners and edges must be rounded and smooth; external corners and
angles must be smooth and sealed.

6 Coating materials must be nontoxic and easily cleaned; coatings must resist
chipping and cracking.
0 Waste and waste liquids must be easily removed.
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SELECTING TOOLS AND EQUIPMENT

In general, only commercial food service tools and equipment should be used in a pro-
fessional kitchen. Look for tools that are well constructed. For example, joints should be
welded, not bonded with solder; handles should be comfortable, with rounded borders;
plastic and rubber parts should be seamless.

Before purchasing or leasing any equipment, you should evaluate several factors:

© Is this equipment necessary for producing menu items?

® Will this equipment perform the job required in the space available?
Table-Mounted Can
@ s this equipment easy to clean, maintain and repair? Opener

© s this equipment the most economical for the operation’s specific needs?

HAND TOOLS

Hand tools are designed to aid in cutting, shaping, moving or combining foods. They
have few, if any, moving parts. Knives, discussed separately later, are the most important
hand tools. Sturdiness, durability and safety are the watchwords when selecting hand
tools. Choose tools that can withstand the heavy use of a professional kitchen and those
that are easily cleaned.

—— o ]

Chef's Fork

Zester

Melon Ball Cutter

Rasp-Style Grater

Grill Spatula Straight Tongs Straight Spatula (Cake Spatula)
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tip spine bo

cutting edge

heel

FIGURE 4.2 » The parts of
a chef’s knife.

KNIVES

Knives are the most important items in the chef’s tool kit. With a sharp knife, the
skilled chef can accomplish a number of tasks more quickly and efficiently than any
machine. Good-quality knives are expensive but will last for many years with proper
care. Select easily sharpened, well-constructed knives that are comfortable and bal-
anced in your hand. Knife construction and commonly used knives are discussed
here; knife safety and care as well as cutting techniques are discussed in Chapter 5,
Knife Skills.

Knife Construction

A good knife begins with a single piece of metal, stamped, cut or—best of all—forged

and tempered into a blade of the desired shape. The following metals are generally used
for knife blades:

® Carbon steel—An alloy of carbon and iron, carbon steel is traditionally used for
blades because it is soft enough to be sharpened easily. It corrodes and discolors
easily, however, especially when used with acidic foods.

® Stainless steel—Stainless steel will not rust, corrode or discolor and is extremely
durable. A stainless steel blade is much more difficult to sharpen than a carbon
steel one, although once an edge is established, it lasts longer than the edge on a
carbon steel blade.

©® High-carbon stainless steel—An alloy combining the best features of carbon
steel and stainless steel, high-carbon stainless steel neither corrodes nor discolors
and can be sharpened almost as easily as carbon steel. It is now the most
frequently used metal for blades.

O Ceramic—A ceramic called zirconium oxide is now used to make knife blades
that are extremely sharp, very easy to clean, rustproof and nonreactive. With
proper care, ceramic blades will remain sharp for years, but when sharpening is
needed, it must be done professionally on special diamond wheels. Material
costs and tariffs make ceramic-bladed knives very expensive. Although this
ceramic is highly durable, it does not have the flexibility of metal, so never use
a ceramic knife to pry anything, to strike a hard surface (for example, when
crushing garlic or chopping through bones) or to cut against a china or ceramic
surface.

A portion of the blade, known as the tang, fits inside the handle, as shown in
Figure 4.2. The best knives are constructed with a full tang running the length of the
handle; they also have a bolster where the blade meets the handle (the bolster is part
of the blade, not a separate collar). Less expensive knives may have a %-length tang

or a thin “rattail” tang. Neither provides as much support,
durability or balance as a full tang.
Ister tang Knife handles are often made of hard woods infused with
plastic and riveted to the tang. Molded polypropylene handles
are permanently bonded to a tang without seams or rivets. Stain-
less steel handles welded directly to the blade are durable but
rivets very lightweight. Any handle should be shaped for comfort and
ground smooth to eliminate crevices where bacteria can grow.

Knife Shapes and Sharpening Equipment

A chef will collect many knives during his or her career, many with specialized functions
not described here. This list includes only the most basic knives and sharpening equipment.
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FRENCH OR CHEF'S KNIFE

An all-purpose knife used for chopping, slicing and
mincing. Its rigid 8- to 14-inch-long blade is wide at the
heel and tapers to a point at the tip.

French or Chef’s Knife
UTILITY KNIFE
An all-purpose knife used for cutting fruits and vegetables and carv-

ing poultry. Its rigid 6- to 8-inch-long blade is shaped like a chef’s =

knife but narrower. Utility Knife

BONING KNIFE

A smaller knife with a thin blade used to separate meat from bone. The blade
is usually 5 to 7 inches long and may be flexible or rigid.

Rigid Boning Knife

PARING KNIFE

A short knife used for detail work or cutting fruits and vegetables. The rigid blade is from
2 to 4 inches long. A tournée or bird's-beak knife is similar to a paring knife but with
a curved blade; it is used to cut curved surfaces or tournée vegetables.

CLEAVER

A knife with a large, heavy rectangular blade used for chopping or cut-
ting through bones.

Cleaver

SLICER

A knife with a long, thin blade used primarily for
slicing cooked meat. The tip may be round or
pointed, and the blade may be flexible or rigid. A
similar knife with a serrated edge is used for slic-
ing bread or pastry items.

Flexible Slicer

BUTCHER KNIFE

Sometimes known as a scimitar because the rigid blade curves up
in a 25-degree angle at the tip, it is used for fabricat-
ing raw meat and is available with 6- to 14-inch
blades.

Serrated Slicer

OYSTER AND CLAM KNIVES Butcher Knife or Scimitar

The short, rigid blades of these knives are used to open oyster and clam shells. The tips
are blunt; only the clam knife has a sharp edge.

S i
STEEL 0

.y

A scored, slightly abrasive steel rod used to hone or straighten a blade immediately after Oyster Knife
and between sharpenings.

& /'rng((m({(((({(((ti(a((((ff@\
T

Clam Knife
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SHARPENING STONE

Also known as a whetstone, a flat brick of synthetic abrasives that is used
to put an edge on a dull blade. Various grit sizes are available. The most prac-
tical sets include both coarse- and fine-grit stones.

MEASURING AND PORTIONING DEVICES

Recipe ingredients must be measured precisely, especially in the bakeshop,
and foods should be measured when served to control portion size and
cost. The devices used to measure and portion foods are, for the most part,
hand tools designed to make food preparation and service easier and more
precise. The accuracy they afford prevents the cost of mistakes made when accurate
measurements are ignored.

Measurements may be based on weight (for example, grams, ounces, pounds) or
volume (for example, teaspoons, cups, gallons). Therefore, it is necessary to have
available several measuring devices, including liquid and dry measuring cups and a
variety of scales. Thermometers and timers are also measuring devices and are dis-
cussed here. When purchasing measuring devices, look for quality construction and
accurate markings.

SCALES

Scales are necessary to determine the weight of an ingredient or a portion of food (for
example, the sliced meat for a sandwich). Portion scales use a spring mechanism,
round dial and single flat tray. They are available calibrated in grams, ounces or pounds.
Electronic scales also use a spring mechanism but provide digital readouts. They are
often required where foods are priced for sale by weight. An automatic tare feature al-
lows the user to ignore the weight of the container used to hold loose ingredients on
the scale, a feature that makes measuring accurately more convenient. Balance scales
(also known as baker’s scales) use a two-tray, free-weight counterbalance system. A bal-
ance scale allows more weight to be measured at one time because it is not limited by
spring capacity.

Any scale must be properly used and maintained to provide an accurate reading. Never
pick up a scale by its platform, as this can damage the balancing mechanism.

Three-Sided Sharpening Stone

JAPANESE KNIVES

Numerous specialized knives used in Jap-
anese cooking are popular additions to a
chef’s toolkit. Traditional Japanese knives
have an asymmetrical blade, basically flat
on one side and beveled to a sharp edge

Usuba Knife

on the other side, which facilitates precise
cutting. The usuba has a rectangular
blade and is used to cut thin vegetable
garnishes. The yanagiba has a thin 8-to-
14-inch-long straight blade traditionally

Yanagiba Sashimi Knife

used to cut translucent slices of raw fish fil-
lets called sashimi and sushi rolls. The
deba has a wide, sturdy 5-to-7-inch-long
wedge-shaped blade used for butchering
and boning fish.

Deba Knife
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Balance or Baker’s Scale

VOLUME MEASURES

Ingredients may be measured by volume using measuring
spoons and measuring cups. Measuring spoons sold as a
set usually include %-teaspoon, J-teaspoon, l-teaspoon
and 1-tablespoon units (or the metric equivalent). Liquid
measuring cups are available in capacities from 1 cup to

Measuring Spoons

1 gallon. They have a lip or pour spout above the top line o

of measurement to prevent spills. Measuring cups for dry e

ingredients are usually sold in sets of %-, - /- and 1-cup f=H [

units. They do not have pour spouts, so the top of the ”é; Dry Measuring Cups
cup is level with the top measurement specified. Glass =

measuring cups are not recommended because they can 52

break. Avoid using bent or dented measuring cups, as the NG >/

damage may distort the measurement capacity. S

LADLES Liquid Measuring Cup
Long-handled ladles are useful for portioning liquids such as stocks, sauces and soups.
The capacity, in ounces or milliliters, is stamped on the handle.

PORTION SCOOPS

Portion scoops (also known as dishers) resemble ice cream scoops. They come in a range
of standardized sizes and have a lever-operated blade for releasing their contents. Scoops
are useful for portioning salads, vegetables, muffin batters or other soft foods. A number,
stamped on either the handle or the release mechanism, indicates the number of level scoop-
fuls per quart. The higher the scoop number, the smaller the scoop’s capacity. See Table 4.1.

TABLE 4.1

APPROXIMATE VOLUME APPROXIMATE WEIGHT* Ladles
SCOOP NUMBER u.s. METRIC u.s. METRIC
6 %c. 160 ml 5 oz. 160 g
8 %c. 120 ml 4 oz. 120 g
10 31l. oz. 90 ml 3-3% oz. 85-100 g
12 %c. 80 ml 2%-3 oz. 75-85¢g
16 Y c. 60 ml 2 oz. 60g
20 1%1l. oz. 45 ml 1% oz. 45¢
24 1%1l. oz. 40 ml 1% oz. 40 ¢
30 11l. oz. 30 ml 1 oz. 30g
40 0.81l. oz. 24 ml 0.8 oz. 2449
60 %Al. oz. 15 ml % oz. 159
*Weights are approximate because they vary by food.
Portion Scoop
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Candy
Thermometer

Digital Infrared Thermometer

HOW TO
CALIBRATE A

STEM-TYPE
THERMOMETER

All stem-type thermometers should
be calibrated at least weekly as well
as whenever they are dropped. To
calibrate a stem-type thermometer,
fill a glass with shaved ice, then add
water. Place the thermometer in the
ice slush and wait until the tempera-
ture reading stabilizes. Following
the manufacturer’s directions, adjust
the thermometer's calibration nut
until the temperature reads 32°F
(0°C). Check the calibration by re-
turning the thermometer to the
slush. Then repeat the procedure,
substituting boiling water for the ice
slush, and calibrate the thermome-
ter at 212°F (100°C).

gauge the thickness of a material such
as aluminum; the lower the gauge
number, the thicker the material

THERMOMETERS

Various types of thermometers are used in the kitchen.

Stem-type thermometers, including instant-read models, are inserted into foods to ob-
tain temperature readings. Temperatures are shown on either a dial noted by an arrow or
a digital readout. An instant-read thermometer is a small stem-type model, designed to
be carried in a pocket and used to provide quick temperature readings. An instant-read
thermometer should not be left in foods that are cooking because doing so damages the
thermometer. Sanitize the stem of any thermometer before use in order to avoid cross-
contamination.

Candy and fat thermometers measure temperatures up to 400°F (204°C) using mercury
in a column of glass. A back clip attaches the thermometer to the pan, keeping the chef’s
hands free. Be careful not to subject glass thermometers to quick temperature changes,
as the glass may shatter.

Electronic probe thermometers are now reasonably priced and commonly used in food
service facilities. These thermometers provide immediate, clear, digital readouts from a
handheld unit attached to a metal probe (some are conveniently designed so that the
probe is embedded in the tines of a long-handled fork or the bowl of a ladle). A detach-
able probe is especially useful inside an oven and for deep-frying and grilling.

The latest advancement in thermometers relies on infrared sensors with laser sightings.
Infrared thermometers can instantly monitor the surface temperature of foods during
cooking or holding and the temperature of goods at receiving and in storage. Units can
respond to a wide range of temperatures in less than a second without actually touching
the food, thus avoiding any risk of cross-contamination.

Because proper temperatures must be maintained for holding and storing foods, oven
and refrigerator thermometers are also useful. Select thermometers with easy-to-read
dials or column divisions.

TIMERS

Portable kitchen timers are useful for any busy chef. Small digital timers can be carried in
a pocket; some even time three functions at once. Select a timer with a loud alarm signal
and long timing capability.

COOKWARE

Cookware includes the sauté pans and stockpots used on the stove top as well as the roast-
ing pans, hotel pans and specialty molds used inside the oven. Cookware should be se-
lected for its size, shape, ability to conduct heat evenly and overall quality of construction.

Metals and Heat Conduction

Cookware that fails to distribute heat evenly may cause hot spots that burn foods. Be-
cause different metals conduct heat at different rates, and thicker layers of metal conduct
heat more evenly than thinner ones, the most important considerations when choosing
cookware are the type and thickness (known as the gauge) of the material used. No one
cookware or material suits every process or need, however; always select the most ap-
propriate material for the task at hand.

COPPER

Copper is an excellent conductor: It heats rapidly and evenly and cools quickly. Indeed,
unlined copper pots are unsurpassed for cooking sugar and fruit mixtures. But copper
cookware is extremely expensive. It also requires a great deal of care and is often quite
heavy. Moreover, because copper may react with some foods, copper cookware usually
has a tin lining, which is soft and easily scratched. Because of these problems, copper is
now often sandwiched between layers of stainless steel or aluminum in the bottom of
pots and pans.



ALUMINUM

Aluminum is the metal used most commonly in commercial utensils. It is lightweight and,
after copper, conducts heat best. Aluminum is a soft metal, though, so it should be treated
with care to avoid dents. Do not use aluminum containers for storage or for cooking
acidic foods because the metal reacts chemically with many foods. Light-colored foods,
such as soups or sauces, may be discolored when cooked in aluminum, especially if
stirred with a metal whisk or spoon.

Anodized aluminum has a hard, dark, corrosion-resistant surface that helps prevent
sticking and discoloration.

STAINLESS STEEL

Although stainless steel conducts and retains heat poorly, it is a hard, durable metal par-
ticularly useful for holding foods and for low-temperature cooking in which hot spots and
scorching are not problems. Stainless steel pots and pans are available with aluminum or
copper bonded to the bottom or with an aluminum-layered core. Although expensive,
such cookware combines the rapid, uniform heat conductivity of copper and aluminum
with the strength, durability and nonreactivity of stainless steel. Stainless steel is also ideal
for storage containers because it does not react with foods.

CAST IRON

Cast-iron cookware distributes heat evenly and holds high temperatures well. It is of-
ten used in griddles and large skillets. Although relatively inexpensive, cast iron is ex-
tremely heavy and brittle. It must be kept properly conditioned and dry to prevent rust
and pitting.

Other Materials

GLASS

Glass retains heat well but conducts it poorly. It does not react with foods. Tempered
glass is suitable for microwave cooking provided it does not have any metal band or dec-
oration. Commercial operations rarely use glass cookware because of the danger of
breakage.

CERAMICS

Ceramics, including earthenware, porcelain and stoneware, are used primarily for baking
dishes, casseroles and baking stones because they conduct heat uniformly and retain tem-
peratures well. Ceramics are nonreactive, inexpensive and generally suitable for use in a
microwave oven (provided there is no metal in the glaze). Ceramics are easily chipped
or cracked, however, and should not be used over a direct flame. Also, quick tempera-
ture changes may cause the cookware to crack or shatter.

PLASTIC

Plastic containers are frequently used in commercial kitchens for food storage or service,
but they cannot be used for heating or cooking except in a microwave oven. Plastic mi-
crowave cookware is made of phenolic resin. It is easy to clean, relatively inexpensive
and rigidly shaped, but its glasslike structure is brittle, and it can crack or shatter.

ENAMELWARE

Pans lined with enamel should not be used for cooking; in many areas, their use in com-
mercial kitchens is prohibited by law. The enamel can chip or crack easily, providing
good places for bacteria to grow. Also, the chemicals used to bond the enamel to the
cookware can cause food poisoning if ingested.

Nonstick Coatings

Without affecting a metal’s ability to conduct heat, a polymer (plastic) known as polytetra-
fluoroethylene (PTFE) and marketed under the trade names Teflon and Silverstone may be
applied to many types of cookware. It provides a slippery, nonreactive finish that prevents
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SILICONE

BAKEWARE

In the 1980s, flexible silicone baking
materials became available for use
in the professional kitchen. Made
from pure silicone or fiberglass im-
pregnated with food-grade silicone,
this light material resists sticking and
can withstand temperatures from
freezing to 485°F (251°C). Baking
pan liners made from silicone mate-
rials rarely require greasing and are
useful for baking as well as candy
and chocolate work. Heat-resistant
spatulas and pot holders made from
silicone are effective and popular.
Sheets of baking molds made from
these materials are used to form in-
dividual cakes, petit fours and
desserts, as well as ice cream and
frozen desserts. Often these pans
are called by the brand names used
by their manufacturers, among them
Silpats, Flexipan, Gastroflex, Silform
and Elastomolds.

Small Cakes Baked in Silicone
Molds
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Stock Pot with Spigot

Sauce Pot

<3

Cast-lron Skillet (Griswold)

Wok .

food from sticking and allows the use of less fat in cooking. (Newer nonstick coatings made
from ceramic, silicone and titanium may also be used.) Cookware with nonstick coatings
requires a great deal of care, however, because the coatings can scratch, chip and blister.
Do not use metal spoons or spatulas in cookware with nonstick coatings.

Common Cookware
POTS

Pots are large round vessels with straight sides and two loop handles. Available in a range
of sizes based on volume, they are used on the stove top for making stocks or soups, or
for boiling or simmering foods, particularly where rapid evaporation is not desired. Flat
or fitted lids are available.

PANS

Pans are round vessels with one long handle and straight or sloped sides. They are
usually smaller and shallower than pots. Pans are available in a range of diameters and
are used for general stove top cooking, especially sautéing, frying or reducing liquids
rapidly.

Sautoir (Straight Sides)

Saucepan

Rondeau/Brazier

Sauteuse (sloped sides)

WOKS

Originally used to prepare Asian foods, woks are now found in many professional
kitchens. Their round bottoms and curved sides diffuse heat and make it easy to toss or
stir contents. Their large domed lids retain heat for steaming vegetables. Woks are useful
for quickly sautéing strips of meat, simmering a whole fish or deep-frying appetizers.
Stove top woks range in diameter from 12 to 30 inches; larger built-in gas or electric mod-
els are also available.



HOTEL PANS

Hotel pans (also known as steam table pans) are rectangular stainless steel pans designed
to hold food for service in steam tables. Hotel pans are also ~

used for baking, roasting or poaching inside an oven.
Perforated pans useful for draining, steaming or
icing down foods are also available. The stan-
dard full-size pan is 12 X 20 inches, with pans
one-half, one-third, one-sixth and other frac-
tions of this size available. Hotel pan depth is stan-
dardized at 2 inches (referred to as a
“200 pan™), 4, 6 and 8 inches.

MOLDS

Paté molds are available in several shapes and sizes and are
usually made from tinned steel. Those with hinged sides,
whether smooth or patterned, are more properly re-
ferred to as paté en croiite molds. The hinged .
sides make it easier to remove the baked paté.
Terrine molds are traditionally lidded earthenware \
or enameled cast-iron containers used for baking \
ground meat mixtures. They may be round, oval or
rectangular. Timbale molds are small (about 4
ounces) metal or ceramic containers used for molding as-
pic or baking individual portions of mousse, custard or

vegetables. Their slightly flared sides allow the contents to release cleanly when inverted.

Paté en Crolte Mold Timbales

STRAINERS AND SIEVES

Strainers and sieves are used primarily to aerate and remove impurities from dry ingre-
dients and drain or purée cooked foods. Strainers, colanders, drum sieves, china caps and
chinois are nonmechanical devices with a stainless steel mesh or screen through which
food passes. The size of the mesh or screen varies from extremely fine to several millime-
ters wide; select the fineness best suited for the task at hand.

Round Mesh Strainer

Colander
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ROMAN POTS,
SOUTHERN

STILLS AND
CRAFT FAIRS

Lead is poisonous. Ingesting it can
cause severe gastrointestinal pains,
anemia and central nervous system
disorders, including intelligence and
memory deficits and behavioral
changes.

The unwitting and dangerous
consumption of lead is not limited to
children eating peeling paint chips.
Some historians suggest that the
use of lead cookware and lead-lined
storage vessels and water pipes may
have caused pervasive lead poison-
ing among the elite of the Roman
empire and thus contributed to the
empire’s decline. There is also am-
ple evidence that from ancient times
until just a few hundred years ago,
wine was heated in lead vessels to
sweeten it. This had a disastrous ef-
fect on the drinker and, for several
centuries in countries throughout
Europe, on the wine purveyor as
well. The former could be poisoned,
and the latter could be punished by
death for selling adulterated wine.
More recently, it was found that
much of the moonshine whiskey
produced in the American South
contained lead in potentially toxic
ranges. The source was determined
to be the lead solder used in home-
made stills, some of which even in-
cluded old lead-containing car
radiators as condensers.

Although commercially available
cookware does not contain lead, be
careful of imported pottery and
those lovely hand-thrown pots
found at craft fairs—there could be
lead in the glaze.
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Reinforced Mesh Strainer (Chinois) Perforated Metal Strainer (China Cap)

Drum Sieve (Tamis)

CHINOIS AND CHINA CAP

Both the chinois and china cap are cone-shaped metal strainers. The conical shape allows

liquids to filter through small openings. The body of a chinois is made from a very fine

mesh screen, while a china cap has a perforated metal body. Both are used

for straining stocks and sauces, with the chinois being particularly useful

7" for consommé. A china cap can also be used with a pestle to purée soft
foods.

SKIMMER AND SPIDER

Both the skimmer and spider are long-handled tools used to remove foods or impuri-
ties from liquids. The flat, perforated disk of a skimmer is used for skim-
ming stocks or removing foods from soups or stocks. The spider has a finer
mesh disk, which makes it better for retrieving items from hot fat. Wooden-
handled spiders are available but are less sturdy and harder to clean than
all-metal designs.

CHEESECLOTH

Cheesecloth is a loosely woven cotton gauze used for straining stocks and sauces and
wrapping poultry or fish for poaching. Cheesecloth is also indispensable for making sa-
chets. Always rinse cheesecloth thoroughly before use; this removes lint and prevents the
cheesecloth from absorbing other liquids.

FOOD MILL

A food mill purées and strains food at the same time. Food is placed in the hopper and
a hand-crank mechanism turns a blade in the hopper against a perforated disk, forcing
the food through the disk. Most models have interchangeable disks with various-sized
holes. Choose a mill that can be taken apart easily for cleaning.

FLOUR SIFTER

A sifter is used for aerating, blending and removing impurities from dry ingredi-
ents such as flour, cocoa and leavening agents. The 8-cup hand-crank sifter
shown here uses four curved rods to brush the contents through a curved mesh
screen. The sifter should have a medium-fine screen and a comfortable handle. The
French tamis is a drum-shaped sieve useful for sifting ingredients as well as for
straining thick purées to remove lumps and seeds.

Cheesecloth

Skimmer

Food Mill

Flour Sifter



PROCESSING EQUIPMENT

Processing equipment includes both electrical and nonelectrical mechanical devices used ‘

to chop, purée, slice, grind or mix foods. Before using any such equipment, be sure to
review its operating procedures and ask for assistance if necessary. Always turn the equip-
ment off and disconnect the power before disassembling, cleaning or moving the appli-
ance. Report any problems or malfunctions immediately. Never place your hand into any
machinery when the power is on. Processing equipment is powerful and can cause seri-
ous injury. All processing equipment must be cleaned and sanitized after using.

SLICER

An electric slicer is used to cut meat, bread, cheese or raw vegetables into uniform
slices. It has a circular blade that rotates at high speed. Food is placed in a carrier, then
passed (manually or by an electric motor) against the blade. Slice thickness is deter-
mined by the distance between the blade and the carrier. Because of the speed with
which the blade rotates, foods can be cut into extremely thin slices very quickly. An
electric slicer is convenient for preparing moderate to large quantities of food, but the
time required to disassemble and clean the equipment makes it impractical when slic-
ing only a few items.

MANDOLINE

A mandoline is a manually operated slicer made of stainless steel with adjustable slicing
blades. It is also used to make julienne and waffle-cut slices. Its narrow, rectangular body
sits on the work counter at a 45-degree angle. Foods are passed against a blade to obtain
uniform slices. It is useful for slicing small quantities of fruits or vegetables when using a
large electric slicer would be unwarranted. To avoid injury, always use a hand guard or
steel glove when using a mandoline.

FOOD CHOPPER OR BUFFALO CHOPPER

This chopper is used to process moderate to large quantities of food to a uniform size,
such as chopping onions or grinding bread for crumbs. The food is placed in a large
bowl rotating beneath a hood, where curved blades chop it. The size of the
cut depends on how long the food is left in the machine. Buffalo choppers are
available in floor or tabletop models. The motor can usually be fitted with a
variety of other tools such as a meat grinder or a slicer/shredder, making it
even more useful.

FOOD PROCESSOR

A food processor has a motor housing with a remov-
able bowl and S-shaped blade. It is used, for example,
to purée cooked foods, chop nuts, prepare compound
butters and emulsify sauces. Special disks can be added
that slice, shred or julienne foods. Bowl capacity and
motor power vary; select a model large enough for your
most common tasks.

BLENDER

Though similar in principle to a food processor, a
blender has a tall, narrow food container and a four-
pronged blade. Its design and whirlpool action are bet-
ter for processing liquids or liquefying foods quickly. A
blender is used to prepare smooth drinks, purée soups and sauces, blend batters
and chop ice. A vertical cutter/mixer (VCM) operates like a very large, power-
ful blender. A VCM is usually floor-mounted and has a capacity of 15 to 80 quarts.

Food Processor
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Slicer

Mandoline

Buffalo Chopper with Slicer and
Meat Grinder Attachments
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{
Immersion
Blender

Heavy-Duty Blender

Dough Hook

20-Quart Mixer and Attachments

IMMERSION BLENDER

An immersion blender—as well as its household counterpart called a hand blender or
wand—is a long shaft fitted with a rotating four-pronged blade at the bottom. Operated
by pressing a button in the handle, an immersion blender is used to purée a soft food,
soup or sauce directly in the container in which it was prepared, eliminating the need to
transfer the food from one container to another. This is especially useful when working
with hot foods. Small cordless, rechargeable models are convenient for puréeing or mix-
ing small quantities or beverages, but larger heavy-duty electric models are more practi-
cal in commercial kitchens.

MIXER

A vertical mixer is indispensable in the bakeshop and most kitchens. The
U-shaped arms hold a metal mixing bowl in place; the selected mixing at-
tachment fits onto the rotating head. The three common mixing attachments
are the whip (used for whipping eggs or cream), the paddle

(used for general mixing) and the dough hook (used for
kneading bread). Most mixers have several operating speeds.
Bench models range in capacity from 4.5 to 20 quarts,

whereas floor mixers can hold as much as 140 quarts.
Some mixers can be fitted with shred-
der/slicers, meat grinders, juicers or
power strainers, making the
equipment more versatile.

JUICER

Two types of juicers are available: reamers and
extractors. Reamers, also known as citrus
juicers, remove juice from citrus fruits. They can
be manual or electric. Manual models use a
lever arm to squeeze the fruit with increased pressure.
They are most often used to prepare small to mod-
erate amounts of juice for cooking or beverages. Juice extractors
are electrical devices that create juice by liquefying raw fruits,
vegetables and herbs. They use centrifugal force to filter out fiber
and pulp.

WHIPPING SIPHON

A whipping siphon is designed to aerate and dispense whipped cream. It is composed
of a stainless steel canister to hold the cream and a tight-fitting lid with a single-use car-
tridge or charger of nitrous oxide gas. Once discharged into the canister, the gas dissolves
in the fat of the cream, pressurizing its contents. When dispensed, the gas turns into air
bubbles and the cream expands and lightens. This tool can also be used to create and dis-
pense cold or hot foams made from smooth and light soups, stocks or purées.

Citrus Juicer

STORAGE CONTAINERS

Proper storage containers are necessary for keeping leftovers and opened packages of
food safe for consumption. Proper storage can also reduce the costs incurred by waste
or spoilage.

Although stainless steel pans such as hotel pans are suitable and useful for some items,
the expense of stainless steel and the lack of airtight lids makes these pans impractical for
general storage purposes. Aluminum containers are not recommended because the metal
can react with even mildly acidic items. Glass containers are generally not allowed in com-
mercial kitchens because of the hazards of broken glass. The most useful storage contain-
ers are those made of high-density plastic such as polyethylene and polypropylene.




Storage containers must have well-fitting lids and should be available in a variety of
sizes, including some that are small enough to hold even minimal quantities of food with-
out allowing too much exposure to oxygen. Round and square plastic containers are
widely available. Flat, snap-on lids allow containers to be stacked for more efficient stor-
age. Containers may be clear or opaque white, which helps protect light-sensitive foods.
Larger containers may be fitted with handles and spigots, making them especially suited
for storing stock. Some storage containers are marked with graduated measurements so
that content quantity can be determined at a glance.

Large quantities of dry ingredients, such as flour and rice, can be stored in rolling bins.
The bins should be seamless with rounded corners for easy cleaning. They should have
well-fitting easy-to-open lids and should move easily on well-balanced casters.

HEAVY EQUIPMENT

Heavy equipment includes the gas-, electric- or steam-operated appliances used for cook-
ing, reheating or holding foods. It also includes dishwashers and refrigeration units. These
items are usually installed in a fixed location determined by the kitchen’s traffic flow and
space limitations.

Heavy equipment may be purchased or leased new or used. Used equipment is most
often purchased in an effort to save money. Although the initial cost is generally less for
used equipment, the buyer should also consider the lack of a manufacturer’s warranty
or dealership guarantee and how the equipment was maintained by the prior owner.
Functional used equipment is satisfactory for back-of-the-house areas, but it is usually
better to purchase new equipment if it will be visible to the customer. Leasing equipment
may be appropriate for some operations. The cost of leasing is less than purchasing, and
if something goes wrong with the equipment, the operator is generally not responsible
for repairs or service charges.

STOVE TOPS

Stove tops or ranges are often the most important cooking
equipment in the kitchen. They have one or more burners pow-
ered by gas or electricity. The burners may be open or covered
with a cast-iron or steel plate. Open burners supply quick, direct
heat that is easy to regulate. A steel plate, known as a flat top,
supplies even but less intense heat. Although it takes longer to heat than a burner, the flat
top supports heavier weights and makes a larger area available for cooking. Many stoves
include both flat tops and open burner arrangements.

Griddles are similar to flat tops except they are made of a thinner metal plate. Foods
are usually cooked directly on the griddle’s surface, not in pots or pans, which can nick
or scratch the surface. The surface should be properly cleaned and conditioned after each
use. Griddles are popular for short-order and fast-food-type operations.

OVENS

An oven is an enclosed space where food is cooked by being surrounded with hot, dry air.
Conventional ovens are often located beneath the stove top. They have a heating element
located at the unit's bottom or floor, and pans are placed on adjustable wire racks inside
the oven’s cavity. See Figure 4.3. Conventional ovens may also be separate, freestanding
units or decks stacked one on top of the other. In stack ovens, pans are placed directly on
the deck or floor and not on wire racks.

Convection ovens use internal fans to circulate the hot air. This tends to cook foods more
quickly and evenly. Convection ovens are almost always freestanding units, powered by
either gas or electricity. Because convection ovens cook foods more quickly, temperatures
may need to be reduced by 25°F to 50°F (10°C to 20°C) from those recommended for
conventional ovens. Combination convection and steam ovens are also common.

L]
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Stack Oven
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INDUCTION—

A NEW HEAT WAVE

Induction cooking uses special con-
ductive coils called inductors placed
below the stove top's surface in
combination with flat-bottomed
cookware made of cast iron or mag-
netic stainless steel. The coil gener-
ates a magnetic current so that the
cookware is heated rapidly with
magnetic friction. Heat energy is
then transferred from the cookware
to the food by conduction. The
cooking surface, which is made of a
solid ceramic material, remains cool.
Only the cookware and its contents
get hot. This means that induction
systems are extremely efficient with
instant response time because
power is directed into the cooking
utensil, not the surrounding air.

Induction cooking is gaining ac-
ceptance in professional kitchens be-
cause of the speed with which foods
can be heated and the ease of cleanup.
Induction burners are useful in the
bakeshop, where there may be only a
limited need for direct-heat cooking;
they are portable and maintain a safer,
cooler cooking environment.

D)

Induction Cooktop

Convection Oven

FIGURE 4.3 » Gas burner and griddle with dual ovens and an overhead broiler
(salamander).

WOOD-BURNING OVENS

The ancient practice of baking in a retained-heat
masonry oven has been revived in recent years,
with many upscale restaurants and artisan bak-
eries installing brick or adobe ovens for baking
pizzas and breads as well as for roasting fish,
poultry and vegetables. These ovens have a
curved interior chamber that is usually recessed
into a wall. Although gas-fired models are avail-
able, wood-firing is more traditional and provides
the aromas and flavors associated with brick Wood-Burning Oven

ovens. A wood fire is built inside the oven to heat

the brick chamber. The ashes are then swept out and the food is placed on the flat oven
floor. Breads and pizzas baked in direct contact with the hot masonry rise better than in
a conventional oven and develop a unique crisp crust. The combination of high heat and
wood smoke adds distinctive flavors to foods.

MICROWAVE OVENS

Microwave ovens are electrically powered ovens used to cook or reheat foods. They are
available in a range of sizes and power settings. Microwave ovens will not brown foods
unless fitted with special browning elements. Microwave cooking is discussed in more
detail in Chapter 9, Principles of Cooking.

BROILERS AND GRILLS

Broilers and grills are generally used to prepare meats, fish and poultry. For a grill, the
heat source is beneath the rack on which the food is placed. For a broiler, the heat source
is above the food. Most broilers are gas powered; grills may be gas or electric or may
burn wood or charcoal. A salamander is a small overhead broiler primarily used to




Gas Grill

N

Rotisserie

finish or top-brown foods. See Figure 4.3. A rotisserie is similar to a broiler except that
the food is placed on a revolving spit in front of the heat source. The unit may be open
or enclosed like an oven; it is most often used for cooking poultry or meats.

TILTING SKILLETS

Tilting skillets are large, freestanding, flat-bottomed pans about 6 inches deep with an in-
ternal heating element below the pan’s bottom. They are usually made of stainless steel
with a cover and have a hand-crank mechanism that turns or tilts the pan to pour out the
contents. Tilting skillets can be used as stockpots, braziers, fry pans, griddles or steam
tables, making them one of the most versatile of commercial appliances.

STEAM KETTLES

Steam kettles (also known as steam-jacketed kettles) are similar to stockpots except they
are heated from the bottom and sides by steam circulating between layers of stainless steel.
The steam may be generated internally or from an out-
side source. Because steam heats the kettle’s sides, foods
cook more quickly and evenly than they would in a pot
sitting on the stove top. Steam kettles are most often used
for making sauces, soups, custards and stocks. Steam ket-
tles are available in a range of sizes, from a 2-gallon table-
top model to a 100-gallon floor model. Some models
have a tilting mechanism that allows the contents to be
poured out; others have a spigot near the bottom through
which liquids can be drained.

STEAMERS

Pressure and convection steamers are used to cook foods

rapidly and evenly, using direct contact with steam. Pres-

sure steamers heat water above the boiling point in sealed com-
partments; the high temperature and sealed compartment increase

the internal pressure in a range of 4 to 15 pounds per square inch.

The increased pressure and temperature cook the foods rapidly. E
Convection steamers generate steam in an internal boiler, then re-

lease it over the foods in a cooking chamber. Both types of steam-

ers are ideal for cooking vegetables with minimal loss of flavor or

nutrients. % I

DEEP-FAT FRYERS ( '

Deep-fat fryers are used to cook foods in a large amount of hot ,
fat. Fryers are sized by the amount of fat they hold. Most com-

mercial fryers range between 15 and 82 pounds. Fryers can be =

either gas or electric and are thermostatically controlled for tem- 'G

peratures between 200°F and 400°F (90°C and 200°C). q
Deep-Fat Fryer

Steam Kettle

&
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SPECIALIZED EQUIPMENT FOR NEW

AND EMERGING CULINARY TECHNIQUES

Chefs are adopting new tools and cooking
equipment to facilitate many modern and
experimental cooking techniques. One of
the more widely discussed new tech-
niques is sous vide (French for “under vac-
uum”), a type of low-temperature cooking
in which foods are vacuum-sealed in
pouches, then cooked for an extended
period in a water bath. Chefs such as
Thomas Keller have discovered that this
method, also known as cook-chill, which
has been used since the 1960s for prepar-
ing cured and frozen meats, also produces
tender, flavorful fresh meat, fish and
seafood. The reduced oxygen environ-
ment of foods packaged under vacuum
concentrates flavors and extends the shelf
life of dishes prepared using this method.
In addition, the temperatures for sous vide
cooking, ranging from 125°F (51°C) to
195°F (90°C), rarely exceed the desired
temperature of the finished dish, resulting
in foods that are precisely cooked but not
overcooked. (Food safety is ensured by
cooking the foods the proper length of
time at a constant temperature.)

Two essential pieces of equipment are
required for sous vide cooking: a chamber
vacuum machine and a thermal circulator
or immersion circulator. The chamber vac-
uum machine allows solids and liquids to
be packaged in food-grade polyethylene

bags in order to seal in flavor and prevent
water from touching the food to be
cooked. A thermal circulator is attached
to a vessel of water, where the pouched
foods are then cooked in the warm flow-
ing bath. The heating element and tem-
perature controls on the circulator
maintain the precise and constant tem-
peratures required for sous vide cooking.
A pump ensures that the heated water cir-
culates continuously. Because foods
cooked sous vide resemble poached or
braised foods, they are often finished for
service by browning conventionally in a
pan or using a handheld propane torch.

Accurate temperature control and
proper cooking time is essential when
cooking foods sous vide at the low tem-
peratures in which bacteria can thrive. The
Model Food Code requires that a detailed
HACCP program including time and tem-
perature monitoring be in place in any
food service operation using sous vide
cooking methods. Before employing sous
vide techniques in any food service oper-
ation, consult local health authorities to
learn what technical training, licensing
and record keeping is required.

Among the tools migrating from the
chemistry laboratory to the kitchen are mi-
croscopically fine heat-resistant filters.
With perforations a mere 100 microns

Immersion Heat Circulator
and Thermal Bath

(0.004 inch) thick, these filters can be used
for clarifying stock and making clear color-
less consommé. The vacuum rotary evap-
orator, a costly lab instrument used to
distill mixtures, has been adapted for
kitchen use to reduce liquids without ap-
plying heat and to impregnate foods with
flavors. One device inspired by the sci-
ence lab is the anti-griddle, which resem-
bles a flat top on which food is frozen, not
cooked. The surface of the anti-griddle,
chilled to =30°F (-34°C), “sears” food with
cold. Hot purées and liquids can be
sealed on the outside with cold and still
be warm or liquid inside.

When choosing a fryer, look for a fry tank with curved, easy-to-clean sloping sides.
Some fryers have a cold zone (an area of reduced temperature) at the bottom of the fry
tank to trap particles. This prevents them from burning, creating off-flavors and shorten-
ing the life of the fryer fat.

Deep-fryers usually come with steel wire baskets to hold the food during cooking.
Fryer baskets are usually lowered into the fat and raised manually, although some mod-
els have automatic basket mechanisms. The most important factor when choosing a deep-
fryer is recovery time. Recovery time is the length of time it takes the fat to return to
the desired cooking temperature after food is submerged in it. When food is submerged,
heat is immediately transferred to the food from the fat. This heat transfer lowers the fat’s
temperature. The more food added at one time, the greater the drop in the fat's temper-
ature. If the temperature drops too much or does not return quickly to the proper cook-
ing temperature, the food may absorb excess fat and become greasy.
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REFRIGERATORS

Proper refrigeration space is an essential component of any kitchen. Many foods must be
stored at low temperatures to maintain quality and safety. Most commercial refrigeration
is of two types: walk-in units and reach-in or upright units.

A walk-in is a large, room-sized box capable of holding hundreds of pounds of food
on adjustable shelves. A separate freezer walk-in may be positioned nearby or even in-
side a refrigerated walk-in.

Reach-ins may be individual units or parts of a bank of units, each with shelves ap-
proximately the size of a full sheet pan. Reach-in refrigerators and freezers are usually lo-
cated throughout the kitchen to provide quick access to foods. Small units may also be
placed beneath the work counters. Freezers and refrigerators are available in a wide range
of sizes and door designs to suit any operation.

Other forms of commercial refrigeration include chilled drawers located beneath a
work area that are just large enough to accommodate a hotel pan, and display cases used
to show foods to the customer.

DISHWASHERS

Mechanical dishwashers are available to wash, rinse and sanitize dishware, glassware, cook-
ware and utensils. Small models clean one rack of items at a time, whereas larger models
can handle several racks simultaneously on a conveyor belt system. Sanitation is accom-
plished either with extremely hot water (180°F/82°C) or with chemicals automatically dis-
pensed during the final rinse cycle. Any dishwashing area should be carefully organized for
efficient use of equipment and employees and to prevent recontamination of clean items.

RACKS

Rolling racks are metal frames designed to hold a number of sheet trays in a space-
saving manner. They are useful for storing trays of items waiting to be placed in the oven
or for receiving hot pans directly from an oven.

Insulated Carrier

BUFFET EQUIPMENT T

Food service operations that prepare buffets or cater off-premise events need a variety of /
specialized equipment to ensure that food is handled safely and efficiently and displayed

appropriately. Proper temperatures must be maintained during transportation, display and N~

service.

Insulated carriers hold food at its current temperature for a time. They are de-
signed to hold hotel pans or sheet pans and are available with wheels for easy move-
ment. Some are available with a spigot for serving hot or cold beverages. Any carrier
should be easy to clean and of a convenient size for the space available and the type
of operation.

Temperature remains a concern when arranging food on a buffet table. Chafing
dishes are commonly used for keeping hot foods hot during service. Chafing dishes are
designed so that cans of solid fuel can be placed under a deep hotel pan of hot water.
Like a double boiler or bain marie, the hot water then helps maintain the temperature of
food placed in a second hotel pan suspended over the first. Chafing dishes, however,
should never be used to heat food. Chafing dishes are available in several sizes and
shapes, but the most convenient are those based on the size of a standard hotel pan.
Round, deep chafing dishes are useful for serving soups or sauces. Exteriors can be plain
or ornate and made of silver, copper or stainless steel.

Roast beef, turkey, ham and other large cuts of meat are sometimes carved on a buf-
fet in front of guests. Heat lamps can be used to keep these foods warm. Heat lamps
are also useful for maintaining the temperature of pizza or fried foods, which may be-
come soggy if held in a chafing dish.

Pastries, breads and cold foods can be arranged on a variety of platters, trays, baskets
and serving pieces, depending on the size and style of the buffet. Some of the most elegant Heat Lamp

Chafing Dish
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and traditional serving pieces are flat display mirrors. These may be plastic or glass and are
available in a wide variety of shapes and sizes. The edges should be sealed in easy-to-clean
plastic to prevent chipping.

Although many of these items can be rented, operations that regularly serve buffets
may prefer to invest in their own transportation and serving equipment.

SAFETY EQUIPMENT

Safety devices, many of which are required by federal, state or local law, are critical to
the well-being of a food service operation although they are not used in food prepara-
tion. Failing to include safety equipment in a kitchen or failing to maintain it properly en-
dangers workers and customers.

FIRE EXTINGUISHERS

Fire extinguishers are canisters of foam, dry chemicals (such as sodium bicarbonate or
potassium bicarbonate) or pressurized water used to extinguish small fires. They must be
placed within sight of and easily reached from the work areas in which fires are likely to
occur. Different classes of extinguishers use different chemicals to fight different types of
fires. The appropriate class must be used for the specific fire. See Table 4.2. Fire extin-
guishers must be recharged and checked from time to time. Be sure they have not been
discharged, tampered with or otherwise damaged.

Remember the acronym P.A.S.S. for the four steps to follow when using any fire
extinguisher:

» Pull—Pull the safety pin on the extinguisher.

> Aim—Aim the extinguisher hose at the base of the fire.

> Squeeze—Squeeze the handle to discharge the material.

> Sweep—Sweep the hose from side to side across the base of the fire.

TABLE 4.2

CLASS SYMBOL USE

Class A Fires involving ordinary combustibles such as wood,

paper, cloth or plastic

Class B Fires involving grease or flammable liquids such as
gasoline, paint or alcohol

Class C Fires involving electrical equipment or wiring

Class K ’ l Fires involving cooking oils or fat and fats in commerecial
cooking equipment

Combination extinguishers—AB, BC and ABC—are also available.




VENTILATION SYSTEMS

Ventilation systems (also called ventilation hoods) are commonly installed over cooking
equipment to remove vapors, heat and smoke. Some systems include fire extinguishing
agents or sprinklers. A properly operating hood makes the kitchen more comfortable for
the staff and reduces the danger of fire. The system should be designed, installed and in-
spected by professionals, then cleaned and maintained regularly.

FIRST-AID KITS

First-aid supplies should be stored in a clearly marked box, conspicuously located near
food preparation areas. State and local laws may specify the kit's exact contents. Gener-
ally, they should include a first-aid manual, bandages, gauze dressings, adhesive tape, an-
tiseptics, scissors, cold packs and other supplies. The kit should be checked regularly and
items replaced as needed. In addition, cards with emergency telephone numbers should
be placed inside the first-aid kit and near a telephone.

PROTECTIVE GEAR

All kitchens should be equipped with high quality heat-resistant gloves or pot holders
to be used when handling hot pans and other equipment. In kitchens where a large
quantity of shellfish is opened or a meat slicer is used, steel-mesh safety gloves may be
required. Made from stainless steel woven into a fine fiber, these gloves recall medieval
armor and are effective at preventing puncture or slicing wounds.

THE PROFESSIONAL KITCHEN

The kitchen is the heart of the food service operation. There, food and other items are
received, stored, prepared and plated for service; dining room staff places orders, re-
trieves foods that are ready for service and returns dirty service items; dishes and other
wares are cleaned and stored; and the chef conducts business. But commercial space is
expensive, and most food service operators recognize that the greater number of cus-
tomers served, the greater the revenues. Often this translates into a large dining area and
small kitchen and storage facilities. Therefore, when designing a kitchen, it is important
to use the space wisely so that each of its functions can be accomplished efficiently.

Kitchen design begins with a consideration of the tasks to be performed. Analyzing the
menu identifies these tasks. A restaurant featuring steaks and chops, for example, will need
areas to fabricate and grill meats. If it relies on commercially prepared desserts and breads,
it will not need a bakeshop but will still need space to store and plate baked goods.

Once all food preparation tasks are identified, a work area for each particular task is
designated. These work areas are called work stations. At a steak restaurant, an impor-
tant work station is the broiler. If the restaurant serves fried foods, it will also need a fry
station. The size and design of each work station is determined by the volume of food
the operation intends to produce.

Usually work stations using the same or similar equipment for related tasks are
grouped into work sections. See Table 4.3. (Note that work stations correspond to the
kitchen brigade system discussed in Chapter 1, Professionalism.) For example, a typical
full-service restaurant will have a hot-foods section that includes broiler, fry, griddle, sauté
and sauce stations. The principal cooking equipment (a range, broiler, deep-fat fryer,
oven, griddle and so on) will be arranged in a line under a ventilation hood. During ser-
vice each work station within the hot-foods section may be staffed by a different line
cook, but the proximity of the stations allows one line cook to cover more than one sta-
tion if the kitchen is shorthanded or when business is slow.

When designing the work area, one must also consider what equipment and storage
facilities can be placed beneath or on top of other equipment. For example, in a
bakeshop, rolling storage bins for flour and sugar may be located beneath the work sur-
face, while mixing bowls and dry ingredients are stored on shelves above. Ideally, each
station should be designed so that the cook takes no more than three steps in any direc-
tion to perform all of his or her assigned station tasks.
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SAFETY ALERT

Storage

m Never store cleaning supplies
or other chemicals with or
near foods.

m Never store chemicals in a
container that originally held
food; never store food in a
container that once held a
chemical.

m Keep chemicals and cleaners
in properly labeled containers.

Mesh Safety Gloves
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TABLE 4.3

SECTIONS STATIONS
Hot-foods Broiler station
section Fry station
Griddle station
Sauté/sauce station
Holding

Garde-manger section ~ Salad greens cleaning
Salad preparation

Cold foods preparation
Sandwich station

Showpiece preparation

Bakery section Mixing station

Dough holding and proofing
Dough rolling and forming
Baking and cooling

Dessert preparation*

Frozen dessert preparation*

Plating desserts*

Banquet section Steam cooking

Dry-heat cooking (roasting, broiling)

Short-order section Holding and plating
Griddle station
Fry station

Broiler station

Beverage section Hot beverage station
Cold beverage station

Alcoholic beverage station

*These stations are sometimes found in the garde-manger section.

In addition to the work sections where the menu items are produced, a typical restau-
rant kitchen includes areas dedicated to the following functions:

©® Receiving and storing foods and other items. Most kitchens will need freezer,
refrigerator and dry-goods storage facilities. Each should have proper temperature,
humidity and light controls in order to properly and safely maintain the stored
items. Typically there is a combination of central and section storage. For example,
up to 100 pounds of flour and sugar can be stored in rolling bins under a
worktable in the bakeshop, while several hundreds of pounds more remain in a
central dry-goods area. Similarly, one box of salt can be stored near the hot line
for immediate use, while the remainder of the case is stored in a central dry-goods
area. Additional storage space will be needed for cleaning and paper supplies,
dishes and other service ware.

©® Washing dishes and other equipment. These dish- and equipment-washing
facilities should have their own sinks. Food preparation and hand-washing sinks
must be separate.

©® Employee use. Restrooms, locker facilities and an office are also found in most
food service facilities.

The guiding principle behind a good kitchen design is to maximize the flow of goods
and staff from one area to the next and within each area itself. Maximizing flow creates
an efficient work environment and helps reduce preparation and service time.
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ALEXIS SOYER (1809-1858)

The father of the contemporary celebrity
chefwas Alexis Soyer, a Frenchman whose
tragically short working life was spent
mostly in London. He was a flamboyant,
talented and egocentric showman. He
was also a renowned chef, restaurateur,
social activist, author, purveyor of pre-
pared foods and inventor.

In 1831, Soyer left his thriving catering
business and restaurant in Paris for Lon-
don. (A scandal was rumored to be be-
hind his sudden departure.) There he
quickly established a reputation as a tal-
ented chef in the latest French fashion. By
1838, he was employed at a gentlemen’s
club called the Reform. Able to assist in
planning the club’s new kitchen facility,
Soyer installed the most modern equip-
ment: gas ovens with temperature con-
trols, a steam-driven mechanical spit and
a storage locker cooled by running water.
From this modern kitchen he produced
his signature dish: lamb chops Reform.

The Reform was founded by members
of the Liberal party, a political party inter-
ested in social reform. Their chef soon
joined the party ranks. He developed

recipes for inexpensive, nutritious soups
for the working class and in 1847 went to
Ireland and opened soup kitchens to feed
those who were starving as a result of the
potato famine.

His most important writings reflect his
interests in good food for the masses. The
intended audience for The Modern
Housewife (1849) was the middle class;
the growing urban working class was the
intended audience for his second book, A
Schilling Cookery for the People (1855).

In 1851, Soyer opened his own lavishly
decorated and expensively equipped
restaurant called the Gastronomic Sym-
posium of All Nations. It closed shortly
thereafter, in part because of Soyer’s
debts, in part because he lost his operat-
ing license as a result of the rowdiness in
the restaurant’s American-style bar, at
which customers were publicly served
cocktails for the first time in London.

In addition to cooking and writing, Soyer
created and marketed several prepared
food items: Soyer's Sauce, Soyer's Nectar
and Soyer’s Relish. He was also fascinated
with kitchen gadgets and invented several,
including a sink stopper, jelly mold, egg
cooker and coffeepot. The most notable,
however, was a portable “Magic Stove”
weighing less than 4 pounds, similar to a
modern chafing dish. Soyer’s final triumph
was in the Crimean War (1854-1857). He
developed army rations, reorganized field
and hospital kitchens and introduced one of
his last inventions, the campaign stove.
Portable, efficient and requiring little fuel,
it was used by the British army for the next
90 years.

|

@ What is NSF International? What is its significance with regard to commercial
kitchen equipment?

Terms to Know

@ List the parts of a chef’s knife and describe the knife’s construction.

@ List six materials used to make commercial cookware and describe the advantages
and disadvantages of each.

@ Describe six pieces of equipment that can be used to slice or chop foods. NSF conduction
. ' o o . . knife auge
© List four classes of fire extinguishers. For each one, describe its designating symbol construction galil?ra te
and identify the type or types of fire it should be used to extinguish. .
tang convection oven
(© Explain the relationship between work sections and work stations and the kitchen bolster recovery time
brigade system discussed in Chapter 1, Professionalism. whetstone PAS.S.
. P . tare work stations
@ Use the Internet to locate vendors, obtain specifications and compare warranties - .
portioning work sections

and prices for a piece of commercial kitchen equipment. WWW

© Research information on selecting and installing a wood-burning oven in a
commercial kitchen.
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There was never a good Knife made of bad Steel.

—BENJAMIN FRANKLIN, AMERICAN STATESMAN, WRITER AND
SCIENTIST (1706-1790)

CHAPTER FIVE

KNIFE SKILLS
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Af[er s[udying this chapter, EVERY PROFESSIONAL MUST BECOME SKILLED in the use of certain
you will be able to: tools. The professional chef is no exception. One of the most important
tools the student chef must master is the knife. Good knife skills are

care for knives properly critical to a chef’s success because the knife is the most commonly used
use knives properly tool in the kitchen. Every chef spends countless hours slicing, dicing,
understand when to use the mincing and chopping. Learning to perform these tasks safely and
classic knife cuts efficiently is an essential part of a student’s training.
cut foods into a variety of At first, professional knives may feel large and awkward and the
classic shapes techniques discussed in this chapter may not seem all that efficient. But
as students become familiar with knives and practice their knife skills,
using knives correctly will become second nature.

Knives are identified in Chapter 4, Tools and Equipment. Here we
show how they are used to cut vegetables. The techniques presented,
however, can be used for almost any food that holds its shape when cut.

Knife skills for butchering and fabricating meat, poultry, fish and shellfish

are discussed in Chapter 12, Principles of Meat Cookery, through
Chapter 19, Fish and Shellfish.

A note about language: Many of the classic cuts are known by their
French names: julienne, for example. Although these words are nouns
and entered the English language as nouns (for example, a julienne of
carrot), they are also used as verbs (to julienne a carrot) and adjectives
(julienned carrots).

USING YOUR KNIFE SAFELY

The first rule of knife safety is to think about what you are doing. Other basic rules of
knife safety are as follows:

Use the correct knife for the task at hand.

Always cut away from yourself.

Always cut on a cutting board. Do not cut on glass, marble or metal.

Place a damp towel underneath the cutting board to keep it from sliding as you cut.
Keep knives sharp; a dull knife is more dangerous than a sharp one.

When carrying a knife, hold it point down, parallel and close to your leg as you walk.

A falling knife has no handle. Do not attempt to catch a falling knife; step back
and allow it to fall.

© 09000060000

Never leave a knife in a sink of water; anyone reaching into the sink could be
injured or the knife could be dented by pots or other utensils.

When sharpening a knife against a
three-sided whetstone, go from the

coarsest to the finest surface. CARING FOR YOUR KNIFE

Knife Sharpening

A sharpening stone called a whetstone is used to put an edge on a dull knife blade. To
use a whetstone, place the heel of the blade against the whetstone at a 20-degree angle.

78
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Keeping that angle, press down on the blade while pushing it away from you in one long
arc, as if to slice off a thin piece of the stone. The entire length of the blade should come
in contact with the stone during each sweep. Repeat the procedure on both sides of the
blade until it is sufficiently sharp. With a triple-faced stone, such as that shown here, you
progress from the coarsest to the finest surface. Any whetstone can be moistened with ei-
ther water or mineral oil, but not both. Do not use vegetable oil on a whetstone because
it will soon become rancid and gummy.

A steel does not sharpen a knife. Rather, it is used to hone or straighten the blade im-
mediately after and between sharpenings. To use a steel, place the blade against the steel
at a 20-degree angle. Then draw the blade along the entire length of the steel using
steady, even pressure and uniform strokes. Repeat the technique several times on each
side of the blade.

GRIPPING YOUR KNIFE

There are several different ways to grip a knife. Use the grip that is most comfortable for
you or the one dictated by the job at hand. Whichever grip you use should be firm but
not so tight that your hand becomes tired. Gripping styles are shown here.

Honing a knife against a steel
straightens the blade between
sharpenings.

The underhand grip for a rigid

The most common grip: Hold the A variation on the most common ; L G o
handle with three fingers while grip: Grip the handle with four S)V%?]I?gutr};ieée?:gntgihhuar:gl_e-rwisa;rsi;
gripping the blade between the fingers and place the thumb on the allows you to use the knife tip to cut
thumb and index finger. front of the handle. P

around joints and separate flesh from
bone when boning meat and poultry.

CONTROLLING YOUR KNIFE

To safely produce even cuts, you must control (or guide) your knife with one hand and
hold the item being cut with the other. Always allow the blade’s sharp edge to do the cut-
ting. Never force the blade through the item being cut. Use smooth, even strokes. Using
a dull knife or excessive force with any knife produces, at best, poor results and, at worst,
a significant safety risk. Cutting without using your hand as a guide may also be danger-
ous. Two safe cutting methods that produce good results are shown here.

The most common grip for holding a
paring knife: Grip the handle with
four fingers and place the thumb on
the front of the handle.
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Gripping Knives: Method A

@ Keeping your fingertips curled back,
grip the item being cut with three
fingertips and your thumb. Hold the
knife in the other hand. While keeping
the knife’s tip on the cutting board, lift
the heel of the knife.

Gripping Knives: Method B

@ Grip the item as described in Method
A. Using the second joint of your
index finger as a guide, lift the knife's
tip and slice by drawing the knife
slightly back toward you and down
through the item, cutting the item to
the desired thickness.

@ Using the second joint of your index © Anindex finger placed on top of the
finger as a guide, cut a slice using a blade steadies a traditional Japanese
smooth, even, downward stroke. knife when slicing using Method A.

Adjust the position of the guiding
finger after each slice to produce
slices of equal size. After a few cuts,
slide your fingertips and thumb down
the length of the item and continue
slicing. For this slicing technique, the
knife’s tip acts as the fulcrum.

@ The motion of the knife should come
almost entirely from the wrist, not the
elbow. Allow the weight of the knife to
do most of the work; very little
downward pressure needs to be applied
to the knife. For this slicing technique,
your wrist should act as the fulcrum.

CUTTING WITH YOUR KNIFE

A knife is used to shape an item and reduce its size. Uniformity of size and shape ensures
even cooking and enhances the appearance of the finished product. Items are shaped by
slicing, chopping, dicing, mincing and other special cutting techniques.

Slicing

To slice is to cut an item into relatively broad, thin pieces. Slices may be either the fin-
ished cut or the first step in producing other cuts. Slicing is typically used to create three
specialty cuts: chiffonade, rondelle and diagonal. Slicing skills are also used to produce
oblique or roll cuts and lozenges.
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A chiffonade is a preparation of finely sliced or shredded leafy vegetables used as a chiffonade (chef-fon-nahd) to finely
garnish or a base under cold presentations. As shown here, slicing spinach en chiffonade slice or shred leafy vegetables or
is a relatively simple process. herbs

@ Wash and destem the leaves as @ Make fine slices across the leaves

necessary. Stack several leaves on top while holding the leaf roll tightly.

of each other and roll them tightly like

a cigar.

Rondelles or rounds are easily made disk-shaped slices of cylindrical vegetables rondelles (ron-dellz) disk-shaped slices
or fruits.

Peel the item (if desired) and place it
on a cutting board. Make even slices
perpendicular to the item being cut.

Diagonals or bias cuts are elongated or oval-shaped slices of cylindrical vegetables diagonals oval-shaped slices
or fruits. They are produced with a cut similar to that used to cut rondelles except that
the knife is held at an angle to the item being cut.

Peel the item (if desired) and place it on
a cutting board. Position the knife at the
desired angle to the item being cut and
slice it evenly.
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oblique cuts (oh-bleek) small pieces Oblique-cut or roll-cut items are small pieces with two angle-cut sides. It is a rela-
with two angle-cut sides tively simple cut most often used on carrots and parsnips.

Place the peeled item on a cutting
board. Holding the knife at a 45-degree
angle, make the first cut. Roll the item a
half turn, keeping the knife at the same
angle, and make another cut. The result
is a wedge-shaped piece with two
angled sides.

lozenges diamond-shaped pieces, Lozenges are diamond-shaped cuts prepared from firm vegetables such as carrots,
usually of firm vegetables turnips, rutabagas and potatoes.

@ Slice the item into long slices of the © Cut the strips at an angle to produce
desired thickness. Then cut the slices diamond shapes.
into strips of the desired width.

HORIZONTAL SLICING

butterfly to slice boneless meat, To horizontal slice is to butterfly or cut a pocket into meats, poultry or fish. It is also a
poultry or fish nearly in half lengthwise method of cutting used to thinly slice soft vegetables.
so that it spreads open like a book

@ With your hand opened and your @ Holding the knife parallel to the table,

fingers arched upward, hold the item slice a pocket to the desired depth, or
to be cut firmly in the center of your cut through the item completely.

palm.



Chopping

To chop is to cut an item into small pieces when uniformity of size and shape is neither
necessary (for example, coarsely chopped onions for a mirepoix that will be removed
from the stock before service) nor feasible (for example, parsley).

COARSE CHOPPING

Coarse chopping does not mean carelessly hacking up food. Rather, the procedure is
identical to that used for slicing but without the emphasis on uniformity. Coarsely
chopped pieces should measure approximately % inch X % inch X % inch (2 cm X
2cm X 2 cm).

Grip the knife as for slicing. Hold the
item being chopped with your other
hand. It may not be necessary to use
your finger as a guide because
uniformity is not crucial.

CHOPPING PARSLEY AND SIMILAR FOODS

Parsley can be cut very coarsely or very finely. As shown here, it is easy to chop parsley
and similar foods properly regardless of the desired fineness.

*

@ Grip the knife in one hand. With the
other hand spread flat, hold the
knife’s tip on the cutting board.
Keeping the knife’s tip on the board,
chop the parsley sprigs by rocking the
curved blade of the knife up and
down while moving the knife back
and forth over the parsley.

@ Wash the parsley in cold water; drain
well. Remove the parsley sprigs from
the stems.
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chop to cut into pieces when
uniformity of size and shape is not
important

SAFETY ALERT

Handling Knives

Knives are perhaps the most danger-
ous of kitchen tools, both for the risk
of cross-contamination they present,
and the inherent sharpness of their
blades. Always clean, sanitize and dry
knives by hand immediately after
each use to prevent the transfer
of pathogenic organisms from one
product to the next. Do not wash
knives in commercial dishwashers or
leave them to soak underwater as the
knife blade can be damaged by other
tools, or can injure an unsuspecting
worker.

When walking with a knife, hold it
by the handle, near your side, with
the point facing downward. Store
knives properly in slotted knife hold-
ers or on a wall-mounted magnetic
strip, not in drawers or containers
where the blades can be dulled by
contact with other knives or tools.

© Place the chopped parsley in a clean
kitchen towel or a double layer of
cheesecloth. Rinse it under cold water
and squeeze out as much water as
possible. The chopped parsley should
be dry and fluffy.
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@ Break the head of garlic into
individual cloves with your hands.
Lightly crush the cloves using the flat
edge of a chef's knife or a mallet.
They will break open and the peel can
be separated easily from the garlic
flesh.

dice to cut into cubes with six equal-
sized sides

Julienne—(ju-lee-en) a stick-shaped
item with dimensions of % inch X

% inch X 2 inches (3 mm X 3 mm X

5 cm). When used with potatoes, this
cut is sometimes referred to as an
allumette (al-yoo-meht). A fine julienne
has dimensions of ¥s inch X ¥s inch X
2 inches (1.5 mm X 1.5 mm X 5 cm).

CHOPPING GARLIC

A daily chore in many food service facilities, peeling and chopping garlic is a simple job

made easy with the procedure shown here.

© With a flat hand, hold the knife’s tip
on the cutting board. Using a rocking
motion, chop the garlic cloves to the
desired size. Garlic is usually chopped

© Garlic paste can be made by first
finely chopping the garlic and then
turning the knife on an angle and
repeatedly dragging the edge of the

knife along the cutting board,
mashing the garlic.

very finely.

Cutting Sticks and Dicing

To dice is to cut an item into cubes. The techniques described here are most often used
when uniformity of size and shape is important (for example, julienned carrots for a salad
or brunoised vegetables for a garnish). Before an item can be diced, it must be cut into
a uniform block then into sticks such as juliennes and batonnets. These sticks are then
reduced through dicing into the classic cuts known as brunoise, small dice, medium dice,
large dice and paysanne. Although most cooks have some notion of what size and shape
“small diced” potatoes or julienne carrots may be, there are specific sizes and shapes for
these cuts. They are as follows:

Batonnet—(bah-toh-nay) a
stick-shaped item with
dimensions of % inch X

Y% inch X 2 inches (6 mm X
6mm X 5cm).

Brunoise—(broo-nwaz) a
cube-shaped item with
dimensions of % inch X

% inch X % inch (3 mm X

3 mm X 3 mm). A Vis-inch
(1.5-mm) cube is referred to
as a fine brunoise. 3
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Medium dice—a cube-
shaped item with

dimensions of ¥ inch X
% inch X % inch (1.2 cm

LN Y R
ﬁ.o. e°

Small dice—a cube-shaped item with
dimensions of % inch X ¥ inch X % inch

(6 mm X 6 mm X 6 mm). . \J
— Large dice—a cube-shaped item with d :

dimensions of % inch X % inch X % inch
(2cm X 2cm X 2cm).

Paysanne—
(pahy-sahn) a flat,
square, round or
triangular item
with dimensions
of % inch X

% inch X % inch
(1.2cm X 1.2cm X
3 mm).

CUTTING JULIENNE AND BATONNET

Julienne and batonnet are matchstick-shaped cuts prepared using the same procedure as
cutting sticks for dicing.

.

@ Peel the item (if desired) and square @ Cut even slices of the desired © Stack the slices and cut them evenly

off the sides to create a block. Trim thickness, % inch (3 mm) for julienne into sticks that are the same thickness
the item so that the slices cut from it or % inch (6 mm) for batonnet. as the slices.

will be the proper length.
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Cutting paysanne from a %-inch X
%-inch (6-mm X 6-mm) stick.

© Using a paring knife, remove the stem
end. Trim the root end but leave it
nearly intact (this helps prevent the
onion from falling apart while dicing).
Peel away the outer skin; be careful
not to remove and waste too much
onion.

CUTTING BRUNOISE AND SMALL, MEDIUM AND LARGE DICE

Brunoise as well as small, medium and large dice are made by first cutting the item into
sticks following the procedure for cutting julienne or batonnet, then making cuts perpen-
dicular to the length of the sticks to produce small cubes. Making a %-inch (3-mm) cut
perpendicular to the length of a julienne produces a brunoise. Similarly, a fine julienne
(Y6 inch X % inch X 2 inches) is used to produce a fine brunoise. Making a Y-inch
(6-mm) cut perpendicular to the length of a batonnet produces a small dice. A %-inch
(1.2-cm) cut from a %-inch (1.2-cm) stick produces a medium dice, and a %-inch (1.8-cm)
cut from a %-inch (1.8-cm) stick produces a large dice.

CUTTING PAYSANNE

Paysanne is a classic vegetable cut for garnishing soups and other rustic-style dishes. It could
be described as a very thin %-inch cube. It is produced by following the procedures for
dicing, but in the final step the /%-inch X %-inch (1.2-cm X 1.2-cm) sticks are cut into slices
%-inch (3 mm) thick. The terms paysanne and fermiére are also used to refer to similarly
sized round or triangular pieces.

DICING AN ONION
Onions are easily peeled and diced to any size desired using the procedure shown here.

© Cut the onion in half through the stem © Cut parallel slices of the desired
and root. Place the cut side down on thickness vertically through the onion
the cutting board. from the root toward the stem end

without cutting completely through
the root end.

@ Make a single horizontal cut on a small © Turn the onion and cut slices
onion or two horizontal cuts on a large perpendicular to the other slices to
onion through the width of the onion, again produce diced onion.

without cutting through the root end.



Mincing
To mince is to cut an item into very small pieces. The terms finely chopped and minced

are often used interchangeably and are most often used when referring to garlic, shallots,
herbs and other foods that do not have to be uniform in shape.

MINCING SHALLOTS

The procedure for mincing shallots is shown here.

@ Peel and dice the shallots, following © With a flat hand, hold the knife's tip
the procedure for peeling and dicing on the cutting board. Using a rocking
an onion. motion, mince the shallots with the

heel of the knife.

Tourner

Tourner (toor-nay; “to turn” in French) is a cutting technique that results in a football-
shaped finished product with seven equal sides and flat ends. The size of the finished
product may vary, the most common being 2 inches (5 cm) long and 1 to 1% inches (2.5
to 3.5 cm) in diameter. This is a more complicated procedure than other cuts, and it takes
considerable practice to produce good, consistent results.

[

@ Cut the item being “turned” into @ Holding the item between the thumb
pieces 2 inches (5 cm) X % to 1 inch and forefinger, use a tourné knife or a
(2 to 2.5 cm). Each piece should have paring knife to cut seven curved sides
flat ends. (Potatoes, turnips and beets on the item, creating a flat-ended,
may be cut into as many as six or football-shaped product.

eight pieces; carrots can simply be cut
into 2-inch lengths.) Peeling is
optional because in most cases the
item’s entire surface area is trimmed
away.
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mince to cut into very small pieces
when uniformity of shape is not
important

tourner (toor-nay) to cut into football-
shaped pieces with seven equal sides
and blunt ends
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parisienne (pah-ree-zee-en) spheres of
fruits or vegetables cut with a small
melon ball cutter

gaufrette (goh-freht) a thin lattice or
waffle-textured slice of vegetable cut
on a mandoline

Parisiennes

A melon ball cutter or Parisienne scoop can be used to cut fruits and vegetables into uni-
form spheres, or Parisiennes. Small balls or spheres of fresh melon can be used in fruit
salad, while tiny spheres of carrot, turnip, squash and so on can be used as a side dish
or to garnish soup or an entrée. Melon ball cutters are available in a range of sizes, the
smallest of which has an approximately %-inch (9-mm) diameter and is known as a Parisi-
enne (or Parisian) scoop.

e

@ Press the scoop into the vegetable @ Make the spheres as close together as
while twisting to form a sphere. possible in order to minimize trim loss.

Using a Mandoline

The mandoline is a nonmechanical cutting tool. It does jobs that can be done with a chef’s
knife, such as very thinly sliced apples or large quantities of julienned vegetables, quickly,
easily, and very accurately. It can also produce cuts such as a ridged slice or gaufrette
that cannot be done with a conventional chef’s knife.

When using the mandoline, always use the guard or a steel-mesh glove to protect
your hand.

@ To use a mandoline, position the legs @ Slide the guard into place.
and set the blade to the desired
shape and thickness.
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© To slice, slide the item against the @ To cut gaufrette, select the ridged
blade with a single, smooth stroke. blade and set it to the desired
thickness. Make the first slice, turn the
item 60 to 90 degrees and make a
second slice. Turn the item back to
the original position and make
another slice, and so on.

Ii L I I

() « «

@ Explain the step-by-step procedures for sharpening a knife using a three-sided ! b' .l" i '}
whetstone. I I

@) What is the purpose of a steel? How is it used?

@ Why is it necessary to cut vegetables into uniform shapes and sizes?
Terms to Know

@ Describe the following cutting procedures: slicing, chopping and dicing.

© Identify the dimensions of the following cuts: julienne, batonnet, brunoise, small Sh: rpening ;P.\op
dice, medium dice, large dice and paysanne. whetstone dice
steel julienne
® Describe the procedure for making tournéed vegetables. grip batonnet
@ Describe three preparations for which a mandoline would be useful. unlformlty brunoise
oblique cut payasanne
© A large number of vendors sell professional-quality knives through their Web sites. roll cut mince
What are the advantages and disadvantages of buying knives from an online chiffonade tourner
source? WWW rondelle parisienne
diagonal gaufrette

butterfly
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Everyone eats and drinks, but few appreciate taste.

—CoNFuclIus, CHINESE PHILOSOPHER AND TEACHER (551-479 B.C.EJ)

CHAPTER SIX
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After studying this chapter,

you will be able to:

understand the basic principles

of the physiology of the sense
of taste and smell

recognize a variety of herbs,
spices, oils, vinegars, wines
and other flavorings

understand how to use

flavoring ingredients to create,

enhance or alter the natural
flavors of a dish

appreciate the flavor
principles in a variety of
international cuisines

flavor an identifiable or distinctive
quality of a food, drink or other
substance perceived with the
combined senses of taste, touch and
smell

taste the sensations, as interpreted by
the brain, of what we detect when
food, drink or other substances come
in contact with our taste buds

mouthfeel the sensation created in
the mouth by a combination of a
food's taste, smell, texture and
temperature

aroma the sensations, as interpreted
by the brain, of what we detect when
a substance comes in contact with
sense receptors in the nose

palate (1) the complex of smell, taste
and touch receptors that contribute to
a person’s ability to recognize and
appreciate flavors; (2) the range of an
individual’s recognition and
appreciation of flavors
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IT IS THE CHEF’S ROLE TO consistently present well-flavored foods—to
excite the consumer’s brain and palate. This can be accomplished by an
act as simple as sprinkling a bit of salt over a ripe watermelon to enhance
the melon’s natural sweetness or as complicated as using a long-
simmered stock made from wild mushrooms to enrich a sauce flavored
with herbs and wine. In either case, the chef must understand how to
flavor foods and be able to recognize flavoring ingredients and know
how to use them. This chapter looks at the sense of taste and smell and
the flavoring ingredients used in the professional kitchen to enhance
foods. Flavorings—the herbs, spices, salt, oils, vinegars, condiments,
wines and other alcoholic beverages typically used to create, enhance or
alter the natural flavors of a dish—are featured. Flavorings used primarily
for baked goods and desserts are discussed in Chapter 29, Principles of
the Bakeshop.

FLAVORS

From the simplest grunt of pleasure upon biting into a chunk of grilled steak to the most
sophisticated discourse on the fruity top notes of a full-bodied Cabernet Sauvignon, peo-
ple have long attempted to describe the flavors of food. This is done by describing phys-
ical perceptions (“it tastes sugary” or “it feels greasy”) or the recognition of a flavor (‘I
can sense the rosemary” or “there is a hint of strawberries”). In either case, the terms
flavor and taste are often confused. Although often used interchangeably, they are not
synonymous.

Flavor is a combination of the tastes, aromas and other sensations caused by the pres-
ence of a foreign substance in the mouth. Tastes are the sensations we detect when a
substance comes in contact with the taste buds on the tongue (sweet, sour, salt, bitter and
umami). Some substances irritate other nerves on the tongue or embedded in the fleshy
areas of the mouth. These nerves respond to sensations of pain, heat or cold, or sensa-
tions our brain interprets as spiciness, pungency or astringency. Mouthfeel refers to the
sensation created in the mouth by a combination of a food’s taste, smell, texture and tem-
perature. Aromas are the odors that enter the nose or float up through the back of the
mouth to activate smell receptors in the nose. Whenever a particular taste, sensation
and/or aroma is detected, a set of neurons in the brain is excited and, with experience,
we learn to recognize these patterns as the flavor of bananas, chocolate, grilled lamb or
sour milk. Each person has a unique ability to recognize and appreciate thousands of
these patterns. This compendium of flavors and the ability to recognize them is some-
times referred to as the palate.

Tastes: Sweet, Sour, Salty, Bitter and Now Umami

Over the centuries, various cultures have developed complex philosophies based, in part,
on the basic tastes they found in the foods they ate. For example, as early as 1000 B.C.E.,
the Chinese were describing the five-taste scheme that they still adhere to today. For
them, each of the basic tastes—sweet, sour, salty, bitter and pungent/hot/spicy—is asso-
ciated with a vital organ of the body, a certain season, a specific element of nature, or an
astrological sign. Maintaining the proper balance of tastes in a dish or during a meal as-
sists in the maintenance of good health and good fortune.

About the same time, in what is now India, the practice of ayurvedic medicine was
developing. Indians recognized six tastes (and still do): sweet, sour, salty, spicy/



pungent, bitter and astringent. Based on the tastes of various herbs and spices, practi-
tioners of ayurvedic medicine associate them with specific vital organs or bodily sys-
tems. Indian cooks attempt to create dishes with a balance of all six tastes, in part to
encourage good health.

As the understanding of the human body evolved, the definition of taste came to be
based more on science than on a balancing of elements. Today, taste is defined as the
sensations detected when substances come in contact with the taste buds on the tongue,
a process described more fully in the sidebar on page 94. For many years, western cul-
tures have identified four tastes:

Sweet—For most people, sweetness is the most pleasurable and often sought-after
taste, although, ironically, the fewer sweet-tasting foods we consume, the more en-
hanced our ability to recognize sweetness becomes. A food’s sweetness comes from
the naturally occurring sugars it contains (for example, sucrose and fructose) or sweet-
eners added to it. This sweetness can sometimes be enhanced by adding a small
amount of a sour, bitter or salty taste. Adding too much sourness, bitterness or salti-
ness, however, will lessen our perception of the food’s sweetness.

Sour—Considered the opposite of sweet, a sour taste is found in acidic foods and, like
sweetness, can vary greatly in intensity. Many foods with a dominant sour taste, such
as red currants or sour cream, also contain a slight sweetness. Often a sour taste can
be improved by adding a little sweetness or negated by adding a large amount of a
sweet ingredient.

Salty—With the notable exception of oysters and other shellfish and seaweed, the
presence of a salty taste in a food is the result of the cook’s decision to add the min-
eral sodium chloride, known as salt, or to use a previously salted ingredient such as
salt-cured fish or soy sauce. Salt helps finish a dish, heightening or enhancing its other
flavors. Dishes that lack salt often taste flat. Like the taste of sweetness, the less salt
consumed on a regular basis, the more saltiness we can detect in foods.

Bitter—Although the bitter taste caused by alkaloids and other organic substances
may occasionally be appreciated, such as when tasting beer, dark chocolate, fermented
cheese or coffee, a bitter-flavored ingredient that is not balanced by sour or salty fla-
vors is generally disliked. Bitter is an acquired taste in all cultures. The natural human
aversion to bitterness is believed to function as a survival mechanism, warning us of
inedible or toxic foods. Many foods that are good for us, such as herbs and vegeta-
bles, especially those in the cabbage family, are bitter. But, when used as a side note
in a dish, or when the bitterness is offset by salt or sugar, these foods go from mouth-
puckering to delicious.

In the past several years, many western researchers have begun to recognize a fifth
taste, akin to the savory taste long recognized as the fifth taste in Japanese cuisine. Called
umami (from the Japanese word umai, meaning “delicious”), this fifth taste does not
have a simple English translation. Rather, for some people it refers to a food’s savory char-
acteristic; for others to the richness or fullness of a dish’s overall taste, and still others, the
meatiness or meat taste of a dish.

Taste buds sense umami in the presence of several substances, including the naturally
occurring amino acid glutamate and its commercially produced counterpart known as
monosodium glutamate (MSG). Cheeses, meats, rich stocks, soy sauce, shellfish, fatty fish,
mushrooms, tomatoes and wine are all high in glutamate and produce the taste sensation
of umami. Aged or fermented foods also provide umami.

Often food professionals and others refer to tastes in addition to sweet, sour, salty, bit-
ter and umami. Typically, they describe something as pungent, hot, spicy or piquant or
something that is astringent, sharp or dry. None of these terms, however, fit the defini-
tion of a taste, as none are detected solely by taste buds. Rather, these sensations are de-
tected by nerve endings embedded in the fleshy part of the mouth. When irritated by the
presence of compounds such as piperine (the active ingredient in black peppercorns) or
capsaicin (the active ingredient in chiles), these nerves register a burning sensation that
the brain translates as the hot and spicy “taste” of a dish.
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savory a food that is not sweet

umami the taste sensation caused by
the naturally occurring amino acid
glutamate; gives food a savory
richness or meatiness; found primarily
in fermented foods and those to which
monosodium glutamate has been

added
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HOW WE EXPERIENCE TASTE AND SMELL

The smallest functional unit of taste is the
taste bud. These specialized sensory or-
gans can be found on the tongue within
three different kinds of papillae (Figure 1),
as well as the back of the throat and the
roof of the mouth. Each taste bud con-
tains several taste receptor cells, and
taste compounds interact with the tops
of these specialized cells, which then
transmit taste information through a nerve
to the brain. The process of tasting begins
when a substance is placed in the mouth
and taste compounds begin to dissolve in
saliva. Mastication, or chewing, further
breaks down the substance and increases
the concentration of taste compounds
dissolved in the saliva. Once dissolved in
saliva, the taste compounds have the po-
tential to stimulate taste receptors and ul-
timately elicit taste sensations. Because
compounds must dissolve in the saliva in
order to reach the taste receptors, taste
compounds must be water-soluble.

The process of smelling begins when
odor compounds reach the olfactory neu-

Circumvallate papillae

Foliate papillae

Fungiform papillae

Filiform papillae

rons, the specialized sensing organs of
smell. Olfactory neurons are located at
the top of the nasal cavity and are clus-
tered together in the olfactory bulb
(Figure 2). A separate olfactory bulb rests
at the bottom of each hemisphere of the
brain and at the top of each nasal cavity.
Odor compounds can reach these recep-
tors through two different pathways: or-
thonasally via the external nares (or
nostrils) or retronasally via the internal
nares. When we sniff or experience odors
that are external to our bodies, we are
smelling orthonasally. Once we place a
substance in our mouth, the aromas we
are experiencing are being delivered
through the retronasal path. Regardless
of route, in order for odor compounds to
reach the olfactory receptors they must be
able to volatilize, or dissolve in air. Since
air is hydrophobic, this means most odor
compounds do not dissolve well in water,
dissolving better in oils.

A pervasive myth (based upon misin-
terpretation of an article written in Ger-

Olfactory bulb

Nasal
passages

©

Upper Surface of Tongue

FIGURE 1 » The human tongue and taste buds.

Retronasal
path

man in the 1800s) is that you experience
certain taste qualities on only certain ar-
eas of the tongue (sweet on the tip, bitter
in the back, salt on the front sides and
sour on the back sides). In fact, you can
taste all taste compounds everywhere on
your tongue, and it is easy to prove this to
yourself by placing various items repre-
sentative of sweet, sour, salty, bitter, and
even umami on the tip of your tongue.
You will be able to immediately perceive
any taste at the tongue tip (or anywhere
else you have taste buds) and will not
need to wait for bitter compounds to dif-
fuse to the back, sour to the back sides, or
salt to the sides.

—JEANNINE DELWICHE, PH.D., an expert in
sensory science and chemosensory
psychophysics, is Senior Principal Scientist,
Sensory and Behavioral Insights, Long Term
Research at PepsiCo Americas Foods

Frontal lobe of cerebrum

FIGURE 2 » The human olfactory system.




Factors Affecting Perception of Flavors

Obviously, the most important factors affecting the flavor of a dish are the quantity, qual-
ity and concentration of the flavoring ingredients. (With practice, a chef gains a feel for
the proper proportions.) Other factors that affect one’s perception of flavors include the
following:

Temperature—Foods at warm temperatures offer the strongest tastes. Heating foods
releases volatile flavor compounds, which intensifies one’s perceptions of odors. This
is why fine cheese is served at room temperature to improve its eating quality and fla-
vor. Foods tend to lose their sour or sweet tastes both the colder and the hotter they
become. Saltiness, however, is perceived differently at extreme cold temperatures; the
same quantity of salt in a solution is perceived more strongly when very cold than
when merely cool or warm. Therefore, it is best to adjust a dish’s final flavors at its
serving temperature. That is, season hot foods when they are hot and cold foods when
they are cold.

Consistency—A food’s consistency affects its flavor. Two items with the same
amount of taste and smell compounds that differ in texture will differ in their per-
ceived intensity; the thicker item will take longer to reach its peak intensity and will
have a less intense flavor. For example, two batches of sweetened heavy cream made
from the same ingredients in the same proportions can taste different if one is
whipped and the other is unwhipped; the whipped cream has more volume and there-
fore a milder flavor.

Presence of contrasting tastes—Sweet and sour are considered opposites, and of-
ten the addition of one to a food dominated by the other will enhance the food’s over-
all flavor. For example, adding a little sugar to vinaigrette reduces the dressing’s
sourness; adding a squeeze of lemon to a broiled lobster reduces the shellfish’s sweet-
ness. But add too much, and the dominant taste will be negated. Likewise, adding
something sweet, sour or salty to a dish with a predominantly bitter flavor will cut the
bitterness.

Presence of fats—Many of the chemical compounds that create tastes and aromas are
dissolved in the fats naturally occurring in foods or added to foods during cooking. As
these compounds are slowly released by evaporation or saliva, they provide a sus-
tained taste sensation. If, however, there is too little fat, the flavor compounds may not
be released efficiently, resulting in a dish with little sustained flavor. Too much fat
poses another problem; it can coat the tongue and interfere with the ability of taste re-
ceptors to perceive flavor compounds.

Color—A food’s color affects how the consumer will perceive the food’s flavor be-
fore it is even tasted. When foods or beverages lack their customary color, they are
less readily identified correctly than when appropriately colored. As color level
changes to match normal expectations, our perception of taste and flavor intensity
increases. A miscue created by the perceived flavor (the flavor associated with the
color) can have an adverse impact on the consumer’s appreciation of the actual fla-
vor. For example, if the predominant flavor of a dessert is lemon, the dessert or some
component of the dessert should be yellow; a green color will trigger an expecta-
tion of lime and the possible disappointment of the consumer. Similarly, the dark
ruby-red flesh of a blood orange looks different from the bright orange flesh of a
Valencia orange. This tonal difference can create the expectation of a different, non-
orangey flavor, even though the blood orange’s flavor is similar to that of other sweet
orange varieties. Likewise, a sliced apple that has turned brown may suggest an off-
flavor, although there is none.

Of special note is the perception and appreciation of saltiness, which varies from one per-
son to another. What one person perceives as highly salted, another may find ideal. And,
over time, one’s taste adapts to the level of saltiness in food. Continual exposure to highly
salted foods will increase one’s tolerance of salt. Similarly, one can develop an apprecia-
tion over time for less salty food by decreasing the amount consumed.
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COMPROMISES TO THE PERCEPTION OF TASTE

The sense of taste can be challenged by factors both within and beyond one’s control.
Age and general health can diminish one’s perception of flavor, as can fatigue and stress.
Chefs need to be aware of the age and health of their clientele, adjusting the seasoning
of foods served according to their needs. Here are some factors, described by Jeannine
Delwiche, Ph.D., that can affect one’s taste perceptions.

Age—“The bad news is that taste and smell sensitivity does decline as we age. The
good news is that it declines at a slower rate than our vision and hearing. The sense
of smell tends to decline earlier than the sense of taste. There is a great deal of vari-
ance across individuals, with some showing declines earlier than others.”

Health—“An acute condition, such as a cold, can result in a temporary loss of smell.
The presence of mucus can prevent airflow, preventing the odor compounds from
reaching the olfactory receptors. In contrast, the sense of taste would remain largely
unaffected. Medications can also alter the perception of taste and smell. Some medica-
tions suppress the perceptions of saltiness, while others result in chronic perception
of bitterness. Still other medications alter salivary flow, making it difficult to swallow
dry foods. A further complication is the underlying conditions for taking medication.
If an individual is taking high blood pressure medications, not only may the medica-
tion have a direct impact on perceived taste, but the same individual is likely to be on
a sodium-restricted diet.”

Smoking—“Anecdotal reports from those who quit smoking strongly indicate that
smoking diminishes odor sensitivity. This is further supported by evidence indicating
that people who smoke generally are less sensitive to odors than those who do not. In
contrast, evidence indicates that if one waits two hours after smoking, the sense of taste
is unaltered. Immediately after smoking, however, taste sensitivity is lowered.”

FLAVORING FOOD

The judicious use of flavorings and seasonings transforms raw ingredients such as
beef chuck into the aromatic stew Boeuf Bourguignonne or plain noodles into a fra-
grant bowl of pasta with Pesto Sauce. Mastery of flavoring and seasoning foods is the
hallmark of a true culinary professional. Culinary tradition provides chefs with myriad
flavor combinations to use when preparing dishes. What would apple pie be without
cinnamon? Or a hot dog without mustard? The recipes in this book use classic and tra-
ditional flavor combinations as well as such modern flavor pairings as coffee in a sauce
for beef. Familiarity with the science of taste and smell as well as the ingredients de-
scribed in this chapter will enhance your ability to season foods. The sections on inter-
national flavor principles at the end of this chapter provide more specific information
on flavor combinations common in various regions of the world, as do the sidebars in
this and other chapters in this book.

Flavor Profiles

A food’s flavor profile describes its flavor from the moment the consumer gets the first
whiff of its aroma until he or she swallows that last morsel. It is a convenient way to ar-
ticulate and evaluate a dish’s sensory characteristics as well as identify contrasting or com-
plementing items that could be served with it.

A food’s flavor profile consists of one or more of the following elements:

Top notes or high notes—the sharp, first flavors or aromas that come from citrus,
herbs, spices and many condiments. These top notes provide instant impact and dis-
sipate quickly.

Middle notes—the second wave of flavors and aromas. More subtle and more linger-
ing than top notes, middle notes come from dairy products, poultry, some vegetables,
fish and some meats.
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SUPERTASTERS, MEDIUM TASTERS AND NONTASTERS

Recent research into the physiology of
taste has shown that some people de-
tect a greater degree of a taste in foods
than others. Called supertasters by Pro-
fessor Linda Bartoshuk of the University
of Florida’s Center for Smell and Taste,
these people may have more taste buds
than average, possibly twice as many as
nontasters or medium tasters. Super-
tasters perceive such compounds as
6-n-propylthiouracil (PROP) as intensely
bitter. In addition, they detect strongly
bitter flavors where many people do not

(for example, in coffee, broccoli, Brus-
sels sprouts, grapefruit juice and green
tea). Supertasters also tend to perceive
artificial sweeteners as sweeter than do
the rest of the population and with a bit-
ter aftertaste that most people miss.
Similarly, supertasters find the spicy heat
generated by capsaicin to be more pro-
nounced, sometimes unbearably so,
than does the average person.

A person’s responsiveness to tastes
appears to influence food choices.
Supertasters tend to avoid strong-tasting

foods such as coffee, rich or very sweet
desserts, greasy or spicy meats, and green
leafy vegetables. They also tend not to
crave fats or sugars. Cooks who are non-
tasters may not realize when a food would
be too sweet or too bitter to medium
tasters or supertasters. And supertaster
cooks may unconsciously avoid using
foods that would be perfectly delicious to
everyone else. Itis easy to determine one's
taste level with special chemically treated
test papers.

Low notes or bass notes—the most dominant, lingering flavors. These flavors con-
sist of the basic tastes (especially sweetness, sourness, saltiness and umami) and come
from foods such as anchovies, beans, chocolate, dried mushrooms, fish sauce, toma-
toes, most meats (especially beef and game) and garlic. Or they can be created by
smoking or caramelizing the food’s sugars during grilling, broiling and other dry-heat
cooking processes.

Aftertaste or finish—the final flavor that remains in the mouth after swallowing; for
example, the lingering bitterness of coffee or chocolate or the pungency of black pep-
per or strong mustard.

Roundness—the unity of the dish’s various flavors achieved through the judicious use
of butter, cream, coconut milk, reduced stocks, salt, sugar and the like; these ingredi-
ents cause the other flavorings to linger without necessarily adding their own domi-
nant taste or flavor.

Depth of flavor—whether the dish has a broad range of flavor notes.

These expressions can be applied to any dish to describe its sensory characteristics. For
example, Roman-Style Free-Range Chicken (page 427) has a flavor profile with a top note
of rosemary. Its middle notes are contributed by the chicken, and the low notes from the
anchovies and garlic. There is an aftertaste of garlic and vinegar. The sauce adds round-
ness to the chicken, thus creating a dish with a fine depth of flavor.

An experienced chef is able to taste and evaluate a dish, adjusting flavorings, ingredi-
ents and cooking technique as needed to create an appealing balance of flavors.

Describing Aromas and Flavors in Food

Food scientists and professional tasters make their living describing the smell and taste of
foods. Many have attempted to standardize the language used to describe both positive
and negative aromas and flavors. Frequently they employ flavor wheels or other charts
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seasoning an item added to enhance
the natural flavors of a food without
dramatically changing its taste; salt is
the most common seasoning

flavoring an item that adds a new
taste to a food and alters its natural
flavors; flavorings include herbs,
spices, vinegars and condiments; the
terms seasoning and flavoring are
often used interchangeably

herb any of a large group of aromatic
plants whose leaves, stems or flowers
are used as a flavoring; used either
dried or fresh

aromatic a food added to enhance
the natural aromas of another food;
aromatics include most flavorings,
such as herbs and spices, as well as
some vegetables

spice any of a large group of aromatic
plants whose bark, roots, seeds, buds
or berries are used as a flavoring;
usually used in dried form, either
whole or ground

condiment traditionally, any item
added to a dish for flavor, including
herbs, spices and vinegars; now also
refers to cooked or prepared
flavorings such as prepared mustards,
relishes, bottled sauces and pickles

TABLE 6.1

TYPE OF AROMA
OR FLAVOR

FOODS WITH SUCH CHARACTERISTICS

Green, grassy

Fruity, esterlike

Citrus, terpenic

Minty, camphoraceous
Floral, sweet

Spicy, herbaceous
Woody, smoky

Roasty, burnt
Caramel, nutty

Bouillon, high
vegetable protein

Meaty, animalic
Fatty, rancid
Sulfurous, alliaceous
Mushroom, earthy
Celery, soupy

Dairy, buttery

Green bell peppers, raw apple skins
Bananas, apples

Lemons, limes

Fresh mint, rosemary

Roses, violets, honey

Allspice, cinnamon, nutmeg
Smoked foods

Coffee, toasted bread

Burnt sugar, molasses

Meat stock

Roasted meat

Fishy smell

Onions, garlic, rotten egg

Cooked mushrooms, damp soil, yeasty bread
Celery, parsnip

Cheese

to identify and organize the flavors and tastes found in specific food items. For example,
there are flavor wheels devoted to chocolate, wine, catfish, Italian cheese, coffee, citrus
fruits and just about every other category of food and beverage on the market. These
charts help food scientists, product developers and quality-control tasters to speak a com-
mon language when describing the flavors they encounter.

Table 6.1 shows one list used by chemists to describe 16 broad categories of tastes and
smells that correspond to the major chemicals found in aromas and tastes. Such a list is
helpful when trying to analyze and describe the flavors in a dish.

FLAVORINGS: HERBS AND SPICES

Herbs and spices are used as flavorings. Herbs refer to the large group of aromatic
plants whose leaves, stems or flowers are used to add flavors to other foods. Most herbs
are available fresh or dried. Because drying alters their flavors and aromas, fresh herbs
are generally preferred and should be used if possible. Spices are strongly flavored or
aromatic portions of plants used as flavorings, condiments or aromatics. Spices are the
bark, roots, seeds, buds or berries of plants, most of which grow naturally only in tropi-
cal climates. Spices are almost always used in their dried form,

rarely fresh, and can usually be purchased whole or ground.
Some plants—dill, for example—can be used as both an
herb (its leaves) and a spice (its seeds).

Herbs

Basil (Fr. basilic) is considered one of the great culi-
nary herbs. It is available in a variety of “flavors™—
cinnamon, garlic, lemon, even chocolate—but the most Basil
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common is sweet basil. Sweet basil has light green, tender leaves and small white flow-
ers. Its flavor is strong, warm and slightly peppery, with a hint of cloves. Basil is used in MICRO HERBS
Mediterranean and some Southeast Asian cuisines and has a special affinity for garlic and
tomatoes. When purchasing fresh basil, look for bright green leaves; avoid flower buds
and wilted or rust-colored leaves. Dried sweet basil is readily available but has a decid-
edly weaker flavor.

Micro herbs are the first true leaves
of virtually any edible herb, such as
basil or chervil. Micro greens are

Opal basil is named for its vivid purple color. It has a . .
) . : very fragile and must be handpicked

tougher, crinkled leaf and a medium-strong flavor. Opal basil .
) o : ) and carefully packaged for delivery.

may be substituted for sweet basil in cooking, and its appear- . o
. o . They are bursting with intense fla-
ance makes it a distinctive garnish. i : :
i vor; chefs enjoy using them as gar-
Bay (Fr. laurier), also known as sweet ) . ,

nishes, especially on entrées and

laurel, is a small tree from Asia that pro- ,
duces tough, glossy leaves with a sweet
balsamic aroma and peppery flavor. Bay symbol-
ized wisdom and glory in ancient Rome; the leaves
were used to form crowns or “laurels” worn by
emperors and victorious athletes. In cooking, dried bay leaves are often preferred over
the more bitter fresh leaves. Essential in French cuisine, bay leaves are part of the tradi-
tional bouquet garni and court bouillon. Whole dried leaves are usu-

ally added to a dish at the start of cooking, then removed when
sufficient flavor has been extracted.

Chervil (Fr. cerfeuil), also known as sweet cicely, is na-
tive to Russia and the Middle East. Its lacy, fernlike leaves
are similar to parsley and can be used as a garnish.
Chervil’s flavor is delicate, similar to parsley but with
the distinctive aroma of anise. It should not be heated
for long periods. Chervil is commonly used in French )
cuisine and is one of the traditional fines herbes. Chervil

Chives (Fr. ciboulettes) are perhaps the most delicate and sophisticated mem-
bers of the onion family. Their hollow, thin grass-green stems grow in clumps and pro-
duce round, pale purple flowers, which are used as a garnish. Chives may be purchased
dried, quick-frozen or fresh. They have a mild onion flavor and bright green color. Chives
complement eggs, poultry, potatoes, fish and shellfish. They
should not be cooked for long periods or at
high temperatures. Chives make an excel-
lent garnish when snipped with scissors or
carefully chopped and sprinkled over fin-
ished soups or sauces.

Garlic chives, also known as Chinese
chives, actually belong to another plant
species. They have flat, solid (not hollow)
stems and a mild garlic flavor. They may be used
in place of regular chives if their garlic flavor is desired. Garlic Chives

Cilantro (Fr. coriandre; Sp. culantro) is the green leafy por-
tion of the plant that yields seeds known as coriander. The flavors of the two portions of
this plant are very different and cannot be substituted for each other. Cilantro, also known
as Chinese parsley, is sharp and tangy with a strong aroma and an almost citrus flavor. It

' is widely used in Asian, Mexican and South American cuisines, espe-
LY

canapés.

Opal Basil Bay Leaves

Micro Basil

cially in salads and sauces. It should not be subjected to heat, and
cilantro’s flavor is completely destroyed by drying. Do not use

yellow or discolored leaves or the tough stems. When used in
excess, cilantro can impart a soapy taste to foods.

Curry leaves (Hindi karipatta; kitha neem) are the distinc-

tively flavored leaves of a small tree that grows wild in the Hi-
malayan foothills, southern India and Sri Lanka. They look like small
shiny bay leaves and have a strong currylike fragrance and a citrus-
Curry Leaves  curry flavor. Often added to a preparation whole, then removed before

Cilantro
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Lemongrass

Epazote

Marjoram

serving, they can also be minced or finely chopped for marinades and sauces. Choose
fresh bright green leaves, if possible, or frozen leaves; dried leaves have virtually no fla-
vor. Although used in making southern Indian and Thai dishes, curry leaves (also known
as neem leaves) must not be confused with curry powder, which is discussed later.

Dill (Fr. aneth), a member of the parsley family, has tiny, aromatic, yellow flowers and
feathery, delicate blue-green leaves. The leaves taste like parsley, but sharper, with a
touch of anise. Dill seeds are flat, oval and brown, with a bitter flavor similar to caraway.
Both the seeds and the leaves of the dill plant are used in cooking. Dill is commonly used
in Scandinavian and central European cuisines, particularly with fish and potatoes. Both
leaves and seeds are used in pickling and sour dishes. Dill leaves are available fresh or
dried but lose their aroma and flavor during cooking, so add them only after the dish is
removed from the heat. Dill seeds are available whole or ground and are used in fish
dishes, pickles and breads.

Epazote, also known as wormseed or stinkweed, grows wild throughout the Amer-
icas. It has a strong aroma similar to kerosene and a wild flavor. Fresh epazote is used
in salads and as a flavoring in Mexican and South-
western cuisines. It is often cooked with beans to re-
duce their gaseousness. Dried epazote is brewed to

make a beverage.

Lavender is an evergreen with thin leaves
and tall stems bearing spikes of tiny purple flow-
ers. Although lavender is known primarily for its
aroma, which is widely used in perfumes, soaps
and cosmetics, the flowers are also used as a flavor-
ing, particularly in Middle Eastern and Provencal cuisines.
These flowers have a sweet, lemony flavor and can be crystal-
lized and used as a garnish. Lavender is also used in jams and
preserves and to flavor teas and tisanes.

Lemongrass (Fr. herbe de citron), also known as citronella grass, is a tropical grass
with the strong aroma and flavor of a lemon. It is similar to scallions in appearance but
with a woody texture. Only the lower base and white leaf stalks are
used. Available fresh or quick-frozen, lemongrass is
widely used in Southeast Asian cuisines.

Lime leaves from a species of thorny lime trees
(Citrus hystrix) are used much like bay leaves to
flavor soups and stews in Thai and other Asian
cuisines. These small, dark green leaves have a
bright citrus floral aroma. Fragrant lime leaves are avail-
able fresh in the United States now that these trees
are cultivated domestically.

Lovage (Fr. céleri bdtard, “false celery”) has tall stalks and large dark green celery-
like leaves. The leaves, stalks and seeds (which are commonly known as celery seeds)
have a strong celery flavor. This plant is also known as sea parsley and smallage; the
leaves and stalks are used in salads and stews and the seeds are used for flavoring.

Marjoram (Fr. marjolaine), also known as sweet marjoram, is a flowering herb na-
tive to the Mediterranean and used since ancient times. Its flavor is similar to thyme
but sweeter; it also has a stronger aroma. Marjoram is now used in many European
cuisines. Although it is available fresh, marjoram is one of the few herbs whose flavor
increases when dried. Wild marjoram is more commonly known
as oregano.

Mint (Fr. menthe), a large family of herbs, includes many Q
species and flavors (even chocolate). Spearmint is the most '
common garden and commercial variety. It has soft, bright green
leaves and a tart aroma and flavor. Mint does not blend well with
other herbs, so its use is confined to specific dishes, usually fruits
or fatty meats such as lamb. Mint has an affinity for chocolate. It can
also be brewed into a beverage or used as a garnish. Spearmint

Lavender

Fragrant Lime Leaves
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Peppermint has thin, stiff, pointed leaves and a sharper men-
thol flavor and aroma. Fresh peppermint is used less often in
cooking or as a garnish than spearmint, but peppermint oil
is a common flavoring in sweets and candies.
Oregano (Fr. origan), also known as wild marjoram, is
a pungent, peppery herb used in Mediterranean cuisines,
particularly Greek and Italian, as well as in Mexican cui-
sine. It is a classic complement to tomatoes. Oregano’s thin,
woody stalks bear clumps of tiny, dark green leaves, which are Oregano
Peppermint available dried and crushed.
Parsley (Fr. persil) is probably the best
known and most widely used herb in the
world. Tt grows in almost all climates and is available in
many varieties, all of which are rich in vitamins and
minerals. The most common type in the United
States and Northern Europe is curly parsley. It has
small curly leaves and a bright green color. Its flavor
is tangy and clean. Other cuisines use a variety some-
times known as Italian parsley, which has flat leaves, a
darker color and coarser flavor. Curly parsley is a ubiqui-
tous garnish; both types can be used in virtually any food
except sweets. Parsley stalks have a stronger flavor than
the leaves and are part of the standard bouquet garni.
Chopped parsley forms the basis of any fine herb blend.
Rosemary (Fr. romarin) is an evergreen bush
that grows wild in warm, dry climates worldwide.
It has stiff, needlelike leaves; some varieties
bear pale blue flowers. It is highly aromatic,
with a slight odor of camphor or pine.

Rosemary is best used fresh. When dried,

it loses flavor, and its leaves be-

come very hard and unpleasant to

chew. Whole rosemary stems may

be added to a dish such as a stew
and then removed when enough flavor has been imparted. They may
also be added to a bouquet garni. Rosemary has a great affinity for
roasted and grilled meats, especially lamb.

Sage (Fr. sauge) was used as a medicine for centuries before it
entered the kitchen as a culinary herb. Culinary sage has narrow,
fuzzy, gray-green leaves and blue flowers. Its flavor is strong and
balsamic, with notes of camphor. Sage is used in poultry
dishes, with fatty meats or brewed as a beverage. Sage’s strong
flavor does not blend well with other herbs. It dries well and
is available in whole or chopped leaves or rubbed (coarsely
ground).

Savory (Fr. sariette) has been used since ancient times.
Its leaves are small and narrow, and it has a sharp, bitter fla-
vor, vaguely like thyme. It dries well and is used in bean Sage
dishes, sausages and fine herb blends. Although the variety
called summer savory is most common and popular, a variety called winter savory is also
available.

Tarragon (Fr. estragon), another of the great culinary herbs, is native to Siberia. It is
a bushy plant with long, narrow, dark green leaves and tiny gray flowers. Tarragon goes
well with fish and tomatoes and is essential in many French dishes such as béarnaise
sauce and fine herb blends. Its flavor is strong and diffuses quickly through foods. It is
available dried, but drying may cause haylike flavors to develop. Tarragon

Rosemary

Italian Parsley
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Thyme (Fr. thym) has been popular since 3500 B.C.E., when Egyptians used it as a
medicine and for embalming. Thyme is a small, bushy plant with woody stems, tiny
green-gray leaves and purple flowers. Its flavor is strong but refined, with notes of sage.
Thyme dries well and complements virtually all types of meat, poultry, fish, shellfish and
vegetables. It is often included in a bouquet garni or added to stocks.

Spices
Aleppo pepper (ah-LEHP-oh) is made from bright red chiles grown in Turkey and north-
ern Syria. The sun-dried Aleppo chiles are seeded and crushed, then used as a condiment.
It has a sharp, but sweet, fruity flavor, with only mild heat (15,000 Scoville units, discussed
in Chapter 21, Vegetables). Although it is a member of the capsicum family, Aleppo pep-
per is used more like ground peppercorns (piper nigrum) than a chile. Also known as
Halaby pepper, it adds an authentic Mediterranean flavor and fragrance to foods.

Allspice (Fr. quatre-épices), also known as Jamaican pepper, is the dried berry of
a tree that flourishes in Jamaica, and one of the few spices still grown exclusively in
the New World. Allspice is available whole; in berries that look like large, rough,
brown peppercorns; or ground. Ground allspice is not a mixture of spices, although it
does taste like a blend of cinnamon, cloves and nutmeg. Allspice is now used through-
out the world, in everything from cakes to curries, and is of-
ten included in peppercorn blends.

Anise (Fr. anis) is native to the eastern Mediterranean, where
it was widely used by ancient civilizations. Today it is grown
commercially in warm climates throughout India, North Africa
and southern Europe. The tiny, gray-green egg-shaped seeds
have a distinctively strong, sweet flavor, similar to licorice and
fennel. When anise seeds turn brown, they are stale and should

Allspice Anise Seeds

FROM THE LABORATORY TO THE DINING TABLE:

HOW FLAVORINGS ARE MADE

Flavor creation, like the culinary art, is a
blend of science and creativity. The role of
science is to identify the minute trace
components of food that define its charac-
teristic odor. This is done using a combina-
tion of techniques—gas chromatography,
liquid chromatography, mass spectrome-
try and nuclear magnetic resonance to
produce an analysis of the volatile organic
compounds in the food. The analysis of
sautéed chicken, for example, would con-
tain hundreds of ingredients at levels
ranging from parts per million down to
fractions of a part per billion.

A purely scientific approach to formu-
lation would involve such complex inter-
actions that it would take a lifetime to
make one flavor. At this stage creativity
has to take over. The creative process is
similar to that used by a chef. The flavorist
attempts to form a mental picture of the
possible combinations of the key parts of
the composition that trigger the recogni-
tion of “chicken.” Depending on the fla-
vor type, this may be anywhere from two

or three components to as many as fif-
teen. Typically fruits, herbs, and spices are
relatively simple; heated or processed
foods such as cooked chicken, beer or
roasted coffee are more complex.

Once the basic chicken profile has
been established, the secondary notes
can be built up. In this case we would re-
produce the sautéed character. We would
also push the character of the flavor in the
best direction for the target audience.
Whether a skin note should be included
would be a typical question.

So far we have considered only odor. It
is very easy to confuse flavor, taste and
odor, but in reality odor is the key differ-
entiating characteristic that separates
great food from simply good food. Al-
though odor is far more important than
taste, a flavor lacking any taste compo-
nents will not taste very authentic. The
next step is to build in subtle taste charac-
teristics; perhaps a hint of bitterness
would add realism to this flavor?

At this stage our flavor might contain
as many as 60 ingredients, which could be
chemicals derived from nature or natural
extracts, so it is a fairly complex mixture. It
will have omitted many of the compo-
nents found in the analysis and concen-
trated on the attractive elements of the
flavor. The object is not to duplicate na-
ture, but rather to learn from nature and
beat her at her own game.

Finally the flavor is tailored to the end
use. Many factors in finished food can alter
the consumer’s perception of flavor; pro-
cessing temperature, fat content and stor-
age conditions are the most important.
High processing temperature will cause a
differential loss of the more volatile compo-
nents, the top notes, and this must be recti-
fied by either modifying the formulation or
protecting the flavor from the heat process.

—JOHN WRIGHT, author and
independent flavorist, was vice president of
Global Technical Business Development for

International Flavors & Fragrances Inc.
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Spices have been used for many purposes
for thousands of years. Egyptian papyri
dating back to 2800 B.C.E. identify several
spices native to the Middle and Far East
that were used by the ruling and priestly
classes for therapeutic, cosmetic, medici-
nal, ritualistic and culinary purposes. By
300 c.E., the Romans were regularly im-
porting spices for use as perfumes, medi-
cines, preservatives and ingredients from
China and India via long, difficult caravan
journeys over sea and land. Spices were
extremely expensive and unavailable to
all but the wealthiest citizens.

After Rome fell in the second half of
the fifth century c.E., much of the over-
land route through southern Europe be-

came prey to bandits; after Constantinople
fell in 1453, the Ottoman Turks controlled
the spice routes through the Middle East.
Spice costs soared and economies based
on the spice trade, such as that of Venice,
were at risk.

By then highly spiced food had be-
come common, especially in wealthier
households. So, in part to maintain their
culinary norm, the Europeans set out to
break the Ottoman Turk monopoly. These
efforts led to Columbus's exploration of
the Americas and Vasco da Gama’s dis-
covery of a sea route to India. Although
the New World contained none of the
spices for which Columbus was searching,
it provided many previously unknown

foods and flavorings that subsequently
changed European tables forever, includ-
ing chiles, vanilla, tomatoes, potatoes and
chocolate.

Formation of the Dutch East India Com-
pany in 1602 marked the start of the Dutch
colonial empire and made spices from
what is now Indonesia, whose Molucca Is-
lands were once referred to as the “Spice
Islands,” widely available to the growing
European middle classes. The transplanta-
tion and cultivation of spice plants eventu-
ally weakened the once-powerful trading
empires until, by the 19th century, no Euro-
pean country could monopolize trade.
Prices fell dramatically.

be discarded. Anise is used in pastries as well as fish, shellfish and vegetable dishes, and
is commonly used in alcoholic beverages (for example, Pernod and ouzo). The green
leaves of the anise plant are occasionally used fresh as an herb or in salads.

Star anise, also known as Chinese anise, is the dried, star-shaped fruit of a Chinese
magnolia tree. Although it is botanically unrelated, its flavor is similar to anise seeds but
more bitter and pungent. It is an essential flavor in many Chinese dishes and one of the
components of five-spice powder.

Annatto seeds (Fr. roucow) are the small, brick-red triangu-
lar seeds of a shrub from South America and the Caribbean. An-
natto seeds add a mild, peppery flavor to rice, fish and shellfish
dishes and are crushed to make Mexican achiote paste. Because
they impart a bright yellow-orange color to foods, annatto seeds
are commonly used as a natural food coloring, especially in
cheeses and margarine.

Asafetida (ah-sah-FEH-teh-dah; also spelled asafoetida) is a
pale brown resin made from the sap of a giant fennel-like plant
native to India and Iran. It has a garlicky flavor and a strong unpleasant fetid aroma (the
aroma is not transferred to food being flavored). Available powdered or in lump form, it
is used—very sparingly—as a flavoring in Indian and Middle Eastern cuisines.

Capers (Fr. capres) come from a small bush that grows wild throughout the Mediter-
ranean basin. Its unopened flower buds have been pickled and used as a condiment for
thousands of years. Fresh capers are not used, as the sharp, salty-sour flavor develops
only after curing in salt or strongly salted white vinegar. The finest capers are the small-
est, known as nonpareils, which are produced in France’s Provence region. Capers are
used in a variety of sauces (tartare, rémoulade) and are excellent with fish and game.
Capers will keep for long periods if moistened by their original liquid. Do not add or
substitute vinegar, however, as this causes the capers to spoil. Soak salted capers in
several changes of water before using.

Caraway (Fr. carvi) is perhaps the world’s oldest spice. Its use has been traced to the
Stone Age, and seeds have been found in ancient Egyptian tombs. The caraway plant
grows wild in Europe and temperate regions of Asia. It produces a small, crescent-shaped
brown seed with the peppery flavor of rye. Seeds may be purchased whole or ground.
(The leaves have a mild, bland flavor and are rarely used in cooking.) Caraway is a very
European flavor, used extensively in German and Austrian dishes, particularly breads,
meats and cabbage. It is also used in alcoholic beverages and cheeses.

'
Annatto Seeds

Star Anise

Capers

Caraway Seeds %' =
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- Cardamom Seeds

Chile refers to the plant, chili refers to
the stewlike dish containing chiles and
chilli refers to the commercial spice
powder

Cayenne Pepper

- Paprika

» I Crushed Chiles

Cloves

Cardamom (Fr. cardamome) is one of the most expensive spices, second only to saf-
fron in cost. Its seeds are encased in 1/4-inch- (6-millimeter-) long light green or brown
pods. Cardamom is highly aromatic. Its flavor, lemony with notes of camphor, is quite
strong and is used in both sweet and savory dishes. Cardamom is widely used in Indian
and Middle Eastern cuisines, where it is also used to flavor coffee. Scandinavians use car-
damom to flavor breads and pastries. Ground cardamom loses its flavor rapidly and is
easily adulterated, so it is best to purchase whole seeds and grind your own as needed.

Chiles, including paprika, chile peppers, bell peppers and cayenne, are members of
the capsicum plant family. Although cultivated for thousands of years in the West Indies
and Americas, capsicum peppers were unknown in the Old World prior to Spanish ex-
plorations during the 15th century. Capsicum peppers come in all shapes and sizes, with
a wide range of flavors, from sweet to extremely hot. Some capsicums are used as a veg-
etable; others are dried, ground and used as a spice. Fresh chiles and bell peppers are
discussed in Chapter 21, Vegetables. Capsicums are botanically unrelated to Piper nigrum,
the black peppercorns discussed later.

Cayenne, sometimes simply labeled “red pepper,” is ground from a blend of several
particularly hot types of dried red chile peppers. Its flavor is extremely hot and pungent;
it has a bright orange-red color and fine texture.

Paprika, also known as Hungarian pepper, is a bright red powder ground from spe-
cific varieties of red-ripened and dried chiles. Paprika’s flavor ranges from sweet to pun-
gent; its aroma is distinctive and strong. It is essential to many eastern European and
Spanish dishes in which an oak-smoked version called pimenton is used. Mild paprika is
meant to be used generously and may be sprinkled on prepared foods as a garnish.

Chile powders are made from a wide variety of dried chile pep- :
pers, ranging from sweet and mild to extremely hot and pungent. The
finest pure chile powders come from dried chiles that are simply - -
roasted, ground and sieved. Commercial chilli powder, an American .-
invention, is actually a combination of spices—oregano, cumin, gar-
lic and other flavorings—intended for use in Mexican dishes. Each RS -
brand is different and should be sampled before using. Chilli Powder

Crushed chiles, also known as chile flakes, are blended from dried, crushed
chiles. They are quite hot and are used in sauces and meat dishes.

Cinnamon (Fr. cannelle) and its cousin cassia are among the
oldest known spices: Cinnamon’s use is recorded in China
as early as 2500 B.c.E., and the Far East still produces most
of these products. Both cinnamon and cassia come from
the bark of small evergreen trees, peeled from branches
in thin layers and dried in the sun. High-quality cinna-
mon should be pale brown and thin, rolled up like pa-
per into sticks known as quills. Cassia is coarser and has
a stronger, less subtle flavor than cinnamon. Conse-
quently, it is cheaper than true cinnamon. Cinnamon is
usually purchased ground because it is difficult to =
grind. Cinnamon sticks are used when long cooking Y
times allow for sufficient flavor to be extracted (for ex-
ample, in stews or curries). Cinnamon’s flavor is most
often associated with pastries and sweets, but it has a
great affinity for lamb and spicy dishes. Labeling laws do not require that packages
distinguish between cassia and cinnamon, so most of what is sold as cinnamon in the
United States is actually cassia, blended for consistent flavor and aroma.

Cloves (Fr. clous de girofle) are the unopened buds of evergreen trees that flourish in
muggy tropical regions. When dried, whole cloves have hard, sharp prongs that can be
used to push them into other foods, such as onions or fruit, in order to provide flavor.
Cloves are extremely pungent, with a sweet, astringent aroma. A small amount provides
a great deal of flavor. Cloves are used in desserts and meat dishes, preserves and liquors.
They may be purchased whole or ground.

Ground Cinnamon and
Cinnamon Sticks



Coriander (Fr. coriandre) seeds come from the cilantro
plant. They are round and beige, with a distinctive sweet, spicy
flavor and strong aroma. Unlike other plants in which the seeds
and the leaves carry the same flavor and aroma, coriander and
cilantro are very different. Coriander seeds are available whole
or ground and are frequently used in Indian cuisine and pick-
ling mixtures.

Cumin is the seed of a small delicate plant of the parsley fam-
ily that grows in North Africa and the Middle East. The small seeds are available whole
or ground and look (but do not taste) like caraway seeds. Cumin has a strong earthy fla-
vor and tends to dominate any dish in which it is included. It is used in Indian, Middle
Eastern and Mexican cuisines, in sausages and in a few cheeses.

Fennel (Fr. fenouil) is a perennial plant with feathery leaves and tiny flowers long
cultivated in India and China as a medicine and cure for witchcraft. Its seeds are green-
ish brown with prominent ridges and short, hairlike fibers. Their taste and aroma are sim-
ilar to anise, though not as sweet. Whole seeds are widely used in Italian stews and
sausages; central European cuisines use fennel with fish, pork, pickles and vegetables.
Ground seeds can also be used in breads, cakes and cookies. The same plant produces
a bulbous stalk used as a vegetable.

Fenugreek (Fr. fenugrec), grown in Mediterranean countries since ancient times, is a
small, beanlike plant with a tiny flower. The seeds, available whole or ground, are peb-
ble shaped and transfer their pale orange color to the foods with which they are cooked.
Their flavor is bittersweet, like burnt sugar with a bitter aftertaste. Fenugreek is a staple
in Indian cuisines, especially curries and chutneys.

Filé powder (fee-LAY) is the dried, ground leaf of the sassafras plant. Long used by
Choctaw Indians, it is now most commonly used as a thickener and flavoring in Cajun
and Creole cuisines. Filé is also used as a table condiment to add a spicy note to stews,
gumbo and the like. The powder forms strings if allowed to boil, so it should be added
during the last minutes of cooking.

Galangal (guh-LANG-guhl) is the rhizome of a plant native to India and Southeast
Asia. The rhizome has a reddish skin, an orange or whitish flesh and a peppery, ginger-
like flavor and piny aroma. Also known as galanga root, Thai ginger and Laos ginger, it
is peeled and crushed for use in Thai and Indonesian cuisines. Fresh ginger is an appro-
priate substitute.

Ginger (Fr. gingembre) is a well-known spice obtained from the rhizome of a tall,
flowering tropical plant. Fresh ginger is known as a “hand” because it looks vaguely like
a group of knobby fingers. It has grayish-tan skin and a pale yellow, fibrous interior. Fresh
ginger should be plump and firm with smooth skin. It should keep for about a month un-
der refrigeration. Its flavor is fiery but sweet, with notes of lemon and rosemary. Fresh
ginger is widely available and is used in Indian and Asian cuisines. It has a special affin-
ity for chicken, beef and curries. Ginger is also available peeled and pickled in vinegar,
candied in sugar or preserved in alcohol or syrup. Dried, ground ginger is a fine yellow
powder widely used in pastries. Its flavor is spicier and not as sweet as fresh ginger.

Grains of paradise are the seeds of a perennial reedlike plant indigenous to the
West African coast. Related to cardamom, grains of paradise have a spicy, warm and
slightly bitter flavor, similar to peppercorns. In fact, grains of paradise were tradition-
ally used in place of black pepper and are also known as Guinea pepper or Melegueta
pepper. Now enjoying a resurgence in popularity and increased availability, they are
ground and used primarily in West African and Magreb dishes, and in the spice blend
known as ras el hanout.

Horseradish (Fr. raifort) is the large off-white taproot of a hardy perennial (unrelated
to radishes) that flourishes in cool climates. Fresh roots should be firm and plump; they
will not have the distinctive horseradish aroma unless cut or bruised. The outer skin and
inner core of a fresh horseradish root can have an unpleasant flavor and should be dis-
carded. Typically used in Russian and central European cuisines, especially as an accom-
paniment to roasted meats and fish and shellfish dishes, horseradish is usually served
grated, creamed into a sauce or as part of a compound butter or mustard preparation. If

Coriander Seeds
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Juniper Berries

Mustard Seeds

Whole Nutmegs with

Ground Mustard

Ground Mace (left) and
Ground Nutmeg (right)

Pink Peppercorns

Szechuan Pepper

horseradish is cooked, heat can destroy its flavor and pungency, so any horseradish
should be added near the end of cooking.

Juniper (Fr. genievre) is an evergreen bush grown throughout the Northern Hemi-
sphere. It produces round purple berries with a sweet flavor similar to pine. Juniper
berries are used for flavoring gin and other alcoholic beverages, and are crushed and in-
corporated in game dishes, particularly venison and wild boar.

Mustard seeds (Fr. moutarde), available in black, brown and yellow, come from three
different plants in the cabbage family. Mustard seeds are small, hard spheres with a bitter
flavor. The seeds have no aroma, but their flavor is sharp and fiery hot. Yellow seeds have
the mildest and black seeds the strongest flavor. All are sold whole and can be crushed for
cooking. Mustard seeds are a standard component of pickling spices and are processed
and blended for prepared mustards, which we discuss later. Ground or dry mustard is a
bright yellow powder made from a blend of ground seeds, wheat flour and turmeric.

Nutmeg (Fr. muscade) and mace come from the yellow plumlike fruit of a large trop-
ical evergreen. These fruits are dried and opened to reveal the seed known as nutmeg. A
bright red lacy coating or aril surrounds the seed; the aril is the spice mace. Whole nut-
megs are oval and look rather like a piece of smooth wood. The flavor and aroma of nut-
meg are strong and sweet, and a small quantity provides a great deal of flavor. Nutmeg
should be grated directly into a dish as needed; once grated, flavor loss is rapid. Nutmeg
is used in many European cuisines, mainly in pastries and sweets, but is also important
in meat and savory dishes.

Mace is an expensive spice, with a flavor similar to nutmeg but more refined. It is al-
most always purchased ground and retains its flavor longer than other ground spices.
Mace is used primarily in pastry items.

Peppercorns (Fr. poivre) are the berries of a vine plant (Piper nigrum) native to trop-
ical Asia. Peppercorns should not be confused with the chile (capsicum) peppers dis-
cussed earlier. Peppercorns vary in size, color, pungency and flavor. Many of these
differences are the result of variations in climate and growing conditions. Good-quality
pepper is expensive and should be purchased whole and ground fresh in a peppermill
as needed. Whole peppercorns will last indefinitely if kept dry. They should be stored
well covered in a cool, dark place.

Black and white peppercorns are produced from
the same plant, but are picked and processed differently.
For black peppercorns, the berries are picked when
green and simply dried whole in the sun. Black pepper
has a warm, pungent flavor and aroma. Tellicherry pep-
percorns from the southwest coast of India are gener-
ally considered the finest black peppercorns in the world .
and are priced accordingly. For white peppercorns, the [, ° Blagk Pepper (Ie.ft) and
berries are allowed to ripen until they turn red. The ripened White Pepper (right)
berries are allowed to ferment, then the outer layer of skin is washed off. Nowadays, white
pepper may be produced by mechanically removing the outer skin from black pepper-
corns. This is not true white pepper, and the resulting product should be labeled “decor-
ticated.” White pepper has fewer aromas than black pepper but is useful in white sauces
or when the appearance of black speckles is undesirable.

Green peppercorns are unripened berries that are either freeze-dried or pickled in
brine or vinegar. Pickled green peppercorns are soft, with a fresh, sour flavor similar to
capers. They are excellent in spiced butters and sauces or with fish.

Pink peppercorns (Fr. baies roses) are actually the berries of a South American tree, not
a vine pepper plant. Pink peppercorns are available dried or pickled in vinegar. Although
they are attractive, their flavor is bitter and pinelike, with less spiciness than true pepper.

Szechuan pepper (also spelled Szechwan and Sichuan) is the dried red berries of
the prickly ash tree native to China. Also known as anise pepper and Chinese pepper, the
berries have a numbing effect on the tongue and an extremely hot, peppery, spicy flavor
with citrus overtones. They are used in Chinese cuisines and as part of Chinese five-spice
powder. In Japanese cuisine, a green variety called sancho is used to season grilled fish
and meats.
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Poppy seeds (Fr. pavot) are the ripened seeds of the opium poppy, which flourishes
in the Middle East and India. (When ripe, the seeds do not contain any of the medicinal
alkaloids found elsewhere in the plant.) The tiny blue-gray seeds are round and hard with
a sweet, nutty flavor. Poppy seeds are used in pastries and breads.

Saffron (Fr. safran) comes from the dried stigmas of the saffron crocus. Each flower
bears only three threadlike stigmas, and each must be picked by hand. It takes about
250,000 flowers to produce one pound of saffron, making it the most expensive spice in
the world. Beware of bargains; there is no such thing as cheap saffron. Luckily, a tiny pinch
is enough to color and flavor a large quantity of food. Good saffron should be a brilliant
orange color, not yellow, with a strong aroma and a bitter, honeylike taste. Saffron produces
a yellow dye that diffuses through any warm liquid. Valencia or Spanish saffron is consid-
ered the finest. It is commonly used with fish and shellfish (a necessity for bouillabaisse)
and rice dishes such as paella and risotto. When using saffron threads, first crush them gen-
tly, then soak them in some hot liquid from the recipe. Powdered saffron is less expensive
but more easily adulterated. It may be added directly to the other ingredients when cooking.

Sesame seeds, also known as benne seeds, are native to India. They are small, flat
ovals, with a creamy white color. Their taste is nutty and earthy, with a pronounced aroma
when roasted or ground into a paste (known as tahini). Sesame seeds are the source of
sesame oil, which has a mild, nutty flavor and does not go rancid easily. Sesame seeds are
roasted and used in or as a garnish for breads and meat dishes. They are popular in Indian
and Asian cuisines, with a black variety of seeds most popular as a Japa-
nese condiment.

Sumac is a red powder made from the dried petals and berries of a
shrub native to Turkey. It has a sour, citric flavor and is used throughout
the Middle East. Early colonists made a beverage similar to lemonade from
a variety of sumac they found in North America. Sumac

Tamarind (Fr. tamarin; Sp. and It. tamarindo), also known as an Indian
date, is the brown, bean-shaped pod of the tamarind tree, which is native to P
Africa. Although naturally sweet, tamarind also contains 12% tartaric acid, which e
makes it extremely tart. It is commonly used in Indian curries and Mediterranean
cooking as a souring agent and in the West Indies in fruit drinks. Tamarind is sold
as a concentrate or in sticky blocks of crushed pods, pulp and seeds, which
should be soaked in warm water for about 5 minutes, then squeezed through a
sieve. Tamarind’s high pectin content is useful in chutneys and jams, and it is of-
ten included in barbecue sauces and marinades. It is a key ingredient in Worces-
tershire sauce.

Turmeric (Fr. curcuma), also known as Indian saffron, is produced from the rhi-
zome of a flowering tropical plant related to ginger. It has a mild, woodsy aroma. It is
most often available dried and usually ground although fresh turmeric appears in eth-
nic markets. Turmeric is renowned for its vibrant yellow color and is used as a food col-
oring and dye. Turmeric’s flavor is distinctive and strong; it should not be substituted
for saffron. Turmeric is a traditional ingredient in Indian curries, to which it imparts
color as well as flavor.

Wasabi is a pale green root similar, but unrelated, to horseradish. It has a strong
aroma and a sharp, cleansing flavor with herbal overtones that is a bit hotter than that
of horseradish. Fresh wasabi is rarely found outside Japan, but tins of powder and
tubes of paste are readily available. It is commonly served with sushi and sashimi and
can be used to add a spicy Asian note to other dishes, such as mashed potatoes or a
compound butter.

Sesame Seeds

Tamarind Paste

Tamarind Pods

Herb and Spice Blends

Many cuisines have created recognizable combinations of flavors that are found in a vari-
ety of dishes. Although many of these blends are available ready-prepared for convenience,
most can be mixed by the chef as needed. (And commercial blends can contain large
amounts of salt.) A few of the more common herb and spice blends are described here.
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Five-Spice Powder

Curry Powder

Herbes de Provence

Pickling Spice

Za'atar

Chinese five-spice powder is a combination of equal parts finely ground Szechu an
pepper, star anise, cloves, cinnamon and fennel seeds. This blend is widely used in
Chinese and some Vietnamese foods and is excellent with pork and in patés.

Curry powder is a European invention that probably took its name from the Tamil
word kari, meaning “sauce.” Created by 19th-century Britons returning from colonial
India, it was meant to be the complete spicing for a “curry” dish. There are as many dif-
ferent formulas for curry powder as there are manufacturers, some mild and sweet (Bom-
bay or Chinese style), others hot and pungent (Madras style). Typical ingredients in curry
powder are black pepper, cinnamon, cloves, coriander, cumin, ginger, mace and turmeric.

Fine herbs (Fr. fines berbes) are a combination of parsley, tarragon, chervil and chives
widely used in French cuisine. The mixture is available dried, or it can be created from
fresh ingredients.

Jamaican jerk seasoning is a powdered or wet mixture used on the Caribbean is-
land of the same name made from a combination of spices that typically includes thyme,
ground spices such as allspice, cinnamon, cloves, and ginger as well as onions and gar-
lic. Chicken and pork are typically rubbed or marinated in the blend, then grilled.

Herbes de Provence (airb duh pro-VAWNS) is a blend of dried herbs commonly grown
and used in southern France. Commercial blends usually include thyme, rosemary, bay leaf,
basil, fennel seeds, savory and lavender. The herb blend is used with grilled or roasted meat,
fish or chicken; in vegetable dishes; on pizza; and even in steamed rice and yeast breads.

Italian seasoning blend is a commercially prepared mixture of dried basil, oregano,
sage, marjoram, rosemary, thyme, savory and other herbs associated with Italian cuisine.

Masala (mah-SAH-lah) is a flavorful, aromatic blend of roasted and ground spices
used in Indian cuisines. A garam masala (gah-RAHM) is a masala made with hot spices
(garam means warm or hot). A dry garam masala usually contains peppercorns, car-
damom, cinnamon, cloves, coriander, nutmeg, turmeric, bay leaves and fennel seeds and
is added toward the end of cooking or sprinkled on the food just before service. Adding
coconut milk, oil or sometimes tamarind water to a dry garam masala makes a wet garam
masala. A wet garam masala is typically added at the start of cooking.

Pickling spice, as with other blends, varies by manufacturer. Most pickling spice
blends are based on black peppercorns and red chiles, with some or all of the following
added: allspice, cloves, ginger, mustard seeds, coriander seeds, bay leaves and dill. These
blends are useful in making cucumber or vegetable pickles as well as in stews and soups.

Quatre-épices (kah-tray-PEES), literally “four spices” in French and also the French
word for allspice, is a peppery mixture of black peppercorns with lesser amounts of nut-
meg, cloves and dried ginger. Sometimes cinnamon or allspice is included. Quatre-épices
is used in charcuterie and long-simmered stews.

Ras el hanout (rass al ha-noot) is a common Moroccan spice blend varying greatly
from supplier to supplier. It typically contains 20 or more spices, such as turmeric, cinna-
mon, cloves, grains of paradise, coriander, cumin, cardamom, peppercorns, dried chiles,
dried flower petals and, allegedly, an aphrodisiac or two. It is sold whole and ground by
the cook as necessary to flavor stews, rice, couscous and game dishes.

Seasoned salts are commercially blended products containing salt and one or more
natural flavoring ingredients such as garlic, spices or celery seeds and, often, monosodium
glutamate.

Za'atar (ZAH-tar) is a blend of dried thyme, wild oregano, sumac and sesame seeds
used through the Middle East on flatbreads or mixed with olive oil as a condiment.

Storing Herbs and Spices

Fresh herbs should be kept refrigerated at 34°F-40°F (2°C-4°C). Large bouquets can be
stored upright, their leaves loosely covered with plastic wrap and their stems submerged
in water. Smaller bunches should be stored loosely covered with a damp towel. Excess
fresh herbs can be dried for later use in an electric dehydrator or spread out on baking
sheets in a 100°F (38°C) oven.

Dried herbs and spices should be stored in airtight, opaque containers in a cool, dry
place. Avoid light and heat, both of which destroy delicate flavors. If stored properly,
dried herbs should last for 2 to 3 months.



Using Herbs and Spices

Herbs and spices are a simple, inexpensive way to bring individuality and variety to
foods. They add neither fat nor sodium and virtually no calories to foods; most contain
only 3 to 10 calories per teaspoon. Table 6.2 lists just a few uses for some of the more
common herbs and spices.

Although the flavors and aromas of fresh herbs are generally preferred, dried herbs are
widely used because they are readily available and convenient. Use less dried herb than
you would fresh herb. The loss of moisture strengthens and concentrates the flavor in
dried herbs. In general, use only one-half to one-third as much dried herb as fresh in any
given recipe. For example, if a recipe calls for 1 tablespoon of fresh basil, substitute only
1 teaspoon of dried basil. More can usually be added later if necessary. The delicate
aroma and flavors of fresh herbs is volatile. Most fresh herbs such as chives, parsley,
cilantro, basil and tarragon are best when added at the end of cooking.

Spices are often available whole or ground. Once ground, they lose their flavors rap-
idly, however. Whole spices should keep their flavors for at least 6 to 9 months if stored
properly. Stale spices lose their spicy aroma and develop a bitter or musty aftertaste. Dis-
card them.

Most dried spices need to be added early in order for their flavor to develop during
the cooking. Whole spices take the longest; ground spices release their flavor more
quickly. In some preparations, Indian curries for example, ground spices are first cooked
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TABLE 6.2

FLAVORING FORM SUGGESTED USES

Allspice Whole or ground Fruits, relishes, braised meats, quickbreads and spice cookies

Anise Whole or ground Asian cuisines, pastries, breads, cheeses

Basil Fresh or dried Tomatoes, salads, eggs, fish, chicken, lamb, cheeses, savory breads, pizza

Caraway Whole or ground Rye bread, cabbage, beans, pork, beef, veal

Cardamom Ground Sweet dough, cookies

Chervil Fresh Chicken, fish, eggs, salads, soups, vegetables

Chives Fresh or dried Eggs, fish, chicken, soups, potatoes, cheeses

Cilantro Fresh leaves Salsa, salads, Mexican cuisine, fish, shellfish, chicken

Cinnamon Whole or ground Infused in syrups for compotes, fruit, pies, pastries, breads, ice cream

Cloves Whole or ground Marinades, baked goods, braised meats, pickles, fruits, beverages, stocks

Cumin Whole or ground Chili, sausages, stews, eggs

Dill Fresh or dried leaves; Leaves or seeds in soups, salads, fish, shellfish, vegetables, breads; seeds in pickles,
whole seeds potatoes, vegetables

Fennel Whole seeds Sausages, stews, sauces, pickling, lamb, eggs

Ginger Fresh or powder Asian, Caribbean and Indian cuisines; pastries, curries, stews, meats

Mace Ground Patés, sausage, spice breads, cookies

Marjoram Fresh or dried Sausages, patés, meats, poultry, stews, green vegetables, tomatoes, game

Mint Fresh or dried Infused in sauces, soups

Nutmeg Ground Curries, relishes, rice, eggs, custards, beverages

Rosemary Fresh or dried Lamb, veal, beef, poultry, game, marinades, stews

Saffron Threads or ground Rice, breads, potatoes, soups, stews, chicken, fish, shellfish

Sage Fresh or dried Poultry, charcuterie, pork, stuffings, pasta, beans, tomatoes

Tarragon Fresh or dried Chicken, fish, eggs, salad dressings, sauces, tomatoes

Thyme Fresh or dried Fish, chicken, meats, stews, charcuterie, soups, tomatoes

Turmeric Fresh or powder Curries, relishes, rice, eggs, breads
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Note: The End of Chapter recipe
sections in this book feature regional
culinary flavors and are a good source
of additional ingredient information.

Rock Salt

Kosher Salt

in oil to release their aromas before being added to a dish. Some dried spices such as
black pepper may become bitter when cooked for an extended period of time, however.
In uncooked dishes that call for ground spices (for example, salad dressings), the mix-
ture should be allowed to stand for several hours to develop good flavor.

Creating dishes with appealing and complex flavors comes with practice and a solid
understanding and appreciation of flavoring ingredients. Although some flavoring com-
binations are timeless—rosemary with lamb, dill with salmon, nutmeg with spinach, car-
away with rye bread—less common pairings can be equally delicious and far more
exciting. Chefs must be willing and able to experiment with new flavors. But first they
must become familiar with the distinctive flavors and aromas of an herb, spice, condi-
ment, vinegar or the like. Then chefs can experiment, always bearing in mind the follow-
ing guidelines:

> Flavorings should not hide the taste or aroma of the primary ingredient.

» Flavorings should be combined in balance, so as not to overwhelm the palate.

> Flavorings should not be used to disguise poor quality or poorly prepared products.
>

Flavorings should be added sparingly when foods are to be cooked over an
extended period of time. When reduced during cooking, flavorings can intensify and
overpower the dish.

> Taste and season foods frequently during cooking.

Even in a well-tested recipe, the quantity of flavorings may need to be adjusted because
of a change in brands or the condition of the ingredients. A chef should strive to develop
his or her palate to recognize and correct subtle variances as necessary.

SALT

Salt (Fr. sel) is the most basic seasoning, and its use is universal. It preserves foods,
heightens their flavors and provides the distinctive taste of saltiness. The presence of salt
can be tasted easily but not smelled. Salt suppresses bitter flavors, making the sweet and
sour ones more prominent. The flavor of salt will not evaporate or dissipate during cook-
ing, so it should be added to foods carefully, according to taste. Remember, more salt can
always be added to a dish, but too much salt cannot be removed nor can its flavor be
masked if too much salt has been added.

Culinary or table salt is sodium chloride (NaCl), one of the minerals essential to hu-
man life. Salt contains no calories, proteins, fats or carbohydrates. It is available from sev-
eral sources, each with its own flavor and degree of saltiness.

Rock salt, mined from underground deposits, is available in both edible and noned-
ible forms. It is used in ice cream churns, for thawing frozen sidewalks and, in edible
form, in salt mills.

Common kitchen or table salt is produced by pumping water through underground
salt deposits, then bringing the brine to the surface to evaporate, leaving behind crystals.
Chemicals are usually added to prevent table salt from absorbing moisture and thus keep
it free-flowing. Todized salt is commonly used in the United States. The iodine has no ef-
fect on the salt’s flavor or use; it is simply added to provide an easily available source of
iodine, an important nutrient, to a large number of people.

Kosher salt has large, irregular crystals and is used in the “koshering” or curing of
meats. It is purified rock salt that contains no iodine or additives. It can be substituted for
common kitchen salt. Some chefs prefer it to table salt because they prefer its flavor and
it dissolves more easily than other salts.

Sea salt is obtained, not surprisingly, by evaporating seawater. The evaporation can be
done naturally by drying the salt in the sun (unrefined sea salt) or by boiling the salty lig-
uid (refined sea salt). Unlike other table salts, unrefined sea salt contains additional mineral
salts such as magnesium, calcium and potassium, which give it a stronger, more complex
flavor and a grayish-brown color. The region where it is produced can also affect its flavor
and color. For example, salt from the Mediterranean Sea will taste different from salt



obtained from the Indian Ocean or the English Channel. Sea salt is considerably more ex-
pensive than other table salts and is often reserved for finishing a dish or used as a condiment.

Sel gris is a sea salt harvested off the coast of Normandy, France. It is slightly wet and
takes its gray color from minerals in the clay from which it is collected. Fleur de sel,
which means “flower of salt,” is salt that collects on rocks in the sel gris marshes. It forms
delicate crystals and has little color because it has not come into contact with the clay.

Some specialty salts are actually mined from the earth, such as that from the foothills
of the Himalayan Mountains. The presence of iron and copper along with other minerals
gives Himalayan salt a pink hue and distinct flavor. Black salt (kala namak), common
in traditional Indian recipes, is mined rock salt; minerals and other components in the salt
give it a dark color and sulfurous taste. Smoked salt is a type of flavored salt made by
smoking the salt over a smoldering fire. It can also be made by adding liquid smoke to a
salt solution before it is evaporated. With their distinctive appearance and texture, spe-
cialty salts are often used to finish dishes before serving.

Because it is nonorganic, salt keeps indefinitely. It will, however, absorb moisture from
the atmosphere, which prevents it from flowing properly. Salt is a powerful preservative;
its presence stops or greatly slows down the growth of many undesirable microorgan-
isms. Salt is used to preserve meats, vegetables and fish. It is also used to develop desir-
able flavors in bacon, ham, cheeses and fish products as well as pickled vegetables.

OILS

Oils (Fr. huiles) are a type of fat that remains liquid at room temperature. Cooking oils
are refined from various seeds, plants and vegetables. (Other fats, such as butter and mar-
garine, are discussed in Chapter 7, Dairy Products; fats for deep-frying are discussed in
Chapter 9, Principles of Cooking.) They are included here as flavorings because each oil,
along with its cooking properties, has specific flavor and aroma characteristics that should
be considered when choosing an oil as a cooking medium or as an ingredient.

When purchasing oils, consider their use, smoke point, flavor and cost. Fats, includ-
ing oils and shortenings, are manufactured for specific purposes such as deep-frying,
cake baking, salad dressings and sautéing. Most food service operations purchase differ-
ent ones for each of these needs. Fats break down at different temperatures. When fats
break down, their chemical structure is altered; the triglyceride molecules that make up
fat are converted into individual fatty acids. These acids add undesirable flavors to the fat
and can ruin the flavor of the food being cooked. The temperature at which a given fat
begins to break down and smoke is known as its smoke point. Choose fats with higher
smoke points for high-temperature cooking such as deep-frying and sautéing.

The flavor and cost of each oil must also be considered. For example, both corn oil and
walnut oil can be used in a salad dressing. Their selection may depend on balancing cost
(corn oil is less expensive) against flavor (walnut oil has a stronger, more distinctive flavor).

When fats spoil, they are said to go rancid. Rancidity is a chemical change caused by
exposure to air, light or heat. It results in objectionable flavors and odors. Different fats
turn rancid at different rates, but all fats benefit from refrigerated storage away from mois-
ture, light and air. (Some oils are packaged in colored glass containers because certain
tints of green and yellow block the damaging light rays that can cause an oil to go ran-
cid.) Although oils may become thick and cloudy under refrigeration, this is not a cause
for concern. The oils will return to their clear, liquid states at room temperature. Stored
fats should also be covered to prevent them from absorbing odors.

Vegetable oils are extracted from a variety of plants, including corn, cottonseed,
peanuts, grape seeds and soybeans, by pressure or chemical solvents. The oil is then re-
fined and cleaned to remove unwanted colors, odors or flavors. Vegetable oils are virtu-
ally odorless and have a neutral flavor. Because they contain no animal products, they
are cholesterol-free. If a commercial product contains only one type of oil, it is labeled
“pure” (as in “pure corn oil”). Products labeled “vegetable oil” are blended from several
sources. Products labeled “salad oil” are highly refined blends of vegetable oil.
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Fleur de Sel Himalayan Pink Salt

Black Salt

smoke point the temperature at which
a fat begins to break down and smoke

flash point the temperature at which a
fat ignites and small flames appear on
the surface of the fat

shortening (1) a white, flavorless, solid
fat formulated for baking or deep-
frying; (2) any fat used in baking to
tenderize the product by shortening
gluten strands
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Canola Oil

Extra Virgin Olive Oil

Toasted Sesame Oil

Canola oil is processed from rapeseeds. Its popularity is growing rapidly because it
contains no cholesterol and has a high percentage of monounsaturated fat. Canola oil is
useful for frying and general cooking because it has no flavor and a high smoke point.

Nut oils are extracted from a variety of nuts and are almost al-
ways packaged as a “pure” product, never blended. A nut oil should
have the strong flavor and aroma of the nut from which it was
processed. Popular examples are walnut and hazelnut oils. These
oils are used to give flavor to salad dressings, marinades and other
dishes. But heat diminishes their flavor, so nut oils are not recom-
mended for frying or baking. Nut oils tend to go rancid quickly and
therefore are usually packaged in small containers. Hazelnut Oil

Olive oil (Fr. huile d’olive) is the only oil that is extracted from
a fruit rather than a seed, nut or grain. Olive oil is produced primarily in Spain, Italy,
France, Greece and North Africa; California produces a relatively minor amount of olive
oil. Like wine, olive oils vary in color and flavor according to the variety of tree, the
ripeness of the olives, the type of soil, the climate and the producer’s preferences. Col-
ors range from dark green to almost clear, depending on the ripeness of the olives at the
time of pressing and the amount of subsequent refining. Color is not a good indication
of flavor, however. Flavor is ultimately a matter of personal preference. Stronger-flavored
oil may be desired for some foods, whereas milder oil is better for others. Good olive oil
should be thicker than refined vegetable oils, but not so thick that it has a fatty texture.

The label designations—extra virgin, virgin and pure—refer to the percentage of free fatty
acid in the oil (a low acid content is preferable) and the extent of processing used to extract
the oil. The first cold-pressing of the olives results in virgin oil. (The designation “virgin” is
used only when the oil is 100% unadulterated olive oil, unheated and without any chemical
processing.) Virgin oil may still vary in quality depending on the level of free acidity, expressed
as oleic acid. Extra virgin oil is virgin oil with not more than 1% free acidity (oleic acid); vir-
gin oil may have up to 3%. Pure olive oil is processed from the pulp left after the first press-
ing using heat and chemicals. Pure oil is lighter in flavor and less expensive than virgin oil.

Sesame oil is produced from the seeds of a large annual herb native to India. The
tiny seeds range from white to tan to black, depending on the variety. The oil has a nutty,
slightly bitter flavor, which becomes even more pronounced when the seeds are toasted
prior to pressing for oil. Toasted sesame oil is used as a condiment or flavoring oil in
China, Japan and Korea, whereas the milder oil pressed from raw seeds is used for bak-
ing and cooking in Mediterranean, Jewish and Indian cuisine.

Flavored oils, also known as infused oils, are an interesting and increasingly pop-
ular condiment. These oils may be used as a dip for breads, a cooking medium or a fla-
voring accent in marinades, dressings, sauces or other dishes. Flavors include basil and
other herbs, garlic, citrus and spice. Flavored oils are generally prepared with olive oil for
additional flavor or canola oil, both considered more healthful than other fats.

Top-quality commercially flavored oils are prepared by extracting aromatic oils from
the flavoring ingredients and then emulsifying them with a high-grade oil; any impurities
are then removed by placing the oil in a centrifuge. Using the aromatic oils of the flavor-
ing ingredients yields a more intense flavor than merely steeping the same ingredients in
the oil. Flavored oils should be stored as you would any other high-quality oil.

VINEGARS

Vinegar (Fr. vinaigre) is a thin, sour liquid used for thousands of years as a preserva-
tive, cooking ingredient, condiment and cleaning solution. Vinegar is obtained through
the fermentation of wine or other alcoholic liquid. Bacteria attack the alcohol in the
solution, turning it into acetic acid. No alcohol remains when the transformation is



complete. The quality of vinegar depends on the quality of the wine or other liquid on
which it is based. Vinegar flavors are as varied as the liquids from which they are made.

Vinegars should be clear and clean-looking, never cloudy or muddy. Commercial vine-
gars are pasteurized, so an unopened bottle should last indefinitely in a cool, dark place.
Once opened, vinegars should last about 3 months if tightly capped. Any sediment that
develops can be strained out; if mold develops, discard the vinegar.

Wine vinegars are as old as wine itself. They may be made from white or red wine,
sherry or even Champagne, and should bear the color and flavor hallmarks of the wine
used. Wine vinegars are preferred in French and Mediterranean cuisines.

Malt vinegar is produced from malted barley. Its slightly sweet, mild flavor is used
as a condiment, especially with fried foods.

Distilled vinegar, made from grain alcohol, is completely clear with a stronger vine-
gary flavor and higher acid content than other vinegars. It is preferred for pickling and
preserving.

Cider vinegar is produced from unpasteurized apple juice or cider. It is pale brown
in color with a mild acidity and fruity aroma. Cider vinegar is particularly popular in the
United States.

Rice vinegar is a clear, slightly sweet product brewed from rice wine. Its flavor is
clean and elegant, making it useful in a variety of dishes, especially those of Japanese or
Asian origin.

Flavored vinegars are traditional vinegars in which herbs, spices, fruits or other foods
are steeped to infuse their flavors. They are easily produced from commercial wine or dis-
tilled vinegars, using any herb, spice or fruit desired. Inferior flavored vinegars are made
by adding the desired flavoring to low-grade vinegar. The use of flavored vinegars is
extremely popular but definitely not new. Clove, raspberry and fennel vinegars were sold
on the streets of Paris during the 13th century. Making fruit-flavored vinegars was also one
of the responsibilities of American housewives during the 18th and 19th centuries.

Balsamic vinegar (It. aceto balsamico) has been produced in Italy for more than 800
years. To produce traditional balsamic vinegar, red or white wine made from specially cul-
tivated grapes (white Trebbiano and red Lambrusco grapes among others) is reduced, then
aged in a succession of wooden barrels made from a variety of woods—oak, cherry, lo-
cust, ash, mulberry and juniper—for at least 4, but sometimes up to 50, years. The result-
ing liquid is dark reddish-brown and sweet. Balsamic vinegar has a high acid level, but the
sweetness covers the tart flavor, making it very mellow. True balsamic is extremely expen-
sive because of the long aging process and the small quantities available. Most of the com-
mercial products imported from Italy are now made by a quick caramelization and
flavoring process. (White balsamic vinegar is cooked under pressure and aged for a
shorter period in order to retain a light color and flavor.) Balsamic is excellent as a condi-
ment or seasoning and has a remarkable affinity for tomatoes and strawberries.

CONDIMENTS

Strictly speaking, a condiment is any food added to a dish for flavor, including herbs,
spices and vinegars. Today, however, condiments more often refer to cooked or prepared
flavorings, such as prepared mustards, relishes, bottled sauces and pickles served to ac-
company foods. We discuss several frequently used condiments here. These staples may
be used to alter or enhance the flavor of a dish during cooking or added to a completed
dish at the table by the consumer.

Chipotle in adobo is a Latin American seasoning made from smoked jalapefio chiles
cooked in a tomato, onion and spice purée and is used as a rub or as an ingredient in sauces.

Chutney (from the Hindi word for catnip) is a pungent relish made from fruits, spices
and herbs and is frequently used in Indian cooking.

Fermented black bean sauce is a Chinese condiment and flavoring ingredient
made from black soybeans that have been heavily salted, then fermented and either
slightly mashed (whole bean sauce) or puréed (paste). Both versions are usually mixed
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Balsamic Vinegar, Raspberry Vinegar
and Cider Vinegar

relish a cooked or pickled sauce
usually made with vegetables or fruits
and often used as a condiment; can
be smooth or chunky, sweet or savory,
and hot or mild

pickle (1) to preserve food in a brine
or vinegar solution; (2) food that has
been preserved in a seasoned brine or
vinegar, especially cucumbers; pickled
cucumbers are available whole, sliced,
in wedges, or chopped as a relish, and
may be sweet, sour, dill-flavored or hot
and spicy
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FROM YOUR GROCER'S SHELF

Even the most sophisticated food service
operation occasionally uses prepared
condiments or flavorings. The products
described here are widely used and avail-
able from grocery stores or wholesale pur-
veyors. Some are brand-name items that
have become almost synonymous with
the product itself; others are available
from several manufacturers.

Barbecue sauce—Commercial
barbecue sauce is a mixture of
tomatoes, vinegar and spices used
primarily for marinating or basting
meat, poultry or fish. A tremendous
variety of barbecue sauces are
available, with various flavors,

other dishes and use them as table
condiments. One of the most
popular and widely available brands
is the Vietnamese-style chili garlic
sauce packaged with a rooster logo,
made in California by Huy Fong
Foods. Various imported Sriracha
sauces, named for a port town in
southern Thailand, are also widely
available.

Hoisin sauce—Hoisin sauce is a
dark, thick, salty-sweet sauce made
from fermented soybeans, vinegar,
garlic and caramel. It is used in
Chinese dishes or served as a
dipping sauce.

sweet-hot blend of tomatoes,
onions, sugar, vinegar, mango,
raisins, tamarinds and spices.
Produced in Jamaica, it is used as a
condiment for meat, game or fish
and as a seasoning in sauces,
soups and dressings.

Tabasco brand sauce—Tabasco
sauce is a thin, bright-red liquid
blended from vinegar, chiles and
salt. Its fiery flavor is widely used in
sauces, soups and prepared
dishes; it is a popular condiment
for Mexican, southern and
southwestern cuisines. Tabasco
sauce has been produced in

textures and aromas. Sample
several before selecting the most
appropriate for your specific needs.

Chile sauce—Asian chile sauce, also
known as sambol or sambol oelek,
varies somewhat depending on the
country of origin or style, but all are
thick, reddish-orange and extremely
pungent and spicy. They usually
contain ground chiles with garlic or
onion and with less vinegar than
Louisiana-style hot sauce. Asian
cuisines incorporate these bottled
sauces in curries, soups, stews and

Louisiana since 1868. Other
“Louisiana-style” hot sauces (those
containing only peppers, vinegar
and salt) may be substituted.

Old Bay brand seasoning—Old Bay
is a dry spice blend containing
celery salt, dry mustard, paprika
and other flavorings. It is widely
used in shellfish preparations,
especially boiled shrimp and crab.

Worcestershire sauce—
Worcestershire sauce is a thin, dark
brown liquid made from malt
vinegar, tamarind, molasses and
spices. It is used as a condiment
for beef and as a seasoning in
sauces, soups, stews and prepared
dishes. Its flavor should be rich and
full, but not salty.

Oyster sauce—Oyster sauce is a thick,
dark sauce made from oyster extract.
It has a salty-sweet flavor and a rich
aroma. Oyster sauce is often used
with stir-fried meats and poultry.

Pickapeppa brand sauce—
Pickapeppa sauce is a dark, thick,

P Fish Sauce

Yellow Mustard

Dijon Mustard

with hoisin, chile sauce or minced garlic to produce a sauce that has an intense, pungent,
salty flavor. Yellow bean sauces are similar, but milder and sweeter.

Fish sauce (Viet. nuoc mam; Thai nam pla) is the liquid drained from fermenting
salted anchovy-like fish. It is a thin, golden to light brown liquid with a very pungent odor
and salty flavor. There is no substitute for the savory richness that it adds to food and it
is considered an essential flavoring and condiment throughout Southeast Asia, where it
is used in and served with most every sort of dish.

Tomato ketchup (also known as catsup or catchup) originally referred to any salty ex-
tract from fish, fruits or vegetables. Prepared tomato ketchup is really a sauce, created in
America and used worldwide as a flavoring ingredient or condiment. It is bright red and
thick, with a tangy, sweet-sour flavor. Ketchup can be stored either in the refrigerator or at
room temperature; it should keep well for up to 4 months after opening. Ketchup does not
turn rancid or develop mold, but it will darken and lose flavor as it ages.

Prepared mustard is a mixture of crushed mustard seeds, vinegar or wine, and salt
or spices. It can be flavored in many ways—with herbs, onions, peppers and even citrus
zest. It can be a smooth paste or coarse and chunky, depending on how finely the seeds
are ground and whether the skins are strained out. Prepared mustard gets its tangy flavor
from an essential oil that forms only when the seeds are crushed and mixed with water.
Prepared mustard can be used as a condiment, particularly with meat and charcuterie
items, or as a flavoring ingredient in sauces, stews and marinades.

Dijon mustard takes its name from a town and the surrounding region in France that
produces about half of the world’s mustard. French mustard labeled “Dijon” must, by law,



be produced only in that region. Dijon and Dijon-style mustards are
smooth with a rich, complex flavor.

English and Chinese mustards are made from mustard flour and
cool water. They are extremely hot and powerful. American or “ball-
park” mustard is mild and vinegary with a bright yellow color. Un-
less it contains a high percentage of oil, mustard never really spoils;
its flavor just fades away. Because of its high acid content, mustard
is not prone to rancidity, but it will oxidize and develop a dark sur-
face crust. Once opened, mustard should be kept well-covered and
refrigerated.

Soy sauce is a thin, dark brown liquid fermented from cooked
soybeans, wheat and salt. Available in several flavors and strengths,
it is ubiquitous in most Asian cuisines. Light soy sauce is thin, with
a light brown color and a very salty flavor. Dark soy sauce is thicker
and dark brown, with a sweet, less salty flavor. Tamari is a
Japanese-style soy sauce made without wheat, although its name
may be applied to a variety of Japanese-style soy sauces. Necessary
for preparing many Asian dishes, soy sauce is also used in marinades
and sauces and as an all-purpose condiment. Other common soy-
based sauces and condiments include teriyaki sauce and fermented bean paste (miso),
made by fermenting soybeans with a grain such as rice or barley.

Tahini is a thick, oily paste made of ground toasted sesame seeds. It is thick and
slightly grainy, with an ivory to grayish-tan color. Tahini can be bland or salty, depend-
ing on the manufacturer. Its toasted, nutty flavor is widely used in Middle Eastern and
Mediterranean cuisine, especially in sauces and spreads such as hummus. Tahini is also
useful in vegetarian dishes and is relatively high in protein and vitamins.

Whole-Grain
Mustard

Soy Sauce

WINES, BEERS, BRANDIES, LIQUORS
AND LIQUEURS

Wines, beers, brandies, liquors and liqueurs are frequently used in the kitchen, most
often as flavorings, but also as primary ingredients in marinades and sauces or even as a
cooking medium (pears poached in red wine, for instance). Wines are used to flavor and
frequently to tenderize foods in marinades, to add flavor during or at the end of cooking,
and to deglaze a pan to add flavor to a sauce. Brandy, especially the classic orange-
flavored Grand Marnier, is a common bakeshop flavoring. Brandy complements fruits and
rounds off the flavors of custards and creams. Liqueurs are selected for their specific fla-
vors: amaretto for almond, Kahlta for coffee, créme de cassis for black currant. They are
used either to add flavors or to enhance other flavors in a dish. Liquors such as rum, bour-
bon and whiskey can be used for their own distinctive flavors or to blend with other fla-
vors such as chocolate and coffee.

Because alcoholic beverages are used as flavorings, basic information about them is
included here to familiarize the student chef with the basics of wine, beer and spirits.
Brief guidelines for choosing appropriate wines or other alcoholic beverages as flavor-
ings as well as guidelines on how to use them as flavorings are also included. As with
other flavoring ingredients, patience, research, experimentation and practice will help de-
velop a chef’s feel for what alcoholic beverage—and how much—will best enhance a
specific dish.

Wine
THE WINE-MAKING PROCESS

The process of transforming grapes into a still wine is called vinification. Freshly har-
vested grapes are gently crushed in order to release their juices. While in the crusher,
stems and other undesirable matter are separated from the juice and grape skins.
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Brown Mustard

Tahini

wine an alcoholic beverage made
from the fermented juice of grapes;
may be sparkling (effervescent) or still
(non-effervescent) or fortified with
additional alcohol

beer an alcoholic beverage made
from water, hops and malted barley,
fermented by yeast

brandy an alcoholic beverage made
by distilling wine or the fermented
mash of grapes or other fruits

liquor an alcoholic beverage made by
distilling grains, fruits, vegetables or
other foods; includes rum, whiskey
and vodka

liqueur a strong, sweet, syrupy
alcoholic beverage made by mixing or
redistilling neutral spirits with fruits,
flowers, herbs, spices or other
flavorings; also known as a cordial
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vintner a winemaker

viniculture the art and science of
making wine from grapes

viticulture the art and science of
growing grapes used to make wines;
factors considered include soil,
topography (particularly, sunlight and
drainage) and microclimate
(temperature and rainfall)

fermentation the process by which
yeast converts sugar into alcohol and
carbon dioxide

Wooden Cork Pull

4

Waiter's Corkscrew

Lever-Type
Corkscrew

If the vintner is making a red wine, both the crushed grapes (typically black-skinned
grapes) and the juice are then transferred to a fermentation tank and allowed to ferment.
As the red wine ferments, the grape skins release tannins, which give many red wines
their distinctive astringent characteristic and slightly bitter taste.

If the vintner is making a white wine, the grape skins (typically from green- or white-
skinned grapes, although occasionally black-skinned grapes are used) and juice pass
through a wine press, where the juice is separated from the skins. For white wines, only
the juice is allowed to ferment. If the vintner is making a rosé wine (ro-zay) or a blush
wine, black grape skins are left in contact with the juice just long enough to add the de-
sired amount of color.

After the juice is transferred to a fermentation tank, the vintner adds yeast to start the
fermentation process. During fermentation, the yeast converts the sugar from the grape
juice to alcohol and carbon dioxide. Fermentation generally lasts for 2 to 4 weeks and
creates many of the wine’s flavors and aromas.

Once fermentation is complete, red wines are pressed to remove the skins from the
wine and then filtered to remove the yeast. White wines are allowed to settle and the
yeast is filtered out. The wines are then stored in either stainless steel tanks or oak bar-
rels for aging. Aging wines in oak barrels adds mellow vanilla, butter and oak flavors.
White wines are normally aged for less time than red wines, usually no more than a year.
When the vintner has determined that the wine has aged sufficiently, the wine is removed
from the tank or barrel and bottled, corked and labeled.

Grape Varietals

Most wines sold in the United States are labeled according to the grape variety from which
they are made. (The U.S. government requires that 75 percent of the wine come from a
particular grape before that varietal can be named on the label.)

Most of the world’s wine is made from one or more of the many varieties of the Vitis
vinifera family of grapes. The most popular red wine grape varietals are Cabernet Sauvi-
gnon, Merlot, Nebbiolo, Pinot Noir, Syrah and Sangiovese. Popular white wine varietals
include Chardonnay, Riesling, Pinot Grigio and Sauvignon Blanc.

Wines may also be labeled by their place of origin, and the names given to many Eu-
ropean wines, particularly from France and Italy, actually refer to specific locations where
the wine is produced. For example, Chablis, a popular white wine from the district of
Chablis in France’s northern Burgundy region, is made from Chardonnay grapes. Like-
wise, Chianti is a place in Italy’s Tuscany region and refers to wine produced in that re-
gion from the Sangiovese grape. A number of countries, led by France and Italy, have
implemented systems to ensure that wines bottled and sold under such district names are
exclusively from grapes produced in that geographic area. French labels will state “AOC”
(for “appellation d’origine contrélée”) and Italian labels “DOC” (for “denominazione di
origine controllata”) to designate such wines.

Sparkling Wines
Sparkling wines are still wines that undergo a complete second fermentation. The car-
bon dioxide generated during this second fermentation gives a sparkling wine its effer-
vescence. After the initial fermentation, a sparkling wine is allowed to age for
approximately 5 months. The vintner then adds extra yeast and sugar to the wine and al-
lows it to undergo a second fermentation that lasts for a year or so.

For Champagne (shahm-PAHN-ya) and sparkling wines made like champagne (only
a sparkling wine from the Champagne region of France can be called champagne), the
second fermentation takes place in the bottle. Called méthode champenoise, the
process requires that the wine be aged for one to two years after its second fermenta-
tion. Alternatively, the vintner can use the charmat process. With this less expensive
process, the second fermentation takes place in a tank, and then the carbonated wine is
bottled.

Champagne and other sparkling wines are classified by their degree of sweetness.
From driest to sweetest, they are Natural or Au Sauvage, Brut, Extra Dry, Dry or Sec,
Demi-Sec and Doux.



Fortified Wines

Wines usually have an alcohol content of 10-15%. Fortified wines are wines whose alcohol
content has been increased to 18-22% by the addition of neutral grape spirits or grape brandy.
If the brandy is added before fermentation is complete, the fortified wine will be quite sweet,
as the extra alcohol stops the fermentation process before the yeast can digest all the sugars.
If the brandy is added after fermentation is complete, the fortified wine will be drier. The best-
known fortified wines—and the ones most often used in cooking—are listed next.

Port is traditionally produced in the Duoro valley of Portugal from a blend of five red
wine grape varieties. Ports are generally divided into three categories. Tawny ports are
pale brown and mellow, with a less fruity flavor than other ports. They are aged in wooden
casks, sometimes for 20 or 30 years, before bottling. Vintage ports have a deep, dark
brick or burgundy color and a rich, sweet flavor. Vintage ports are aged in their bottles,
sometimes as long as several decades, before being consumed. They are considered the
finest of ports and are too rare and expensive to use in cooking. Ruby ports are blends
of younger ports of lesser quality than those designated as vintage ports. They tend to have
a bright, almost crimson color and a sweet, fruity flavor. Several domestic ports, both ruby
and tawny styles, are available and are reasonably priced and suitable for kitchen use.

Sherry is a fortified white wine from the Jerez region of southern Spain. Sherries can
range from pale golden yellow and very dry to amber colored, thick and sweet with a
pronounced nutty or dried fruit flavor and aroma. True aged Spanish sherries can be ex-
tremely expensive, but several domestic producers make both dry and sweet (cream) ver-
sions that are suitable for cooking use. Products labeled “cooking sherry” should be
avoided at all cost, however, as these are inferior-quality, highly salted products.

Madeira, a fortified wine from the island of Madeira, is made from white wine grapes.
Its characteristic light brown color and toffee-caramel flavor are produced when the de-
veloping wine is placed in wooden barrels and heated for a period of time, a process
called estufagem. Madeira is sometimes used in desserts and in meat dishes.

Marsala, a fortified wine from western Sicily, is made from grapes that are dried prior
to fermentation. This increases the resulting wine’s sugar content. After fermentation and
fortification, Marsala is aged in wooden barrels, which mellows its flavors. Marsalas are
brown-colored and available in two styles, dry and sweet; both styles can be used in
baked goods, pastries and veal and chicken dishes.

Evaluating Wines
Each grape varietal used to make a wine displays certain hallmark aroma and flavor char-
acteristics in the finished product. This does not mean, however, that all wines made from
the same grape varietal will have exactly the same aromas and flavors. Take, for example,
a Merlot from Australia and one from California. They may share a certain smooth, juicy,
mellow flavor with strong plum, black currant, black cherry and herbal or minty notes. But
they will not be identical beverages. Rather, differences in the conditions under which the
grapes were grown or the techniques the vintners used to make the wines will create no-
ticeable differences between them. That said, the hallmark flavor and aroma characteristics
of several of the world’s most popular wine grapes are set forth in Tables 6.3 and 6.4. Of-
ten vintners blend two or more grape varietals in order to create a wine with the best at-
tributes of a number of grapes. The infinite combinations account for the wide number of
wines available and the vast differences between them.

As with any other flavoring, a chef should evaluate wines before using them. Wines
that are not suitable for drinking are also not suitable for cooking purposes. When tast-
ing wine, three basic attributes should be considered: aroma, flavor and body.

» Aroma—DMost wines present a collection of different aromas. Called a bouquet or
nose, individual aromas can often be distinguished (especially with practice) from a
complex bouquet. The wine’s aroma reminds the taster of some other scent, usually
that of a fruit, flower, herb, spice or other easily distinguished item. For example,
when evaluating the bouquet of a Cabernet Sauvignon, many people recognize the
aromas of black currants, green bell peppers, chocolate, mint and/or leather as well
as fruit jams if the wine is young and cedar and tobacco when it is aged. Likewise,
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TABLE 6.3

HALLMARK FLAVOR AND
GRAPE VARIETALS AROMA CHARACTERISTICS ACIDITY TANNINS BODY COMMON FOOD PAIRINGS
Cabernet Sauvignon  Assertive, rich, full flavor with Moderate Moderate to  Medium to Lamb and beef, especially if
(KA-bair-nay so- fruity, black currant, chocolate, prominent full grilled; game, especially
veen-yawn) green bell pepper, mint or spice venison; strong cheeses
notes; jams when young, cedar
and tobacco when older
Merlot Soft, smooth, juicy, mellow flavor ~ Low Low to Medium Highly spiced dishes; savory
(mare-low) with strong plum, black currant, moderate foods with a hint of sweetness;
black cherry and herbal or minty grilled meats; fish and shellfish;
notes strong cheeses; chocolate
Pinot Noir Rich, complex, flavor with cherry, Moderate Low to Light to Game birds; rich, fatty fish or
(pee-noe nwahr) raspberry and smoky or earthy to high moderate medium shellfish; roast beef; strong
notes and a velvety, silky texture cheeses
Zinfandel Robust, ripe, fruity, spicy flavors Low to Moderate Medium to Roasted lamb; dishes flavored
(zin-fahn-DELL) with blackberry or raspberry jam moderate to full with garlic, black pepper and
and black pepper notes substantial other strong flavorings; chili con
carne and other hearty, spicy
dishes; vegetable dishes; strong
cheeses
Sangiovese Earthy, hearty flavor with black Moderate Moderate Light to Veal; beef; lamb; hearty chicken
(sahn-joe-VAY-zeh) cherry, raisin or floral (especially to high medium dishes; tomato-based dishes
violet) notes
Syrah (see-rah) or Rich flavor with sweet fruity, spice, Low to Moderate Medium Peppery, tangy, spicy foods;
Shiraz (shih-rhaz) floral or black pepper notes moderate to grilled meats; game
prominent

the hallmark aromas of a Sauvignon Blanc are cut grass, fresh green herbs,
asparagus and other vegetables.

Flavor—The alcohol in wine contributes very little to its flavor. Rather, vintners try to
create flavors by adjusting the balances between the sugars and acids in the wine.
These sugars and acids interact, exciting the taste buds to recognize the wine as sweet,
dry or somewhere in between. The resulting flavor attributes are usually described with
words based on a sweet/sour continuum (syrupy, sweet, crisp, tart or dry, for example),
a general theme (for instance, fruity, herbaceous or spicy) or a reference to an attribute
more akin to mouthfeel than flavor: smooth, velvety, silky and so on. Initial taste is
the first impression of a wine’s flavors; when constructing a wine’s flavor profile, these
would be the top notes. Finish is how long the flavor lasts after the wine is swallowed.

Tannins are complex organic compounds concentrated in the grape’s skin, pits
and stems. Tannins give red wines their characteristic astringent sensation and
slightly bitter taste. Because grape parts are separated from the juice early in the
white-wine-making process, for the most part, tannins present in a white wine are
usually the result of the wine being aged in oak casks.

Because the skins are present during fermentation in red wines, red wines tend to
have more dominant and complex fruity flavors than white wines. These fruity
flavors tend to mask the acidity more commonly associated with white wines. White
wines are generally served chilled because acidic flavors (the tart or sour taste) are
less pronounced at colder temperatures.

Body—The body is the weight of the wine in the mouth and is generally related to
the amount of alcohol and/or glycerin it contains. A wine’s body is usually described
as light, medium or full.
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TABLE 6.4

HALLMARK FLAVOR AND

GRAPE VARIETALS AROMA CHARACTERISTICS ACIDITY BODY COMMON FOOD PAIRINGS
Chardonnay Full, rich flavor with a buttery Moderate Light to Fish; shellfish, especially lobster; veal;
(shar-doe-nay) texture and apple, green apple or  to high medium chicken; foods flavored with herbs; foods
tropical fruit notes; if aged in oak, served with rich or creamy sauces
may have vanilla or spicy notes
Chenin Blanc Somewhat muted, tart acidic flavor  Very high Light to Light, summer foods; sweet or delicately
(sheh-nan blahn) with pine, melon or citrus notes; medium flavored shellfish or fish; chicken; most
also used for a slightly sweet wine cheeses; Asian foods
with similar notes
Pinot Grigio Crisp, dry, somewhat muted flavor ~ Moderate Medium Vegetables; fish; shellfish; pasta dishes;
(pee-noe gree-joe)  with pine, orange rind and earthy chicken
or Pinot Gris or metallic notes
(pee-noe gree)
Riesling Usually sweet but balanced by a Moderate Light; Spicy foods; Asian foods; highly seasoned
(REESE-ling) strong steely acidity; apricot, to high mediumto  chicken dishes; shellfish; most cheeses
citrus, peach or floral notes heavy as a
dessert wine
Sauvignon Blanc Bright, crisp, green, tangy flavor High Medium Spicy foods; tomato-based dishes; rich or
(so-veen-yawn blahn) with grassy, herb or citrus notes fatty fish, especially salmon; most cheeses

MATCHING WINE AND FOOD

The only rule about matching wine and food is that there are no rules. The best food and
wine pairings are simply those that the diner enjoys. With this in mind, consider the fol-
lowing guidelines.

Match Colors

Traditionally, red wines were served only with beef, veal, pork and lamb; white wines
with only fish, shellfish and poultry. Although this rule may still be true for many pair-
ings, do not be afraid to ignore it once in a while. Try, for example, a strong, oaky
Chardonnay with grilled beef or a highly acidic, low-tannin red such as Sangiovese
(Chianti), Pinot Noir or Beaujolais with fish or shellfish.

Match Tastes

> Sweet—Dishes with an element of sweetness often pair well with sweet or
slightly sweet wines—the sweetness of one complements the sweetness of the
other. If the same dish were served with a dry wine, the sweetness in the dish

could make the wine taste a bit sour. Because dessert wines are so sweet, they dessert wines sweet wines made from
are often difficult to pair with any food. A sweet dessert wine such as Sauternes grapes left on the vine until they are
does, however, complement the fatty richness in foie gras or lobster with a rich overly ripe, such as Sauternes or wines
cream sauce. labeled “Late Harvest”; during

. . . e fermentation, some of the sugar is not
» Sour—If a dish has a citrus, especially lemony, top note, usually an acidic wine garts
converted to alcohol, but remains in

gqes weu with it. Wines with a high acid content frequently taste less acidic when the wine, giving it its characteristic
paired with salty or sweet foods. intense sweet taste

> Salty—Salty foods will mute the sweetness and enhance the fruitiness of a wine.

> Bitter—Be careful of pairing a wine high in tannins such as a Syrah or Cabernet
Sauvignon with a food equally rich in tannins, such as walnuts. The combination
will render the wine almost unbearably bitter, dry and astringent.

» Umami—The richer the food, often the more robust the wine needed to
complement it.
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Hops Flowers

Match Strengths

A delicate dish often goes best with a light, gentle wine, usually a white wine. A richly
sauced or meaty dish might be best served with a strong, assertive wine, generally a
red wine.

Match Opposites

Sometimes the perfect wine for pungent, spicy foods is a sweet or slightly sweet wine. Sim-
ilarly, an acidic wine sometimes goes well with rich creamy or buttery sauces. Along the
same vein, pair complex wines with simple dishes and simple wines with complex dishes.

Match Origins

Wines often developed alongside regional cuisines and thus they often have an affinity
for each other. For example, cheeses or other foods from the Loire Valley of France pair
exceptionally well with wines from that region, such as Sancerre (Sauvignon Blanc) or
Chenin Blanc.

SELECTING WINES TO USE AS FLAVORINGS

The concepts just described for matching wines with foods have some bearing on what
wines a chef should choose as flavoring ingredients. If a chef is wedded to a particular
food-and-wine pairing and the dish calls for wine as an ingredient, it is often best to use
the same or a similar wine (that is, a less expensive wine made from the same grape va-
rietal) as the flavoring.

A chef should choose good-quality wines at cost-effective prices. Finding such wines
may take time, but they are available. Often recipes will specify only a general type of
wine. Here are some suggestions on what to use if a recipe calls for specific wines:

White wine or dry white wine—Consider a simple, fruity Chardonnay or a dry,
herby Sauvignon Blanc. Avoid wines with a sharp, acidic flavor and those with an ex-
cessive oaky or woody flavor. When a dessert calls for white wine, such as for poached
pears, a sweet wine might be appropriate.

Sweet or slightly sweet white wine—Consider a Riesling or Chenin Blanc or even
a white Zinfandel.

Red wine or dry red wine—Consider a simple, fruity red wine with a low to mod-
erately low tannin content. A Pinot Noir or a medium-bodied Merlot or red Zinfandel
is usually a good choice.

Sweet red wine—Consider the rich flavor of a ruby port or possibly a red Zinfandel.

Sparkling wine—Consider using a sweet, fruity one (sparkling wines lose their effer-
vescence once exposed to air and heat).

Dessert wine—Consider one labeled “Late Harvest.”

Beer
THE BEER-MAKING PROCESS

Beer is an alcoholic beverage containing from 3% to 12% alcohol by volume. It is made
from water, hops and malted barley, fermented by yeast (like wine) to produce alcohol
and carbon dioxide. In Germany, by law only these four ingredients may be used, but in
the United States and elsewhere another unmalted, less expensive grain such as rice or
corn is often added to lighten the product.

Barley is converted into malt by steeping the dry grain in cool water for several days,
allowing it to germinate and produce the sugar-producing enzymes required for the fer-
mentation process. Once the barley has reached the desired sugar and enzyme levels, the
grain is dried with warm air to establish color and flavor. The longer the drying period,
the darker the resulting malt. A slow, gentle drying produces pale malts and a correspon-
ding light-colored and -bodied brew, whereas more intense heat develops dark malts that
may be characterized as “caramelized,” “chocolate” or “toasted.” To brew beer, the ground
barley malt is “mashed” or soaked in hot water, producing a brown liquid called the wort.
Hops, the cone-shaped flowers of the vine Humulus lupulus, provide bitterness and
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aroma. They are added to the wort, which is then boiled for 1 to 2 hours, allowing the
hops to flavor the brew.

Fermentation yeasts, selected according to the type of beer produced, are then added
to the cooled wort. The fermentation process, which produces alcohol and carbon diox-
ide, can last from a few days in the case of ales to several weeks for lagers. Once fermen-
tation is complete, the beer is transferred to storage vats for conditioning, a process that
removes unwanted flavors and develops natural carbonation. This stage can also vary
widely, from a few days to a few months before the beer is filtered and bottled.

Unlike wine, beer does not improve with age and is best consumed as soon as possi-
ble after production. Light and heat both adversely alter beer’s flavor. Brown bottles are
generally used to filter damaging rays. Beer is best stored between 50°F and 55°F (10°C
and 13°C). Although Americans tend to serve beer ice-cold, this practice limits the appre-
ciation of its full flavor. Lagers are ideally served at approximately 50°F (10°C), whereas
ales should be served at about 60°F (15°C).

EVALUATING BEERS

Many characteristics influence the final outcome of the brewing process: the quality of the
water, the type of malt, the hops used, the species of yeast selected for fermentation and the
length of the fermentation and conditioning stages, as well as any additives. The combined
effects of these elements determine the color, body, astringency, taste, alcohol content and
aroma of the finished product. Beers may be divided into two broad groups: ales and
lagers. Ales are made with yeast that rise to the top during the fermentation process, pro-
ducing an aromatic, cloudy brew; porter and stout are the darkest and most potent ales.
Lagers are made with yeast that falls to the bottom during fermentation and are characteris-
tically light, clear, and crisp. Pilsner is a popular style of pale, light lager associated with the
ancient brewing center in Plzen in the western Czech Republic. Most of the mass-market
beer produced today is lager, but regional and microbreweries often specialize in ales.

Although all ales and lagers share certain general characteristics, within each group
there are immense variations, as demonstrated in Table 6.5.

MATCHING BEER AND FOOD

Beer can be served with far more than pizza or barbecue; simply consider the following
guidelines.

Match Tastes
Fruit beers, such as Belgian kriek, are often paired with meat or dessert dishes based on fruits.

TABLE 6.5

ALCOHOL
TYPE OF BEER COLOR CONTENT BODY FLAVOR COMMON FOOD PAIRINGS
American pilsner  Light Very low Light Little aroma Spicy foods
or bitterness
Belgian lambic  Light Moderate Light Sour Sharp cheese; fruit desserts; dark chocolate
Brown ale Red to Low Full-bodied Sweet, nutty Sausages; smoked fish; game; salad
brown
European lager  Light Moderate Moderate  Bitter, floral Most meat and fish dishes; German sausage; pretzels
finish
Pale ale Light Low Moderate  Bitter, fruity, Spicy foods; smoked or fried seafood; beef; lamb; game
floral
Porter Dark Moderate Full-bodied Bitter Barbecue; hearty meat dishes; oysters; shellfish; smoked
salmon; strong cheeses
Stout; bock Very dark  High Full-bodied Sweet; malty Chocolate, nut or fruit desserts; heavy meat dishes;
goulash; spicy desserts
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distillation the separation of alcohol
from a liquid (or, during the
production of alcoholic beverages,
from a fermented mash); it is
accomplished by heating the liquid or
mash to a gas that contains alcohol
vapors; this steam is then condensed
into the desired alcoholic liquid
(beverage)

Match Strengths
Strong beers, such as porter and stout ales or bock lager, are frequently paired with strong
tastes, such as sharp cheeses, game and spicy desserts.

Match Opposites

Beer, particularly lighter brew, is often preferable as a pairing with particularly spicy foods
of East and Southeast Asia, Africa, the southwestern United States or Latin America, which
may overpower wine. In Italy, beer is often drunk with pizza, which frequently contains
such acidic ingredients as anchovies or artichokes, or multiple ingredients, which would
challenge a single wine.

Match Origins
Beers of a given country are often paired with foods of that country—for example, German
bratwurst or pretzels with German lager, or fiery Thai food with Thai pilsners.

SELECTING BEERS TO USE AS FLAVORINGS

Beer is frequently used as a flavoring in the cuisines of northern France and Belgium,
where it appears in such dishes as carbonnade, a stew flavored with beer. Because of
beer’s slight bitterness, sugar or brown sugar is often added to balance the flavor. Beer
can also be used in marinades and to deglaze and prepare sauces in the same manner as
wine. In the United States, beer is frequently used in batters for foods being deep-fat fried,
such as fish, and vegetables, such as Beer-Battered Onion Rings (page 598).

Brandy

Brandy is an alcoholic beverage made by distilling fermented fruit juice (wine) or fruit
pulp and skin. Brandies typically fall into one of three categories:

> Grape brandy is a brandy distilled from white wine or fermented grape pulp and
skins. Tt is aged in wooden casks (usually oak), which contributes to its rich, amber-
brown colors and imparts additional mellowing flavors and aromas.

Cognac, one of the best-known brandies, is made in France’s Cognac region (and
only brandy made there can be called Cognac). Cognac is twice distilled from blends
of various wines that tend to be thin, tart and low in alcohol—bad for drinking but
great for brandy making. After distillation, the brandy is aged in oak casks. Virtually
all Cognacs sold are blends of brandies from different vintners and different years.
Traditionally Cognacs are labeled according to their age. Some common grades are
V.S. (Very Special, at least 2/ years old), V.S.O.P. (Very Superior Old Pale, at least
4% years old) and XO, Napoleon or Extra, at least 6 years old.

Armagnac is another well-known French brandy from the Armagnac region of
southwestern France; it is slightly drier and heavier than Cognac.

» Fruit brandy is any brandy made from fermenting fruits other than grapes. This
term should not be confused with fruit-flavored brandy, which is a grape brandy
that has been flavored with the extract of another fruit. Well-known fruit brandies
include Calvados, an apple brandy from Normandy, France; Kirschwasser, a
cherry brandy from Bavaria, Germany; Framboise, a raspberry brandy from Alsace,
France; Poire, a pear brandy from Alsace, France; and Slivovitz, a plum brandy
from eastern Europe and the Balkans.

As with wines, when choosing a brandy as a flavoring, it does not necessarily pay to
skimp on costs. The brandy does not have to be the most expensive brand, but it should
have a rich, full, mellow flavor. Try, for example, an inexpensive but genuine Cognac
(one that is graded V.S.). If the recipe calls for a fruit brandy, make sure to use one. Do
not use a fruit brandy with added artificial flavors, a fruit-flavored brandy or a fruit-
flavored liqueur. These products have different flavors, bodies, degrees of sweetness and
alcohol contents than fruit brandies.

Liquors
Liquors are alcoholic beverages distilled from fermented grains, vegetables or the like. In
distillation, the water component of a fermented liquid is cooked off and the alcohol is



concentrated. The resulting clear liquid can be colored or flavored during aging. The al-
cohol content of liquors ranges from 20% to 75% by volume, which is also expressed as
“proof.” Proof is double the amount of alcohol by volume; for example, a vodka that is
80 proof is 40% alcohol by volume.

Gin is a clear spirit distilled from grains and flavored with juniper berries, citrus peels
and spices.

Rum is distilled from fermented sugar cane juice or molasses. Its character varies ac-
cording to its color: White rums, which are clear and colorless, are relatively dry and
light; amber or gold rums are similar to white rums but with a slightly stronger flavor
and a pale golden color; dark rums have a strong molasses flavor, a dark brown color
and a heavy body. Rums are a popular flavoring for desserts and baked goods.

Tequila is a clear to amber-colored spirit made in the Tequila region of Mexico from
the fermented sap of the agave.

Vodka is, traditionally, a flavorless and colorless liquor distilled from potatoes, fruits,
grains and/or other plant products. Most of the world’s vodka is actually made from
wheat. Many newer types of vodka are flavored, either by including the flavorings in the
mash during distillation or by adding flavors afterward.

Whiskey (the English, Scots and Canadians spell it without the e) is distilled from var-
ious grains. After distillation, whiskey is aged in oak barrels until the flavors are mellow
and smooth. There are many types of whiskies. Bourbon is produced in Kentucky and
is distilled from a mash containing at least 51% corn, then aged in charred new oak bar-
rels. Tt is slightly sweet and pairs well with desserts as well as rich meats such as duck,
pork and game. Irish whiskey resembles Scotch, but without the smoky flavor. Rye
whiskey is an American whiskey made from rye. Scotch whisky is distilled from malted
barley and has a distinctive smoky or peaty flavor.

Liqueurs

Liqueurs are traditionally made from herbs, fruits, nuts, spices, flowers or other flavorings in-
fused into an alcohol base. The base can be neutral spirits, brandy, rum or whiskey. All
liqueurs have varying degrees of added sugar. Many newer liqueurs, especially less expensive
products, are made with flavoring extracts, essential oils and even artificial flavors. Cream
liqueurs are liqueurs blended with cream. They are thick, with mild, comforting flavors. They
do not keep long once opened, so they need to be stored in the refrigerator. Créme liqueurs,
such as creme de cacao, creme de menthe and créme de cassis, contain no cream. Rather, ad-
ditional sugar gives them a thick, syrupy, creamy texture and a very sweet flavor.

When using a liqueur as a flavoring, look for products with rich, true, natural flavors.
Also bear in mind that a liqueur and a creme liqueur flavored with the same ingredients
are not the same products and should not be used interchangeably. So if a recipe calls
for the coffee-flavored liqueur Kahlda, use it and not a creme de café product; the latter
will have a more syrupy texture and a sweeter flavor. Similarly, if a recipe calls for a pro-
prietary blend such as Drambuie or Chambord, do not skimp on some lesser-quality
generic product; customers may know the difference. Many of the liqueurs commonly
used as flavorings are listed in Table 6.6.

Guidelines for Cooking with Wines, Beers, Brandies,
Liquors and Liqueurs

> Use quality products—Heating a mediocre wine, brandy, liqueur or liquor tends to
bring out the worst characteristics of the product, especially its acidic properties.

> Pay attention to cooking time once wine or other alcoholic beverages have
been added—The longer a dish cooks, the more alcohol evaporates, thus
concentrating its flavors, especially acidic flavors. Because alcohol evaporates at a
lower temperature than water (172°F/86°C), the flavorings suspended in the alcohol
are reduced and concentrated faster than flavorings suspended in water.

> Brown foods before adding wine or other alcoholic beverages to a dish such
as a sauce or stew—This allows the surface of the foods to caramelize before liquid
is added. As the wine is reduced, all of the flavors will blend together.
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neutral spirits or grain spirits pure
alcohol (ethanol or ethyl alcohol); they
are odorless, tasteless and a very
potent 190 proof (95% alcohol)

SAFETY ALERT
FLAMBEING:

COOKING WITH
ALCOHOL

Often a dish will require flaming or
flambéing, which means igniting
brandy, rum or other liquor so that
the alcohol burns off and the flavor
of the liquor is retained. When alco-
hol comes into contact with a flame,
it can ignite. So, in order to avoid
singed eyebrows and kitchen fires,
be careful when adding wine,
brandy, liqueurs or liquor to a dish
on or near the stove.

When a dish calls for flambéing,
stand away from the pan being
flamed. Never pour alcohol directly
from a bottle into a hot pan because
the flames can travel up into the bot-
tle, causing it to explode. Heat the
liquor until warm. This can be done
in the pan in which the food is cook-
ing, such as for Pepper Steaks (page
318). Tilt the pan away from you be-
fore igniting the liquor to avoid hav-
ing the flames leap from the pan.
The flame from a gas burner or
match will ignite the alcohol. Allow
the flame to subside before finishing
the preparation.
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TABLE 6.6

Creme de cacao
Créme de café
Creme de cassis
Creme de menthe
Curagao
Drambuie
Frangelico
Galliano

Grand Marnier
Irish Créme
Kahlua

Kirsch

Limoncello
Malibu

Midori

Ouzo

Pernod

Pimm’s No. 1 Cup
Sambuca

Sloe gin

Southern Comfort
Tia Maria

Triple Sec

Neutral spirits
Neutral spirits
Neutral spirits
Neutral spirits
Neutral spirits
Scotch whisky
Neutral spirits
Neutral spirits
Grape brandy
Irish whiskey

Neutral spirits
Neutral spirits

Neutral spirits, vodka

White rum
Neutral spirits
Neutral spirits
Neutral spirits

Gin

Neutral spirits
Gin, neutral spirits
American whiskey
Cask-aged rum
Grape brandy

LIQUEUR ALCOHOL BASE FLAVORINGS

Amaretto Grape brandy Almonds and apricots

B&B Grape brandy Bénédictine and brandy

Bénédictine Grape brandy Herbs, spices and citrus peels

Campari Neutral spirits 130 different herbs, plants, peels and aromatics
Cassis Neutral spirits Black currants, herbs, roots, plants and peels
Chambord Grape brandy Black raspberries

Chartreuse Grape brandy More than 125 herbs and other flavorings
Cointreau Grape brandy Bitter orange peel

Chocolate

Coffee

Black currants
Peppermint

Bitter orange

Honey

Hazelnuts

Anise, licorice and vanilla
Bitter oranges

Cream and sugar

Coffee

Cherries

Lemons

Coconut

Melons

Anise seed and herbs
Anise seed and licorice
Herbs, botanicals and fruit extracts
Anise seed and elderberries
Sloe berries

Peaches and oranges
Coffee beans and spices
Bitter orange peel

> Alcohol and acids in wine may interact with aluminum or cast-iron
cookware—Some chefs therefore prefer to use nonreactive cookware when

cooking with wine or other alcoholic beverages.

For many, the consumption of alcohol is a concern. The amount of alcohol left af-
ter a wine or other alcoholic beverage has been added as a flavoring depends on how
and for how long the dish is cooked. A dish flambéed tableside with Cognac that is al-
lowed to burn out before being served, for example, may retain very little of its origi-
nal alcohol content. But a chicken breast that has been marinated in white wine and
then quickly sautéed could retain as much as 75 percent of the alcohol from the mari-
nade. If, however, the same chicken breast is cooked over medium heat for 15 minutes,
as much as 00 percent of the alcohol will evaporate out. Simmering the same chicken
breast over low heat for approximately 2 hours or more will reduce the alcohol con-

tent to 10 percent or even less.




INTERNATIONAL FLAVOR PRINCIPLES

The proper study of world cuisines would occupy many books and many years of reading,
traveling and tasting. Luckily for both culinary students and working chefs, the essence of the
world’s many cuisines can be distilled into an evaluation of six general components: primary
ingredients (protein and starches); religious influences; typical cooking methods; cooking lig-
uids; fats; and flavorings. Many of the ingredients used in a cuisine are the result of climate
and geography. For example, the climate and landscape of northern Italy is good for grazing
cattle, so beef, veal, butter and dairy products are more common there than in southern Italy,
where seafood and olive oil prevail. Religious proscriptions against consuming certain meats,
such as beef or pork, or drinking alcoholic beverages obviously impacts the cuisine of any
region or culture that abides by such dictates. But the key point is the herbs and spices used
to flavor the primary ingredients. Whether a cuisine utilizes tomatoes, chilies, lemon, basil or
fennel may be the result of indigenous foodstuffs or may linger from long-ago trade practices.

For example, the primary ingredients of a Thai dish might be seafood and rice plus veg-
etables. These items would generally be cooked quickly by sautéing or stir-frying with water
or fish sauce as a liquid component. Thai cuisine relies on palm or coconut oil, rather than
butter or olive oil, which affects that cuisine’s distinctive taste as well. Flavoring ingredients
such as chilies (from the New World), fresh herbs, fish sauce or curry (from Thailand’s neigh-
bor India) complete the picture, and result in a dish that is recognizably Thai.

Although this six-part framework offers an almost stereotypically broad description of
a cuisine, it presents a profile that most diners would recognize on their plate. This ap-
proach can also be useful for chefs in deconstructing dishes or imparting ethnic flavors
to their own preparations.

In Ethnic Cuisine: The Flavor Principle Cookbook, Elisabeth Rozin writes: “Every cul-
ture tends to combine a small number of flavoring ingredients so frequently and so con-
sistently that they become definitive of that particular cuisine” (p. xiv). She calls these
defining flavors “flavor principles” and notes that they are “designed to abstract what is
absolutely fundamental about a cuisine and, thus, to serve as a guide in cooking and de-
veloping new recipes” (p. xvii). She identifies the following flavor principles:
> Central Asia: cinnamon, fruit, nuts
> China: generally—soy sauce, rice wine, fresh ginger

Northern China (Mandarin/Peking)—miso and/or garlic and/or sesame

Western China (Szechuan)—sweet, sour and hot
Southern (Canton)—black beans, garlic

> Eastern Europe (Jewish): onion and chicken fat

v

Eastern and northern Europe: sour cream and dill or paprika or allspice or caraway

> France: generally—olive oil, garlic and basil or wine and herb or butter and/or sour
cream and/or cheese plus wine and/or stock
Provence—olive oil, thyme, rosemary, marjoram, sage plus tomato as a variation
Normandy—apple, cider, Calvados
> Greece: tomato, cinnamon or olive oil, lemon, oregano
» India: Northern—cumin, ginger, garlic
Southern—mustard seed, coconut, tamarind, chile
> Ttaly: generally—olive oil, garlic, basil
Northern Italy—wine vinegar, garlic
Southern Italy—olive oil, garlic, parsley, anchovy, tomato

Japan: soy sauce, sake, sugar

Mexico: tomato and chile or lime and chile

North Africa: cumin, coriander, cinnamon, ginger, onion and/or tomato and/or fruit
Spain: olive oil, garlic, nut or olive oil, onion, pepper, tomato

Thailand: fish sauce, curry, chile

vVvYVvYyyvyyvyy

West Africa: tomato, peanut, chile

Some of the flavor principles of selected international cuisines are discussed in the fol-
lowing essays.
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SIGNATURE FLAVORS OF THE MEDITERRANEAN

“The Mediterranean is not even a single
sea, itis a complex of seas . . . itis the sea
of vineyards and olive trees as much as
the sea of the long-oared galleys and the
round ships of merchants . . .,” wrote
French historian Fernand Braudel in The
Mediterranean. The ancients called the
Mediterranean Sea mare nostrum, “our
sea.” Before national borders were de-
fined, the fertile land and waters of the
Mediterranean basin defined a regional
culture and its rich cuisine.

The flavors of the Mediterranean
(Greece, Turkey, Syria, Lebanon, Egypt,
Jordan, Israel, North Africa, Spain, southern
France, southern ltaly, Sicily and Sardinia)
are those from a quilt of local ingredients,
many of which are native to the region—
foods perfumed with heady olive oil and
pungent green herbs such as wild thyme,
fennel and rosemary—and from foods eas-
ily transported across its waters. Since
Greek and Roman times, cultivation of key
ingredients, which today define Mediter-
ranean cooking, has flourished. Almond
and citrus groves still thrive where they
were planted to please Caesar. Romans es-
tablished Sicily as its granary; durum wheat
grown there fed armies from Rome to Tunis.

Fruit display in a market in Italy

Wild mushrooms and chestnuts in Avignon,
France

Whether in the port of Nice, in the
foothills of the Parnassos Mountains in
Greece or in a busy port town of Egypt,
the flavors and primary ingredients in the
foods served will be the same. Bold fla-
vors using seasonally available ingredi-
ents are prepared using simple cooking
techniques such as grilling, braising and
simmering. Because all of the regions that
border the Mediterranean have their roots
in a rugged agrarian and fishing lifestyle,
fresh, seasonal ingredients are prized. The
labor involved in raising animals for food
is respected; every part of the chicken,
lamb or pig will be used.

Chef and food writer Joyce Goldstein
has studied the signature food and flavor
components of Mediterranean cooking.
She has charted the cooking in the follow-
ing list, useful to the chef looking to un-
derstand the cuisines of the region.

= Olives and olive oil

= Primary vegetables—garlic, eggplant,
peppers and tomatoes

= Secondary vegetables—artichokes,
beans, asparagus, spinach, squashes,

pumpkin

Greens—escarole, chard, chicory,
dandelion, cabbage, broccoli rabe,
spinach, cress, purslane, mesclun
Nuts—walnuts, almonds, hazelnuts,
pine nuts, pistachios

Dried fruits—apricots, raisins, prunes,
currants, figs

Citrus—lemons, oranges, clementines
Fruit—apricots, figs, dates, quince,
pomegranate, pears, peaches, cherries
Grains—rice, corn (polenta) and wheat
in the form of farro, couscous, cracked
wheat and bulgur, pasta, breads,
flatbreads, phyllo, ouarka

Dried beans—lentils, chickpeas, favas,
cannellini

Yogurt, cheeses—feta, haloumi,
Parmesan, ricotta, pecorino, Fontina,
mascarpone, taleggio, goat cheese,
Manchego, Gruyére

Grapes and wine

Spices, herbs and aromatics—
allspice, anise seed, cardamom,
cayenne, cinnamon, coriander, cumin,
ginger, peppercorns, saffron, turmeric;
basil, cilantro, dill, lavender, marjoram,
mint, oregano, parsley, rosemary,
tarragon, thyme; orange and rose
flower waters, honey

Artichokes in Sicily




THE FLAVORS OF ASIA
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Asian flavors are as diverse as the people
who inhabit the more than 30 countries of
Asia. Each country, region, city, town or
village touts a rich culinary heritage that in
many cases has evolved over thousands
of years. Each region has developed
unique combinations of tastes to create
distinctive Asian flavors.

Sweetness can be as subtle as a raw
shrimp served atop a pillow of seasoned
rice at a Japanese sushi bar. The Chinese
use rock sugar in simmered dishes. (It
gives an evident sheen to the finished
sauce.) In the tropics, one finds palm
sugar in aromatic Thai coconut curries, in
spicy Indonesia peanut satay sauce or
drizzled over shaved ice in Malaysia. In-
donesian sweet soy sauce coats skewers
of meat before they are grilled over smoky
coals. And ripe fruits are highly regarded
at the end of a meal.

To balance the sweet ingredients, Asian
cooks pull from a library of souring agents.
Limes are preferred over lemons, as is a
slightly sweet vinegar made from rice wine.
Tamarind, widely known as asam, is sour
without being overly acidic. Unripe man-
goes' sourness plays center stage in green
mango salad in Vietnam. The Japanese
use yuzu, a tangerine-sized citron, com-
bined with soy sauce and dashi, Japanese
stock, for a dipping sauce.

Subtle bitter notes are prized in Asian
cuisine. Ginseng is used not only for its
medicinal properties but also for its bitter
taste in Chinese broths, for example. In
the Philippines, slices of bitter gourd are
simmered with garlic and fatty pork. The
Vietnamese prepare a syrup of bitter
caramelized sugar that is combined with
black pepper, fish sauce and shallots for
simmering a type of local catfish. Astrin-
gency of tea is appreciated across the
globe. In Asian cuisine, the flavor goes
from the cup onto the plate. Tea, brown
sugar and rice are combined and used to
smoke duck, giving it a mahogany finish
and a slightly bitter taste.

The use of monosodium glutamate
(MSG) is heavily relied on in most Asian
homes and restaurants. They use it judi-
ciously, yet they use it often. Many con-

Produce market in India

temporary chefs prefer to use ingredients
that are naturally high in glutamic acid be-
cause the savory mouthfeel lasts longer
than any of our other primary tastes. The
amount of free glutamic acid increases as
fruit ripens and meat ages and, through
fermentation, it enhances flavor during
these processes. The Japanese are on the
forefront of harnessing this taste naturally
when they make miso—the fermented
soybean paste that is used for soups,
sauces and marinades.

Other contributors to the Asian flavor
palate include the top notes of fragrant
lime or orange rind and a generous use of
herbs and spices. In Vietnam, copious
amounts of herbs are used throughout the
meal, especially in pho, noodle soup. A
paste of aromatic lemongrass, galangal,
turmeric, garlic, shrimp paste, coriander
root, and fragrant lime zest creates the
base of curries across the southeast re-
gions. In India, dry spice mixtures are
ground after toasting to enhance their in-
herent character.

Using contrasting temperatures
throughout a meal and on one plate is a
hallmark of Asian cuisine. This is where the
Chinese concept of yin and yang, which
promotes a harmony of contrasting ele-
ments, comes into play. For example, cool
rice noodles may be topped with hot

grilled fish perfumed with Asian basil and
dill. A topping of crunchy peanuts and a
salty-sour blast of nuoc cham, Vietnam’s
fish sauce, further accentuates the con-
trast of temperatures and textures. In a
Singaporean chicken satay, cool cubes of
cucumber are skewered and dipped into
the spicy peanut sauce right along with
the hot skewers of poultry.

Chemesthesis, or the stimulation of the
trigeminal nerve, is an often-overlooked
part of flavor. But anyone would agree
that the spice of capsaicin from chile pep-
pers is an important element of flavor in
Asian cuisine. Most experienced sashimi
aficionados have pushed beyond their tol-
erance at least once by consuming too
much wasabi on a piece of yellowtail. This
burning sensation is an important part of
Asian cuisine, as is mustard in Indian cui-
sine, in which mustard seeds, powder and
oil are all used in many applications. Also
associated with this sensation is what | re-
fer to as coolth, the cool sensation expe-
rienced with herbs such as mint.

The crunch of a prawn chip, the crisp-
ness of a pickled cucumber or the slipper-
iness of sea cucumber are all examples of
how textures and sound form an impor-
tant part of Asian foods. Even the sizzle of
a wok excites the palate. Nori, a type of
seaweed, is toasted slightly before wrap-
ping sushi rice, creating a crispy and
chewy mouthfeel. Traditionally only the
crispy skin of Peking duck is served
wrapped in the hoisin-coated pancake.

The Asian flavor profile is a culmination
of all the senses. Taste, smell, sight, sound
and touch interplay to create one of the
most exciting cuisines around. With the
large influx of immigrants from Asia, one
can now find authentic Asian cooking in
many cities across the United States. An
educated and experienced chef can ele-
vate the dining experience with the delib-
erate manipulation of raw ingredients,
mastering of cooking techniques and dra-
matic presentations. Now more than ever,
Asian flavors are appearing in restaurants
across the globe.

—ROBERT DANHI is an educator, cookbook
author and Asian cuisine specialist
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CHILES: THE FIERY HEART OF MEXICAN COOKING

Many Americans first taste Mexican cook-
ing in one of the many fast-food chains that
punctuate strip malls. Unfortunately, for
some, this caricature of the foods of Mexico
is the only thing they ever will know. Others,
especially if they live in communities with a
sizable Mexican population, have access to
places owned and run by Mexican-Ameri-
can families who specialize in versions of
the specific regional foods from where they
have familial ties. These vary from the tradi-
tional border foods of Texas, Arizona, New
Mexico and California—all once part of
Mexico—to those of more recent genera-
tions of migrants from throughout Mexico.

Diverse regional differences exist
throughout Mexico, but the one common
strand that ties together the flavor profile
of Mexican cuisine is chiles. Fresh, dried
or pickled, their distinctive picante flavor
is always present at the table in some
form. The most common use are the vi-
brant tongue-tingling salsas and condi-
ments that are found in or on almost any
dish: soups, rice, beans, egg dishes and,
of course, the myriad of different tacos
and other antojitos (Spanish for “little
whim,” used to describe any appetizer).

In Yucatén, salsas will be made with the
hottest of hot and herbaceous-flavored
habanero chile, usually just ground into a
paste and thinned with lime juice. In
Guadalajara, the incendiary dried chile de
arbol would flavor the salsa of choice, ei-
ther puréed with tomatillos or blended
with crushed sesame and pumpkin seeds,
garlic and spices. These other ingredients
go a long way toward rounding off the
burning sensation of the chile.

The large dried chiles—the ancho,
mulattos, guajillo and pasilla, to name the
most common—are used more for their
flavors than for heat and play an important

o

Chiles in a market in Mexico

role as an ingredient in hearty soups,
stews, moles and pipianes, and in red-
sauced enchiladas, chilaquiles and
tamales. Each chile adds its own charac-
teristic flavor. The ancho provides a fruity,
slightly bittersweet element; the mulatto,
although it looks like a black version of the
ancho, has a less sweet, but still well-
rounded flavor, which is only medium-hot.
The guajillo, on the other hand, has a
strong, straight, medium-hot chile flavor.
There is nothing subtle about this chile.
The deliciously picante hot chile pasilla
has the most complex, rather astringent
flavor of all. For some dishes, such as
moles, two or three different varieties of
these chiles would be blended to get the
expected flavor for that particular dish.
Each region has its own specialties.

The unique, smoky-flavored chile
chipotle (a smoke-dried jalapefio) is used
as a condiment, appears in salsas and in
such classic dishes as the tinga from
Puebla, and is now becoming trendy in
the United States, even being used to fla-
vor fine chocolates. And then there are
chiles rellenos, in which the chile is the pri-
mary focus. Most commonly they are
made from both fresh chiles poblanos and
jalapefios or their dried versions, chiles
anchos and the smoky chipotles and

stuffed with cheese or picadillo—a med-
ley of meat, fish or chicken and nuts,
raisins and spices.

There are now other ethnic cuisines in
which chiles play a major role, such as
India, Thailand and several provinces of
China, but for the Mexican palate it is not
just the use of chiles that is an important
element; equally essential are the tech-
niques utilized. The first is roasting or
toasting to deepen and mellow the flavor.
Large green chiles are blistered over a
flame and the charred surface rubbed off.
To enhance the flavor of dried chiles they
often are briefly toasted on a comal until
the color changes and their pungent
aroma invades the air. The same roasting
or toasting process is used as well with
garlic, onion and even tomatoes, and
when preparing moles, all of the seeds,
nuts and spices are toasted or fried sepa-
rately before becoming a part of this com-
plex sauce. Another technique used to
concentrate the flavors of cooked sauces
is to fry the blended ingredients in very
hot fat, sizzling, sputtering and spewing,
until it becomes thick and dark.

For all the regional differences, there
remains the commonality of the basic in-
digenous  ingredients—corn,  beans,
squash and tomatoes, with chiles to en-
liven the cuisine. These staple ingredients
and the cooking techniques are the very
foundation of Mexican food. The native
seafood, avocados, papayas, pineapple
and other tropical fruits and herbs, along
with the rice, wheat, spices, citrus fruit and
meat from the livestock and poultry, first
introduced by the Spanish, only enrich
this wondrous cuisine.

—MARILYN TAUSEND is the author of several
Mexican cookbooks and leads culinary tours
to Mexico




CREOLE FLAVORS

For many, the words Creole cooking con-
jure up images of crawfish, jambalaya and
the foods associated with New Orleans.
But food historian and cookbook author
Dr. Jessica Harris sees Creole cooking in a
broader light. She feels that Creole food
is the food of the southern Atlantic rim,
“resulting from the confluence of the
Columbian exchange, the Atlantic slave
trade, and the European age of explo-
ration, and extending over subsequent
migrations of Indian, Chinese, Levantines,
and more Europeans.”

By her definition, Creole food is that
found in Brazil, the Caribbean, Cuba, the
West Indies, coastal Mexico, the south-
ern United States and places in between.
It is a cuisine composed of rice dishes
such as jambalaya and red beans and

Market in Guadaloupe

rice, known as moros y cristianos in Cuba.

Spices and hot sauces such as Tabasco or Her discussion of the role of dried,

preference for these ingredients migrated
from one part of the world to another.
Along the coast of West Africa in such
countries as Senegal and the Republic of
Benin, cooks employed dried smoked fish
and smoked shrimp to imbue stews and
soups with flavor she notes. Across the
Atlantic, the African-inspired cooking in
Bahia, Brazil exemplifies the spread of Cre-
ole flavors. There smoked fish is used in
similar ways to add complexity in such
dishes as carurd, a centuries old recipe for
a stew made from smoked shrimp, okra and
chile peppers. Throughout the Caribbean,
in countries where the slave trade brought
many Africans to work on sugar plantations,
salted, smoked and pickled foods are
important elements in the diverse dishes.
It is easy to recognize the connection
to foods of the American south such as
beans and greens flavored with smoked

the searing Scotch Bonnet sauces served
in the Caribbean are used frequently.
And pork, fresh, salted or smoked, is of
utmost importance.

smoked and pickled foods is of particular
interest, for it suggests broad roots for
many tastes prevalent in contemporary
American cooking. She suggests that the

pork hocks and fatback. The common
thread, says Harris, is the need to create
satisfying and flavorful dishes relying on
sparse amounts of animal protein.)

@ Describe some factors that can affect our perception of flavors. Discuss how this
relates to cooking certain foods.

@ What is a flavoring? Does every kitchen keep the same flavorings on hand? Explain
your answer.

@ What are the differences between an herb and a spice? Give an example of a plant
that is used as both an herb and a spice.

O If a recipe calls for a fresh herb and you only have the herb dried, what do you
do? Explain your answer.

® How are condiments used by chefs and by customers?

® Describe ways in which wines and other alcoholic beverages are used to flavor
foods.

@ Use the Internet to learn about the type of research being conducted by flavor and
sensory research institutions such as the Monell Chemical Senses Center. Wit

© Research the typical foods of the region of the world in which your grandparents
were born. Discuss how the climate and geography has played a part in the
evolution of the most popular dishes from those areas.

Terms to Know

umami flavor profile
taste receptor flavor notes

cells garum masala
olfactory bulb table salt
nostrils rancid
retronasal path oleic acid
pungent condiments
astringent vinification
capsaicin initial taste
consistency finish

of food flambéing
supertaster
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Bread, milk and butter are of venerable antiquity.
They taste of the morning of the world.

—LEIGH HUNT, BRITISH POET AND WRITER
(1784-1859), IN 'THE SEER'

CHAPTER
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After studying this chapter,
you will be able to:

identify, store and use a
variety of milk-based products

understand how basic cheese
varieties are made

identify, store and serve a
variety of fine cheeses

ewe'’s milk milk produced by a female
sheep; it has approximately 7.9%
milkfat, 11.4% milk solids and 80.7%
water

goat's milk milk produced by a female
goat; it has approximately 4.1%

milkfat, 8.9% milk solids and 87%
water

water buffalo’s milk milk produced by
a female water buffalo; it has
approximately 7.5% milkfat, 10.3%
milk solids and 82.2% water

RAW MILK AND

CERTIFIED MILK

Raw milk, which is not pasteurized,
may host disease-causing organisms
that can cause foodborne illness.
Certified milk is milk, pasteurized or
unpasteurized, produced in dairies
that operate under the rules and
regulations of an authorized medical
milk commission. Though certified
raw milk may be sold to consumers
in some states, its use in food ser-
vice establishments violates the
2009 Model Food Code of the Food
and Drug Administration (FDA). The
FDA does, however, permit raw milk
to be used to prepare cheeses that
are aged at least 60 days at not less
than 35°F (2°C).
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foods produced from
cow'’s milk such as butter, yogurt, sour cream and cheese. The milk of
other mammals, namely, goats, sheep (ewe) and buffalo, is also made
into cheeses that are used in commercial food service operations. Dairy
products are extremely versatile and are used throughout the kitchen,
served either as is or as ingredients in foods as varied as soups, salads,
breads and desserts.

MILK

Milk is not only a popular beverage, it is also an ingredient in many dishes. It provides
texture, flavor, color and nutritional value for cooked or baked items. Indeed, milk is one
of the most nutritious foods available, providing proteins, vitamins and minerals (partic-
ularly calcium). But milk is also highly perishable and an excellent bacterial breeding
ground. Care must be exercised when handling and storing milk and other dairy products.

Whole milk—that is, milk as it comes from the cow—consists of water primarily (about
88%). It contains approximately 3.5% milkfat and 8.5% other milk solids (proteins, milk
sugar [lactose] and minerals).

Whole milk is graded A, B or C according to standards recommended by the U.S. Pub-
lic Health Service. Grades are assigned based on bacterial count, with Grade A products
having the lowest count. Grades B and C, though still safe and wholesome, are rarely
available for retail or commercial use. Fresh whole milk is not available raw, but must be
processed as we describe shortly.

Processing Techniques
PASTEURIZATION

By law, all Grade A milk must be pasteurized prior to retail sale. Pasteurization is the
process of heating milk to a sufficiently high temperature for a sufficient length of time to
destroy pathogenic bacteria. This typically requires holding milk at a temperature of 161°F
(72°C) for 15 seconds. Pasteurization also destroys enzymes that cause spoilage, thus in-
creasing shelf life. Milk’s nutritional value is not significantly affected by pasteurization.

ULTRA-PASTEURIZATION

Ultra-pasteurization is a process in which milk is heated to a very high temperature
(275°F/135°C) for a very short time (2 to 4 seconds) in order to destroy virtually all bac-
teria. Ultra-pasteurization is most often used with whipping cream and individual cream-
ers. Although the process may reduce cream’s whipping properties, it extends its shelf
life dramatically.

ULTRA-HIGH-TEMPERATURE PROCESSING

Ultra-high-temperature (UHT) processing is a form of ultra-pasteurization in which milk
is held at a temperature of 280°F-300°F (138°C-150°C) for 2 to 6 seconds. It is then
packed in sterile containers under sterile conditions and aseptically sealed to prevent bac-
teria from entering the container. Unopened UHT milk can be stored without refrigera-
tion for at least 3 months. Although UHT milk can be stored unrefrigerated, it should be
chilled before serving and stored like fresh milk once opened. UHT processing may give
milk a slightly cooked taste, but it has no significant effect on milk’s nutritional value.
Long available in Europe, it is now gaining popularity in the United States.

HOMOGENIZATION

Homogenization is a process in which the fat globules in whole milk are reduced in size
and permanently dispersed throughout the liquid. This prevents the fat from clumping to-
gether and rising to the surface as a layer of cream. Although homogenization is not re-



quired, milk sold commercially is generally homogenized because it ensures a uniform
consistency, a whiter color and a richer taste.

MILKFAT REMOVAL

Whole milk can also be processed in a centrifuge to remove all or a portion of the milk-
fat, resulting in reduced-fat, low-fat and nonfat milks. All reduced-fat milks must still be
nutritionally equivalent to full-fat milk and must provide at least the same amounts of the
fat-soluble vitamins A and D as full-fat milk.

Reduced-fat or less-fat milk is whole milk from which sufficient milkfat has been re-
moved to produce a liquid with 2% milkfat. Low-fat or little-fat milk contains 1% milk-
fat. Nonfat milk, also referred to as fat-free, no-fat or skim milk, has had as much milkfat
removed as possible. The fat content must be less than 0.5%.

STORAGE

Fluid milk requires time and temperature control for safety (TCS) and should be kept re-
frigerated at or below 41°F (5°C). Its shelf life is reduced by half for every 5-degree rise
in temperature above 41°F (5°C). Keep milk containers closed to prevent absorption of
odors and flavors. Freezing is not recommended.

Concentrated Milks

Concentrated or condensed milk products are produced by using a vacuum to remove all
or part of the water from whole milk. The resulting products have a high concentration
of milkfat and milk solids and an extended shelf life.

Evaporated milk is produced by removing approximately 60% of the water from
whole, homogenized milk. The concentrated liquid is canned and heat-sterilized. This re-
sults in a cooked flavor and darker color. Evaporated skim milk, with a milkfat content of
0.5%, is also available. A can of evaporated milk requires no refrigeration until opened, al-
though the can should be stored in a cool place. Evaporated milk can be reconstituted
with an equal amount of water and used like whole milk for cooking or drinking.

Sweetened condensed milk is similar to evaporated milk in that 60% of the water
has been removed. But unlike evaporated milk, sweetened condensed milk contains large
amounts of sugar (40 to 45%). Sweetened condensed milk is also canned; the canning
process darkens the color and adds a caramel flavor. Sweetened condensed milk cannot
be substituted for whole milk or evaporated milk because of its sugar content. Its distinc-
tive flavor is most often found in desserts and confections.

Dry milk powder is made by removing virtually all the moisture from pasteurized
milk. Dry whole milk, nonfat milk and buttermilk are available. The lack of moisture pre-
vents the growth of microorganisms and allows dry milk powders to be stored for ex-
tended periods without refrigeration. Powdered milks can be reconstituted with water
and used like fresh milk. Milk powder may also be added to foods directly, with addi-
tional liquid included in the recipe. This procedure is typical in bread making and does
not alter the function of the milk or the flavor in the finished product.

Cream

Cream is a rich, liquid milk product containing at least 18% fat. It must be pasteurized or
ultra-pasteurized and may be homogenized. Cream has a slight yellow or ivory color and
is more viscous than milk. It is used throughout the kitchen to give flavor and body to
sauces, soups and desserts. Whipping cream, containing not less than 30% milkfat, can
be whipped into a stiff foam and used in pastries and desserts. Cream is marketed in sev-
eral forms with different fat contents, as described here.

Half-and-half is a mixture of whole milk and cream containing between 10% and 18%
milkfat. It is often served with cereal or coffee, but does not contain enough fat to whip
into a foam.

Light cream, coffee cream and table cream are all products with more than 18%
but less than 30% milkfat. These products are often used in baked goods or soups as well
as with coffee, fruit and cereal.
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IMITATION AND
ARTIFICIAL DAIRY

PRODUCTS

Coffee whiteners, imitation sour
cream, whipped-topping mixes and
some whipped toppings in pressur-
ized cans are made from nondairy
products. These products usually
consist of corn syrup, emulsifiers,
vegetable fats, coloring agents and
artificial flavors. These products are
generally less expensive and have a
longer shelf life than the real dairy
products they replace, but their fla-
vors are no match. Imitation and ar-
tificial products may be useful,
however, for people who have aller-
gies or are on a restricted diet. If you
choose to use these products, you
cannot claim to be using real dairy
products on menus or labels.

SAFETY ALERT

Milk Storage

Canned milks, aseptically packaged
milks and dry milk powders are
shelf-stable products needing no re-
frigeration. After the can or box is
opened or the powder is reconsti-
tuted with water, however, these re-
quire time and temperature control
for safety (TCS) and must be han-
dled just as carefully as fresh milk.
Do not store an open can of milk in
its original container, and keep all
milk products refrigerated at or be-
low 41°F (5°C).
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lactose a disaccharide that occurs
naturally in mammalian milk; milk
sugar

BUTTERMILK

IN A PINCH

To make a buttermilk substitute
when none is available, combine 8
fluid ounces (240 milliliters) whole
milk with % fluid ounce (15 milliliters)
white vinegar or lemon juice. The
mixture should begin to curdle in 15
minutes. Stir well before using.
Combining 2 fluid ounces (60 milli-
liters) whole milk with 6 fluid ounces
(180 milliliters) plain yogurt will also
work as a buttermilk substitute.

Light whipping cream or, simply, whipping cream, contains between 30% and
36% milkfat. Tt is generally used for thickening and enriching sauces and making ice
cream. It can be whipped into a foam and used as a dessert topping or folded into cus-
tards or mousses to add flavor and lightness.

Heavy whipping cream or, simply, heavy cream, contains not less than 36% milk-
fat. It whips easily and holds its whipped texture longer than other creams. It must be
pasteurized, but is rarely homogenized. Heavy cream is used throughout the kitchen in
the same ways as light whipping cream.

STORAGE

Ultra-pasteurized cream will keep for 6 to 8 weeks if refrigerated at or below 41°F (5°C).
Unwhipped cream should not be frozen. Keep cream away from strong odors and bright
lights, as they can adversely affect its flavor.

Cultured Dairy Products

Cultured dairy products such as yogurt, buttermilk and sour cream are produced by
adding specific bacterial cultures to fluid dairy products. The bacteria convert the milk
sugar lactose into lactic acid, giving these products their body and tangy, unique flavors.
The acid content also retards the growth of undesirable microorganisms; thus cultured
products have been used for centuries to preserve milk.

Buttermilk originally referred to the liquid remaining after cream was churned into
butter. Today, buttermilk is produced by adding a culture (Streptococcus lactis) to fresh,
pasteurized skim or low-fat milk. This results in tart milk with a thick texture. Buttermilk
is most often used as a beverage or in baked goods.

Sour cream is produced by adding the same culture to pasteurized, homogenized light
cream. The resulting product is a white, tangy gel used as a condiment or to give baked
goods a distinctive flavor. Sour cream must have a milkfat content of not less than 18%.

Creme fraiche is a cultured cream popular in French cuisine. Although thinner and
richer than sour cream, it has a similar tart, tangy flavor. It is used extensively in soups
and sauces, especially with poultry, rabbit and lamb dishes. It is easily prepared from the
following recipe.

Yogurt is a thick, tart, custardlike product made from milk (either whole, low-fat or non-
fat) cultured with Lactobacillus bulgaricus and Streptococcus thermophilus. Though touted
as a health or diet food, yogurt contains the same amount of milkfat as the milk from which
it is made. Yogurt may also contain a variety of sweeteners, flavorings and fruits. Greek yo-
gurt is a more creamy and dense style of yogurt, made by straining more of the whey from
the product or by adding additional milk protein solids. (Authentic Greek yogurt is often
made with sheep’s milk.) Yogurt is generally eaten as is, but may be used in baked prod-
ucts, salad dressings and frozen desserts. It is used in many Middle Eastern cuisines.

CREME FRAICHE

Yield: 16 fl. oz (480 ml) -~
Heavy cream, not ultra-pasteurized 16 1l. oz. 480 ml
Buttermilk, with active cultures 11l. oz. 30 ml

@ Heat the cream to approximately 100°F (43°C).
€ Remove the cream from the heat and stir in the buttermilk.

@ Allow the mixture to stand in a warm place, loosely covered, until it thickens, approximately 12 to
36 hours.

@ Chill thoroughly before using. Créme fraiche will keep for up to 10 days in the refrigerator.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 90, Total fat 10 g, Saturated fat 6 g, Cholesterol
35 mg, Sodium 10 mg, Total carbohydrates 1 g, Protein 1 g, Vitamin A 10%, Claims—very low sodium



STORAGE

Cultured products require time and temperature control for safety (TCS) and should
be kept refrigerated at or below 41°F (5°C). Under proper conditions, sour cream
will last up to 4 weeks, yogurt up to 3 weeks and buttermilk up to 2 weeks. Freez-
ing is not recommended for these products, but dishes prepared with cultured prod-
ucts generally can be frozen.

Butter

Butter is a fatty substance produced by agitating or churning cream. Its flavor is un-
equaled in sauces, breads and pastries. Butter contains at least 80% milkfat, not more than
16% water and 2—4% milk solids. It may or may not contain added salt. Butter is firm when
chilled and soft at room temperature. It melts into a liquid at approximately 93°F (33°C)
and reaches the smoke point at 260°F (127°C).

Sweet butter is simply another name for unsalted butter. Salted butter, as the name
implies, is butter with salt added. Typically 1.7% salt is used, although exact amounts vary
from producer to producer. Salt not only changes the butter’s flavor, it also extends its
keeping qualities. When using salted butter in cooking or baking, the salt content must
be considered in the total recipe.

European-style butter contains more milkfat than regular butter, usually 82-86%,
and very little or no added salt. It is often churned from cultured cream, giving it a
more intense, buttery flavor. It may be used in lieu of any regular butter in cooking or
baking.

Whipped butter is made by incorporating air into the butter. This increases its vol-
ume and spreadability, but also increases the speed with which the butter will become
rancid. Because of the change in density, whipped butter should not be substituted in
recipes calling for regular butter.

Clarified butter is butter that has had its water and milk solids removed by a process
called clarification. Although whole butter can be used for cooking or sauce making,
sometimes a more stable and consistent product will be achieved by using clarified but-
ter. The clarification process is described in Chapter 8, Mise en Place.

STORAGE

With its high fat content, butter is extremely prone to rancidity. Butter that is rancid will
develop a harsh bitter taste and deep yellow to brown color. To preserve its freshness,
butter should be well wrapped and stored at temperatures between 32°F and 35°F (0°C
and 2°C). Unsalted butter is best kept frozen until needed. If well wrapped, frozen but-
ter will keep for up to 9 months at a temperature of 0°F (-18°C).

Margarine

Margarine is not a dairy product but is included in this section because it is so frequently
substituted for butter in cooking, baking and table service. Margarine is manufactured
from animal or vegetable fats or a combination of such fats. Flavorings, colorings, emul-
sifiers, preservatives and vitamins are added, and the mixture is firmed or solidified by
exposure to hydrogen gas at very high temperatures, a process known as hydrogenation.
Generally, the firmer the margarine, the greater the degree of hydrogenation and the
longer its shelf life. Like butter, margarine is approximately 80% fat and 16% water. But
even the finest margarine cannot match the flavor of butter.

Margarine packaged in tubs is softer and more spreadable than solid products and gen-
erally contains more water and air. Indeed, diet margarine is approximately 50% water.
Because of their decreased density, these soft products should not be substituted for reg-
ular butter or margarine in cooking or baking.

Specially formulated and blended margarine is available for commercial use in mak-
ing puff pastry, croissant doughs, frostings and the like.
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GRADING BUTTER

Government grading is not manda-
tory, but most processors submit
their butters for testing. The USDA
label on the package assures the
buyer that the butter meets federal
standards for the grade indicated:

= USDA Grade AA—butter of
superior quality, with a fresh,
sweet flavor and aroma, a
smooth, creamy texture and
good spreadability.

= USDA Grade A—butter of very
good quality, with a pleasing
flavor and fairly smooth texture.

= USDA Grade B—butter of
standard quality, made from sour
cream; has an acceptable flavor
but lacks the flavor, texture and
body of Grades AA and A.
Grade B is most often used in
the manufacture of foods.

whole butter butter that is not
clarified, whipped or reduced-fat

rancidity the decomposition of fats by
exposure to oxygen, resulting in off-
flavors and destruction of nutritive
components



136 CHAPTER SEVEN

MARGARINE:
FROM
LABORATORY

BENCH TO
DINNER TABLE

Margarine was invented by a French
chemist in 1869 after Napoleon llI
offered a prize for the development
of a synthetic edible fat. Originally
produced from animal fat and milk,
margarine is now made almost ex-
clusively from vegetable fats.

In On Food and Cooking: The Sci-
ence and Lore of the Kitchen, Harold
McGee recounts the history of mar-
garine. He explains that margarine
caught on quickly in Europe and
America, with large-scale production
underway by 1880. But the American
dairy industry and the U.S. govern-
ment put up fierce resistance. First,
margarine was defined as a harmful
drug and its sale restricted. Then it
was heavily taxed; stores had to be li-
censed to sell it and, like alcohol and
tobacco, it was bootlegged. The
U.S. government refused to pur-
chase it for use by the armed forces.
And, in an attempt to hold it to its
true colors, some states did not al-
low margarine to be dyed yellow (an-
imal fats and vegetable oils are much
paler than butter); the dye was sold
separately and mixed in by the con-
sumer. World War Il, which brought
butter rationing, probably did the
most to establish margarine’s re-
spectability. But it was not until 1967
that yellow margarine could be sold
in Wisconsin.

NUTRITION

Dairy products are naturally high in vitamins, minerals and protein. Often liquid products
such as milk are fortified with additional vitamins and minerals, especially vitamins A and
D. Because milk and butter are animal products, they do contain cholesterol. Their over-
all fat content varies depending on the amount of milkfat left after processing.

NATURAL CHEESES

Cheese (Fr. fromage; 1t. formaggio) is one of the oldest and most widely used foods
known to humankind. It is served alone or as a principal ingredient in or an accompani-
ment to countless dishes. Cheese is commonly used in commercial kitchens, appearing
in everything from breakfast to snacks to desserts.

Hundreds of natural cheeses are produced worldwide. Although their shapes, ages and
flavors vary according to local preferences and traditions, all natural cheeses are produced
in the same basic fashion as has been used for centuries. Each starts with a mammal’s milk;
cows, goats and sheep are the most commonly used. The milk proteins (known as casein)
are coagulated with the addition of an enzyme, usually rennet, which is found in calves’
stomachs. As the milk coagulates, it separates into solid curds and liquid whey. After drain-
ing off the whey, either the curds are made into fresh cheese, such as ricotta or cottage
cheese, or the curds are further processed by cutting, kneading and cooking. The resulting
substance, known as “green cheese,” is packed into molds to drain. Salt or special bacteria
may be added to the molded cheeses, which are then allowed to age or ripen under con-
trolled conditions to develop the desired texture, color and flavor.

Cheeses are a product of their environment, which is why most fine cheeses cannot
be reproduced outside their native locale. The breed and feed of the milk animal, the wild
spores and molds in the air and even the wind currents in a storage area can affect the
manner in which a cheese develops. (Roquefort, for example, develops its distinctive fla-
vor from aging in particular caves filled with crosscurrents of cool, moist air.)

Some cheeses develop a natural rind or surface because of the application of bacteria
(bloomy rind) or by repeated washing with brine (washed rind). Most natural rinds may
be eaten if desired. Other cheeses are coated with an inedible wax rind to prevent mois-
ture loss. (Cheeses that are smoked are frequently coated with a brown wax rind.) Fresh
cheeses have no rind whatsoever.

Moisture and fat contents are good indicators of a cheese’s texture and shelf life. The
higher the moisture content, the softer the product and the more perishable it will be.
Low-moisture cheeses may be used for grating and will keep for several weeks if prop-
erly stored. (Reduced water activity levels prohibit bacterial growth.) Fat content ranges
from low fat (less than 20% fat) to double cream (at least 60% fat) and triple cream (at
least 72% fat). Cheeses with a high fat content will be creamier and have a richer flavor
and texture than low-fat products.

Most cheeses contain high percentages of fat and protein. Cheese is also rich in cal-
cium, phosphorus and vitamin A. As animal products, natural cheeses contain cholesterol.
Today, many low-fat and even nonfat processed cheeses are available. Sodium has also
been reduced or eliminated from some modern products.

The FDA allows the manufacture and distribution of raw-milk cheeses provided that
they are aged more than 60 days at a temperature not less than 35°F (2°C).

Cheese Varieties

Cheeses can be classified by country of origin, ripening method, fat content or texture. Here
we classify fine cheeses by texture and have adopted five categories: fresh or unripened, soft,
semisoft, firm and hard. A separate section on goat’s-milk cheeses is also included.

FRESH OR UNRIPENED CHEESES

Fresh cheeses are uncooked and unripened. Referred to as fromage blanc or fromage frais
in French, they are generally mild and creamy with a tart tanginess. They should not taste
acidic or bitter. Fresh cheeses have a moisture content of 40-80% and are highly perishable.



MAKING MOZZARELLA
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In Italy, mozzarella is made every day; it is
meant to be consumed just as often. Be-
fore there was refrigeration, the balls of
mozzarella were stored in well water to
keep them cool, which is where the tradi-
tion originated of storing fresh mozzarella
in liquid.

Once the milk is coagulated and the
curds are cut, the mass is slowly stirred to
enhance the whey's expulsion. A few hours
later, when the curds are mature, they are
removed from the whey, chopped or shred-
ded and then mixed with hot water.

To test the exact amount of maturity, a

handful of curds is dipped into a bucket of

hot water for 10 seconds. When the curds
are removed, they should be kneaded
briefly and then, holding the mass with two
hands, it should be pulled and stretched
out to determine its maturity. When it can
be stretched as thin and opaque as tissue
paper, it is exactly ready to be strung. At
this point, small amounts of curd are
dumped into a small vat and stirred with
hot water using a paddle. This is known as
“stringing” the cheese because as the
curds are mixed with the water they begin
to melt somewhat and become stringy. The
more the cheese is stirred, the longer
the strings are stretched. Eventually, all the

strings come together to make a large mass
of satiny-smooth cheese. In ltalian, the
word filare means “to string”; therefore, all
cheeses that are strung are members of the
pasta filata family.

When stringing is complete, the cheese
is ready to be shaped and hand-formed
into balls. The balls are tossed immediately
into vats of cool water so they will maintain
the desired shapes. When cool, the balls
are immersed in brine solution and then
wrapped in parchment paper.

—PAULA LAMBERT owns the Mozzarella
Company in Dallas, Texas

Cream cheese is a soft cow’s-milk cheese from the United States containing approx- \
imately 35% fat. It is available in various-sized solid white blocks or whipped and flavored.
It is used throughout the kitchen in baking, dips, dressings and confections and is popu-
lar as a spread for bagels and toast. Feta is a semisoft Greek or Italian product made from
sheep’s and/or goat’s milk. It is a white, flaky cheese that is pickled (but not ripened) and
stored in brine water, giving it a shelf life of 4 to 6 weeks. Its flavor becomes sharper and
saltier with age. Feta is good for snacks and salads and melts easily for sauces and fillings.

Mascarpone (mas-cahr-POHN-ay) is a soft cow’s-milk cheese originally from Italy’s
Lombard region. It contains 70-75% fat and is extremely
smooth and creamy. Mascarpone is highly perishable and is
available in bulk or in 8- or 16-ounce tubs. With its pale ivory
color and rich, sweet flavor, it is useful in both sweet and sa-
vory sauces as well as desserts. It is also eaten plain, with fresh
fruit or spread on bread and sprinkled with cocoa or sugar.

Mozzarella (maht-suh-REHL-lah) is a firm Italian cheese
traditionally made with water buffalo’s milk (today, cow’s milk
is more common) and containing 40-45% fat. Mozzarella be-
comes elastic when melted and is well known as “pizza
cheese.” Fresh mozzarella is excellent in salads or topped simply with olive oil and herbs.
It is a very mild white cheese best eaten within hours of production. Commercial moz-
zarella is rather bland and rubbery and is best reserved for cooking, for which it may be
purchased already shredded.

Queso Oaxaca (KEH-soh wah-HA-kaa), also known as Quesillo or Asadero, is one of
the most popular cheeses of Mexico. It is a cow’s-milk pasta filata or stretched-curd cheese
that is kneaded and wound into balls, then soaked in brine for several minutes. It is pulled
apart into thin strings before being used to fill tortillas or melted over cooked dishes. Queso
Oaxaca is a good melting cheese with a smooth semisoft texture, white color and 45% fat
content. It is invaluable in preparing Mexican and Mexican-
American dishes such as quesadillas, nachos and tacos, and is
also available blended with herbs, spices or chiles.

Ricotta (rih-COH-tah) is a soft Italian cheese, similar to Amer-
ican cottage cheese, made from the whey left when other cow’s-
milk cheeses are produced. It contains only 4-10% fat. It is white
or ivory in color and fluffy, with a small grain and sweet flavor.
Ricotta is an important ingredient in many pasta dishes and
desserts. It can be made easily with the following recipe.

Feta

&*”gﬁs..

Mascarpone

Mozzarella

Queso Oaxaca
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RICOTTA CHEESE N

THE ART INSTITUTE OF WASHINGTON, ARLINGTON, VA
Former Chef Instructor John Harrison

Yield: 8 oz. (240 g)

Milk 1qt. 960 ml

Fresh lime juice 31l. oz. 90 ml

Allow the milk to reach room temperature in a covered container.

In a stainless steel saucepan slowly heat the milk to 180°F (82°C), stirring often. Hold the heated
milk at 180°F (82°C) for 5 minutes.

Remove the milk from the heat and gently stir it while adding the lime juice. Continue to stir until
curds form.

Gently pour the curds into a strainer or china cap lined with new, rinsed cheesecloth. Allow the
whey (liquid) to separate and drain away from the curds (solids). Discard the whey.

Allow the cheese to rest undisturbed for 1 hour. For a firm, dry ricotta, lift the corners of the cheese-

cloth and tie them together with twine. Suspend the bag in a tall, covered container, place it in the
refrigerator and allow the cheese to drain for 4 hours or overnight.

Unwrap the cheese. Season it with salt if desired. Use the cheese as you would use commercially
produced ricotta.

Approximate values per 1-oz. (30-g) serving: Calories 80, Total fat 4 g, Saturated fat 2.5 g, Cholesterol
15 mg, Sodium 60 mg, Total carbohydrates 7 g, Protein 4 g, Calcium 15%

)

-

¥

® Gently stir in the lime juice.

e,

Strain the mixture through @ The finished ricotta.
cheesecloth.



DAIRY PRODUCTS 139

SOFT CHEESES

Soft cheeses are characterized by their thin skins and creamy centers.
They are among the most delicious and popular of cheeses. They
ripen quickly and are at their peak for only a few days, some-
times less. Moisture content ranges from 50-75%.

Brie (bree) is a rind-ripened French cheese made with
cow’s milk and containing about 60% fat. Brie is made in
round, flat disks weighing 2 or 4 pounds (1 or 2 kilograms);
it is coated with a bloomy white rind. At the peak of 2 o - =
ripeness, it is creamy and rich, with a texture that oozes. Se- T — Brie
lecting a properly ripened Brie is a matter of judgment and ' E
experience. Select a cheese that is bulging a bit inside its
rind; there should be just the beginning of a brown coloring on the rind. If underripe,
Brie will be bland with a hard, chalky core. Once the cheese is cut, it will not ripen any
further. If overripe, Brie will have a brownish rind that may be gummy or sagging and
will smell strongly of ammonia. The rind is edible, but trim it off if preferred. The classic
after-dinner cheese, Brie is also used in soups, sauces and hors d’oeuvres.

Boursin (boor-SAHN) is a triple-cream cow’s-milk cheese from France containing ap-
proximately 75% fat. Boursin is usually flavored with peppers, herbs or garlic. It is rindless,
with a smooth, creamy texture, and is packed in small, foil-wrapped cylinders. Boursin is a
good breakfast cheese and a welcome addition to any cheese board. It is also a popular fill-
ing for baked chicken. A substitute can be prepared using the following recipe. Boursin

HERB CHEESE SPREAD

Yield: 11b. 4 oz. (600 g); 5 Ramekins, 4 oz. (120 g) each -~
Unsalted butter, softened 4 oz. 120 g

Cream cheese, softened 11b. 480 g

Fine sea salt 2 tsp. 2ml

Heavy cream 1 Thsp. 15 ml

Fresh garlic, minced 2 oz. 159

Fresh chives, minced 2 Thsp. 30 ml

Parsley, minced 1 Thsp. 15 ml

White pepper, ground Vatsp. 1 ml

@ Blend the butter and cream cheese in the bowl of a mixer fitted with the paddle attachment on
medium speed until smooth.

@ Dissolve the salt in the cream. Add the cream and remaining ingredients to the cheese. Scrape
down the bowl and blend thoroughly.

@ Pack the cheese mixture into five 4-ounce molds lined with plastic wrap.
@ Chill thoroughly before using. This herb cheese will keep for up to 4 days in the refrigerator.

Approximate values per 1-oz. (30-g) serving: Calories 90, Total fat 10 g, Saturated fat 6 g, Cholesterol 35 mg,
Sodium 10 mg, Total carbohydrates 1 g, Protein 1 g, Vitamin A 10%

Camembert (kam-uhm-BAIR) is a rind-ripened cheese from France containing ap-

proximately 45% fat. Camembert is creamy, like Brie, but milder. It is shaped in small y )_i’ f /s g 3
round or oval disks and is coated with a white bloomy rind. Selecting a properly ripened f Sl A
Camembert is similar to selecting a Brie, but Camembert will become overripe and am- ' A g}
moniated even more quickly than Brie. Camembert is an excellent dessert or after-dinner L —

cheese and goes particularly well with fruit.

Taleggio (tahl-EH-gee-oh) is a semisoft cheese that has been produced since the 10th
century in a small town near Bergamo in the Lombardy region of Italy. Made with pas-
teurized or unpasteurized cow’s milk, it contains 48% fat and is aged for 1 to 2 months. “

Taleggio
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LEFTOVER CHEESE

Famously frugal, the French have a
delicious way to repurpose bits of
leftover cheese. Small pieces, dry
ends and crumbles of hard and soft
cheeses are puréed into a flavorful
spread. Moistened with stock and
a little wine, seasoned with garlic
and herbs, this pungent mixture,
called fromage fort, is served cold
or slightly melted under the broiler.
To make approximately one pound
of fromage fort, chop two garlic
cloves and two green onions in the
bowl of a food processor fitted with
the metal blade. Select from an as-
sortment of hard and soft cheeses,
trimming away any discolored or very
dry sections as well as the rind. Grate
approximately 12 ounces (240 grams)
of the cheese into the food processor.
If the cheese is very hard, include
some cold butter or cream cheese.
Add 3 fluid ounces (120 milliliters)
each of white wine and rich chicken
stock. Process until the mixture
reaches a smooth and creamy tex-
ture adding more stock if necessary.
Add a tablespoon or two of
chopped fresh parsley and chives
and a pinch of fresh thyme. Pack the
spread into ramekins. Cover and re-
frigerate or freeze until needed.

Taleggio has an orange-colored washed rind that is edible but pungent. It is molded in a
distinctive 8-inch square, approximately 2 inches thick. Its nutty, salty flavor and strong
aroma become softer, creamier and more piquant with age. Serve as a dessert cheese with
a strong red wine, crusty bread and fruit, or with a salad at the end of a meal.

SEMISOFT CHEESES

Semisoft cheeses include many mild, buttery cheeses with smooth, sliceable textures.
Some semisoft cheeses are also known as monastery or Trappist cheeses because their
development is traced to monasteries, some recipes having originated during the Middle
Ages. The moisture content of semisoft cheeses ranges from 40-50%.

Cabrales (kah-BRAH-layss) is a blue-veined Spanish cheese made primarily from a
blend of raw goat’s, ewe’s and cow’s milks and containing 45-48% fat. Its wrapper made
from large maple, oak or sycamore leaves is easily recognized. The outer foil wrapper is
marked with the Denominacion de Origen (D.O.) logo, and each 5- to 9-pound (2.5- to
4.5-kilogram) wheel is stamped with a unique number. It is aged for 3 to 6 months un-
der the cold, humid and breezy conditions in natural caves found in the Asturias region.
Cabrales has a moist, crumbly interior with purple-blue veins and a rough, salt-cured rind.
It has a thick, creamy texture, a strong aroma and a complex sour, piquant flavor. Cabrales
is especially good with salami and a full-bodied red wine or for dessert with a sweet
sherry such as Pedro Ximenex.

Fontina (fon-TEE-nah) is a cow’s-milk cheese from Italy’s Piedmont region contain-
ing approximately 45% fat. The original, known as Fontina Val D'Aosta, has a dark
gold, crusty rind; the pale gold, dense interior has a few small holes. It is nutty and rich.
The original must have a purple trademark stamped on the rind. Imitation Fontinas (prop-
erly known as Fontal or Fontinella) are produced in Denmark, France, Sweden, the
United States and other regions of Italy. They tend to be softer, with less depth of flavor,
and may have a rubbery texture. Real Fontina is a good after-dinner cheese; the imita-
tions are used in sauces, soups or sandwiches.

Gorgonzola (gohr-guhn-ZOH-lah) is a blue-
veined cow’s-milk cheese from Italy containing
48% fat. Gorgonzola has a white or ivory inte-
rior with bluish-green veins. It is creamier than
other blues such as Stilton or Roquefort, with a
somewhat more pungent, spicy, earthy flavor.
White Gorgonzola has no veins but a similar fla-
vor, while aged Gorgonzola is drier and crum-
bly with a very strong, sharp flavor. The milder
Gorgonzolas are excellent with fresh peaches
or pears or crumbled in a salad. Gorgonzola is
also used in sauces and pasta dishes.

Gouda (GOO-dah) is a Dutch cheese con-
taining approximately 48% fat. Gouda is sold in
various-sized wheels covered with red or yellow
wax. The cheese is yellow with a few small holes
and a mild, buttery flavor. Gouda may be sold soon after pro-

Gorgonzola

duction, or it may be aged for several months, resulting in a Havarti
firmer, more flavorful cheese. Gouda is widely popular SR R
for snacking and sandwiches. T Sl e SR

Havarti (hah-VAHR-tee) is a cow’s-milk AR e e

monastery-style cheese from Denmark containing
45-60% fat. Havarti is also known as Danish
Tilsit or by the brand name Dofino. Pale yellow
with many small, irregular holes, it is sold in small
rounds, rectangular blocks or loaves. Havarti has a
mild flavor and creamy texture. It is often flavored
with dill, caraway seeds or peppers. Havarti is very
popular for snacking and in sandwiches.




Port du Salut (por doo suh-LOO) is a monastery
cow’s-milk product from France containing approxi-
mately 50% fat. Port du Salut (also known as Port
Salut) is smooth, rich and savory. It is shaped in
thick wheels with a dense, pale yellow interior
and an edible, bright orange rind. The Danish
version is known as Esrom. One of the best
and most authentic Port du Saluts has the
.« -~ initials S.AFR. stamped on the rind.
Lesser-quality brands may be bland and
rubbery. It is popular for breakfast and
snacking, especially with fruit.
Roquefort (ROHK-fohr) is a blue-veined
sheep’s-milk cheese from France containing approxi-
mately 45% fat. It was first mentioned in a text dated to 79 C.E.,
and Roquefort producers have held a legal monopoly over making this
cheese since 1411. Roquefort is intensely pungent with a rich, salty flavor and
strong aroma. It is a white paste with veins of blue mold and a thin natural .
rind shaped into thick, foil-wrapped cylinders. Roquefort is always aged for -
at least 3 months in the limestone caves of Mount Combalou. Since 1926,
no producer outside this region can legally use the name Roquefort or
even “Roquefort-style.” Roquefort is an excellent choice for serving be-
fore or after dinner and is, of course, essential for Roquefort dressing.
Stilton is a blue-veined cow’s-milk cheese from Great Britain
containing 45% fat. Stilton is one of the oldest and grandest cheeses
in the world. It has a white or pale yellow interior with evenly spaced
blue veins. Stilton’s distinctive flavor is pungent, rich and tangy, com-
bining the best of blues and cheddars. It is aged in cool ripening
rooms for 4 to 6 months to develop the blue veining; it is then sold
in tall cylinders with a crusty, edible rind. Stilton should be wrapped
in a cloth dampened with salt water and stored at cool temperatures,
but not refrigerated. It is best served alone or with plain crackers,
dried fruit or vintage port.

FIRM CHEESES

Firm cheeses are not hard or brittle. Some are close-textured and flaky, like Cheddar; oth-
ers are dense, holey cheeses like Emmenthaler. Most firm cheeses are actually imitators
of these two classics. Their moisture content ranges from 30-40%.

Cheddars are widely produced in North America, Australia and Great Britain.
American Cheddar is a cow’s-milk cheese made primarily in New York, Wis-
consin, Vermont and Oregon, containing from 45-50% fat. The best cheddars
are made from raw milk and aged for several months. (Raw milk may be used
in the United States provided the cheese is then aged at least 60 days.) They
have a dense, crumbly texture. Cheddars may be white or colored orange
with vegetable dyes, depending on local preference. Flavors range from
mild to very sharp, depending on the age of the cheese. Colby and
Longhorn are two well-known mild, soft-textured Wisconsin Cheddars.
Cheddars are sold in a variety of shapes and sizes, often coated with wax.
Good-quality Cheddars are welcome additions to any cheese board, whereas
those of lesser quality are better reserved for cooking and sandwiches. Cana-
dian and English Cheddars are also cow’s-milk cheeses containing approx-
imately 45-48% fat. They tend to be dryer and more sharply flavored than
American cheddars because of additional aging and are popular for snacking and
in soups.

Emmenthaler (EM-en-tah-ler) is a cow’s-milk cheese from Switzerland containing
approximately 45% fat. Emmenthaler is the original Swiss cheese; it accounts for more
than half of Switzerland’s cheese production. It is mellow, rich and nutty with a natural

Roquefort
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blue cheese (1) a generic term for any
cheese containing visible blue-green
molds that contribute a characteristic
tart, sharp flavor and aroma; also
known as a blue-veined cheese or
bleu; (2) a group of Roquefort-style
cheeses made in the United States
and Canada from cow’s or goat's milk
rather than ewe’s milk and injected
with molds that form blue-green veins;
also known as blue mold cheese or

blue-veined cheese

American Cheddar—Wisconsin Sharp,
Vermont Cabot, Canadian Black Diamond
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rind and a light yellow interior full of large i

holes. It is ripened in three stages with the Fo : _ \

aid of fermenting bacteria. The holes or | |

“eyes” are caused by gases expanding in- b 4 |

side the cheese during fermentation. Au- ;

thentic Emmenthaler is sold in 200-pound

fondue a Swiss specialty made with (90-kilogram) - wheels  with the word
melted cheese, wine and flavorings; Switzerland stamped on the rind like the
eaten by d|pp|ng pieces of bread into Spokes of a wheel. Emmenthaler, one of
the hot mixture with long forks the basic fondue cheeses, is also popu-
lar for sandwiches, snacks and after din-

ner with fruit and nuts.

Gruyeére (groo-YAIR) is a cow’s-

milk cheese made near Fri-

bourg in the Swiss Alps and

containing approximately

45-50% fat. Gruyere is often imi-

tated, as the name is not legally pro-

tected. True Gruyere is moist and highly flavorful, with a sweet nuttiness

similar to Emmenthaler. Gruyere is aged for up to 12 months and then sold
in huge wheels. It should have small, well-spaced holes and a brown, wrin-
kled rind. Gruyere melts easily and is often used with meats and in sauces, but

it is also appropriate before or after dinner. A similar cheese is Comté (CON-tay),
also called Gruyere de Comté. It is cow’s-milk cheese from the Jura Mountain re-
gion of France made from raw milk of the red and white Montbeliard breed. A moist
firm cheese, Comté is one of the most popular cheeses in France, with distinctive
flavors of dried fruit and nuts.

Jarlsberg (YAHRLZ-behrg) is a Swiss-type cow’s-milk cheese from Norway con-
taining approximately 45% fat. Jarlsberg closely resembles Emmenthaler in both fla-
vor and appearance. It is mild with a delicate, sweet flavor and large holes. Jarlsberg has
a pale yellow interior; it is coated with yellow wax and sold in huge wheels. It has a long
shelf life and is popular for sandwiches and snacks and in cooking.

Manchego (mahn-CHAY-goh) is the best-known and most widely available Spanish
sheep’s-milk cheese. Its ivory to pale yellow interior is firm and compact with a few small
air pockets. It has a buttery and slightly piquant flavor with an aftertaste of sheep’s milk.
The inedible rind is black, gray or beige with a very distinctive zigzag pattern imprinted
by the traditional esparto grass molds.

There are two types of Manchego: farmhouse style, made with unpasteurized sheep’s
milk, and industrial, made with pasteurized milk. For both, only milk from Manchega
sheep raised in the La Mancha region is used. Manchego is aged from 2 months (fresco)
Manchego to 1 year (curado) to 2 years (anejo or viejo) and contains 45-57% fat. Its intense flavor

and crumbly texture make it excellent for eating as is, with bread or fruit

or as the focal point of antipasto with a robust red wine or a dry .

sherry.
Monterey Jack is a cheddarlike cow’s-milk cheese from

California containing 50% fat. It is very mild and rich, witha

pale ivory interior. It is sold in wheels or loaves coated

with dark wax. “Jack” is often flavored with peppers or

herbs and is good for snacking and sandwiches. Dry-

aged Jack develops a tough, wrinkled brown rind and

a rich, firm yellow interior. It has a nutty, sharp flavor

and is dry enough for grating.

erER—— Provolone (pro-voh-LOH-neh) is a cow’s-

milk cheese from southern Italy containing ap- :
proximately 45% fat. Provolone dolce, aged only 2
Monterey Jack months, is mild, with a smooth texture. Provolone ' Provolone

Emmenthaler
(Swiss)

Gruyere
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piccante, aged up to 6 months, is stronger and somewhat flaky or stringy. Smoked pro-
volone is also popular, especially for snacking. Provolone is shaped in various ways, from
huge salamis to plump spheres to tiny piglets shaped by hand. It is excellent in sand-
wiches and for cooking and is often used for melting and in pizza and pasta dishes.

HARD CHEESES

Hard cheeses are not simply cheeses that have been allowed to dry out. Rather, they
are carefully aged for extended periods and have a moisture content of about 30%.
Hard cheeses are most often used for grating; the best flavor will come from cheeses
grated as needed. Even the finest hard cheeses begin to lose their flavor within hours :
of grating. The most famous and popular of the hard cheeses are those from TItaly, Asiago L
where they are known as grana. Hard cheeses can also be served as a table cheese or
with a salad.
Asiago (ah-zee-AH-go) is a cow’s-milk cheese from Italy containing approximately
30% fat. After only one year of aging, Asiago is sharp and nutty with a cheddarlike tex-
ture. If aged for 2 years or more, Asiago becomes dry, brittle and suitable for grating. Ei-
ther version should be an even white to pale yellow in color with no dark spots, cracks
or strong aromas. Asiago melts easily and is often used in cooking.
Grana Padano (gran-ah pa-DAN-0) is produced throughout Northern Italy from
partly skim raw cow’s milk. It is formed into large cylinders, salted and aged for at least
270 days, resulting in a hard, dark beige crust and a firm white to straw-yellow
interior with a granular texture and the aroma of almonds. It is excellent for
grating, and its sweet yet salty flavor is also enjoyed with fruit and wine.
Parmigiano-Reggiano (Parmesan) (pahr-me-ZHAN-no reg-gee-AH-
no) is a cow’s-milk cheese made exclusively in the region near Parma, Italy,
containing from 32-35% fat. Parmigiano-Reggiano is one of the world’s old-
est and most widely copied cheeses. Used primarily for grating and
cooking, it is rich, spicy and sharp with a golden interior and a hard
oily rind. It should not be overly salty or bitter. Reggiano, as it
is known, is produced only from mid-April to mid-November.
It is shaped into huge wheels of about 80 pounds (36 kilo-
grams) each, with the name stenciled repeatedly around the
rind. Imitation Parmesan is produced in the United States, Ar-
gentina and elsewhere, but none can match the distinctive
flavor of freshly grated Reggiano.
Pecorino Romano (peh-coh-REE-no roh-MAH-no) is a = b Parmigiano-Reggiano (Parmesan)
sheep’s-milk cheese from central and southern Italy containing approxi-
mately 35% fat. Romano is very brittle and sharper than other grating cheeses, with a
“sheepy” tang. Its light, grainy interior is whiter than Parmesan or Asiago. It is packed
in large cylinders with a yellow rind. Romano is often substituted for, or combined
with, Parmesan in cooking, but it is also good eaten with olives, sausages and red
wine.

GOAT'S-MILK CHEESES

Because of their increasing popularity, cheeses made from goat’s milk deserve a few
words of their own. Although goats give less milk than cows, their milk is higher in fat
and protein and richer and more concentrated in flavor. Cheeses made with goat’s milk N\
have a sharp, tangy flavor. They may range in texture from very soft and fresh to very
hard, depending on age.

Cheévre (shehv; French for “goat”) refers to small, soft, creamy cheeses produced in
a variety of shapes: cones, disks, pyramids or logs. Chevres are often coated with ash,
herbs or seasonings. They are excellent for cooking and complement a wide variety of
flavors. Unfortunately, they have a short shelf life, perhaps only 2 weeks. Cheese labeled
pur chévre must be made with 100% goat’s milk; others may be a mixture of cow’s and
goat’s milk.

Pecorino Romano
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Assorted Soft and Goat's-Milk Cheeses (clockwise starting from the top right): log of herb-
coated French goat's cheese, French Banon wrapped in leaves, cinder-coated French
Sainte Maure, French Chabichon goat’s cheese, French Cabichou marinated in olive olil,
herbs and peppercorns and, in the center, French Camembert

The finest goat's-milk cheeses usually come from France. Preferred brands include
Blcheron, exported from France in 5-pound (2-kilogram) logs; Chevrotin, one of the
mildest; and Montrachet, a tangy soft cheese from the Burgundy wine region. Numerous
North American producers have developed excellent goat’s-milk cheeses in a wide vari-
ety of shapes and styles.

CHEESE TERMINOLOGY

The following terms often appear on
cheese labels and may help identify or ap-
preciate new or unfamiliar cheeses:

Affiné—French term for a cured or
properly ripened cheese

Bleu—French for “blue”

Brique or briquette—refers to a group
of French brick-shaped cheeses

Brosse—French term for cheeses that
are brushed with liquid or oil
during ripening

Capra—Italian for goat's-milk cheese

Carré—French term for square, flat
cheeses

Cendré—French term for cheeses
ripened in ashes

Coulant—French for “flowing,” used to Ost—Scandinavian for “cheese”
describe ripe Brie, Camembert and  Pecorino—ltalian term for all sheep’s-
other cheeses when their interiors milk cheeses
ooze or flow Queso—Spanish for “cheese”

Ferme or fermier—French adjective Répé—French term applied to cheeses
used to indicate farm-produced that are suitable for grating
cheeses Tome or tomme—term used by the

Kaas—Dutch for “cheese” French, Italians and Swiss to refer

K&se—German for “cheese” to mountain cheeses, particularly

Lait cru—French term for raw milk from the Pyrénées or Savoie

Laiterie or laitier—French for “dairy”; regions
appears on factory-made cheeses Tyrophile—one who loves cheese

Matieres grasses—French term for dry Vaccino—Tltalian term for cow's-milk
matter cheese

Mi chévre—a French product so Vache—French term for cow’s-milk
labeled must contain at least 25% cheese

goat's milk




PROCESSED CHEESES

Pasteurized processed cheese is made from a combination of aged and green
cheeses mixed with emulsifiers and flavorings, pasteurized and poured into molds to so-
lidify. Manufacturers can thus produce cheeses with consistent textures and flavors.
Processed cheeses are commonly used in food service operations because they are less
expensive than natural cheeses. And, because they will not age or ripen, their shelf life
is greatly extended. Nutritionally, processed cheeses generally contain less protein, cal-
cium and vitamin A and more sodium than natural cheeses.

Processed cheese food contains less natural cheese (but at least 51% by weight)
and more moisture than regular processed cheese. Often vegetable oils and milk solids
are added, making cheese food soft and spreadable.

Imitation cheese is usually manufactured with dairy by-products and soy products
mixed with emulsifiers, colorings and flavoring agents and enzymes. Although consider-
ably less expensive than natural cheese, imitation cheese tends to be dense and rubbery,
with little flavor other than that of salt.

SERVING CHEESES

Cheeses may be served at any time of day. In Northern Europe, they are common for
breakfast; in Great Britain, they are a staple at lunch. Cheeses are widely used for sand-
wiches, snacks and cooking in America, and they are often served following the entrée
or instead of dessert.

The flavor and texture of natural cheeses are best at room temperature. So, except for
fresh cheeses, all cheeses should be removed from the refrigerator 30 minutes to an hour
before service to allow them to come to room temperature. Fresh cheeses, such as cot-
tage and cream, should be eaten chilled.

Any selection of fine cheeses should include a variety of flavors and textures: from
mild to sharp, from soft to creamy to firm. Use a variety of shapes and colors for visual
appeal. Do not precut the cheeses, as this only causes them to become dry. Fine cheeses
are best appreciated with plain bread and crackers, as salted or seasoned crackers can
mask the cheese’s flavor. Such condiments as honey, quince paste and fruit preserves pair
well with cheese as do nuts and dried and fresh non-citrus fruits.

STORAGE

Most cheeses are best kept refrigerated, well wrapped to keep odors out and moisture in.
Firm and hard cheeses can be kept for several weeks; fresh cheeses will spoil in 7 to 10
days because of their high moisture content. Some cheeses that have become hard or dry
may still be grated for cooking or baking. Freezing is possible but not recommended be-
cause it changes the cheese’s texture, making it mealy or tough.

COOKING WITH CHEESE

When heated, cheese can melt into a tough, stringy mass because of its high protein con-
tent. Long exposure to heat can also cause cheese mixtures to curdle and separate. Lower-
fat cheeses, such as cottage, feta and commercially prepared low-fat products, are
especially difficult to heat. Therefore, it is important to use low temperatures and short
cooking times. Cheeses can be incorporated into sauces and soups by first grating the
cheese while cold. The small pieces will then melt quickly and evenly. Add cheese to-
ward the end of cooking, and do not allow cheese mixtures to boil. Hold cheese mix-
tures warm over a bain marie or indirect heat.
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AMERICAN
CHEESE

PRODUCTION

The first cheese factory in the United
States was built in 1851 in Oneida
County, New York. Neighboring
Herkimer County soon became the
center of the American cheese industry
and remained so for the next 50 years.
During this time, the largest cheese
market in the world was at Little Falls,
New York, where farm-produced
cheeses and cheeses from more than
200 factories were sold.

Although New York still produces
some outstanding cheddar cheeses,
the bulk of the American cheese in-
dustry gradually moved westward,
eventually settling in Wisconsin’s rich
farmlands, which now produce 25%
of the country’s total. In 2013, the
United States produced over 5 million
metric tons of cheese, mostly moz-
zarella, cheddar and Colby-jack.

A movement to return to tradi-
tional, artisanal cheesemaking began
in the 1980s. According to the Amer-
ican Cheese Society, as of 2012 there
were some 850 artisan cheese pro-
ducers in the United States and
Canada. Artisan cheeses are mostly
handmade in small batches using as
little mechanical assistance as possi-
ble. Almost 60% of these producers
claim to employ organic practices, al-
though barely 10% obtain organic
certification. A subcategory referred
to as farmstead cheese must be
made on the producer’s property
with milk from the producer’s own
herd or flock. Artisan cheese makers
generally use milk from cows or
goats, but sheep and buffalo milk is
also employed. These cheeses may
be sold fresh or aged and are often
flavored with herbs, fruits or other
seasonings. Artisan cheeses are now
made in virtually every state and are
widely available at farmers markets,
and through online and specialty
retailers.
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A Cheese Plate Composed of American Soft Cheeses with Garnishes (clockwise starting from
the top): Crottin goat’s-milk cheese from Vermont, Camembert from California, a raw cow and
goat’s-milk blue cheese from Oregon and a triple cream cow’s-milk cheese from California

When melting a cheese topping, place the dish 4 to 6 inches from the heating element
or broiler and broil only until the cheese melts. Cheese can taste scorched and the fats
can separate if overheated. Dry, high-fat cheeses such as Parmesan and pecorino can tol-
erate heat better and are good choices for toppings.

WINE AND CHEESE:

CLASSIC COMBINATIONS

Some cheeses are delicious with beers or ales. Others are best with strong coffee or
apple cider, and nothing accompanies a Cheddar cheese sandwich as well as ice-cold
milk. For most cheeses, however, the ultimate partner is wine. Wine and cheese bring
out the best in each other. The proteins and fats in cheeses take the edge off harsh
or acidic wines, whereas the tannins and acids in wines bring out the creamy richness
of cheeses.

Because of their natural affinity, certain pairings are universal favorites: Stilton with
port, Camembert with Bordeaux, Roquefort with Sauternes and English Cheddar with
Burgundy. Although taste preferences are an individual matter, cheese-wine mar-
riages follow two schools of thought: either pair likes or pair opposites.

Pairing like with like is simple: Cheeses are often best served with wines produced
in the same region. For example, a white Burgundy such as Montrachet would be an
excellent choice for cheeses from Burgundy; goat cheeses from the Rhone Valley go
well with wines of that region. Hearty Italian wines such as Chianti, Barolo and Valpo-
licella are delicious with Italian cheese—Gorgonzola, Provolone, Taleggio. And a dry,
aged Monterey Jack is perhaps the perfect mate for California Zinfandel.

Opposites do attract, however. Sweet wines such as Sauternes and Gewdirz-
traminer go well with sharp, tangy blues, especially Roquefort. And light, sparkling
wines such as Champagne or Spanish Cava are a nice complement to rich, creamy
cheeses such as Brie and Camembert.
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.................................................................................................................................................................................................

@ What is milkfat, and how is it used in classifying milk-based products? ““““““‘

@ If a recipe calls for whole milk and you have only dried milk, what do you do?
Explain your answer.

© The texture and shelf life of cheese depends on what two factors?
Terms to Know

@ Cheeses are categorized as fresh, soft, semisoft, firm and hard. Give two examples
of each, and explain how they are generally used. pasteurization margarine

© The FDA and many states currently ban the sale of raw milk or products, such as homogenization natural cheese

cheese, made from raw milk. Several groups, including the American Cheese skim milk ) rind .
Society, the Campaign for Real Milk, Slow Food USA and some organic dairy evaporated milk bloomy rl.nd
farmers are fighting to legalize the sale of these products. What arguments are used cream wa‘shed rind
in support of and in opposition to the sale of raw milk products? bu\ttermﬂ& chévre
créme fraiche
© Use the Internet to locate a U.S. producer of European-style washed rind cheeses. clarified butter

What varieties of cheese do they market? WWW
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You will never get out of pot or pan anything fundamentally
better than what went into it. Cooking is not alchemy;
there is no magic in the pot.

—MARTHA McCuLLOCH-WILLIAMS, AMERICAN COOKBOOK AUTHOR (1848-1934),
IN 'DISHES & BEVERAGES OF THE OLD SOUTH' (1913)

CHAPTER EIGHT

MISE EN PLACE







After studying this chapter,
you will be able to:

organize and plan your work
more efficiently

understand how to create and
use a prep list

understand basic flavoring
techniques

prepare items needed prior to
actual cooking

set up and use the standard
breading procedure

FIGURE 8.1 » Mise en place for the
Beef Stroganoff recipe on page 317
includes prepared and premeasured
ingredients for the recipe (clockwise
from the top left): diced onion, sliced
mushrooms, cooked noodles, sour
cream, chopped parsley, chopped
dill, heavy cream, sliced beef
tenderloin, mustard, pepper and salt.
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THE FRENCH TERM MISE EN PLACE (meez ahn plahs) literally means
“to put in place” or “everything in its place.” But in the culinary context,
it means much more. Escoffier defined the phrase as “those elementary
preparations that are constantly resorted to during the various steps of
most culinary preparations.” He meant, essentially, gathering and
prepping the ingredients to be cooked as well as assembling the tools
and equipment necessary to cook them.

In this chapter, we discuss many of the basics that must be in place
before cooking begins: for example, creating bouquets garnis, clarifying
butter, making bread crumbs, toasting nuts and battering foods.
Chopping, dicing, cutting and slicing—important techniques used to
prepare foods as well—are discussed in Chapter 5, Knife Skills; specific
preparations, such as roasting peppers and trimming pineapples, are
discussed elsewhere.

The concept of mise en place is simple: A chef should have at hand everything he or she
needs to prepare and serve food in an organized and efficient manner. (See Figure 8.1.)

Proper mise en place can consist of just a few items—for example, those needed to
prepare a small quantity of chicken soup. Or it can be quite extensive—for example,
when setting up the hot line for a busy restaurant with a large menu. A proper mise en
place requires the chef to consider work patterns, ingredient lists and tool and equip-
ment needs.

Mise en place will differ from one restaurant to another. A banquet chef’s mise en
place could include organizing large quantities of meats, vegetables, salad ingredients,
breads, condiments and pastries for several dinners, all with different menus. Regard-
less of the specific menu, banquet mise en place may also include gathering hot boxes,
plates, chafing dishes, tongs, spoons and ladles, and setting up the dish-up line. The
mise en place for the broiler station at a steakhouse could include properly storing raw
steaks and chops that will be cooked to order, as well as gathering the salt, pepper,
prepared sauces and accompaniments that are used during cooking or served with the
finished items. The broiler cook could also be responsible for gathering plates, build-
ing a charcoal fire for the grill, and stocking his or her work area with hand tools, tow-
els and sanitizing solution. In the restaurant situation, unlike in banquet work, the
cook’s mise en place is probably identical night after night. A waiter’s mise en place
could include brewing tea, cutting lemon wedges and refilling salt and pepper shakers—
preparations that will make work go more smoothly during actual service. Regardless
of the number of items used or the complexity of the recipes being prepared, complet-
ing a proper mise en place requires careful planning, efficient organization and atten-
tion to detail.

Coordination of multiple tasks is also important. An organized cook will think about
everything that needs to be done and the most efficient way to complete those tasks be-
fore beginning the actual work. Taking the time to first plan the day’s activities can elim-
inate unnecessary steps and conserve resources.

Proper mise en place also requires a good sense of timing. Knowing how long before
service to begin a task, or how far in advance of service some preparations can be made,
allows a cook to better plan for the efficient execution of his or her duties. In this type
of planning, it is also important to consider food safety issues, such as those relating to
time and temperature controls. See Chapter 2, Food Safety and Sanitation, for detailed
information.



SELECTING TOOLS AND EQUIPMENT

An important step in creating the proper mise en place is to identify and gather all of the
tools and equipment that will be needed to prepare a recipe properly or to work a sta-
tion efficiently. The tools and equipment used to prepare, cook and store foods are dis-
cussed in Chapter 4, Tools and Equipment. A few general rules to bear in mind:

> All tools, equipment and work surfaces must be clean and sanitized.
> Knives should be honed and sharpened.

> Measuring devices should be checked periodically for accuracy.

> Ovens and cooking surfaces should be preheated, as necessary.

> Mixing bowls, saucepans and storage containers should be the correct size for the
task at hand.

> Serving plates, cookware, utensils, hand tools and other necessary smallwares
should be gathered and stored nearby.

> Foods should be gathered and stored conveniently at the proper temperatures.

v

Expiration dates on foods should be checked periodically for validity.

> Sanitizing solution, hand towels, disposable gloves and trash receptacles should be
conveniently located.

MEASURING INGREDIENTS

-

ﬁ&_‘

= .é;‘"'
@ To use a balance scale to weigh an @ Place the ingredient on the left side of
ingredient, place an empty container the scale until the two platforms are

on the left, then set a counterbalance balanced.
to that container on the right. Use

weights and the sliding beam weight

to add an amount equal to the

amount of the ingredient needed.

In order to reproduce foods consistently and for the same cost day after day, it is im-
portant that the ingredients be measured accurately each time. As explained in more
detail in Chapter 3, Menus and Recipes, ingredients may be measured by weight, vol-
ume or count. Weight refers to the mass or heaviness of an item and is measured using
a scale. Volume refers to the space occupied by a substance and is measured with grad-
uated measuring cups and spoons. Count refers to the number of individual items. It is

MISE EN PLACE
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CREATING A PREP LIST

Aprep listis a road map for the day’s kitchen
work before service. It assures that all of the
ingredients necessary for the day’s food ser-
vice will be on hand when needed. The
prep list identifies what kind of team work
will be required to prepare a menu item. It
helps the chef determine who will prepare
certain dishes or their components so that
no one workstation is overburdened.

Chefs prepare prep lists for each service.
These may be hand written notes or more
formalized into production charts. Whether
preparing a single recipe or the components
for an entire menu, chefs follow similar steps
to devise their prep lists. Keep these steps in
mind when preparing your prep list.
©® Read the recipe from start to finish.

Become familiar with the ingredients

and any advance preparation they
may require. Verify the recipe yield
and the number of portions a recipe
produces. Compare this to
ingredients on hand and projected
needs. Adjust the recipe yield
accordingly.

® Identify the ingredients called for in
each step of the recipe. For speed
and efficiency, gather everything you
need at to outset to avoid time lost
walking to storage areas. Some
ingredients may need to be thawed.
Others many need to be fabricated
before the recipe can be prepared.
Plan accordingly.

® Plan and prioritize your workflow.
Identify components that take

longer to prepare. Stock, for
example, takes hours of simmering
and in fact is often prepared days
in advance.
0 Write the prep list. Schedule the
order in which different tasks
need to be done. Decide at what
time of the day to prepare the
different components’ in the
recipe. Chopping herbs to be used
as garnish, for example, should be
done as close to service as
possible.
Writing the prep list down prevents
mistakes. A written prep list, not one
committed to memory, also allows others
in the kitchen brigade to lend a hand
should you need assistance.

important to remember that foods do not weigh their volume. In other words, although
1 cup contains 8 fluid ounces, 1 cup of flour, honey, cinnamon, and so on do not weigh

8 ounces.

Liquids should be measured in liquid
measuring cups, which may be marked
in U.S. and/or metric units.

Small amounts of dry ingredients are
measured by overfilling the
appropriate measuring spoon, then
leveling the ingredient.

PREPARING INGREDIENTS

Some ingredients that are used frequently throughout the kitchen are often prepared in
large quantities so that they are ready when needed for a specific recipe. For example,
dry bread crumbs can be made and stored whenever a supply of bread is available. Large
quantities of butter can be clarified on a back burner while other operations proceed on
the line. These chores may be simple, but they are time-consuming. An entry-level cook
may be assigned responsibility for this type of mise en place. Never feel that such chores
are menial; consider, instead, how frustrating it would be for the chef to run out of a sim-
ple item just when it is needed during service.



Clarifying Butter

Unsalted whole butter is approximately 80% fat, 16% water and 4% milk solids. Although
whole butter can be used for cooking or sauce making, sometimes a more stable and con-
sistent product will be achieved by using butter that has had the water and milk solids
removed by a process called clarification.

PROCEDURE FOR CLARIFYING BUTTER

® Slowly warm the butter in a saucepan over low heat without boiling or agitation.
As the butter melts, the milk solids rise to the top as a foam and the water sinks to
the bottom.

® When the butter is completely melted, skim the milk solids from the top.

® When all the milk solids have been removed, ladle the butterfat into a clean
saucepan, being careful to leave the water in the bottom of the pan.

O The clarified butter is now ready to use. One pound (454 grams) of whole butter
will yield approximately 12 ounces (340 grams) of clarified butter—a yield of 75%.

Clarified butter will keep for extended periods in either the freezer or refrigerator.

Skimming milk solids from the surface of Ladling the butterfat into a clean pan.
melted butter.

Toasting Nuts and Spices

Nuts are often toasted lightly before being used in baked goods, breadings, salads and sauces.
Whole spices are sometimes toasted before being ground for a sauce or used as a garnish.
Toasting not only browns the food, it brings out its flavor and makes it crispier and crunchier.
To toast nuts or spices in the oven or on the stove top, spread them out in one layer so they
cook evenly. Watch them closely, as they can develop bitter scorched flavors and burn eas-
ily. A light color and fragrant aroma indicates nuts and spices that are toasted not burnt.

Making Bread Crumbs

Almost any bread can be used to make crumbs; the choice depends on how the crumbs
will be used. Fresh bread crumbs are made from fresh bread that is slightly dried out,
approximately two to four days old. If the bread is too fresh, the crumbs will be gummy
and stick together; if the bread is too stale, the crumbs will taste stale as well. Dry bread
crumbs are made from bread that has been lightly toasted in a warm oven. Do not make
crumbs from stale or molding bread, as these undesirable flavors will be apparent when
the crumbs are used.

To make crumbs, the bread is cubed or torn into pieces and ground in a food processor.
Dried bread can be processed to a finer consistency than fresh bread. After processing, the
crumbs should be passed through a tamis and stored in a tightly closed plastic container in a
cool, dry place. For additional flavors, dried herbs and spices may be mixed into the crumbs.
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ghee a form of clarified butter in
which the milk solids remain with the
fat and are allowed to brown;
originating in India and now used
worldwide as an ingredient and
cooking medium, it has a long shelf
life, a high smoke point and a nutty,
caramel-like flavor

Toasting sesame seeds in a dry sauté pan
on the stove top.
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CONVENIENCE

PRODUCTS

Convenience products have now re-
placed many of the chores that were
typically part of a cook’s routine mise
en place. For example, stock and
sauce bases eliminate the time and
labor necessary to make these prod-
ucts from scratch. Fresh onions and
garlic can be purchased peeled,
chopped and ready to use. Bread
crumbs are available in bulk, and
ready-to-use clarified butter is sold
in refrigerated tubs. All this conven-
ience comes at a price, of course. A
chef must carefully consider whether
the savings in employee time, along
with the quality and consistency of
available products, justify the higher
cost of some of the convenience
products now on the market.

PROCEDURE FOR MAKING BREADCRUMBS

@ Grind chunks of bread in a food
processor.

® Pass the crumbs through a tamis or
sieve so that they will be the same
size.

FLAVORING FOODS

Foods are often flavored with herbs or spices, marinades or rubs before they are actually
cooked. This may require the chef to prepare various flavoring or seasoning mixtures and
wait for a period of time between steps in a recipe.

Bouquet Garni and Sachet

A bouquet garni and sachet are used to introduce flavorings, seasonings and aromatics
into stocks, sauces, soups and stews.

A bouquet garni is a selection of herbs (usually fresh) and vegetables tied into a bun-
dle with twine. A standard bouquet garni consists of parsley stems, celery, thyme, leeks
and carrots.

A sachet (also known as a sachet d’épices) is made by tying seasonings together in
cheesecloth. A standard sachet consists of peppercorns, bay leaves, parsley stems, thyme,
cloves and, optionally, garlic. The exact quantity of these ingredients is determined by
the amount of liquid the sachet is meant to flavor.

Bouquet Garni Sachet

Bouquets garni and sachets are used to add flavors in such a way that they can be
easily removed from a dish when their flavors have been extracted. A similar technique,



although less commonly used, is an oignon piqué
(also known as an onion piquel). To prepare an oignon
piqué, peel the onion and trim off the root end. Attach
one or two dried bay leaves to the onion using whole
cloves as pins. The oignon piqué is then simmered in
milk or stock to extract flavors.
An oignon bralé (also known as onion briilé),
French for “burnt onion,” is used to flavor and color
stocks, sauces and soups such as consommé. To prepare an
Oignon Piqué onion brilé, peel the onion, trim off the root end and cut it in half.
Place the onion halves cut sides down in a dry skillet over medium-
high heat. Cook until the onion halves char and darken. The oignon brilé is then sim-
mered in stocks or soups to give them a clear caramel color.

Marinades

Marinating is the process of soaking meat or poultry in a seasoned liquid to flavor and
tenderize it. Marinades can be a simple blend (herbs, seasonings and oil) or a compli-
cated cooked recipe (red wine, fruit and other ingredients). Mild marinades should be
used on more delicate meats, such as veal. Game and beef require strongly flavored mari-
nades. In wine-based marinades, white wine is usually used for white meats and poultry,
and red wine is used for red meats. Not only does the wine add a distinctive flavor, but
the acids in it break down connective tissues and help tenderize the meat.

Poultry, veal and pork generally require less time to marinate than game, beef and lamb.
Smaller pieces of meat take less time than larger pieces. When marinating, be sure to cover
the meat or poultry completely, then keep it refrigerated. The quantity of marinade needed
will vary depending on the size and form of the product; 2 pounds of boneless chicken
breasts will require less marinade to cover than 2 pounds of whole Cornish game hens. Stir
or turn foods frequently so that the marinade can penetrate evenly.

Some chefs prefer to marinate food in heavy-duty plastic food storage bags. These are
useful for smaller quantities and allow for easy disposal of leftover marinades with less
risk of cross-contamination. Label the bags properly and be sure to seal them tightly to
prevent leaks.

Rubs and Pastes

Additional flavors can be added to meat, fish and poultry by rubbing them with a mix-
ture of fresh or dried herbs and spices ground together with a mortar and pestle or in a
spice grinder. The flavoring blend, called a rub, can be used dried, or it can be mixed
with a little oil, lemon juice, prepared mustard or ground fresh garlic or ginger to make
a paste (also known as a wet rub). Rubs and pastes add flavor and, often, a bit of crispy
crust. They do not, however, generally act as a tenderizer. They are most often used on
foods that will be cooked with dry heat, especially by grilling, broiling, baking or roasting.

To apply a rub or paste, slather the mixture over the entire surface of the food to be
flavored. Use enough pressure to make sure that the rub or paste adheres. (Pastes tend
to adhere better than rubs.) The thicker the covering or the longer it remains on the food
before cooking, the more pronounced the flavor. If the rubbed food is to be left for some
time so that the flavors can be absorbed, it should be covered, refrigerated and turned
from time to time.

It is best to wear disposable gloves when applying a rub or paste. Some spices can ir-
ritate or stain the skin, and cross-contamination can occur from handling raw meats.

Steeping

Steeping is the process of soaking dry ingredients in a liquid (usually hot) in order to ei-
ther soften a food or infuse its flavor into the liquid. Spices, coffee beans and nuts are
often steeped in hot milk to extract their flavors. The milk is then used to flavor other
foods during cooking. For example, coffee beans can be steeped in hot milk and then
strained out, with the coffee-flavored milk being used to make a custard sauce.
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Oignon Brilé

Marinating chicken breasts.

Applying a dry rub to beef.

infuse to flavor a liquid by steeping it
with ingredients such as tea, coffee,
herbs or spices
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meal (1) the coarsely ground seeds of
any edible grain such as corn or oats;
(2) any dried, ground substance (such
as bonemeal)

Steeping is also used for rehydrating dried fruits and vegetables such as raisins and
mushrooms. Typically, the softened fruits or vegetables will be used in a recipe and the
liquid discarded. Additional flavors can be achieved by using wine, spirits, stock or other
flavored liquids as the rehydrating medium.

Note that in both situations, the steeping mixture is generally covered and removed
from the heat to avoid evaporation or reduction of the liquid.

Steeping a vanilla bean and cinnamon Steeping raisins in hot water to rehydrate.
sticks in warm milk to extract their flavors.

PREPARING TO COOK

Some techniques are done very close to or almost as a part of the final preparation of
a dish.

Breading and Battering Foods
BREADING

A breaded item is any food that is coated with bread crumbs, cracker meal, cornmeal or
other dry meal to protect it during cooking. Breaded foods can be seasoned before the
breading is applied, or seasonings may be added to the flour, bread crumbs or meal be-
fore the main item is coated. Breaded foods are generally cooked by deep-frying or pan-
frying. The breading makes a solid coating that seals during cooking and prevents the fat
from coming in direct contact with the food, which would make it greasy.

STANDARD BREADING PROCEDURE

For breading meats, poultry, fish, shellfish or vegetables, a three-step process is typically used.
Called the standard breading procedure, it gives foods a relatively thick, crisp coating.

© Pat the food dry and dredge it in seasoned flour. The flour adds seasoning to the
food, helps seal it, and allows the egg wash to adhere.

® Dip the floured food in an egg wash. The egg wash should contain whole eggs
whisked together with approximately 1 tablespoon (15 milliliters) milk or water
per egg. The egg wash will cause the crumbs or meal to completely coat the item
and form a tight seal when the food is cooked.

® Coat the food with bread crumbs, cracker crumbs or other dry meal. Shake off
excess crumbs and place the breaded item in a pan. As additional breaded items
are added to the pan, align them in a single layer; do not stack them or the
breadings will get soggy and the foods will stick together.

O To ensure that breading adheres after cooking, refrigerate breaded foods for at
least 30 minutes before frying.
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Product to
be breaded Tlour

Pan to hold

Egg wash Bread crumbs breaded product

FIGURE 8.2 » Setup for the standard breading procedure.

Figure 8.2 shows the proper setup for breading foods using the standard breading pro-
cedure. The following procedure helps bread foods more efficiently:

® Assemble the mise en place as shown in Figure 8.2.

® With your left hand, place the food to be breaded in the flour and coat it evenly.
With the same hand, remove the floured item, shake off the excess flour and place
it in the egg wash.

©® With your right hand, remove the item from the egg wash and place it in the
bread crumbs or meal.

© With your left hand, cover the item with crumbs or meal and press lightly to make
sure the item is completely and evenly coated. Shake off the excess crumbs or
meal and place the breaded food in the empty pan for finished product.

The key is to use one hand for the liquid ingredients and the other hand for the dry
ingredients. This prevents your fingers from becoming coated with layer after layer of
breading.

BATTERING

Batters, like breading, coat the food being cooked, keeping it moist and preventing it from
becoming excessively greasy. Batters consist of a liquid such as water, milk or beer, com-
bined with a starch such as flour or cornstarch. Many batters also contain a leavening
agent such as baking powder or whipped egg whites. Two common batters are beer bat-
ter, which uses the beer for leavening as well as for flavor and is illustrated in the recipe
for Beer Battered Onion Rings (page 598), and tempura batter, which is used in Tempura
Vegetables with Dipping Sauce (page 618). Items coated with a batter are cooked imme-
diately, usually by deep-frying or pan-frying. Figure 8.3 shows the proper setup for bat-
tering foods using the standard battering procedure.

PROCEDURE FOR BATTERING FOODS

© Prepare the batter.
® Pat the food dry and dredge in flour if desired.
©® Dip the item in the batter and place it directly in the hot fat.

Product to Floured
be battered Flour product

Bowl of batter Skillet or deep fryer

FIGURE 8.3 » Setup for the standard battering procedure.

MISE EN PLACE 157

SAFETY ALERT

Batters and Breading

Batters and breading are time and
temperature control for safety (TCS)
foods when eggs or milk are used in
their  preparation. Make small
batches of batter, then discard after
each use. Store fresh batter at or be-
low 41°F (5°C). Discard crumbs,
flour and eggs for breading after
each use. To prevent cross-contami-
nation when coating different foods
such as vegetables and poultry, use
separate batter or breading for each
product.
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blanching very briefly and partially
cooking a food in boiling water or hot
fat; used to assist preparation (for
example, to loosen peels from
vegetables), as part of a combination
cooking method or to remove
undesirable flavors

parboiling partially cooking a food in
boiling or simmering liquid; similar to
blanching but the cooking time is
longer

parcooking partially cooking a food
by any cooking method

shocking also called refreshing; the
technique of quickly chilling blanched
or parcooked foods in ice water;
prevents further cooking and sets
colors

Blanching and Parboiling

Some foods, especially vegetables, are blanched or parboiled before being used in
a recipe. To do so, they are immersed in a large quantity of a boiling or simmering
liquid—oil or water—and partially cooked. This parcooking assists preparation (for
example, it loosens peels from vegetables), removes undesirable flavors, softens firm
foods, sets colors and shortens final cooking times. The only difference between
blanching and parboiling is cooking time. Blanching is done quickly, usually only a few
seconds. Parboiling lasts longer, usually several minutes. Foods that are blanched or
parboiled in water (rather than fat) are often shocked or refreshed in ice water to
halt the cooking process.

e

i

il

@ Remove the food from the cooking
liquid and submerge it in ice water to
refresh.

© Blanch or parboil the food as desired
in boiling water.

Making an Ice Bath

Because of the risk of food-borne illness, it is important to cool hot foods quickly to a
temperature below 41°F (5°C) before storing them in the refrigerator. An ice bath is an
easy, efficient way to do so. An ice bath is also necessary for shocking or refreshing
blanched or parcooked vegetables and for stopping the cooking of delicate mixtures such
as custards.

An ice bath is simply a container of equal parts ice cubes and cold water. The combi-
nation of ice and water will chill foods more rapidly than a container of only ice. (Salt
lowers the freezing point of water. Adding a generous amount of salt to the ice bath will
lower its temperature.) The food being chilled will also cool faster if it is in a metal con-
tainer, rather than one made of plastic or glass. The container should be submerged into
the ice bath so that the level of ingredients contained is at or below the level of liquid in
the ice bath. Constant stirring speeds the cooling process.

Chilling Vanilla Custard Sauce in an ice

bath.
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@ Discuss how to create a prep list at the start of each day. Describe how the prep
list can make work flow more smoothly.

@ Explain the differences between breading and battering foods.
@ Describe the correct mise en place for the standard breading procedure.

@ Choose a dessert recipe from the baking chapters of this book and describe the
proper mise en place for preparing that dish.

© How can the concepts of mise en place be applied to activities outside the kitchen?

@ Food service distributors supply many ingredients, products and equipment to
assist chefs and restaurants with mise en place. Use the Internet to research three
or four products or supplies that are designed to simplify the preparation process
in a restaurant or other foodservice operation. Discuss the advantages and
disadvantages to using these products. WWW
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Terms to Know

mise en place wet rub
expiration dates rehydrating
mass standard
volume breading
clarification procedure
bouquet garni battering
sachet ice bath
marinate refreshing

dry rub



In cooking, as in all the arts, simplicity
is the sign of perfection.

—MaAURICE EDMOND SAILLAND (CURNONSKY),
FRENCH WRITER AND FOOD CRITIC (1872-1956)

CHAPTER NINE

PRINCIPLES
OF COOKING
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After studying this chapter,

you will be able to:
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understand how heat is
transferred to foods through
conduction, convection and
radiation

understand how heat affects
foods

understand the basic
principles and techniques
of various dry-heat cooking
methods

understand the basic
principles and techniques
of various moist-heat
cooking methods

understand the basic
principles and techniques
of various combination
cooking methods

COOKING CAN BE DEFINED AS THE transfer of energy from a heat
source to a food. This energy alters the food’s molecular structure,
changing its texture, flavor, aroma and appearance. But why is food
cooked at all? The obvious answer is that cooking makes food taste
better. Cooking also destroys undesirable microorganisms and makes
foods easier to ingest and digest.

To cook foods successfully, you must first understand the ways in which
heat is transferred: conduction, convection and radiation. You should also
understand what the application of heat does to the proteins, sugars,
starches, water and fats in foods.

Perhaps most important, you must understand the cooking methods
used to transfer heat: broiling, grilling, roasting and baking, sautéing,
pan-frying, deep-frying, poaching, simmering, boiling, steaming, braising
and stewing. Each method is used for many types of food, so you will be
applying one or more of them every time you cook. The cooking method
you select gives the finished product a specific texture, appearance,
aroma and flavor. A thorough understanding of the basic procedures
involved in each cooking method helps you produce consistent, high-
quality products.

This chapter describes each of the cooking methods and uses
photographs to outline their general procedures. Detailed procedures
and recipes applying these methods to specific foods are found in
subsequent chapters.

HEAT TRANSFER

Heat is a type of energy. When a substance gets hot, its molecules have absorbed energy,
which causes the molecules to vibrate rapidly, expand and bounce off one another. As
the molecules move, they collide with nearby molecules, causing a transfer of heat en-
ergy. The faster the molecules within a substance move, the higher its temperature. This
is true whether the substance is air, water, an aluminum pot or a sirloin steak.

Heat energy may be transferred fo foods via conduction, convection or radiation as
shown in Figure 9.1. Heat then travels through foods by conduction. Only heat is trans-
ferred—cold is simply the absence of heat, so cold cannot be transferred from one sub-
stance to another.

Conduction

Conduction is the most straightforward means of heat transfer. It is simply the move-
ment of heat from one item to another through direct contact. For example, when the
flame of a gas burner touches the bottom of a sauté pan, heat is conducted to the pan.
The metal of the pan then conducts heat to the surface of the food lying in that pan.
Some materials conduct heat better than others. Water is a better conductor of heat
than air. This explains why a potato cooks much faster in boiling water than in an oven,
and why you cannot place your hand in boiling water at a temperature of 212°F (100°C),
but can place your hand, at least very briefly, into a 400°F (200°C) oven. Generally, met-
als are good conductors (as discussed in Chapter 4, Tools and Equipment, copper and
aluminum are the best conductors), and liquids and gases are poor conductors.
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FIGURE 9.1 » Arrows indicate heat patterns when using various heating
methods (clockwise from top left): conduction to the pan from a heated gas
burner; conduction to the pan from a heated gas burner and convection within a
heated liquid; radiation from microwaves; radiation from a heated broiler.

Conduction is a relatively slow method of heat transfer because there must be physi-
cal contact to transfer energy from one molecule to adjacent molecules. Consider what
happens when a metal spoon is placed in a pot of simmering soup. At first the spoon
handle remains cool. Gradually, however, heat travels up the handle, making it warmer
and warmer, until it becomes too hot to touch.

Conduction is important in all cooking methods because it is responsible for the move-
ment of heat from the surface of a food to its interior. As the molecules near the food’s
exterior gather energy, they move more and more rapidly. As they move, they conduct
heat to the molecules nearby, thus transferring heat through the food (from the exterior
of the item to the interior).

In conventional heating methods (nonmicrowave), the heat source causes food mole-
cules to react largely from the surface inward so that layers of molecules heat in succes-
sion. This produces a range of temperatures within the food, which means that the
outside can brown and form a crust long before the interior is noticeably warmer. That is
why a steak can be fully cooked on the outside but still rare on the inside.

Convection

Convection refers to the transfer of heat through a fluid, which may be liquid or gas.
Convection is actually a combination of conduction and a mixing in which molecules in
a fluid (whether air, water or fat) move from a warmer area to a cooler one. There are
two types of convection: natural and mechanical.

Natural convection occurs because of the tendency of warm liquids and gases to
rise while cooler ones fall. This causes a constant natural circulation of heat. For exam-
ple, when a pot of stock is placed over a gas burner, the molecules at the bottom of
the pot are warmed. These molecules rise while cooler, heavier molecules sink. Upon
reaching the pot’s bottom, the cooler molecules are warmed and begin to rise. This on-
going cycle creates currents within the stock, and these currents distribute the heat
throughout the stock.
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Mechanical convection relies on fans or stirring to circulate heat more quickly
and evenly. This explains why foods heat faster and more evenly when stirred. Convec-
tion ovens are equipped with fans to increase the circulation of air currents, thus speed-
ing up the cooking process. But even conventional ovens (that is, not convection ovens)
rely on the natural circulation patterns of heated air to transfer heat energy to items be-
ing baked or roasted.

Radiation

Unlike conduction and convection, radiation does not require physical contact be-
tween the heat source and the food being cooked. Instead, energy is transferred by
waves of heat or light striking the food. Two kinds of radiant heat are used in the kitchen:
infrared and microwave.

Infrared cooking uses an electric or ceramic element heated to such a high temper-
ature that it gives off waves of radiant heat that cook the food. Radiant heat waves travel
at the speed of light in any direction (unlike convection heat, which only rises) until they
are absorbed by a food. Infrared cooking is commonly used with toasters and broilers.
The glowing coals of a fire are another example of radiant heat.

Microwave cooking relies on radiation generated by a special oven to penetrate the
food, where it agitates water molecules, creating friction and heat. This energy then
spreads throughout the food by conduction (and by convection in liquids). Microwave
cooking is much faster than other methods because energy penetrates the food up to a
depth of several centimeters, setting all water molecules in motion at the same time. Heat
is generated quickly and uniformly throughout the food. Microwave cooking does not
brown foods, however, and often gives meats a dry, mushy texture, making microwave
ovens an unacceptable replacement for traditional ovens.

Because microwave radiation affects only water molecules,
a completely waterless material (such as a plate) will not get
hot. Any warmth felt in a plate used when microwaving food
usually results from heat being conducted from the food to

the plate.
TEMPERATURE PHYSICAL CHANGE Microwave cooking requires the use of certain types of
290°F (143°C) Sugars begin to brown. Products darken. utensils, usually heat-resistant glass or microwavable plastic.
212°F (100°C) Water boils and evaporates. But even heat-resistant glass can shatter and is not recom-
150°F (65°C) Starches begin to gelatinize. Products thicken. mended for professional use. The aluminum and stainless
;g?FF(Z(?QC)C) E;f::eb";;il; et%' nr:gl tc.oagmate' Products firm. steel utensils most common in professional kitchens cannot be
32°F (0°C) Water freezes and solidifies. used because metal deflects microwaves, and this can damage

coagulation the irreversible
transformation of proteins from a
liquid or semiliquid state to a solid

state

the oven.

THE EFFECTS OF HEAT

Foods are composed of proteins, carbohydrates (starches and sugars), water and fats, plus
small amounts of minerals and vitamins. Changes in the shape, texture, color and flavor
of foods may occur when heat is applied to each of these nutrients. (See Figure 9.2.) The
rate at which a substance changes when cooled or heated varies according to its compo-
sition. By understanding these changes and learning to control them, you will be able to
prepare foods with the characteristics desired.

Proteins Coagulate

The heating of protein during cooking changes its structure, causing it to coagulate. Pro-
teins are large, complex molecules found in every living cell, plant as well as animal.
They are formed from amino acids that are chemically bonded into long, loosely folded
chains. In the presence of heat, the protein chains unfold (denature), which allows
them to rebond and solidify into a solid mass. In other words, as proteins cook, they
lose moisture, shrink and become firm. (See Figure 9.3.) Coagulation refers to the



FIGURE 9.3 » Protein coagulation, from left: loosely folded protein chain;
denatured protein; coagulated protein.

irreversible transformation of proteins from a liquid or semiliquid state to a solid state.
Common examples of protein coagulation are the firming of meat fibers during cook-
ing, egg whites changing from a clear liquid to a white solid when heated and the
setting of the structure of wheat proteins (known as gluten) in bread during baking.
The process of coagulation begins as proteins are heated to 140°F (60°C). Most proteins
complete coagulation at 160°F to 185°F (71°C to 85°C).

Starches Gelatinize

Gelatinization is the proper term for the cooking of starches. Starches are complex car-
bohydrates present in plants and grains such as potatoes, wheat, rice and corn. When a
mixture of starch and liquid is heated, remarkable changes occur. The starch granules ab-
sorb water, causing them to swell, soften and clarify slightly. The liquid visibly thickens
because of the water being absorbed into the starch granules and the granules themselves
swelling to occupy more space.

Gelatinization occurs gradually over a range of temperatures—150°F to 212°F (66°C to
100°C)—depending on the type of starch used. Starch gelatinization affects not only
sauces or liquids to which starches are added for the express purpose of thickening, but
also any mixture of starch and liquid that is heated. For example, the flour (a starch) in
cake batter gelatinizes by absorbing the water from eggs, milk or other ingredients as the
batter bakes. This causes part of the firming and drying associated with baked goods. (See
Figure 9.4.)

Sugars Caramelize
The process of cooking sugars is properly known as caramelization. Sugars are simple car-
bohydrates used by all plants and animals to store energy. As sugars cook, they gradually

FIGURE 9.4 » Gelatinization of starch, from left: uncooked starch granules
floating in a liquid; starch beginning to swell when heated; fully gelatinized
starches binding into a solid mass.
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gelatinization the process by which
starch granules are cooked; they
absorb moisture when placed in a
liquid and heated; as the moisture is
absorbed, the product swells, softens
and clarifies slightly

caramelization the process of cooking
sugars; the browning of sugar
enhances the flavor and appearance
of foods
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Maillard reaction the process
whereby sugar breaks down in the
presence of protein

ENZYMATIC

BROWNING

A different type of browning occurs
when some fruits and vegetables are
cut or bruised. A molecular reaction
between enzymes and phenolic
compounds takes place, releasing a
dark pigment called melanin. Known
as enzymatic browning, this molecu-
lar reaction is undesirable in a sliced
apple or potato, but it is desirable for
creating the flavor in black tea. To
prevent it from occurring, many
sliced fruits or vegetables are tossed
with lemon juice or soaked in acidu-
lated water after cutting.

darken from golden to deep brown and change flavor. Caramelized sugar is used in many
sauces, candies and desserts. But caramelized sugar is also partly responsible for the flavor
and color of bread crusts and the browning of meats and vegetables. In fact, the process
of caramelization is responsible for most flavors we associate with cooking. The
Maillard reaction, named for the French scientist who discovered this principle, de-
scribes the process of sugar breaking down in the presence of protein. Maillard brown-
ing results in darkening as well as the development of complex, meaty and baked
flavors. (Some of the aromas and flavors of roasted nuts, chocolate and coffee derive
from Maillard browning.)

Sucrose (common table sugar) begins to decompose and brown starting at 290°F
(143°C) or at higher temperatures when heated more quickly. The naturally occurring
sugars in other foods, such as maltose, lactose and fructose, also caramelize, but at vary-
ing temperatures. Because high temperatures are required for browning (that is,
caramelizing), most foods will brown only on the outside and only through the appli-
cation of dry heat. Because water cannot be heated above 212°F (100°C), foods cooked
with moist-heat methods do not get hot enough to caramelize. Foods cooked with dry-
heat methods, including those using fats, will reach the high temperatures at which
browning occurs.

Water Evaporates

All foods contain some water. Some foods, especially eggs, milk and leafy vegetables, are
almost entirely water. Even as much as 75 percent of raw meat is water. As the internal
temperature of a food increases, water molecules move faster and faster until the water
turns to a gas (steam) and vaporizes. This evaporation of water is responsible for the
drying of foods during cooking.

Fats Melt

Fat is an energy source for the plant or animal in which it is stored. Fats are smooth,
greasy substances that do not dissolve in water. Their texture varies from very firm to
liquid. Oils are simply fats that remain liquid at room temperature. Fats melt when
heated; that is, they gradually soften, then liquefy. Butter begins to melt at tempera-
tures as low as 70°F (21°C). Fats will not evaporate. Most fats can be heated to very
high temperatures without burning, so they can be used as a cooking medium to
brown foods.

COOKING METHODS

Foods can be cooked in air, fat, water or steam. These are collectively known as cooking
media. There are two general types of cooking methods: dry heat and moist heat. (See
Table 9.1.)

Dry-heat cooking methods are those using air or fat. They are broiling, grilling,
roasting and baking, sautéing, pan-frying and deep-frying. Foods cooked using dry-heat
cooking methods have a rich flavor caused by browning because moisture on the surface
of food evaporates.

Moist-heat cooking methods are those using water or steam. They are poaching,
simmering, boiling and steaming. Moist-heat cooking methods are used to tenderize and
emphasize the natural flavors of food.




TABLE 9.1

METHOD MEDIUM EQUIPMENT

Dry-Heat Cooking Methods

Broiling Air Overhead broiler, salamander, rotisserie
Grilling Air Grill

Roasting Air Oven

Baking Air Oven

Sautéing Fat Stove top

Pan-frying Fat Stove top, tilt skillet

Deep-frying Fat Deep-fat fryer

Moist-Heat Cooking Methods

Poaching Water or other liquid Stove top, oven, steam-jacketed kettle,
tilt skillet, thermal bath

Simmering Water or other liquid Stove top, steam-jacketed kettle, tilt
skillet, thermal bath

Boiling Water or other liquid Stove top, steam-jacketed kettle, tilt
skillet

Steaming Steam Stove top, convection steamer

Combination Cooking Methods
Braising Fat, then liquid
Stewing Fat, then liquid

Stove top, oven, tilt skillet
Stove top, oven, tilt skillet, thermal bath

Other cooking methods employ a combination of dry- and moist-heat cooking
methods. The two most significant of these combination cooking methods are
braising and stewing. (A third combination cooking method, called sous vide, is
discussed on page 298.)

Each of these cooking methods can be applied to a wide variety of foods—meats, fish,
vegetables and even pastries. Here we describe each of the cooking methods and use
photographs to outline their general procedures. Detailed procedures and recipes apply-
ing these methods to specific foods are found in subsequent chapters.

Dry-Heat Cooking Methods

Cooking by dry heat is the process of applying heat either directly, by subjecting the food to
the heat of a flame, or indirectly, by surrounding the food with heated air or heated fat.

BROILING

Broiling uses radiant heat from an overhead source to cook foods. The temperature at the
heat source can be as high as 2000°F (1093°C). The food to be broiled is placed on a pre-
heated metal grate. Radiant heat from overhead cooks the food, while the hot grate be-
low marks it with attractive crosshatch marks.

Delicate foods that may be damaged by being placed directly on a metal grate or
foods on which crosshatch marks are not desirable may be placed on a preheated heat-
proof platter and then placed under the broiler. Cooking will take place through indi-
rect heat from the preheated platter as well as by direct heat from the broiler’s
overhead heat source.
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sous vide a modernist cooking
technique that uses low temperature,
moist-heat cooking methods similar to
braising or poaching
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@ Preheat the grate under the broiler,
then pull it out and place the food on
the hot grate, presentation side
down. If the item is oblong, place it at
a 45-degree angle to the bars on the
cooking grate. Slide the grate back
under the broiler and cook long
enough for the food to develop lines
where it touches the grate. Pull the
sliding grate out again and turn the
food over at a 90-degree angle,
working from left to right.

PROCEDURE FOR BROILING FOODS

© Heat the broiler or salamander to its highest setting.

O If necessary, use a wire brush to remove any charred or burnt particles that may
be stuck to the broiler grate. The grate can be wiped with a lightly oiled towel to
remove any remaining particles and to help season fit.

® Cut, trim or otherwise prepare the food to be broiled. (Thicker pieces of food will
take longer to cook.) Marinate, rub or season it, as desired. Many foods can be
brushed lightly with oil to keep them from sticking to the grate.

© Place the food in the broiler, presentation side down. If necessary, use a fork or
tongs to turn or flip the item without piercing its surface.

® Cook the food to the desired degree of doneness while developing the proper
surface color. To do so, adjust the position of the item on the broiler, or adjust the
distance between the grate and heat source. Doneness is often determined by
touch, internal temperature or specific visual cues (for example, clear juices
running from poultry).

@ Pull the sliding grate out of the broiler © Remove the cooked item from the
to turn the food as necessary in order broiler grate.
to cook it evenly. Note the handle
visible on the right, which can be used
to adjust the distance between the
grate and the heat source. Smaller
pieces of food can often be cooked
closer to the source of heat.

GRILLING

Although similar to broiling, grilling uses a heat source located beneath the cooking
surface. Grills may be electric or gas, or they can burn wood or charcoal, which will
add a smoky flavor to the food. Specific woods such as mesquite, hickory or vine clip-
pings can be used to create special flavors. Grilled foods are often identified by cross-
hatch markings.

PROCEDURE FOR GRILLING FOODS

©® Heat the grill.

©® If necessary, use a wire brush to remove any charred or burnt particles that may
be stuck to the grill grate. The grate can be wiped with a lightly oiled towel to
remove any remaining particles and to help season fit.



©® Cut, trim or otherwise prepare the food to be grilled. Marinate, rub or season it, as
desired. Many foods can be brushed lightly with oil to keep them from sticking to
the grate.

O Place the food on the grill, presentation side down. If practical, rotate the food
90 degrees to produce the attractive crosshatch marks associated with grilling.
Then use a fork or tongs to turn or flip the item without piercing its surface.

6 Cook the food to the desired degree of doneness while developing the proper
surface color. To do so, adjust the position of the item on the grill, or adjust the
distance between the grate and heat source. Doneness is often determined by
touch, internal temperature or specific visual cues (for example, clear juices
running from poultry).

SRS SRS VRN - _
@ Decide which side of the grilled food @ Rotate the food 90 degrees and allow
will be presented face up to the it to cook long enough for the grates
customer. Place the food on the hot to char it to the same extent as in
grill with this side facing down. If the Step 1.
item is oblong, place it at a 45-degree
angle to the bars on the cooking
grate. Cook long enough for the food
to develop dark charred lines where it
touches the grate.

ROASTING AND BAKING

Roasting and baking are the processes of surrounding a food with dry, heated air in a
closed environment. The term roasting is usually applied to meats and poultry, whereas
baking is used when referring to fish, fruits, vegetables, starches, breads and pastry items.
Heat is transferred by convection to the food’s surface and then penetrates the food by
conduction. The surface dehydrates and the food browns from caramelization, complet-
ing the cooking process.

Poéléing (poe-el-lay-ing) is a cooking method similar to both roasting and braising. The
food is cooked in an oven, but in a covered pot with aromatic vegetables and bacon fat or
butter, so that it steams in its own juices. Also known as butter roasting, the French po¢lé
technique is perhaps most similar to pot-roasting. Like a typical roasted dish (and unlike a
typical braised dish), this method is used for tender cuts of meats and poultry that do not re-
quire long, slow cooking, and no additional liquid is added during cooking. The meat or
poultry can first be browned in hot fat, or it can be browned toward the end of cooking by
removing the lid of the cooking vessel. Doneness is determined using the same techniques
as those used for roasting. The meat or poultry is usually served with a sauce made from the
pan juices mixed with a liquid and finished in the same way as a sauce for a braised dish. A
recipe for Poélé of Chicken with Pearl Onions and Mushrooms is given on page 414.
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® Turn the food over and finish cooking
it. It is usually unnecessary to create
the crosshatch markings on the
reverse side because the customer
will not see this side.
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PROCEDURE FOR ROASTING OR BAKING FOODS

baste to moisten foods during
cooking (usually grilling, broiling or
roasting) with melted fat, pan
drippings, a sauce or other liquids to
prevent drying and to add flavor

carryover cooking the cooking that
occurs after a food is removed from a
heat source; it is accomplished by the
residual heat remaining in the food

SAFETY ALERT

Cooking with Hot Oil

deep fryer.

pletely before discarding.

When hot oil comes into contact
with liquid, it can spatter, causing se-
vere burns. Use caution when plac-
ing foods into hot fat. When
pan-frying, slide food into the
heated pan, letting it fall away from
you so that splatters do not cause
burns. Pat moist foods dry with pa-
per towels before adding them to a

Oil heated to its flash point can ig-
nite, causing burns or a serious
kitchen fire. When oil is heated to its
smoke point, it begins to break down,
creating acreolin, a harsh-smelling
chemical compound. This offensive
smell is a good warning that hot oil
may be close to its flash point. Turn
off the heat and carefully remove the
pan of oil from its heat source. Cover
with a tight-fitting lid to smother any
flames. Allow the oil to cool com-

© Preheat the oven.

® Cut, trim or otherwise prepare the food to be roasted or baked. Marinate or season
as desired. Brush with oil or butter, as appropriate.

Place the food on a rack or directly in a roasting pan or baking dish.
Roast the food, generally uncovered, at the desired temperature. Baste as necessary.

© 00

Cook to the desired internal temperature or doneness, remembering that many
foods will undergo carryover cooking after they are removed from the oven.

@ Use a thermometer to check the
internal temperature of the item
being roasted.

@ Season the item to be roasted,
arrange it in an uncovered pan and
place it in a preheated oven.

SAUTEING

Sautéing is a dry-heat cooking method that uses conduction to transfer heat from a hot
sauté pan to food with the aid of a small amount of fat. Heat then penetrates the food
through conduction. High temperatures are used to sauté, and the foods are usually cut
thinly or into small pieces to promote even cooking.

To sauté foods properly, begin by heating a sauté pan on the stove top, then add a
small amount of fat. The fat should just cover the bottom of the pan. Heat the fat to the
point where it just begins to smoke. The food to be cooked should be as dry as possible
when it is added to the pan to promote browning and to prevent excessive spattering.
Place the food in the pan in a single layer. (The pan should be just large enough to hold
the food in a single layer; a pan that is too large may cause the fat to burn.) The heat
should be adjusted so that the food cooks thoroughly; it should not be so hot that the out-
side of the food burns before the inside is cooked. The pan should be hot enough so that
any surface moisture on the food evaporates quickly. The food should be turned or tossed
periodically to develop the proper color. Larger items should be turned using a fork or
tongs without piercing the surface. Smaller items are often turned by using the sauteuse’s
sloped sides to flip them back on top of themselves. When tossing sautéed foods, keep
the pan in contact with the heat source as much as possible to prevent it from cooling.
Sautéing sometimes includes the preparation of a sauce directly in the pan after the main
item has been removed.

Stir-frying is a variation of sautéing. A wok is used instead of a sauté pan; the curved
sides and rounded bottom of the wok diffuse heat efficiently and facilitate tossing and
stirring. When stir-frying, the heat is kept at a constant high temperature. Otherwise, stir-
frying procedures are the same as those outlined for sautéing and will not be discussed
separately here.



PROCEDURE FOR SAUTEING FOODS

©® Cut, pound or otherwise prepare the food to be sautéed. Season it and dredge it in
flour, if desired.

® Heat a sauté pan and add enough fat (typically, oil or clarified butter) to just cover
the pan’s bottom.

® Add the food to the sauté pan in a single layer, presentation side down. Do not
crowd the pan.

© Adjust the temperature so that the food’s exterior browns properly without
burning and the interior cooks. The heat should be high enough to complete the
cooking process before the food begins to stew in its own juices.

© Turn or toss the food as needed. Avoid burns by not splashing hot fat.
O Cook until done. Doneness is usually determined by timing or touch.

A

@ Heat a small amount of oil in the @ The sloped edge of the pan can be

sauté pan before adding the food. used to toss the food.
PAN-FRYING

Pan-frying shares similarities with both sautéing and deep-frying. It is a dry-heat cook-
ing method in which heat is transferred by conduction from the pan to the food, us-
ing a moderate amount of fat. Heat is also transferred to the food from the hot fat by
convection. Foods to be pan-fried are usually coated in breading. This forms a seal
that keeps the food moist and prevents the hot fat from penetrating the food and caus-
ing it to become greasy. (Breading procedures are explained in Chapter 8, Mise en
Place.)

To pan-fry foods properly, first heat the fat in a sauté pan. Use enough fat so that
when the food to be cooked is added, the fat comes one-third to halfway up the item
being cooked. The fat should be at a temperature somewhat lower than that used for
sautéing; it should not smoke but should be hot enough so that when the food is added
it crackles and spatters from the rapid vaporization of moisture. If the temperature is
too low, the food will absorb excessive amounts of fat; if it is too high, the food will
burn on the outside before the interior is fully cooked. When the food is properly
browned on one side, use a fork or tongs to turn it without piercing. Always turn the
food away from you to prevent being burned by any fat that may splash. When the
food is fully cooked, remove it from the pan, drain it on absorbent paper and serve it
immediately.
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© The item being sautéed should be
cooked quickly.
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PROCEDURE FOR PAN-FRYING FOODS

©® Cut, pound or otherwise prepare the food to be pan-fried; then bread, batter or
flour it as desired.

©® Heat a moderate amount of fat or oil in a heavy pan—usually enough to cover the
item one-third to halfway up its sides.

® Add the food to the pan, being careful not to splash the hot fat.

O Fry the food on one side until brown. Using tongs, turn and brown the other

side. Generally, pan-fried foods are fully cooked when they are well browned on
both sides.

6 Remove the food from the pan and drain it on absorbent paper before serving.

@ Use tongs to carefully place the item
being pan-fried into a moderate
amount of hot oil.

recovery time the length of time it
takes a cooking medium such as fat or
water to return to the desired cooking
temperature after food is submerged
In it

@ Turn the item to brown the other side. @ Drain the cooked item on absorbent
paper.

DEEP-FRYING

Deep-frying is a dry-heat cooking method that uses conduction and convection to transfer
heat to food submerged in hot fat. Although conceptually similar to boiling, deep-frying is
not a moist-heat cooking method because the liquid fat contains no water. A key difference
between boiling and deep-frying is the temperature of the cooking medium. The boiling
point, 212°F (100°C), is the hottest temperature at which food can be cooked in water. At
this temperature, most foods require a long cooking period and surface sugars cannot
caramelize. With deep-frying, temperatures up to 400°F (200°C) are used. These high tem-
peratures cook food more quickly and allow the food’s surface to brown.

Foods to be deep-fried are usually first coated in batter or breading. This preserves
moisture and prevents the food from absorbing excessive quantities of fat. Foods to be
deep-fried should be of a size and shape that allows them to float freely in the fat. Foods
that are to be deep-fried together should be of uniform size and shape. Delicately flavored
foods should not be deep-fried in the same fat used for more strongly flavored ones, as
the former could develop an odd taste from residual flavors left in the fat. Deep-fried
foods should cook thoroughly while developing an attractive deep golden-brown color.

Today, most deep-frying is done in specially designed commercial fryers. These
deep-fat fryers have built-in thermostats, making temperature control more precise.
Deep-frying foods in a saucepan on the stove top is discouraged because it is both dif-
ficult and dangerous.

Recovery time is usually very slow, and temperatures are difficult to control. Also,
the fat can spill easily, leading to injuries or creating a fire hazard.

To deep-fry food, first heat the fat or oil to a temperature between 325°F and 375°F
(160°C and 190°C). The cooking medium’s temperature can be adjusted within this range



PRINCIPLES OF COOKING 173

to allow the interior of thicker foods or frozen foods to cook before their surfaces become
too dark. The fat must be hot enough to quickly seal the surface of the food so that it
does not become excessively greasy, yet it should not be so hot that the food’s surface
burns before the interior is cooked.

There are two methods of deep-frying: the basket method and the swimming method.
The basket method uses a basket to hold foods that are breaded, are individually quick-
frozen or otherwise will not tend to stick together during cooking. The basket is removed
from the fryer and filled as much as two-thirds full of product. (Do not fill the basket while
it is hanging over the fat, as this allows unnecessary salt and food particles to fall into the
fat, shortening its life.) The filled basket is then submerged in the hot fat. When cooking
is completed, the basket is used to remove the foods from the fat and hold them while
excess fat drains off.

A variation on this procedure is the double-basket method. It is used because many
foods float as they deep-fry. This may produce undesirable results because the portion of
the food not submerged may not cook. To prevent this and to promote even cooking, a
second basket is placed over the food held in the first basket, keeping the food sub-
merged in the fat.

Most battered foods initially sink to the bottom when placed in hot fat, then rise to the
top as they cook. Because they would stick to a basket, the swimming method is used
for these foods. With the swimming method, battered foods are carefully dropped directly
into the hot fat. (Baskets are not used.) They will rise to the top as they cook. When the
surface that is in contact with the fat is properly browned, the food is turned over with a
spider or a pair of tongs so that it can cook evenly on both sides. When done, the prod-
uct is removed and drained, again using a spider or tongs.

PROCEDURE FOR DEEP-FRYING FOODS

© Cut, trim or otherwise prepare the food to be deep-fried. Bread or batter it, as
desired.

® Heat the oil or fat to the desired temperature.

©® Using either the basket method or the swimming method, carefully place the food
in the hot fat.

©® Deep-fry the food until done. Doneness is usually determined by timing, surface
color or sampling.

O Remove the deep-fried food from the fryer and hold it over the cooking fat,
allowing the excess fat to drain off.

O Transfer the food to a hotel pan either lined with absorbent paper or fitted with
a rack.

© If the deep-fried items are to be held for later service, place them under a heat
lamp; steam tables will not keep fried foods properly hot.

The double-basket method of deep- The swimming method of deep-frying.
frying.

The basket method of deep-frying.
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TABLE 9.2

FAT MELT POINT SMOKE POINT FLASH POINT

Butter 92-98°F/33-36°C 260°F/127°C Possible at any temperature above 300°F/150°C
Butter, clarified 92-98°F/33-36°C 335-380°F/168-193°C Possible at any temperature above 300°F/150°C
Lard 89-98°F/32-36°C 370°F/188°C n/a

Deep-fryer shortening, 102°F/39°C 440°F/227°C 690°F/365°C

heavy-duty, premium

Canola ol n/a 430-448°F/221-230°C 553-560°F/289-293°C

Corn oil 40-50°F/4-7°C 450°F/232°C 610°F/321°C

Cocoa butter 88-93°F/31-34°C n/a n/a

Cottonseed oil 55°F/13°C 450°F/232°C 650°F/343°C

Margarine 94-98°F/34-36°C 410-430°F/210-221°C Possible at any temperature above 300°F/150°C
Olive oil, extra virgin 32°F/0°C 350-410°F/177-210°C n/a

Olive oil, pure or pomace 32°F/0°C 410-440°F/210°C-227°C  437°F/225°C

Peanut oil 28°F/-2°C 450°F/232°C 540°F/282°C

Shortening, vegetable, 120°F/49°C 410°F/210°C 625°F/329°C

all-purpose

Soybean oil —5°F/-20°C 495°F/257°C 540°F/282°C

Walnut oil n/a 350-400°F/177-204°C 620°F/326°C

n/a = not available

This data was compiled from a variety of sources and is meant as a guideline only. Because reaction temperatures depend on the exact
type and ratio of fatty acids present, the actual temperatures will vary depending on the brand or manufacturer of the fat in question.
Temperatures are for clean, previously unused fats. Heating a fat, even one time, can lower the smoke and flash points dramatically.

Fats for Deep-Frying

Many types of fats can be used for deep-frying. Although animal fats, such as rendered
beef fat, are sometimes used to impart their specific flavors to deep-fried foods, their low
smoke points generally make them unsuitable for deep-frying unless blended with veg-
etable fats. By far the most common fats used for deep-frying are vegetable oils such as
soybean, peanut and canola oil, all of which have high smoke points and are relatively
inexpensive. See Table 9.2.

Specially formulated deep-frying compounds are also available. These are usually
composed of a vegetable oil or oils to which antifoaming agents, antioxidants and
preservatives have been added. These additives increase the oil’s usable life and raise
its smoke point.

Deep-fryer fats may also be hydrogenated. Hydrogenation is a chemical process that
adds hydrogen to oil, turning the liquid oil into a solid (margarine is hydrogenated veg-
etable oil). Hydrogenated fats are more resistant to oxidation and chemical breakdown.

To choose the right fat, consider flavor, smoke point and resistance to chemical break-
down. High-quality frying fat should have a clean or natural flavor and a high smoke point
and, when properly maintained, should be resistant to chemical breakdown.

Properly maintaining deep-fryer fat will greatly extend its useful life. (See Figure 9.5
and Table 9.3.) To do so:

i, i
.

FIGURE 9.5 » Clean fat for frying
(left) is clear, free from off-odors and ® Skim and remove food particles from the fat’s surface during frying. Food particles

light in color. Fat that has darkened cause fat to break down; if they are not removed, they will accumulate in the fryer
(right) should be discarded. and burn.

© Store the fat in tightly sealed containers away from strong light; cover the deep
fryer when not in use. Prolonged exposure to air and light turns fat rancid.



©® Do not salt food over the fat. Salt causes fat to break down chemically.

O Prevent excessive water from coming into contact with the fat; pat-dry moist foods
as much as possible before cooking and dry the fryer, baskets and utensils well
after cleaning. Water, like salt, causes fat to break down.

© Do not overheat the fat (turn the fryer down or off if not in use). High
temperatures break down the fat.

0O Filter the fat each day or after each shift if the fryer is heavily used. Best results are
obtained by using a filtering machine designed specifically for this purpose. Many
large commercial fryers even have built-in filter systems. Less well-equipped
operations can simply pour the hot fat through a paper filter.

Moist-Heat Cooking Methods

Cooking with moist heat is the process of applying heat to food by submerging it directly
into a hot liquid or by exposing it to steam. Each of the following moist-heat cooking
methods can be applied to a variety of foods. (See Table 9.4)

POACHING

Poaching is a moist-heat cooking method that uses convection to transfer heat from a lig-
uid to a food. It is most often associated with delicately flavored foods that do not require
lengthy cooking times to tenderize them, such as eggs, fruit or fish.

For poaching, the food is placed in a liquid held at temperatures between 160°F and
180°F (71°C and 82°C). The surface of the liquid should show only slight movement, but
no bubbles. It is important to maintain the desired temperature throughout the cooking
process. Do not allow the liquid to reach a boil, because the agitation will cause meats
to become tough and stringy and will destroy tender foods such as fresh fruit or fish.

The flavor of the poaching liquid strongly affects the ultimate flavor of the finished
product, so stock, court bouillon or broth is generally used. The liquid used to poach
a food is sometimes used to make an accompanying sauce.

MOIST-HEAT COOKING METHODS
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FRYER FAT CAN BE DAMAGED BY

Salt

Water
Overheating
Food particles

Oxygen

CHANGE FRYER FAT WHEN IT

Becomes dark
Smokes
Foams

Develops off-flavors

court bouillon a liquid in which fish or
vegetable are poached; made by
simmering vegetables and seasonings
in water and an acidic liquid such as
vinegar or wine

METHOD LIQUID’S TEMPERATURE LIQUID’S CONDITION USES

Poaching 160-180°F/71-82°C Liquid moves slightly but no bubbles Eggs, fish, fruits

Simmering 185-205°F/85-96°C Small bubbles break through the liquid’s surface Meats, stews, chicken

Boiling 212°F/100°C Large bubbles and rapid movement Vegetables, pasta

Steaming 212°F or higher/100°C Food is in contact only with the steam generated by a Vegetables, fish, shellfish
or higher boiling liquid

Poaching (160°F-180°F/71°C-82°C). Simmering (185°F-205°F/85°C-96°C).

Boiling (212°F/100°C).



176 CHAPTER NINE

cuisson (kwee-sohn) the liquid used
for shallow poaching

There are two methods of poaching: submersion poaching and shallow poaching. For
submersion poaching, the food is completely covered with the cooking liquid. There
should not be too much excess liquid, however, as this could leach away much of the
food’s flavor. Nor should there be too little, as that could leave a portion of the food ex-
posed, preventing it from cooking.

For shallow poaching, the food is placed in just enough liquid to come approxi-
mately halfway up its sides. The liquid, called a cuisson, is brought to a simmer on the
stove top. The pan is then covered with a piece of buttered parchment paper or a lid, and
cooking is completed either on the stove top or in the oven. Shallow poaching combines
aspects of poaching and steaming.

PROCEDURE FOR POACHING FOODS

@ Season the poaching liquid as desired
and bring it to the correct
temperature.

® Cut, trim or otherwise prepare the food to be poached.

® Bring an adequate amount of cooking liquid to the desired starting temperature.
(For some items, the cooking liquid is first brought to a boil and then reduced to
the poaching temperature.) Place the food in the liquid.

® For submersion poaching, the liquid should completely cover the food.

©® For shallow poaching, the liquid should come approximately halfway up the side
of the food. If shallow poaching, cover the pan with a piece of buttered
parchment paper or a lid.

6 Maintaining the proper temperature, poach the food to the desired doneness in
the oven or on the stove top. Doneness is generally determined by timing, internal
temperature or tenderness.

O Remove the food and hold it for service in a portion of the cooking liquid or,
using an ice bath, cool it in the cooking liquid.

©® The cooking liquid can sometimes be used to prepare an accompanying sauce or
reserved for use in other dishes.

© Carefully place the food item into the © Remove the cooked food from the
poaching liquid. poaching liquid.
SIMMERING

Simmering is another moist-heat cooking method that uses convection to transfer heat
from a liquid to a food. It is often associated with foods that need to be tenderized
through long, slow, moist cooking, such as less tender cuts of meat. Properly simmered
foods should be moist and very tender. For simmering, the food is submerged in a liquid
held at temperatures between 185°F and 205°F (85°C and 96°C). Because simmering tem-
peratures are slightly higher than those used for poaching, there should be more action
on the liquid’s surface, with a few air bubbles breaking through.



As with poaching, the liquid used for simmering has a great effect on the food’s fla-
vor. Be sure to use a well-flavored stock or broth and to add mirepoix, herbs and season-
ings as needed.

PROCEDURE FOR SIMMERING FOODS

® Cut, trim or otherwise prepare the food to be simmered.

® Bring an adequate amount of the cooking liquid to the appropriate temperature
(some foods, especially smoked or cured items, are started in a cold liquid). There
should be enough liquid to cover the food completely.

©® Add the food to the simmering liquid.

©® Maintaining the proper cooking temperature throughout the process, simmer the
food to the desired doneness. Doneness is generally determined by timing or
tenderness.

® Remove the item and hold it for service in a portion of the cooking liquid or, using
an ice bath, cool the food in its cooking liquid.

@ The item being simmered should be @ Remove the cooked item from the

fully submerged in the seasoned liquid.
liquid.
BOILING

Boiling is another moist-heat cooking method that uses the process of convection to trans-
fer heat from a liquid to a food. Boiling uses large amounts of rapidly bubbling liquid to
cook foods. The turbulent waters and the relatively high temperatures cook foods more
quickly than do poaching or simmering. Few foods, however, are cooked by true boil-
ing. Most “boiled” meats are actually simmered. Even “hard-boiled” eggs are really only
simmered. Starches such as pasta and potatoes are among the only types of food that are
truly boiled.

Under normal atmospheric pressure at sea level, water boils at 212°F (100°C). The ad-
dition of other ingredients or a change in atmospheric pressure can change the boiling
point, however. As altitude increases, the boiling point decreases because of the drop in
atmospheric pressure. For every 1000 feet above sea level, the boiling point of water
drops 2°F (1°C). In the mile-high city of Denver, for example, water boils at 203°F (95°C).
Because the boiling temperature is lower, it will take longer to cook foods in Denver than
in, for example, Miami.

The addition of alcohol also lowers the boiling point of water because alcohol boils at
about 175°F (80°C). In contrast, the addition of salt, sugar or other substances raises the
boiling point slightly. This means that foods cooked in salted water cook faster because
the boiling point is one or two degrees higher than normal.
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Use as much water as practical when boiling food. Whenever food is added to boiling
water, it lowers the water’s temperature. The greater the amount of water, however, the
faster it will return to a boil.

PROCEDURE FOR BOILING FOODS

Note: The modernist cooking
technique known as sous vide is a
low-temperature, moist-heat cooking
method that resembles braising or

poaching. It is discussed on page 298.

©® Bring an appropriate amount of a liquid to a boil over high heat. Add oil or
seasonings, if desired.

® Add the food to be boiled to the rapidly boiling water. Bring the liquid back to a
boil and adjust the temperature to maintain the boil.

Cook until done. Doneness is usually determined by timing or texture.
Remove the boiled food from the cooking liquid, draining any excess liquid.

®© 0600

Serve the boiled food immediately. Some boiled foods can be refreshed in cold
water and held for later service.

@ Bring the cooking liquid to a full boil. © After a boiled item such as pasta is

When the item being cooked is cooked, it may be drained through a
added to the liquid, its temperature colander.
will fall.

STEAMING

Steaming is a moist-heat cooking method that uses the process of convection to transfer
heat from the steam to the food being cooked. It is most often associated with tender,
delicately flavored foods, such as fish and vegetables, which do not require long cook-
ing times. Steaming tends to enhance a food’s natural flavor and helps retain its nutrients.
Properly steamed foods should be moist and tender. Additional flavor can be introduced
by adding wine, stock, aromatics, spices or herbs to the liquid used as the steaming
medium. The steaming liquid can also often be used to make a sauce to be served with
the steamed food.

The food to be steamed is usually placed in a basket or rack above a boiling liquid.
The food should not touch the liquid; it should be positioned so that the steam can cir-
culate around it. (Some foods, such as shellfish and ears of corn, however, can be placed
directly in a shallow pool of boiling water.) A lid should be placed on the steaming pot
to trap the steam and also create a slight pressure within the pot, which speeds the cook-
ing process.

Another type of steaming uses a convection steamer. Convection steamers use pres-
surized steam to cook food very quickly in an enclosed chamber. Convection steamer
cooking does not result in a flavored liquid that can be used to make a sauce.

Steamed foods should be served immediately. If held for later service, they should be
refreshed and refrigerated until used.
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PROCEDURE FOR STEAMING FOODS

® Cut, trim or otherwise prepare the food to be steamed.

® If a convection steamer is not being used, prepare a steaming liquid and bring it to
a boil in a covered pan or double boiler.

® Place the food to be steamed on a rack, in a basket or on a perforated pan in a
single layer. Do not crowd the items. Place the rack, basket or pan over the
boiling liquid.

O Alternatively, place the food in a shallow pool of the cooking liquid.

6 Cover the cooking assemblage and cook to the desired doneness. Doneness is
usually determined by timing, color or tenderness.

@ Trim items before steaming them so @ A perforated hotel pan can be set over a
that they cook evenly. deeper pan of water, covered and used as
a steamer.

Combination Cooking Methods

Some cooking methods employ both dry-heat and moist-heat cooking techniques. The
two principal combination methods are braising and stewing. In both methods, the first
step is usually to brown the main item using dry heat. The second step is to complete
cooking by simmering the food in a liquid. Combination methods are often used for less
tender but flavorful cuts of meat as well as for poultry and some vegetables.

© First brown the item being braised in © Add liquid to the pan. © The item can be basted with the
fat. liquid during cooking.
BRAISING

Braised foods benefit from the best qualities of both dry- and moist-heat cooking meth-
ods. Foods to be braised are usually large pieces that are first browned in a small amount
of fat at high temperatures. As with sautéing, heat is transferred from the pan to the food
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mainly by the process of conduction. Vegetables and seasonings are added, and enough
sauce or liquid is added to come one-third to halfway up the item being cooked. The pan
is covered, and the heat is reduced. The food is then cooked at low heat, using a combi-
nation of simmering and steaming to transfer heat from the liquid (conduction) and the
air (convection) to the food. This can be done on the stove top or in the oven. A long,
slow cooking period helps tenderize the main item. Braised foods are usually served with
a sauce made from the cooking liquid.

PROCEDURE FOR BRAISING FOODS

Cut, trim or otherwise prepare the food to be braised. Dredge it in flour, if desired.
Heat a small amount of fat in a heavy pan.

00

Sear the food on all sides. Some foods—notably, meats—should be removed from
the pan after they are seared.

Add any other ingredients and sauté.

Add flour or roux, if used.

Add the cooking liquid; it should partially cover the food being braised.
Add aromatics and seasonings.

If the principal item was removed, return it to the pan.

00000

Cover the pan and bring the cooking liquid to a simmer. Cook slowly, either on
the stove top or in an oven at 250°F-300°F (120°C-150°C). Baste and turn the food
as needed.

(S]

When the principal item is cooked, remove it from the pan and hold it in a
warm place.

® Prepare a sauce from the braising liquid if desired. This may be done by reducing
the liquid on the stove top to intensify its flavors. If the food was braised in an
unthickened stock, the stock may now be thickened using a roux, arrowroot or
cornstarch. Strain the sauce or, if desired, purée the mirepoix and other ingredients
and return them to the sauce. Adjust the sauce’s consistency as desired.

STEWING

Stewing also uses a combination of dry- and moist-heat cooking methods. Stewing is most
often associated with smaller pieces of food that are first cooked either by browning them
in a small amount of fat or oil or by blanching them in a liquid. Cooking is then finished
in a liquid or sauce. Stewed foods have enough liquid added to cover them completely
and are simmered at a constant temperature until tender. Cooking time is generally shorter
for stewing than for braising because the main items are smaller.

PROCEDURE FOR STEWING FOODS

® Trim and cut the food to be stewed into small, uniform-sized pieces. Dredge the
pieces in flour, if desired.

® Heat a small amount of fat in a heavy pan. Then sear the food on all sides,
developing color as desired.

Add any other ingredients and sauté.
Add flour or roux.

©060

Gradually add the cooking liquid, stirring to prevent lumps. The liquid should
completely cover the principal items.

0O Bring the stew to the appropriate temperature. Cover and place in the oven at
250°F-300°F (120°C-150°C) or continue to simmer on the stove top until the
principal items are tender.

©® Remove the principal items and hold them in a warm place.



® Thicken the sauce as desired.

© Return the principal items to the stew. If not added during the cooking process,
vegetables and other garnishes may be cooked separately and added to the
finished stew.

@ First brown the item being stewed in @ Add flour to make a roux.

a small amount of fat.

@ Degrease the finished stew as
necessary.
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@ Describe the differences between conduction and convection. Identify four
cooking methods that rely on both conduction and convection to heat foods.
Explain your choices.

@ Identify two cooking methods that rely on infrared heat. What is the principal
difference between these methods?

@ At the same temperature, will a food cook faster in a convection oven or a
conventional oven? Explain your answer.

@ Describe the process of caramelization and its significance in food preparation. Will
a braised food have a caramelized surface? Explain your answer.

@ Describe the process of coagulation and its significance in food preparation. Will a
pure fat coagulate if heated? Explain your answer.

@ Describe the process of gelatinization and its significance in food preparation. Will
a pure fat gelatinize? Explain your answer.

€ Name and describe two styles of deep-frying.

@ Use the Internet to research some of the cooking methods used in the food
processing industry to prepare meats and poultry for the deli case. Discuss the
cooking methods used and compare them with the techniques illustrated in this

chapter. WWW

Terms to Know

energy
conduction
convection
natural

convection
mechanical

convection
radiation
infrared cooking
microwave

cooking
evaporation
melting

poéléing
stir-frying
basket method
double-basket
method
swimming
method
hydrogenation
submersion
poaching
shallow poaching




The difference between good and bad cookery can scarcely be
more strikingly shown than in the manner in which sauces are
prepared and served. If well made . . . . they prove that both skill
and taste have been exerted in its arrangements. When coarsely
or carelessly prepared . . . . they greatly discredit the cook.

—ELiza ACTON, BRITISH POET AND COOK, (1799-1859), IN "M ODERN COOKERY FOR
PRIVATE FAMILIES' (1845)
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After studying this chapter,
you will be able to:

explain the principles of
making stock

prepare a variety of stocks

prepare and use various types
of mirepoix

recognize and classify sauces
use thickening agents properly

prepare a variety of classic and
modern sauces

fond (1) French for “stock” or “base”;
(2) the concentrated juices, drippings
and bits of food left in pans after
foods are roasted or sautéed; it is
used to flavor sauces made directly in
the pans in which foods were cooked
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A STOCK IS A FLAVORED LIQUID. A good stock is the key to a
great soup, sauce or braised dish. The French appropriately call a
stock fond (“base”), as stocks are the basis for many classic and
modern dishes.

A sauce is a thickened liquid used to flavor and enhance other foods.
A good sauce adds flavor, moisture, richness and visual appeal. A sauce
should complement food; it should never disguise it. A sauce can be hot
or cold, sweet or savory, smooth or chunky.

Although the thought of preparing stocks and sauces may be
intimidating, the procedures are really quite simple. Carefully follow the
basic procedures outlined in this chapter, use high-quality ingredients
and, with practice and experience, you will soon be producing fine stocks
and sauces.

This chapter addresses classical hot sauces as well as coulis,
contemporary broths, flavored oils, salsas and relishes. Cold sauces,
generally based on mayonnaise and vinaigrettes, are discussed in
Chapter 24, Salads and Salad Dressings; dessert sauces are discussed
in Chapter 34, Custards, Creams, Frozen Desserts and Dessert
Sauces.

STOCKS

There are several types of stocks. Although they are all made from a combination of
bones, vegetables, seasonings and liquids, each type uses specific procedures to give it
distinctive characteristics.

A white stock is made by simmering chicken, veal or beef bones in water with veg-
etables and seasonings. The stock remains relatively colorless during the cooking process.

A brown stock is made from chicken, veal, beef or game bones and vegetables, all
of which are caramelized before being simmered in water with seasonings. The stock has
a rich, dark color.

Both a fish stock and a fumet are made by slowly cooking fish bones or crustacean
shells and vegetables without coloring them, then simmering them in water with season-
ings for a short time. For a fumet, wine and lemon juice are also added. The resulting
stock or fumet is a strongly flavored, relatively colorless liquid.

A court bouillon is made by simmering vegetables and seasonings in water and an
acidic liquid such as vinegar or wine. It is used to poach fish or vegetables.

The quality of a stock is judged by four characteristics: body, flavor, clarity and color.
Body develops when collagen proteins dissolve in protein-based stock. Vegetable stocks
have less body than meat stocks because they lack animal protein. Flavoring vegetables
such as mirepoix, herb sachets and the proper ratios of ingredients to liquid give stocks
their flavor. Clarity is achieved by removing impurities during stock making. Many ingre-
dients contribute to a stock’s color. Vegetables such as leeks and carrots give white stock
a light color. Browned bones and tomato paste give color to dark stocks. Improper uses
of coloring ingredients can overwhelm the color and flavor of a stock.

Ingredients

The basic ingredients of any stock are bones, a vegetable mixture known as a mirepoix,
seasonings and water.



BONES

Bones are the most important ingredient; they add flavor, richness and color to the stock.
Traditionally, the kitchen or butcher shop saved the day’s bones to make stock. But be-
cause many meats and poultry items are now purchased precut or portioned, food ser-
vice operations often purchase bones specifically for stock making.

Different bones release their flavor at different rates. Even though the bones are cut
into 3- to 4-inch (8- to 10-centimeter) pieces, a stock made entirely of beef and/or veal
bones requires 6 to 8 hours of cooking time, whereas a stock made entirely from chicken
bones requires only 5 to 6 hours.

Beef and Veal Bones

The best bones for beef and veal stock are from younger animals. They contain a higher
percentage of cartilage and other connective tissue than do bones from more mature
animals. Connective tissue has a high collagen content. Through the cooking process,
the collagen is converted into gelatin and water. The gelatin adds richness and body to
the finished stock.

The best beef and veal bones are back, neck and shank bones, as they have high col-
lagen contents. Beef and veal bones should be cut with a meat saw into small pieces, ap-
proximately 3 to 4 inches (8 to 10 centimeters) long, so that they can release as much
flavor as possible while the stock cooks.

Chicken Bones
The best bones for chicken stock are from the neck and back. If a whole chicken carcass
is used, it can be cut up for easier handling.

Fish Bones

The best bones for fish stock are from lean fish such as sole, flounder, whiting or turbot.
Bones from fatty fish (for example, salmon, tuna and swordfish) do not produce good
stock because of their high fat content and distinctive flavors. The entire fish carcass can
be used, but it should be cut up with a cleaver or heavy knife for easy handling and even
extraction of flavors. After cutting, the pieces should be rinsed in cold water to remove
blood, loose scales and other impurities.

Other Bones

Lamb, turkey, game and ham bones can also be used for white or brown stocks. Although
mixing bones is generally acceptable, be careful of blending strongly flavored bones, such
as those from lamb or game, with beef, veal or chicken bones. The former’s strong fla-
vors may not be appropriate or desirable in the finished product.

MIREPOIX

A mirepoix is a mixture of onions, carrots and celery added to a stock to enhance its fla-
vor and aroma. Although chefs differ on the ratio of vegetables, generally a mixture of
50 percent onions, 25 percent carrots and 25 percent celery, by weight, is used. (Unless
otherwise noted, any reference to mirepoix in this book refers to this ratio.) For a brown
stock, onion skins may be used to add color. Although washing is essential, it is not nec-
essary to peel the carrots or celery because flavor, not aesthetics, is important.

The size into which the mirepoix is chopped is determined by the stock’s cooking
time: The shorter the cooking time, the smaller the vegetables must be chopped to en-
sure that all possible flavor is extracted. For white or brown stocks made from beef or
veal bones, the vegetables should be coarsely chopped into large, 1- to 2-inch (2.5- to
5-centimeter) pieces. For chicken and fish stocks, the vegetables should be more finely
chopped into %-inch (1.2-centimeter) pieces.

A white mirepoix is made by replacing the carrots in a standard mirepoix with
parsnips and adding mushrooms and leeks. Some chefs prefer to use a white mirepoix
when making a white stock, as it produces a lighter product. Sometimes parsnips, mush-
rooms and leeks are added to a standard mirepoix for additional flavors.
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cartilage also known as gristle; a
tough, elastic, whitish connective
tissue that helps give structure to an
animal’s body

connective tissue tissue found
throughout an animal’s body that
binds together and supports other
tissues such as muscles

collagen a protein found in nearly all
connective tissue; it dissolves when
cooked with moisture

gelatin a tasteless and odorless
mixture of proteins (especially
collagen) extracted from boiling
bones, connective tissue and other
animal parts; when dissolved in a hot
liquid and then cooled, it forms a
jellylike substance used as a thickener
and stabilizer

matignon a standard mirepoix plus
diced smoked bacon or smoked ham
and, depending on the dish,
mushrooms and herbs; sometimes
called an edible mirepoix, it is usually
cut more uniformly than a standard
mirepoix and left in the finished dish
as a garnish

Formula for standard mirepoix
= 50% onions + 25% carrots
+ 25% celery by weight

Mirepoix ingredients
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Start the stock in cold water.
Simmer the stock gently.
Skim the stock frequently.
Strain the stock carefully.
Cool the stock quickly.
Store the stock properly.
Degrease the stock.

FIGURE 10.1 » Principles of stock
making.

SEASONINGS

Principal stock seasonings are peppercorns, bay leaves, thyme, parsley stems and, op-
tionally, garlic. These seasonings generally can be left whole. A stock is cooked long
enough for all of their flavors to be extracted, so there is no reason to chop or grind them.
Seasonings generally are added to the stock at the start of cooking. Some chefs do not
add seasonings to beef or veal stock until midway through the cooking process, however,
because of the extended cooking times. Seasonings can be added as a sachet d’épices or
a bouquet garni.

Salt, an otherwise important seasoning, is not added to stock. Because a stock has
a variety of uses, it is impossible for the chef to know how much salt to add when
preparing it. If, for example, the stock was seasoned to taste with salt, the chef could
not reduce it later; salt is not lost through reduction, and the concentrated product
would taste too salty. Similarly, seasoning the stock to taste with salt could prevent the
chef from adding other ingredients that are high in salt when finishing a recipe. Un-
like many seasonings whose flavors must be incorporated into a product through
lengthy cooking periods, salt can be added at any time during the cooking process
with the same effect.

Principles of Stock Making

The following principles, outlined in Figure 10.1, apply to all stocks. You should follow
them in order to achieve the highest-quality stocks possible. Consult Table 10.1 when
problems arise.

A. START THE STOCK IN COLD WATER

The ingredients should always be covered with cold water. When bones are covered with
cold water, blood and other impurities dissolve. As the water heats, the impurities coag-
ulate and rise to the surface, where they can be removed easily by skimming. If the bones
were covered with hot water, the impurities would coagulate more quickly and remain
dispersed in the stock without rising to the top, making the stock cloudy.

If the water level falls below the bones during cooking, add water to cover them. Fla-
vor cannot be extracted from bones not under water, and bones exposed to the air will
darken and discolor a white stock.

B. SIMMER THE STOCK GENTLY

The stock should be brought to a boil and then reduced to a simmer, a temperature of
approximately 185°F (85°C). While simmering, the ingredients release their flavors into
the liquid. If kept at a simmer, the liquid will remain clear as it reduces and the stock
develops.

Never boil a stock for any length of time. Rapid boiling of a stock, even for a few min-
utes, causes impurities and fats to blend with the liquid, making it cloudy.

C. SKIM THE STOCK FREQUENTLY

A stock should be skimmed often to remove the fat and impurities that rise to the surface
during cooking. If they are not removed, they may make the stock cloudy.

D. STRAIN THE STOCK CAREFULLY

Once a stock finishes cooking, the liquid must be separated from the bones, vegetables
and other solid ingredients. In order to keep the liquid clear, it is important not to disturb
the solid ingredients when removing the liquid. This is easily accomplished if the stock
is cooked in a steam kettle or stockpot with a spigot at the bottom.

If the stock is cooked in a standard stockpot, to strain it:

©® Skim as much fat and as many impurities from the surface as possible before
removing the stockpot from the heat.

® After removing the pot from the heat, carefully ladle the stock from the pot
without stirring it.

©® Strain the stock through a china cap lined with several layers of cheesecloth.
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FIGURE 10.2 > Venting a stockpot.

E. COOL THE STOCK QUICKLY

Most stocks are prepared in large quantities, cooled and held for later use. Great care must
be taken when cooling a stock to prevent food-borne illnesses or souring. To cool a stock
below the temperature danger zone quickly and safely:

® Keep the stock in a metal container. A plastic container insulates the stock and
delays cooling.

® Vent the stockpot in an empty sink by placing it on blocks or a rack. This allows
water to circulate on all sides and below the pot when the sink is filled with water.
See Figure 10.2.

©® Install an overflow pipe in the drain and fill the sink with cold water or a
combination of cold water and ice. Make sure that the weight of the stockpot is
adequate to keep it from tipping over.

O Let cold water run into the sink and drain out the overflow pipe. Stir the stock
frequently to facilitate even, quick cooling.

In addition to this venting procedure, cooling wands can be used to speed the cooling of
stocks, soups, sauces and other liquids. These wands (also known as ice paddles) are hollow
plastic containers that can be filled with water or ice, sealed, frozen and then used to stir and
cool liquids. Clean and sanitize the wand after each use to prevent cross-contamination.

F. STORE THE STOCK PROPERLY

Once the stock is cooled, transfer it to a sanitized covered container (either plastic or metal)
and store it in the refrigerator. As the stock chills, fat rises to its surface and solidifies. If left
intact, this layer of fat helps preserve the stock. Stocks can be stored for up to 1 week un-
der refrigeration or frozen for several months.

G. DEGREASE THE STOCK

Degreasing a stock is simple: When a stock is refrigerated, fat rises to its surface, hard-
ens and is easily lifted or scraped away before the stock is reheated.

White Stock

A white or neutral stock may be made from beef, veal or chicken bones. The finished stock
should have a good flavor, good clarity, high gelatin content and little or no color. Veal bones
are most often used, but any combination of beef, veal or chicken bones may be used.

BLANCHING BONES

Chefs disagree on whether the bones for a white stock should be blanched to remove im-
purities. Some chefs argue that blanching keeps the stock as clear and colorless as pos-
sible; others argue that blanching removes nutrients and flavor.
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SAFETY ALERT

Cooling and Handling
Stocks

A two-stage cooling method is rec-
ommended for keeping stock out of
the temperature danger zone. First
cool the stock to 70°F (21°C) within
2 hours and from 70°F to below 41°F
(21°F to below 5°C) in an additional
4 hours, for a total of 6 hours. To pre-
vent bacterial growth if these tem-
peratures have not been met, the
stock must be reheated to 165°F
(74°C) for 15 seconds within 2 hours.

Lifting fat from the surface of a cold
stock.

degrease to remove fat from the
surface of a liquid such as a stock or
sauce by skimming, scraping or lifting
congealed fat
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PROCEDURE FOR BLANCHING BONES

If you choose to blanch the bones:

©® Wash the cut-up bones, place them in a stockpot and cover them with cold water.
©® Bring the water to a boil over high heat.

©® As soon as the water boils, skim the rising impurities. Drain the water from the
bones and discard it.

O Refill the pot with cold water and proceed with the stock recipe.

WHITE STOCK E
MISE EN PLACE Yield: 2 gal. (7.6 It) 4
» Cut up and wash bones. .
» Peel aF:wd chop onions, carrots and celery Bones, veal, chicken or beef 15 1b. 7.2kg
for mirepoix. Cold water 3 gal. 1151t
» Prepare herb sachet. Mirepoix 21b. 960 g
Sachet:
Bay leaves 2 2
Dried thyme % tsp. 2ml
Peppercorns, crushed % tsp. 2ml
Parsley stems 8 8

@ Cut the washed bones into pieces approximately 3-4 inches (8-10 centimeters) long.

@ Place the bones in a stockpot and cover them with cold water. If blanching, bring the water to a
boil, skimming off the scum that rises to the surface. Drain off the water and the impurities. Then
add the 3 gallons (11.5 liters) cold water and bring to a boil. Reduce to a simmer.

@ If not blanching the bones, bring the cold water to a boil. Reduce to a simmer and skim the scum
that forms.

@ Add the mirepoix and sachet to the simmering stock.

© Continue simmering and skimming the stock for 6 to 8 hours. (If only chicken bones are used, sim-
mer for 3 to 4 hours.)

O Strain, cool and refrigerate.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 4, Total fat 0.1 g, Saturated fat 0.1 g, Cholesterol
0 mg, Sodium 5 mg, Total carbohydrates 0 g, Protein 0.2 g, Claims—fat free; very low sodium

-~ R &

@ Adding water to bones for white ® Skimming the white stock. © Adding mirepoix to the white stock
stock. and seasonings.



Brown Stock

A brown stock is made from chicken, veal, beef or game bones. The finished stock should
have a good flavor, rich dark brown color, good body and high gelatin content.

The primary differences between a brown stock and a white stock are that for a brown
stock, the bones and mirepoix are caramelized before being simmered and a tomato
product is added. These extra steps provide the finished stock with a rich dark color and
a more intense flavor.

CARAMELIZING

Caramelization is the process of browning the sugars found on the surface of most foods.
This gives the stock its characteristic flavor and color.

PROCEDURE FOR CARAMELIZING BONES

For caramelizing, do not wash or blanch the bones as this retards browning. To
caramelize:

© Place the cut-up bones in a roasting pan one layer deep. It is better to roast
several pans of bones than to overfill one pan.

® Roast the bones for approximately 1 hour in a hot oven (375°F/190°C). Stirring
occasionally, brown the bones thoroughly, but do not allow them to burn.

© Transfer the roasted bones from the pan to the stockpot.

DEGLAZING THE PAN

After the bones are caramelized, the excess fat should be removed and reserved for fu-
ture use. The caramelized and coagulated proteins remaining in the roasting pan are very
flavorful. To utilize them, deglaze the pan.

PROCEDURE FOR DEGLAZING THE PAN

© Place the pan on the stove top over medium heat and add enough water to cover
the bottom of the pan approximately  inch (1.2 centimeters) deep.

® Stir and scrape the pan bottom to dissolve and remove all the caramelized
materials while the water heats.

©® Pour the deglazing liquid (also known as the deglazing liquor) over the bones in
the stockpot.

PROCEDURE FOR CARAMELIZING MIREPOIX

® Add a little of the reserved fat from the roasted bones to the roasting pan after it
has been deglazed. (Or use a sautoir large enough to contain all the mirepoix
comfortably.)

® Sauté the mirepoix, browning all the vegetables well and evenly without burning
them.

©® Add the caramelized mirepoix to the stockpot.

Almost any tomato product can be used in a brown stock: fresh tomatoes, canned whole
tomatoes, crushed tomatoes, tomato purée or paste. If using a concentrated tomato prod-
uct such as paste or purée, use approximately half the amount by weight of fresh or
canned tomatoes. The tomato product should be added to the stockpot when the mire-
poix is added.
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remouillage (rhur-moo-yahj) French
for “rewetting”; a stock produced by
reusing the bones left from making
another stock. After draining the
original stock from the stockpot, add
fresh mirepoix, a new sachet and
enough water to cover the bones and
mirepoix, and a second stock can be
made. A remouillage is treated like the
original stock; allow it to simmer for 4
to 5 hours before straining. A
remouillage will not be as clear or as
flavorful as the original stock, however.
It is often used to make glazes or in
place of water when making stocks.

deglaze to swirl or stir a liquid (usually
wine or stock) in a sauté pan or other
pan to dissolve cooked food particles
remaining on the bottom; the resulting
mixture often becomes the base for a
sauce
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MISE EN PLACE

» Cut up and wash bones.

» Peel and chop onions, carrots and celery
for mirepoix.

» Prepare herb sachet.

BROWN STOCK E

Yield: 2 gal. (7.6 It) 4
Bones, veal or beef, cut in 3- to 4-in. (8- to 10-cm) pieces 15 Ib. 7.2 kg
Cold water 3 gal. 11.5 It
Mirepoix 2 1lb. 960 g
Tomato paste 8 oz. 240 g
Sachet:

Bay leaves 2 2

Dried thyme % tsp. 2ml

Peppercorns, crushed % tsp. 2 ml

Garlic cloves, crushed 3 3

Parsley stems 12 12

@ Place the bones in a roasting pan, one layer deep, and brown in a 375°F (190°C) oven. Turn the
bones occasionally to brown them evenly.

@ Remove the bones and place them in a stockpot. Pour off the fat from the roasting pan and re-
serve it.

@ Deglaze the roasting pan with part of the cold water.

@ Add the deglazing liquor and the rest of the cold water to the bones, covering them completely.
Bring to a boil and reduce to a simmer.

© Add a portion of the reserved fat to the roasting pan and sauté the mirepoix until evenly browned.
Then add it to the simmering stock.

( Add the tomato paste and sachet to the stock and continue to simmer for 6 to 8 hours, skimming
as necessary.

@ Strain, cool and refrigerate.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 3, Total fat 0 g, Saturated fat 0 g, Cholesterol
0.3 mg, Sodium 105 mg, Total carbohydrates 0 g, Protein 0 g, Claims—fat free; low sodium

© Deglazing the pan with water.

F B S e dideska. ELLS

© Caramelizing the mirepoix. O Adding the proper amount of water.

Fish Stock and Fish Fumet

A fish stock and a fish fumet (foo-may) are similar and can be used interchangeably in
most recipes. Both are clear with a pronounced fish flavor and very light body. A fumet,
however, is more strongly flavored and aromatic and contains an acidic ingredient such
as white wine and/or lemon juice.

Only the bones and heads of lean fish and crustacean shells are used to make fish
stock. Oily fish such as mackerel, salmon or tuna are not used because their pronounced
flavor would overwhelm the stock. The fish bones and shells used to make a fish stock



COMMERCIAL BASES
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Commercially produced flavor (or conven-
ience) bases are widely used in food ser-
vice operations. They are powdered or
paste flavorings added to water to create
stocks or, when used in smaller amounts,
to enhance the flavor of sauces and
soups. These products are also sold as
bouillon cubes or granules. Although infe-
rior to well-made stocks, flavor bases do
reduce the labor involved in the produc-
tion of stocks, sauces and soups. Used

product. Because most bases do not con-
tain gelatin, stocks and sauces made from
them do not benefit from reduction.
(Frozen glace de viande and demi-glace
are increasingly available from meat and
other food service suppliers.)

Bases vary greatly in quality and price.
Sodium (salt) is the main ingredient in
many bases. Better bases are made pri-
marily of meat, poultry or fish extracts. To
judge the quality of a flavor base, prepare

compare the flavor to that of a well-made
stock. The flavor base can be improved by
adding a mirepoix, standard sachet and a
few appropriate bones to the mixture,
then simmering for 1 or 2 hours. It can
then be strained, stored and used like a
regular stock. Although convenience
bases are widely used in the industry, it is
important to remember that even the best
base is a poor substitute for a well-made
stock.

properly, they also ensure a consistent it according to package directions and

or fumet should be washed but never blanched because blanching removes too much fla-
vor. They may be sweated without browning if desired, however. Because of the size
and structure of fish bones and crustacean shells, stocks and fumets made from them re-
quire much less cooking time than even a chicken stock; 30 to 45 minutes is usually suf-
ficient to extract full flavor. Mirepoix or other vegetables should be cut small so that all
of their flavors can be extracted during the short cooking time.

The procedure for making a fish stock is very similar to that for making a white stock.

sweat to cook a food in a pan (usually
covered), without browning, over low
heat until the item softens and
releases moisture; sweating allows the
food to release its flavor more quickly
when cooked with other foods

FISH STOCK E
Yield: 1 gal. 3.8 It 4 MISE EN PLACE
<« Peel and ch jons, ts and cel

Mirepoix, small dice 11b. 480 g f;em?:ep;:p onions, carrots and celery
Mushroom trimmings 8 oz. 240 g < Wash fish bones or shells.
Clariﬁed butter 2 ﬂ oz. 60 ml < Prepare herb sachet.
Fish bones or crustacean shells 10 Ib. 4.8 kg
Water 5qt. 481t
Sachet:

Bay leaves 2 2

Dried thyme % tsp. 2ml

Peppercorns, crushed Y% tsp. 1 ml

Parsley stems 8 8

@ Sweat mirepoix and mushroom trimmings in butter until tender for 1 to 2 minutes.
@ Combine all ingredients except the sachet in a stockpot.
@ Bring to a simmer and skim impurities as necessary.

@) Add the sachet and simmer uncovered for 30 to 45 minutes.
© Strain, cool and refrigerate.

i Sh = o

Adding cold water to fish bones.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 5, Total fat 0 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 100 mg, Total carbohydrates 0 g, Protein 1 g, Claims—fat free; low sodium

A fish stock is sometimes used to make a fish fumet; if so, the resulting product is very
strongly flavored. A fish fumet is also flavored with white wine and lemon juice. When
making a fumet, sweat the bones and vegetables before adding the cooking liquid and
seasonings.
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MISE EN PLACE

> Peel onions and chop into small dice.
» Cut up and wash bones.

© Sweating the onions, parsley stems
and fish bones.

® Adding cold water and seasonings.

FISH FUMET E
Yield: 2 gal. (7.6 It) 4
Whole butter 2oz 60g
Onions, small dice 1 lb. 480 g
Parsley stems 12 12
Fish bones 10 Ib. 4.8 kg
Dry white wine 1% pt. 720 ml
Lemon juice 21l. oz. 60 ml
Cold water or fish stock 7 qt. 6.7 It
Mushroom trimmings 2 oz. 60g
Fresh thyme 1 sprig 1 sprig
Lemon slices 10 10

@ Melt the butter in a stockpot.

@ Add the onions, parsley stems and fish bones. Cover the pot and sweat the bones over low heat.

@ Sprinkle the bones with the wine and lemon juice.

@ Addthe cold water or stock, mushroom trimmings, thyme and lemon slices. Bring to a boil, reduce
to a simmer and cook approximately 30 minutes, skimming frequently.

© Strain, cool and refrigerate.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 5, Total fat 0.7 g, Saturated fat 0.2 g, Cholesterol
0.5 mg, Sodium 90 g, Total carbohydrates 0 g, Protein 1 g, Claims—fat free; low sodium

Vegetable Stock

A good vegetable stock should be clear and light-colored. Because no animal products
are used, it has no gelatin content and little body. A vegetable stock can be used instead
of a meat-based stock in most recipes. This substitution is useful when preparing vege-
tarian dishes or as a lighter, more healthful alternative when preparing sauces and soups.
Although almost any combination of vegetables can be used for stock making, more va-
riety is not always better. Sometimes a vegetable stock made with one or two vegetables
that complement the finished dish particularly well will produce better results than a stock
made with many vegetables. Strongly flavored vegetables such as asparagus, broccoli and
other cruciferous vegetables, spinach and bitter greens, for example, should be avoided
when making an all-purpose vegetable stock. Potatoes and other starchy vegetables will
cloud the stock and should not be used unless clarity is not a concern.

MISE EN PLACE

» Peel and chop onions, carrots and celery
for mirepoix.

> Clean, peel and chop leek, garlic cloves,
fennel and turnip.

» Wash and dice tomato.

» Prepare herb sachet.

VEGETABLE STOCK & E
3 A

Yield: 1 gal. 3.8 1t

Vegetable oil 21l. oz. 60 ml
Mirepoix, small dice 2 lb. 960 g
Leek, white and green parts, chopped 8 oz. 240 g
Garlic cloves, chopped 4 4
Fennel, small dice 4oz 120 g
Turnip, diced 2 oz. 60g
Tomato, diced 2 oz. 60g
White wine 81l. oz. 240 ml
Water 1 gal. 381t
Sachet:

Bay leaf 1 1

Dried thyme % tsp. 2ml

Peppercorns, crushed Y tsp. 1 ml

Parsley stems 8 8



@ Heat the oil. Add the mirepoix, leek, garlic, fennel, turnip and tomato and sweat for 10 minutes.
@ Add the wine, water and sachet.

@ Bring the mixture to a boil, reduce to a simmer and cook for 45 minutes.

@ Strain, cool and refrigerate.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 5, Total fat 0 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 0 mg, Total carbohydrates 0 g, Protein 0 g, Claims—fat free; low calorie

Court Bouillon

A court bouillon (bool-yawn), though not actually a stock, is prepared in much the same
manner as stocks, so it is included here. A court bouillon (French for “short broth”) is a
flavored liquid, usually water and wine or vinegar, in which vegetables and seasonings
have been simmered to impart their flavors and aromas.

Court bouillon is most commonly used to poach foods such as fish and shellfish.
Recipes vary depending on the foods to be poached. Although a court bouillon can be
made in advance and refrigerated for later use, its simplicity lends itself to fresh prepara-
tion whenever needed.

COURT BOUILLON gp& E
- g

Yield: 1 gal. (3.8 1)

Water 1 gal. 381t
Vinegar 61l. oz. 180 ml
Lemon juice 21l. oz. 60 ml
Mirepoix 11b. 8 oz. 720 g
Bay leaves 4 4
Peppercorns, crushed 1 tsp. 5ml
Dried thyme 1 pinch 1 pinch
Parsley stems 1 bunch 1 bunch

@ Combine all ingredients and bring to a boil.
@ Reduce to a simmer and cook for 45 minutes.
@ Strain and use immediately or cool and refrigerate.

Note: This recipe can be used for poaching almost any fish, but it is particularly well suited to
salmon, trout and shellfish. When poaching freshwater fish, replace the water and vinegar with
equal parts white wine and water.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 3, Total fat O g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 0 mg, Total carbohydrates 0 g, Protein 0 g, Claims—fat free; low sodium

Nage
An aromatic court bouillon is sometimes served as a light sauce or broth with fish or shell-
fish. This is known as a nage (nahj), and dishes served in this manner are described as a la
nage (French for “swimming”). After the fish or shellfish is cooked, additional herbs and aro-
matic vegetables are added to the cooking liquid, which is then reduced slightly and strained.
Alternatively, the used court bouillon can be strained, chilled, and clarified with egg
whites and aromatic vegetables in the same manner as a consommé, discussed in Chapter 11,
Soups. Finally, whole butter or cream may be added to a nage for richness.
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Adding cold water to sweated vegetables.

MISE EN PLACE

> Peel and chop onions, carrots and celery
for mirepoix.
> Crush peppercorns.

Straining the court bouillon.

LIME LEAVES,

LEMON GRASS

Court Bouillon lends itself to a variety
of flavorings customized to the dish in
which it is being used. Adding fragrant
lime leaves, lemon grass or fresh gin-
ger gives court bouillon an exotic flavor
profile suitable for Asian fish dishes.
Likewise, adding a mixture of mild
dried chilies and cilantro to the prepa-
ration brings a Latin flair to the broth.
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Glaze

A glaze is the dramatic reduction and concentration of a stock. One gallon (4 liters) of
stock produces only 8 to 16 fluid ounces (240 to 480 milliliters) of glaze. Glace de viande
is made from brown stock, reduced until it becomes dark and syrupy. Glace de volaille
is made from chicken stock, and glace de poisson from fish stock.

Glazes are added to soups or sauces to increase and intensify flavors. They are also
used as a source of intense flavoring for several of the small sauces discussed next.

PROCEDURE FOR REDUCING A STOCK TO A GLAZE

©® Simmer the stock over very low heat. Be careful not to let it burn, and skim it often.

® As it reduces and the volume decreases, transfer the liquid into progressively smaller
saucepans. Strain the liquid each time it is transferred into a smaller saucepan.

© Strain it a final time, cool and refrigerate. A properly made glaze will keep for
several months under refrigeration.

© A properly thickened glace de viande ® Chilled glace de viande.

made from brown stock.

TABLE 10.1

PROBLEM

REASON

SOLUTION

Cloudy

Lack of flavor

Lack of color

Lack of body

Too salty

Impurities

Stock boiled during cooking

Not cooked long enough
Inadequate seasoning

Improper ratio of bones to water

Improperly caramelized bones and mirepoix
Not cooked long enough

Wrong bones used
Insufficient reduction
Improper ratio of bones to water

Commercial base used
Salt added during cooking

Start stock in cold water
Strain through layers of cheesecloth

Increase cooking time
Add more flavoring ingredients
Add more bones

Caramelize bones and mirepoix until darker
Cook longer

Use bones with a higher content of connective tissue
Cook longer
Add more bones

Change base or make own stock; do not salt stock




SAUCES

With a few exceptions, a sauce is a liquid plus thickening agent plus seasonings. Any chef
can produce fine sauces by learning to do the following:

® Make good stocks.

® Use thickening agents properly to achieve the desired texture, flavor and
appearance.

©® Use seasonings properly to achieve the desired flavors.

Classic hot sauces are divided into two groups: mother or leading sauces (Fr. sauce
meére) and small or compound sauces. The five classic mother sauces are béchamel,
velouté, espagnole (brown), tomato and hollandaise. Except for hollandaise, leading
sauces are rarely served as is; more often they are used to create the many small
sauces.

Not all sauces fall into the traditional classifications, however. Some sauces use
purées of fruits or vegetables as their base; they are known as coulis. Others, such as
beurre blanc (French for “white butter”) and beurre rouge (“red butter”), are based
on an acidic reduction in which whole butter is incorporated. Flavored butters,
flavored oils, salsas, relishes and pan gravy are also used as sauces in modern food
service operations.

Thickening Agents

One of the most traditional and commonly used methods for thickening sauces is through
the gelatinization of starches. As discussed in Chapter 9, Principles of Cooking, gelatiniza-
tion is the process by which starch granules absorb moisture when placed in a liquid and
heated. As the moisture is absorbed, the product thickens. Starches generally used to
thicken sauces are flour, cornstarch and arrowroot. Gelatinization may sound easy, but it
takes practice to produce a good sauce that:

> s lump-free

> Has a good clean flavor that is not pasty or floury

> Has a consistency that will coat the back of a spoon (the French call this nappé)
> Will not separate or break when the sauce is held or reduced

ROUX

Roux (roo) is the principal means used to thicken sauces. It is a combination of equal
parts, by weight, of flour and fat, cooked together to form a paste. Cooking the flour in
fat coats the starch granules with the fat and prevents them from lumping together or
forming lumps when introduced into a liquid. In large production kitchens, large amounts
of roux are prepared and held for use as needed. Smaller operations may make roux as
required for each recipe.

There are three types of roux:

©® White roux is cooked only briefly and should be removed from the heat as soon
as it develops a frothy, bubbly appearance. It is used in white sauces, such as
béchamel, or in dishes where little or no color is desired.

® Blond roux is cooked slightly longer than white roux and should begin to take
on a little color as the flour caramelizes. It is used in ivory-colored sauces, such as
velouté, or where a richer flavor is desired.

® Brown roux is cooked until it develops a darker color and a nutty aroma and
flavor. Brown roux is used in brown sauces and dishes where a dark color is
desired. It is important to remember that cooking a starch before adding a liquid
breaks down the starch granules and prevents gelatinization from occurring.
Therefore, because brown roux is cooked longer than white roux, more brown
roux is required to thicken a given quantity of liquid.

STOCKS AND SAUCES 195

nappé (nap-ay) the consistency of a
liquid, usually a sauce, that will coat
the back of a spoon; from the verb
naper in French or nap in English,
meaning to coat a food with sauce

White, Blond and Brown Roux
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A SAUCY HISTORY

The word sauce is derived from the Latin
word salus, meaning “salted.” This deri-
vation is entirely logical. For millennia, salt
has been the basic condiment for enhanc-
ing or disguising the flavor of many foods.

Cooks of ancient Rome flavored dishes
with garum, a golden-colored sauce
made from fermented fish entrails com-
bined with brine, condiments, water and
wine or vinegar. They also used a sauce
referred to as a “single” made from oil,
wine and brine. When boiled with herbs
and saffron, it became a “double” sauce.
To this the Byzantines later added pepper,
cloves, cinnamon, cardamom and corian-
der or spikenard (a fragrant ointment
made from grains).

Medieval chefs were fond of either
very spicy or sweet-and-sour sauces. A
typical sauce for roasted meat consisted
of powdered cinnamon, mustard, red
wine and a sweetener such as honey. Bits
of stale or grilled bread were used as a
thickener. Other sauces were based on
verjuice, an acidic stock prepared from
the juice of unripe grapes. To it were
added other fruit juices, honey, flower
petals and herbs or spices. Perhaps this
was done to hide the taste of salt-cured or
less-than-fresh meats, or, more likely, to
showcase the host's wealth.

Guillaume Tirel (ca. 1312-1395), who
called himself Taillevent, was the master
chef for Charles V of France. Around
1375, Taillevent wrote Le Viandier, the
oldest known French cookbook. It in-
cludes 17 sauces. Among them is a recipe
for a cameline sauce, made from grilled
bread soaked in wine. The wine-soaked

bread is then drained, squeeze-dried and
ground with cinnamon, ginger, pepper,
cloves and nutmeg; this mixture is diluted
with vinegar. There is also a recipe for a
sauce called taillemaslée, made of fried
onions, verjuice, vinegar and mustard.
Sauces enjoyed in Renaissance lItaly and
France were prepared much like those of
the Middle Ages, but in an important de-
velopment for modern cuisine, many were
based on broths thickened with cream,
butter and egg yolks and flavored with
herbs and spices. Recipes for some sauces
of the Renaissance, such as poivrade and
Robert, are recognizable today. Many

Taillevent dressed as a sergeant-at-
arms with three cooking pots on his
shield from his grave marker.

consider Francois Pierre de La Varenne
(1618-1678) to be one of the founding fa-
thers of French cuisine. His treatises, espe-
cially Le Cuisinier francais (1651), detail the
early development, methods and manners
of French cuisine. His analysis and recipes
mark a departure from medieval cookery
and a French cuisine heavily influenced by
ltalian traditions. His uniquely modern writ-
ings include recipes for new foods (espe-
cially fruits and vegetables native to the
Americas or the Far East) and for indige-
nous foods (such as saltwater fish) that
were becoming more popular. La Varenne
is credited with introducing roux as a thick-
ening agent for sauces, especially velouté
sauces. He emphasized the importance of
fonds and the reduction of cooking juices
to concentrate flavors. He also popularized
the use of bouquets garni to flavor stocks
and sauces.

During the early 18th century, the chef
to the French Duc de Levis-Mirepoix pio-
neered the use of onions, celery and car-
rots to enhance the flavor and aroma of
stocks. The mixture, named for the chef’s
employer, soon became the standard. An
enriched stock greatly improves the qual-
ity of the sauces derived from it. Antonin
Caréme developed the modern system
for classifying hundreds of sauces in the
early 19th century. Although it is unknown
how many sauces Caréme actually in-
vented, he wrote treatises containing
the theories and recipes for many of
the sauces still used today. Caréme's ex-
travagant lists were simplified by chefs
later in the 19th century, most notably by
Auguste Escoffier.

PROCEDURE FOR PREPARING ROUX

Whether it will be white, blond or brown, the procedure for making a roux is the same:

©® Using a heavy saucepan to prevent scorching, heat the clarified butter or other fat.

® Add all the flour and stir to form a paste. Although all-purpose flour can be used,
it is better to use cake or pastry flour because they contain a higher percentage of
starch. Do not use high-gluten flour because of its greatly reduced starch content.
(Flours are discussed in Chapter 29, Principles of the Bakeshop.)

® Cook the paste over medium heat until the desired color is achieved. Stir the roux
often to avoid burning. Burnt roux will not thicken a liquid; it will simply add dark
specks and an undesirable flavor.

The temperature and amount of roux being prepared determine the exact length of
cooking time. Generally, however, a white roux needs to cook for only a few minutes,

Cooking the roux.
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long enough to minimize the raw flour taste. Blond roux is cooked longer, until the
paste begins to change to a slightly darker color. Brown roux requires a much longer
cooking time to develop its characteristic color and aroma. A good roux will be stiff,
not runny or pourable.

INCORPORATING ROUX INTO A LIQUID

There are two ways to incorporate roux into a liquid without causing lumps:

©® Cold stock can be added to the hot roux while stirring vigorously with a whisk.

® Room-temperature roux can be added to a hot stock while stirring vigorously with
a whisk.

When the roux and the liquid are completely incorporated and the sauce begins to
boil, it is necessary to cook the sauce for a time to remove any raw flour taste that may
remain. Most chefs feel a minimum of 20 minutes is necessary.

Cold stock

GUIDELINES FOR USING ROUX

©® Avoid using aluminum pots. The scraping action of the whisk will turn light sauces
gray and will impart a metallic flavor.

(b)

® Use sufficiently heavy pots to prevent sauces from scorching or burning during
extended cooking times.

® Avoid extreme temperatures. Roux should be no colder than room temperature so
that the fat is not fully solidified. Extremely hot roux is dangerous and can spatter
when combined with a liquid. Stocks should not be ice cold when combined with
roux; the roux will become very cold, and the solidified pieces may be very
difficult to work out with a whisk.

O Avoid overthickening. See Table 10.2. Roux does not begin to thicken a sauce Cold roux
until the sauce is almost at the boiling point; the thickening action continues for — \\hen thickening stock with roux, either
several minutes while the sauce simmers. If a sauce is to cook for a long time, it (3) add cold stock to hot roux or (b) add
will also be thickened by reduction. cold roux to hot stock.

CORNSTARCH

Cornstarch, a very fine white powder, is a pure starch derived from corn. It is used widely
as a thickening agent for hot and cold sauces and is especially popular in Asian cuisines
for thickening sauces and soups. Liquids thickened with cornstarch have a glossy sheen
that may or may not be desirable.

One unit of cornstarch thickens about twice as much liquid as an equal unit of flour.
Sauces thickened with cornstarch are less stable than those thickened with roux because
cornstarch can break down and lose its thickening power after prolonged heating. Prod-
ucts thickened with cornstarch should not be reheated.

TABLE 10.2

FLOUR + BUTTER = ROUX + LIQUID = SAUCE
60z./180 g + 60z./180 g - 12 0z./360 g + 1gal/4 1t - light
80z./240 g + 80z./240 g - 11b./480 g + 1gal/4 1t - medium
12 0z./360 g + 12 0z./360 g - 24 02./720 g + 1gal/4 1t - heavy

Variables: The starch content of a flour determines its thickening power. Cake flour, being lowest in protein and highest in starch, has
more thickening power than bread flour, which is high in protein and low in starch. In addition, a dark roux has less thickening power than
a lighter one, so more will be needed to thicken an equal amount of liquid.
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Whisking cornstarch slurry into simmering

liquid.

slurry a mixture of raw starch and cold
liquid used for thickening

Incorporating Cornstarch

Cornstarch must be mixed with a cool liquid before it is introduced into a hot one. The
cool liquid separates the grains of starch and allows them to begin absorbing liquid with-
out lumping. A solution of a starch and a cool liquid is called a slurry.

The starch slurry may be added to either a hot or cold liquid. If added to a hot liquid,
it must be stirred continuously during incorporation. Unlike roux, cornstarch begins to
thicken almost immediately if the liquid is hot. Sauces thickened with cornstarch must be
cooked gently until the raw starch flavor disappears, usually about 5 minutes.

ARROWROOT

Arrowroot, derived from the roots of several tropical plants, is similar in texture, appear-
ance and thickening power to cornstarch and is used in exactly the same manner. Arrow-
root does not break down as quickly as cornstarch, and it produces a slightly clearer
finished product although it is much more expensive.

BEURRE MANIE

Beurre manié (burr mahn-yay) is a combination of equal amounts, by weight, of flour and
soft whole butter. Beurre manié is used for quick thickening at the end of the cooking
process. The butter also adds shine and flavor to the sauce as it melts.

PROCEDURE FOR USING BEURRE MANIE

@ Knead flour and butter together until © Form the mixture into pea-sized balls,
smooth. then whisk the beurre manié gradually
into a simmering sauce.

LIAISON

Unlike the thickeners already described, a liaison (lee-yeh-zon) does not thicken a sauce
through gelatinization. A liaison is a mixture of egg yolks and heavy cream; it adds richness
and smoothness with minimal thickening. Special care must be taken to prevent the yolks
from coagulating when they are added to a hot liquid because this could curdle the sauce.

PROCEDURE FOR USING A LIAISON

tempering gradually raising the
temperature of a cold liquid such as
eggs by slowly stirring in a hot liquid

©® Whisk together one part egg yolk and three parts whipping cream. Combining the
yolk with cream raises the temperature at which the yolk’s proteins coagulate,
making it easier to incorporate them into a sauce without lumping or curdling.

® Temper the egg yolk and cream mixture by slowly adding a small amount of the
hot liquid while stirring continuously.

® When enough of the hot liquid has been added to the liaison to warm it thoroughly,
begin adding the warmed liaison to the remaining hot liquid. Be sure to stir the
mixture carefully to prevent the yolk from overcooking or lumping. Plain egg yolks
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coagulate at temperatures between 149°F and 158°F (65°C and 70°C). Mixing them
with cream raises the temperatures at which they coagulate to approximately
180°F-185°F (82°C-85°C). Temperatures over 185°F (85°C) will cause the yolks to
curdle. Great care must be taken to hold the sauce above 135°F (57°C) for food
safety and sanitation reasons, yet below 185°F (85°C) to prevent curdling.

\Y

© Adding hot liquid to the egg yolk and
cream mixture.

@ Adding the tempered egg yolk and
cream liaison to the hot liquid.

EMULSIFICATION

Sauces can also be thickened by the process of emulsification, whereby unmixable lig-
uids such as oil and water are forced into a uniform, creamy state. Usually an emulsifying
agent such as the lecithin found in egg yolks must be present to aid in the process. The ac-
tion of stirring or whisking a sauce to incorporate the ingredients will produce an emulsion
that is permanent, semipermanent or temporary. A permanent emulsion, such as that
formed when making mayonnaise, will last for several days. A semipermanent emulsion
will last for a few hours. Hollandaise sauce, discussed on page 208, is one example of a

emulsification the process by which
generally unmixable liquids, such as oil
and water, are forced into a uniform
distribution

EMULSIONS

An emulsion is formed when unblendable — = o — =
ingredients such as fat and water are - ] '
forced into a creamy state through the ac-
tion of beating, blending, shaking, stirring
or whisking. The agitation breaks the fat
into microscopic droplets that are dis-

persed in the water.
In scientific terms, this is called a fat-
in-water emulsion, where the fat (the dis-

persed phase) is dispersed into water j

(the continuous phase). Cream and milk

are examples of fat-in-water emulsions R
created during the process of homoge- ":i_-. ?

nization. Butter whisked into vinegar and
egg yolks for hollandaise sauce is an-

other example of a fat-in-water emulsion.

The microscopic droplets of fat sus-
pended in the liquid give the emulsion its
creamy, cloudy appearance.

Visualizing an emulsion. Left: Oil floats on the surface of water before blending.
Center: Stirring breaks up the oil into large droplets. Right: Vigorous stirring disperses
the oil throughout the water.
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reduction cooking a liquid such as a
sauce until its quantity decreases
through evaporation. To reduce by
one-half means that one-half of the
original amount remains. To reduce by
three-fourths means that only one-
fourth of the original amount remains.
To reduce au sec means that the liquid
is cooked until nearly dry.

semipermanent emulsion. A temporary emulsion will last very briefly and usually does not
contain an emulsifying agent. Rather, vigorous whisking aerates the mixture, causing the
temporary suspension of liquids. Such is the case when oil and vinegar are whisked together
to make a simple salad dressing. Emulsified sauces are discussed in detail in Chapter 24,
Salads and Salad Dressings.

Finishing Techniques

REDUCTION

As sauces cook, moisture is released in the form of steam. As steam escapes, the remain-
ing ingredients concentrate, thickening the sauce and strengthening the flavors. This
process, known as reduction, is commonly used to thicken sauces because no starches
or other flavor-altering ingredients are needed. Sauces are often finished by allowing them
to reduce until the desired consistency is reached.

STRAINING

Smoothness is important to the success of most sauces. They can be strained through
either a china cap lined with several layers of cheesecloth or a fine-mesh chinois. As
discussed later, often vegetables, herbs, spices and other seasonings are added to a
sauce for flavor. Straining removes these ingredients as well as any lumps of roux or
thickener remaining in the sauce after the desired flavor and consistency have been
reached.

MONTER AU BEURRE

Monter au beurre (mohn-tay ah burr) is the process of swirling or whisking whole butter
into a sauce to give it shine, flavor and richness. Compound or flavored butters, discussed
later, can be used in place of whole butter to add specific flavors. Monter au beurre is
widely used to enrich and finish small sauces.

Using a wire whisk to finish a sauce with Using a hand blender to finish a sauce
whole butter. with whole butter.

Sauce Families

Leading, grand or mother sauces are the foundation for the entire classic repertoire
of hot sauces. The five leading sauces—béchamel, velouté, espagnole (also known as
brown), tomato and hollandaise—can be seasoned and garnished to create a wide vari-
ety of small or compound sauces. These five leading sauces are distinguished principally
by the liquids and thickeners used to create them. See Table 10.3.

Small or compound sauces are grouped into families based on their leading sauce.
Some small sauces have a variety of uses; others are traditional accompaniments for spe-
cific foods. A small sauce may be named for its ingredients, place of origin or creator. Al-
though there are numerous classic small sauces, we have included only a few of the more
popular ones following each of the leading sauce recipes.



TABLE 10.3

MOTHER SAUCE LIQUID THICKENER
Béchamel Milk Roux
Velouté White stock Roux

Veal velouté Veal stock

Chicken velouté Chicken stock

Fish velouté Fish stock
Espagnole (brown sauce) Brown stock Roux
Tomato sauce Tomato Roux (optional)
Hollandaise Butter Egg yolks

THE BECHAMEL FAMILY

Named for its creator, Louis de Béchameil (1630-1703), steward to Louis XIV of France,
béchamel (bay-shah-mell) sauce is the easiest mother sauce to prepare. Traditionally, it
is made by adding heavy cream to a thick veal velouté. Although some chefs still believe
a béchamel should contain veal stock, today the sauce is almost always made by thick-
ening scalded milk with a white roux and adding seasonings. Often used for vegetable,
egg and gratin dishes, béchamel has fallen into relative disfavor recently because of its
rich, heavy nature. It is nevertheless important to understand its production and its place
in traditional sauce making.

A properly made béchamel is rich, creamy and absolutely smooth with no hint of
graininess. The flavors of the onion and clove used to season it should be apparent but
not overwhelm the sauce’s clean, milky taste. The sauce should be the color of heavy
cream and have a deep luster. It should be thick enough to coat foods lightly but should
not taste like the roux used to thicken it.
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BECHAMEL h
Yield: 1 gal. (3.8 It) =
Onion piquet (page 155) 1 1
Milk 1 gal. 381t
Flour 8 oz. 240 g
Clarified butter 8 1l. oz. 240 ml
Salt and white pepper T T
Nutmeg T T

@ Add the onion piquet to the milk in a heavy saucepan and simmer for 20 minutes.

@ In aseparate pot, make a white roux with the flour and butter.

© Remove the onion piquet from the milk. Gradually add the hot milk to the roux while stirring con-
stantly with a whisk to prevent lumps. Bring to a boil.

@ Reduce the sauce to a simmer, add the seasonings and continue cooking for 30 minutes.

© Strain the sauce through a china cap lined with cheesecloth. Melted butter can be carefully la-

dled over the surface of the sauce to prevent a skin from forming. Hold for service or cool in a
water bath.

Approximate values per 6é-fl.-oz. (180-ml) serving: Calories 240, Total fat 15 g, Saturated fat 9 g,
Cholesterol 50 mg, Sodium 180 mg, Total carbohydrates 18 g, Protein 7 g, Vitamin A 15%, Calcium 25%

Small Béchamel Sauces

With a good béchamel, producing the small sauces in its family is quite simple. The quan-
tities given are for 1 quart (approximately 1 liter) of béchamel. The final step for each
recipe is to season to taste with salt and pepper.

MISE EN PLACE

< Tack a bay leaf onto a small peeled onion
using a clove to make onion piquet.
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allemande (ah-leh-MAHND) an
intermediary sauce made by adding
lemon juice and a liaison to chicken or
veal velouté

supréme (soo-prem) an intermediary
sauce made by adding cream to
chicken velouté

TABLE 10.4

Fish stock + Roux = Velouté

Chicken stock + Roux = Velouté 4+ Cream = Supréme
Chicken stock + Roux = Velouté 4 Liaisonandlemon = Allemande
Veal stock + Roux = Velouté 4 Liaisonandlemon = Allemande

CHEESE Add to béchamel 8 ounces (240 grams) grated Cheddar or American cheese,
a dash of Worcestershire sauce and 1 tablespoon (15 milliliters) dry mustard.

CREAM SAUCE Add to béchamel 8-12 fluid ounces (240-360 milliliters) scalded cream
and a few drops of lemon juice.

MORNAY Add to béchamel 4 ounces (120 grams) grated Gruyere and 1 ounce (30
grams) grated Parmesan. Thin as desired with scalded cream. Remove the sauce from
the heat and swirl in 2 ounces (60 grams) whole butter.

NANTUA Add to béchamel 4 fluid ounces (120 milliliters) heavy cream and 6 ounces
(180 grams) crayfish butter (page 212). Add paprika to achieve the desired color. Gar-
nish the finished sauce with diced crayfish meat.

SOUBISE (MODERN) Sweat 1 pound (480 grams) diced onions in 1 ounce (30 grams)
whole butter without browning. Add béchamel and simmer until the onions are fully
cooked. Strain through a fine chinois.

THE VELOUTE FAMILY

Velouté (veh-loo-TAY) sauces are made by thickening a white stock or fish stock with
roux. The white stock can be made from veal or chicken bones. A velouté sauce made
from veal or chicken stock is usually used to make one of two intermediary sauces—alle-
mande and supréme—from which many small sauces are derived. Allemande sauce is
made by adding lemon juice and a liaison to either a veal or chicken velouté. (The stock
used depends on the dish with which the sauce will be served.) Supréme sauce is made
by adding cream to a chicken velouté. See Table 10.4.

A properly made velouté should be rich, smooth and lump-free. If made from chicken
or fish stock, it should taste of chicken or fish. A velouté made from veal stock should
have a more neutral flavor. The sauce should be ivory-colored, with a deep luster. It
should be thick enough to cling to foods without tasting like the roux used to thicken it.

VELOUTE
Yield: 1 gal. (3.8 It)
Clarified butter 81l. oz. 240 ml
Flour 8 oz. 240 ¢
Chicken, veal or fish stock 5qt. 4.8 It
Salt and white pepper T 1T

@ Heat the butter in a heavy saucepan. Add the flour and cook to make a blond roux.

@ Gradually add the stock to the roux, stirring constantly with a whisk to prevent lumps. Bring to a
boil and reduce to a simmer. (Seasonings are optional; their use depends on the seasonings in the
stock and the sauce’s intended use.)

@ Simmer and reduce to 1 gallon (3.8 liters), approximately 30 minutes.
@ Strain through a china cap lined with cheesecloth.

© Melted butter may be carefully ladled over the surface of the sauce to prevent a skin from form-
ing. Hold for service or cool in a water bath.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 25, Total fat 1.5 g, Saturated fat 1 g, Cholesterol
5 mg, Sodium 140 mg, Total carbohydrates 2 g, Protein 1 g



Small Fish Velouté Sauces

A few small sauces can be made from fish velouté. The quantities given are for 1 quart
(approximately 1 liter) fish velouté sauce. The final step for each recipe is to season to
taste with salt and pepper.

BERCY Sauté 2 ounces (60 grams) finely diced shallots in butter. Then add 8 fluid
ounces (240 milliliters) dry white wine and 8 fluid ounces (240 milliliters) fish stock.
Reduce this mixture by one-third and add the fish velouté. Finish with butter and gar-
nish with chopped parsley.

CARDINAL Add 8 fluid ounces (240 milliliters) fish stock to 1 quart (1 liter) fish velouté.
Reduce this mixture by half and add 16 fluid ounces (480 milliliters) heavy cream and a
dash of cayenne pepper. Bring to a boil and switl in 1% ounces (45 grams) lobster but-
ter (page 212). Garnish with chopped lobster coral at service time.

NORMANDY Add 4 ounces (120 grams) mushroom trimmings and 4 fluid ounces (120
milliliters) fish stock to 1 quart (960 milliliters) fish velouté. Reduce by one-third and
finish with an egg yolk and cream liaison. Strain through a fine chinois.

STOCKS AND SAUCES 203

ALLEMANDE SAUCE
Yield: 1 gal. (3.8 1)

Veal or chicken velouté sauce 1 gal. 381t
Egg yolks 8 8
Heavy cream 241l. oz. 720 ml
Lemon juice 11l. oz 30 ml
Salt and white pepper TT T

@ Bring the velouté to a simmer.

@ Inastainless steel bowl, whip the egg yolks with the cream to create a liaison. Ladle approximately one-
third of the hot velouté sauce into this mixture, while whisking, to temper the yolk-and-cream mixture.

@ When one-third of the velouté has been incorporated into the now-warmed yolk-and-cream mix-
ture, gradually add the liaison to the remaining velouté sauce while whisking continuously.

@ Reheat the sauce. Do not let it boil.

© Add the lemon juice; season with salt and white pepper to taste.

@ Strain through a china cap lined with cheesecloth.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 40, Total fat 3.5 g, Saturated fat 2 g, Cholesterol
25 mg, Sodium 95 mg, Total carbohydrates 1 g, Protein 1 g, Vitamin A 4%

Small Allemande Sauces

Several small sauces are easily produced from an allemande sauce made with either a
chicken or veal velouté. The quantities given are for 1 quart (approximately 1 liter) alle-
mande. The final step for each recipe is to season to taste with salt and pepper.

AURORA Add to allemande 2 ounces (60 grams) tomato paste and finish with 1 ounce
(30 grams) butter.

HORSERADISH Add to allemande 4 fluid ounces (120 milliliters) heavy cream and 1
teaspoon (5 milliliters) dry mustard. Just before service add 2 ounces (60 grams) freshly
grated horseradish. The horseradish should not be cooked with the sauce.

MUSHROOM Sauté 4 ounces (120 grams) sliced mushrooms in % ounce (15 grams)
whole butter; add 2 teaspoons (10 milliliters) lemon juice. Then add the allemande to
the mushrooms. Do not strain.

POULETTE Sauté 8 ounces (240 grams) sliced mushrooms and % ounce (15 grams)
diced shallot in 1 ounce (30 grams) whole butter. Add to the allemande; then add
2 fluid ounces (60 milliliters) heavy cream. Finish with lemon juice to taste and 1 ta-
blespoon (15 milliliters) chopped parsley.
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SUPREME SAUCE
Yield: 1 gal. (3.8 1)

Chicken velouté sauce 1 gal. 381t
Mushroom trimmings 8 oz. 240 g
Heavy cream 1qt. 960 ml
Salt and white pepper T 1T

@ Simmer the velouté sauce with the mushroom trimmings until reduced by one-fourth.
@ Gradually whisk in the cream and return to a simmer.

@ Adjust the seasonings.

@ Strain through a china cap lined with cheesecloth.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 45, Total fat 4 g, Saturated fat 2.5 g, Cholesterol
15 mg, Sodium 95 mg, Total carbohydrates 1 g, Protein 1 g, Vitamin A 4%

Small Supréme Sauces

The following small sauces are easily made from a supréme sauce. The quantities given
are for 1 quart (approximately 1 liter) supréme sauce. The final step for each recipe is to
season to taste with salt and pepper.

ALBUFERA Add to supréme sauce 3 fluid ounces (90 milliliters) glace de volaille and
2 ounces (60 grams) red pepper butter (page 212).

HUNGARIAN Sweat 2 ounces (60 grams) diced onion in 1 tablespoon (15 milliliters)
whole butter. Add 1 tablespoon (15 milliliters) paprika. Stir in supréme sauce. Cook
for 2 to 3 minutes, strain and finish with whole butter.

IVORY Add to supréme sauce 3 fluid ounces (90 milliliters) glace de volaille.
THE ESPAGNOLE FAMILY

The mother sauce of the espagnole (ess-spah-nyol) or brown sauce family is full-bodied
and rich. It is made from a brown stock to which brown roux, mirepoix and tomato purée
have been added. Most often this sauce is used to produce demi-glace. Brown stock is
also used to make jus lié. Demi-glace and jus lié are intermediary sauces used to create
the small sauces of the espagnole family.

MISE EN PLACE

» Peel and chop onions, carrots and celery
for mirepoix.

> Prepare herb sachet.

ESPAGNOLE (BROWN SAUCE) E

Yield: 1 gal. (3.8 It) 4
Mirepoix, medium dice 2 lb. 960 g
Clarified butter 81l. oz. 240 ml
Flour 8 oz. 240 g
Brown stock 5qt. 4.8 It
Tomato purée 8 oz. 240 g
Sachet:

Bay leaf 1 1

Dried thyme % tsp. 2ml

Peppercorns, crushed % tsp. 1 ml

Parsley stems 8 8
Salt and pepper T TT

@ Sauté the mirepoix in the butter until well caramelized.
@ Add the flour and cook to make a brown roux.

@ Add the stock and tomato purée. Stir to break up any lumps of roux. Bring to a boil; reduce to a
simmer.



Add the sachet.

Simmer for approximately 1% hours, allowing the sauce to reduce. Skim the surface as needed to
remove impurities.

0

Strain the sauce through a china cap lined with several layers of cheesecloth. Adjust seasonings
and cool in a water bath or hold for service.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 35, Total fat 2 g, Saturated fat 1 g, Cholesterol
5 mg, Sodium 150 mg, Total carbohydrates 4 g, Protein 1 g, Vitamin A 6%, Claims—low fat; low calorie

Demi-Glace

Brown stock is used to make the espagnole or brown sauce described earlier. Espagnole
sauce can then be made into demi-glace, which in turn is used to make the small sauces
of the espagnole family. Demi-glace is half brown sauce, half brown stock, reduced by
half. It is usually finished with a small amount of Madeira or sherry wine. Because demi-
glace creates a richer, more flavorful base, it produces finer small sauces than those made
directly from a brown sauce.

A properly made demi-glace is rich, smooth and lump-free. Its prominent roasted fla-
vor comes from the bones used for the brown stock. There should be no taste of roux.
The caramelized bones and mirepoix as well as the tomato product contribute to its glossy
dark brown, almost chocolate, color. It should be thick enough to cling to food without
being pasty or heavy.
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DEMI-GLACE E
Yield: 1 gt. (960 ml) 4
Brown stock 1qt. 960 ml
Brown sauce 1qt. 960 ml

@ Combine the stock and sauce in a saucepan over medium heat.
@ Simmer until the mixture is reduced by half (a yield of 1 quart or 960 milliliters ).
@ Strain and cool in a water bath.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 30, Total fat 1.5 g, Saturated fat 0.5 g,
Cholesterol 5 mg, Sodium 200 mg, Total carbohydrates 4 g, Protein 1 g, Vitamin A 6%, Claims—low fat;
low calorie

Jus Lié

Jus lié (zhoo lee-ay), also known as fond lié, is used like a demi-glace, especially to pro-
duce small sauces. Jus lié is lighter and easier to make than a demi-glace, however. It is
made in one of two ways:

©® A rich brown stock is thickened with cornstarch or arrowroot and seasoned.

® A rich brown stock is simmered and reduced so that it thickens naturally because
of the concentrated amounts of gelatin and other proteins.

The starch-thickened method is a quick alternative to the long-simmering demi-glace.
But because it is simply a brown stock thickened with cornstarch or arrowroot, it will be
only as good as the stock with which it was begun. Sauces made from reduced stock usu-
ally have a better flavor but can be expensive to produce because of high food costs and
lengthy reduction time.

A properly made jus lié is very rich and smooth. It shares many flavor characteristics
with demi-glace. Its color should be dark brown and glossy from the concentrated gela-
tin content. Its consistency is somewhat lighter than demi-glace, but it should still cling
lightly to foods.
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POIVRADE POUR

GIBIER

Poivrade is also the name given to a
flavorful sauce traditionally made
with game stock and seasoned with
peppercorns. It is used for the won-
derful Sauce Grand Veneur, one of
the most complex small sauces in the
classic repertoire. For Grand Veneur,
game stock is flavored with demi-
glace and finished with cream and
currant jelly. The sweetness balances
the strong flavor of the game meats.

Small Brown Sauces

Demi-glace and jus lié are used to produce many small sauces. The quantities given are
for 1 quart (approximately 1 liter) demi-glace or jus lié. The final step for each recipe is
to season to taste with salt and pepper.

BORDELAISE Combine 16 fluid ounces (480 milliliters) dry red wine, 2 ounces
(60 grams) chopped shallots, 1 bay leaf, 1 sprig thyme and 1 pinch black pepper in a
saucepan. Reduce by three-fourths, then add demi-glace and simmer for 15 minutes.
Strain through a fine chinois. Finish with 2 ounces (60 grams) whole butter and gar-
nish with sliced, poached beef marrow.

CHASSEUR (HUNTER’S SAUCE) Sauté 4 ounces (120 grams) sliced mushrooms and %
ounce (15 grams) diced shallots in whole butter. Add 8 fluid ounces (240 milliliters) white
wine and reduce by three-fourths. Then add demi-glace and 6 ounces (180 grams) diced
tomatoes; simmer for 5 minutes. Do not strain. Garnish with chopped parsley.

CHATEAUBRIAND Combine 16 fluid ounces (480 milliliters) dry white wine and
2 ounces (60 grams) diced shallots. Reduce the mixture by two-thirds. Add demi-glace
and reduce by half. Season to taste with lemon juice and cayenne pepper. Do not
strain. Swirl in 4 ounces (120 grams) whole butter to finish and garnish with chopped
fresh tarragon.

CHEVREUIL Prepare a poivrade sauce but add 6 ounces (180 grams) bacon or game
trimmings to the mirepoix. Finish with 4 fluid ounces (120 milliliters) red wine and a
dash of cayenne pepper.

MADEIRA OR PORT Bring demi-glace to a boil and reduce slightly. Then add 4 fluid
ounces (120 milliliters) Madeira wine or ruby port.

MARCHAND DE VIN Reduce 8 fluid ounces (240 milliliters) dry red wine and 2
ounces (60 grams) diced shallots by two-thirds. Then add demi-glace, simmer and
strain.

MUSHROOM Blanch 8 ounces (240 grams) mushroom caps in 8 fluid ounces (240 mil-
liliters) boiling water seasoned with salt and lemon juice. Drain the mushrooms, sav-
ing the liquid. Reduce this liquid to 2 tablespoons (30 milliliters) and add it to the
demi-glace. Just before service stir in 2 ounces (60 grams) whole butter and the mush-
room caps.

PERIGUEUX Add finely diced truffles to Madeira sauce. Périgourdine sauce is the
same as périgueux, except that the truffles are cut into relatively thick slices.

PIQUANT Combine 1 ounce (30 grams) shallots, 4 fluid ounces (120 milliliters) white
wine and 4 fluid ounces (120 milliliters) white wine vinegar. Reduce the mixture by two-
thirds. Then add demi-glace and simmer for 10 minutes. Add 2 ounces (60 grams) diced
cornichons, 1 tablespoon (15 milliliters) fresh tarragon, 1 tablespoon (15 milliliters) fresh
parsley and 1 tablespoon (15 milliliters) fresh chervil. Do not strain.

POIVRADE Sweat 12 ounces (360 grams) mirepoix in 2 tablespoons (30 milliliters) oil.
Add 1 bay leaf, 1 sprig thyme and 4 parsley stems. Then add 16 fluid ounces (480 mil-
liliters) vinegar and 4 fluid ounces (120 milliliters) white wine. Reduce by half, add
demi-glace and simmer for 40 minutes. Then add 20 crushed peppercorns and simmer
for 5 more minutes. Strain through a fine chinois and finish with up to 2 ounces (60
grams) whole butter.

ROBERT Sauté 8 ounces (240 grams) chopped onion in 1 ounce (30 grams) whole
butter. Add 8 fluid ounces (240 milliliters) dry white wine and reduce by two-thirds.
Add demi-glace and simmer for 10 minutes. Strain and then add 2 teaspoons (10 mil-
liliters) prepared Dijon mustard and 1 tablespoon (15 milliliters) granulated sugar. If
the finished Robert sauce is garnished with sliced sour pickles, preferably cornichons,
it is known as Charcutiére.

THE TOMATO SAUCE FAMILY

Classic tomato sauce is made from tomatoes, vegetables, seasonings and white stock and
thickened with a blond or brown roux. In today’s kitchens, however, most tomato sauces



are not thickened with roux. Rather, they are created from tomatoes, herbs, spices, veg-
etables and other flavoring ingredients simmered together and puréed.

A gastrique is sometimes added to reduce the acidity of a tomato sauce. To prepare
a gastrique, caramelize a small amount of sugar, then thin or deglaze with vinegar. This
mixture is then used to finish the tomato sauce.

A properly made tomato sauce is thick, rich and full-flavored. Its texture should be
grainier than most other classic sauces, but it should still be smooth. The vegetables and
other seasonings should add flavor, but none should be pronounced. Tomato sauce
should not be bitter, acidic or overly sweet. It should be deep red and thick enough to
cling to foods.
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gastrique (gas-streek) caramelized
sugar deglazed with vinegar; used to
flavor tomato or savory fruit sauces

TOMATO SAUCE E

Yield: 1 gal. (3.8 1t 4
Salt pork, small dice 4 oz. 120 g
Mirepoix 11b. 8 oz. 7209
Tomatoes, fresh or canned 3qt. 2.8 It
Tomato purée 2 qt. 1.9 It
Sachet:

Dried thyme 1 tsp. 5ml

Bay leaves 3 3

Garlic cloves 3 3

Parsley stems 10 10

Peppercorns, crushed % tsp. 2ml
Salt 1% oz. 45¢g
Granulated sugar % oz. 20g
White stock 3qt. 2.8 It
Pork bones 2 lb. 960 g

@ Render the salt pork over medium heat.

@ Add the mirepoix and sauté, but do not brown.

@ Add the tomatoes, tomato purée, sachet, salt and sugar.

@ Add the stock and bones.

© Simmer slowly for 1 to 2 hours or until the desired consistency has been reached.

©® Remove the bones and sachet and pass the sauce through a food mill. Cool in a water bath and
refrigerate.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 30, Total fat 0.5 g, Saturated fat 0.2 g,
Cholesterol 0.7 mg, Sodium 240 mg, Total carbohydrates 4 g, Protein 2 g, Vitamin A 6%, Claims—low fat;
low calorie

Small Tomato Sauces
The following small sauces are made by adding the listed ingredients to 1 quart (1 liter)
tomato sauce. The final step for each recipe is to season to taste with salt and pepper.

CREOLE Sauté 6 ounces (180 grams) finely diced onion, 4 ounces (120 grams) thinly
sliced celery and 1 teaspoon (5 milliliters) garlic in 1 fluid ounce (30 milliliters) oil. Add
tomato sauce, a bay leaf and 1 pinch thyme; simmer for 15 minutes. Then add 4 ounces
(120 grams) finely diced green pepper and a dash of hot pepper sauce; simmer for
15 minutes longer. Remove the bay leaf.

SPANISH Prepare creole sauce as directed, adding 4 ounces (120 grams) sliced mush-
rooms to the sautéed onions. Garnish with sliced black or green olives.

MILANAISE Sauté 5 ounces (150 grams) sliced mushrooms in % ounce (15 grams)
whole butter. Add tomato sauce and then stir in 5 ounces (150 grams) cooked ham
(julienne) and 5 ounces (150 grams) cooked tongue (julienne). Bring to a simmer.

MISE EN PLACE

< Rinse and dry salt pork and chop into fine
dice.

<« Peel and chop onions, carrots and celery
for mirepoix.

< Prepare herb sachet.

<« Wash pork bones.

render (1) to melt and clarify fat; (2) to
cook meat in order to remove the fat

@ Passing the sauce through a food mill.

© The finished sauce.
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THE HOLLANDAISE FAMILY

SAFETY ALERT Hollandaise and the small sauces derived from it are emulsified sauces. Egg yolks, which
Hand|ing Emulsified contain large amounts of lecithin, a natural emulsifier, are used to emulsify warm butter
Butter Sauces and a small amount of water, lemon juice or vinegar. When the egg yolks are vigorously
whipped with the liquid while the warm butter is slowly added, the lecithin coats the in-
dividual fat droplets and holds them in suspension in the liquid.

A properly made hollandaise is smooth, buttery, pale lemon-yellow-colored and very
rich. It is lump-free and should not exhibit any signs of separation. The buttery flavor
should dominate but not mask the flavors of the egg, lemon and vinegar. The sauce
should be frothy and light, not heavy like a mayonnaise.

Emulsified butter sauces must be

held at the specific temperatures
most conducive to bacterial growth:
41°F-135°F (5°C-57°C). If the sauce
is heated above 150°F (65°C), the
eggs will cook and the sauce will
break and become grainy. If the sauce
temperature falls below 45°F (7°C),
the butter will solidify, making the
sauce unusable. In order to minimize

Temperatures and Sanitation Concerns

Temperatures play an important role in the proper production of a hollandaise sauce.
As the egg yolks and liquid are whisked together, they are cooked over a bain marie
until they thicken to the consistency of slightly whipped cream. Do not overheat this
mixture, because even slightly cooked eggs lose their ability to emulsify. The clarified
butter used to make the sauce should be warm but not so hot as to further cook the egg
yolks. Although hollandaise sauce can be made from whole butter, a more stable and
consistent product will be achieved by using clarified butter. (Clarification is described
in Chapter 8, Mise en Place.)

the risk of food-borne illnesses:

m Always use clean, sanitized
utensils.

m Schedule sauce production as
close to the time of service as
possible. Never hold

hollandaise-based sauces Rescuing a Broken Hollandaise

more than 1% hours. Occasionally, a hollandaise will break or separate and appear thin, grainy or even lumpy.
® Make small batches of sauce. A sauce breaks when the emulsion has not formed or the emulsified butter, eggs and lig-
® Never mix an old batch of uid have separated. This may happen for several reasons: The temperature of the eggs or

sauce with a new one.

butter may have been too high or too low; the butter may have been added too quickly;
the egg yolks may have been overcooked; too much butter may have been added or the
sauce may not have been whipped vigorously enough.

To rescue and re-emulsify broken hollandaise you must first determine whether it is
too hot or too cold. If it is too hot, allow the sauce to cool. If it is too cold, reheat the
sauce over a double boiler before attempting to rescue it.

For 1 quart (approximately 1 liter) of broken sauce, place 1 tablespoon (15 milliliters)
water in a clean stainless steel bowl and slowly beat in the broken sauce. If the problem
seems to be that the eggs were overcooked or too much butter was added, add a yolk to
the water before incorporating the broken sauce.

Broken hollandaise separates, appearing
thin and curdled.

HOLLANDAISE <A

MISE EN PLACE Yield: 1% pt. (720 ml) -~
> Crush whit .
> Wr::m \;vlalrizepzjegstir::rns White peppercorns, crushed % tsp. 2ml

White wine vinegar 31l. oz. 90 ml

Water 21l. oz. 60 ml

Egg yolks, pasteurized 6 6

Lemon juice 1%1l. oz. 45 ml

Clarified butter, warm 1 pt. 480 ml

Salt and white pepper T T

Cayenne pepper T T



(1)
(2]

(3]

©0

(6]
(7]

Combine the peppercorns, vinegar and water in a small saucepan and reduce by one-half.

Place the egg yolks in a stainless steel bowl. Strain the vinegar-and-pepper reduction through a
chinois into the yolks. There should be % fluid ounce (15 milliliters) acidic reduction for each egg
yolk used.

Place the bowl over a double boiler, whipping the mixture continuously with a wire whip. As the
yolks cook, the mixture will thicken. When the mixture is thick enough to leave a trail across the
surface when the whip is drawn away, remove the bow! from the double boiler. Do not overcook
the egg yolks.

Whip in 1 fluid ounce (30 milliliters) lemon juice to stop the yolks from cooking.

Begin to add the warm clarified butter to the egg yolk mixture a few drops at a time, while con-
stantly whipping the mixture to form an emulsion. Once the emulsion is started, the butter may be
added more quickly. Continue until all the butter is incorporated.

Whip in the remaining lemon juice. Adjust the seasonings.

Strain the sauce through cheesecloth if necessary and hold for service in a warm (not simmering)
bain marie. This sauce may be held for approximately 1 to 1% hours.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 170, Total fat 18 g, Saturated fat 11 g,
Cholesterol 90 mg, Sodium 180 mg, Total carbohydrates 0 g, Protein 1 g, Vitamin A 20%

® Whipping the mixture over a double © Using a kitchen towel and saucepot to

boiler until it is thick enough to leave firmly hold the bowl containing the
a trail when the whip is removed. yolks, add the butter slowly while

whipping continuously.

Small Hollandaise Sauces

The following small sauces are easily made by adding the listed ingredients to 1 quart
(approximately 1 liter) hollandaise. The final step for each recipe is to season to taste with
salt and pepper. Béarnaise is presented here as a small sauce although some chefs con-
sider it a leading sauce.

BEARNAISE (bair-NAYZ) Combine 2 ounces (60 grams) chopped shallots, 5 table-
spoons (75 milliliters) chopped fresh tarragon, 3 tablespoons (45 milliliters) chopped
fresh chervil and 1 teaspoon (5 milliliters) crushed peppercorns with 8 fluid ounces
(240 milliliters) white wine vinegar. Reduce to 2 fluid ounces (60 milliliters). Add this
reduction to the egg yolks and proceed with the hollandaise recipe. Strain the finished
sauce and season to taste with salt and cayenne pepper. Garnish with additional
chopped fresh tarragon.

CHORON Combine 2 ounces (60 grams) tomato paste and 2 fluid ounces (60 milli-
liters) heavy cream; add the mixture to a béarnaise.

FOYOT Add to béarnaise 3 fluid ounces (90 milliliters) melted glace de viande.
GRIMROD Infuse a hollandaise sauce with saffron.
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@ Combining the egg yolks with the
vinegar and pepper reduction in a
stainless steel bowl.

O Hollandaise at the proper consistency.
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glacage (glah-sahge) browning or
glazing a food, usually under a
salamander or broiler

beurre fondu (burr fon-DOO) French
for “melted butter”; it is often served
over steamed vegetables such as
asparagus or poached white fish

beurre noir (burr NWAR) French for
“black butter”; used to describe whole
butter cooked until dark brown (not
black); sometimes flavored with
vinegar or lemon juice, capers and
parsley and served over fish, eggs and
vegetables

beurre noisette (burr nwah-ZEHT)
French for “brown butter”; used to
describe butter cooked until it is a
light brown color; it is flavored and
used in much the same manner as
beurre noir

MALTAISE Add to hollandaise 2 fluid ounces (60 milliliters) orange juice and 2 tea-
spoons (10 milliliters) finely grated orange zest. Blood oranges are traditionally used
for this sauce.

MOUSSELINE (CHANTILLY SAUCE) Whip 8 fluid ounces (240 milliliters) heavy
cream until stiff. Fold it into the hollandaise just before service. Mousseline sauce is
also used as a glacage coating.

Beurre Blanc and Beurre Rouge

Beurre blanc (burr blahnk) and beurre rouge (burr rooge) are emulsified butter sauces
made without egg yolks. The small amounts of lecithin and other emulsifiers naturally
found in butter are used to form an oil-in-water emulsion. Although similar to hollandaise
in concept, they are not considered either classic leading or compound sauces. Beurre
blancs are thinner and lighter than hollandaise and béarnaise. They should be smooth
and slightly thicker than heavy cream.

Beurre blanc and beurre rouge are made from three main ingredients: shallots, white
(Fr. blanc) wine or red (Fr. rouge) wine and whole butter (not clarified). The shallots
and wine provide flavor, while the butter becomes the sauce. A good beurre blanc or
beurre rouge is rich and buttery, with a neutral flavor that responds well to other sea-
sonings and flavorings, thereby lending itself to the addition of herbs, spices and veg-
etable purées to complement the dish with which it is served. Its pale color changes
depending on the flavorings added. It should be light and airy yet still liquid, while
thick enough to cling to food.

PROCEDURE FOR PREPARING BEURRE BLANC OR BEURRE ROUGE

au sec (oh sek) cooked until nearly dry

©® Use a nonaluminum pan to prevent discoloring the sauce. Do not use a thin-
walled or nonstick pan, as heat is not evenly distributed in a thin-walled pan and
a nonstick pan makes it difficult for an emulsion to set.

® Over medium heat, reduce the wine, shallots and herbs or other seasonings, if
used, until au sec (that is, nearly dry). Some chefs add a small amount of heavy
cream at this point and reduce the mixture. Although not necessary, the added
cream helps stabilize the finished sauce.

® Whisk in cold butter a small amount at a time. The butter should be well chilled,
as this allows the butterfat, water and milk solids to be gradually incorporated into
the sauce as the butter melts and the mixture is whisked.

© When all the butter is incorporated, strain the sauce and hold in a bain marie.

TEMPERATURE

Do not let the sauce become too hot. At 136°F (58°C) some of the emulsifying proteins
begin to break down and release the butterfat they hold in emulsion. Extended periods
at temperatures over 136°F (58°C) will cause the sauce to separate. If the sauce separates,
it can be corrected by cooling to approximately 110°F-120°F (43°C-49°C) and whisking
to reincorporate the butterfat.

If the sauce is allowed to cool below 85°F (30°C), the butterfat will solidify. If the sauce
is reheated it will separate into butterfat and water; whisking will not re-emulsify it. Cold
beurre blanc can be used as a soft, flavored butter, however, simply by whisking it at
room temperature until it smooths out to the consistency of mayonnaise.
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BEURRE BLANC

Yield: 1 gt. (960 m) =/ MISE EN PLACE
. L < Peel and mince shallot.

White wine vinegar 11l. oz. 30 ml

White wine 41l. oz. 120 ml

Salt 1% tsp. 7 ml

White pepper % tsp. 2ml

Shallot, minced 1 oz 30g

Whole butter, chilled 21lb. 960 g

@ Combine the white wine, white wine vinegar, salt, white pepper and shallot in a small saucepan.
Reduce the mixture until approximately 2 tablespoons (30 milliliters) of liquid remain. If more than
2 tablespoons of liquid are allowed to remain, the resulting sauce will be too thin. For a thicker
sauce, reduce the mixture au sec.

@ Cutthe butter into pieces approximately T ounce (30 grams) in weight. Over low heat, whisk in the
butter a few pieces at a time, using the chilled butter to keep the sauce between 100°F and 120°F
(38°C and 49°C).

@ Once all the butter has been incorporated, remove the saucepan from the heat. Strain through a
chinois and hold the sauce at a temperature between 100°F and 130°F (38°C and 54°C) for service.

© Reducing the shallots and wine
au sec.

VARIATIONS:

Beurre Rouge—Substitute a dry red wine for the white wine and red wine vinegar for the
white wine vinegar.

Lemon-Dill—Heat 2 tablespoons (30 milliliters) lemon juice and whisk it into the beurre
blanc. Stir in 4 tablespoons (60 milliliters) chopped fresh dill.

Pink Peppercorn—Add 2 tablespoons (30 milliliters) coarsely crushed pink peppercorns to
the shallot-wine reduction when making beurre rouge. Garnish the finished sauce with
whole pink peppercorns.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 210, Total fat 23 g, Saturated fat 14 g,
Cholesterol 60 mg, Sodium 340 mg, Total carbohydrates 0 g, Protein O g, Vitamin A 20%

Compound Butters

A compound butter is made by incorporating various seasonings into softened whole but-
ter. These butters, also known as beurres composés, give flavor and color to small sauces @ Whisking in the cold butter a little at a

or may be served as sauces in their own right. For example, a slice of maitre d’hétel but- time.
ter (parsley butter) is often placed on a grilled steak or piece of fish at the time of ser- ¥
vice. The butter quickly melts, creating a sauce for the beef or fish.

Butter and flavoring ingredients can be combined with a blender, food processor or

mixer. Using parchment paper or plastic wrap, the butter is then rolled into a cylinder,
chilled and sliced as needed. Or it can be piped into rosettes and refrigerated until firm.
Most compound butters will keep for 2 to 3 days in the refrigerator, or they can be frozen
for longer storage.

RECIPES FOR COMPOUND BUTTERS

For each of the following butters, add the listed ingredients to 1 pound (480 grams) of
softened, unsalted butter. The compound butter should then be seasoned with salt and
pepper to taste.

BASIL BUTTER Mince 2 ounces (60 grams) fresh basil and 2 ounces (60 grams) shal-
lots; add to the butter with 2 teaspoons (10 milliliters) lemon juice.

HERB BUTTER Add to the butter up to 1 cup (240 milliliters) mixed chopped fresh
herbs such as parsley, dill, chives, tarragon or chervil.

© Straining the sauce.
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PROCEDURE FOR PREPARING COMPOUND BUTTER

© Placing the butter on the plastic wrap. © Rolling the butter in the plastic wrap
to form a cylinder.

LOBSTER OR CRAYFISH BUTTER Grind 8 ounces (240 grams) cooked lobster or
crayfish meat, shells and/or coral with 1 pound (480 grams) butter. Place in a saucepan
and clarify. Strain the butter through a fine chinois lined with cheesecloth. Refrigerate,
then remove the butterfat when firm.

MAITRE D’HOTEL BUTTER Mix into the butter 4 tablespoons (60 milliliters) finely
chopped fresh parsley, 3 tablespoons (45 milliliters) lemon juice and a dash of white
pepper.

MONTPELIER BUTTER Blanch 1 ounce (30 grams) fresh parsley, 1 ounce (30 grams)
fresh chervil, 1 ounce (30 grams) watercress and 1 ounce (30 grams) fresh tarragon in
boiling water. Drain thoroughly. Mince 2 hard-boiled egg yolks, 2 garlic cloves and 2
sour gherkin pickles. Blend everything into the butter.

RED PEPPER BUTTER Purée 8 ounces (240 grams) roasted, peeled red bell peppers
until liquid, then add to the butter.

SHALLOT BUTTER Blanch 8 ounces (240 grams) peeled shallots in boiling water. Dry
and finely dice them and mix with the butter.

Pan Gravy

Pan gravy is aptly named: It is made directly in the pan used to roast the poultry, beef,
lamb or pork that the gravy will accompany. Pan gravy is actually a sauce; it is a liquid
thickened with a roux. Pan gravy gains additional flavors from the drippings left in the

gravy a sauce made from meat or roasting pan and by using a portion of the fat rendered during the roasting process to

poultry juices combined with a liquid make the roux. This technique is used in the recipe for Roast Turkey with Chestnut Dress-
and thickening agent; usually made in ing and Giblet Gravy (page 410).

the pan in which the meat or poultry A properly made pan gravy should have all the characteristics of any brown sauce ex-
was cooked cept that it has a meatier flavor as a result of the pan drippings.

PROCEDURE FOR PREPARING PAN GRAVY

©® Remove the cooked meat or poultry from the roasting pan.

® If mirepoix was not added during the roasting process, add it to the pan
containing the drippings and fat.

©® Place the roasting pan on the stove top and clarify the fat by cooking off any
remaining moisture.

O Pour off the fat, reserving it to make the roux.
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0 Deglaze the pan using an appropriate stock. The deglazing liquid may be
transferred to a saucepan for easier handling, or the gravy may be finished directly
in the roasting pan.

Add enough stock or water to the deglazing liquid to yield the proper amount of
finished gravy.

Determine the amount of roux needed to thicken the liquid and prepare it in a
separate pan, using a portion of the reserved fat.

Add the roux to the liquid and bring the mixture to a simmer. Simmer until the
mirepoix is well cooked, the flavor is extracted and the flour taste is cooked out.

(6]
o
(a]
o

Strain the gravy and adjust the seasonings.

i i

© Deglazing the roasting pan. @ Thickening the gravy with a roux. © Straining the gravy.

Pan Sauces

Sauces served with sautéed meats, poultry or fish are often made directly in the sauté pan
in which the dish was cooked. Once the food is sautéed, it is removed from the pan and
kept warm while the sauce is prepared. Stock, jus lié or other liquid is added to deglaze
the pan. Like pan gravy, these pan sauces gain flavor from the drippings left in the pan.
Unlike pan gravy, pan sauces are usually thickened by reduction, not with a starch. Pan
sauces are discussed in Chapter 12, Principles of Meat Cookery.

Coulis

The term coulis most often refers to a sauce made from a purée of vegetables and/or fruit coulis (koo-lee) a sauce made from a
that is strained before serving. A vegetable coulis can be served as either a hot or a cold purée of vegetables and/or fruit; may
accompaniment to other vegetables, starches, meat, poultry, fish or shellfish. It is often be served hot or cold

made from a single vegetable base (popular examples include broccoli, tomatoes and
sweet red peppers) cooked with flavoring ingredients such as onions, garlic, shallots,
herbs and spices and then puréed. An appropriate liquid (stock, water or cream) may be
added to thin the purée if necessary. Vegetable coulis are often prepared with very little
fat and served as a healthy alternative to a heavier, classic sauce.

A fruit coulis, often made from fresh or frozen berries, is generally used as a dessert
sauce. It is usually as simple as puréed fruit thinned to the desired consistency with
sugar syrup.

Typically, both vegetable and fruit coulis have a texture similar to that of a thin tomato
sauce. But their textures can range from slightly grainy to almost lumpy, depending on
their intended use. The flavor and color of a coulis should be that of the main ingredient.
The flavors of herbs, spices and other flavoring ingredients should only complement and
not dominate the coulis.
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PROCEDURE FOR PREPARING A COULIS

Here we include a procedure for making a vegetable coulis. Procedures for making fruit
coulis are included as recipes in Chapter 34, Custards, Creams, Frozen Desserts and
Dessert Sauces.

® Cook the main ingredient and any additional flavoring ingredients with an
appropriate liquid.

® Purée the main ingredient and flavoring ingredients in a food mill, blender or food
processor.

©® Combine the purée with the appropriate liquid and simmer to blend the flavors.

O Strain, then thin and season the coulis as desired.

MISE EN PLACE

> Peel and chop garlic.

» Peel the onion and chop into small dice.

» Wash red peppers and chop into medium
dice.

RED PEPPER COULIS F
Yield: 1 gt. (960 ml) 4
Vegetable oil 11l. oz. 30 ml
Garlic, chopped 2 tsp. 10 ml
Onion, small dice 3oz 90 g
Red bell peppers, medium dice 3lb. 1.4 kg
White wine 81l. oz. 240 ml
Chicken stock 1 pt. 480 ml
Salt and pepper 1T T

@ Heat the oil and sweat the garlic and onion until translucent, without browning.

@ Add the bell peppers and sweat until tender.

@ Deglaze the pan with the wine.

@ Add the stock, bring to a simmer and cook for 15 minutes. Season with salt and pepper.
© Purée in ablender or food processor and strain through a china cap.

® Adjust the consistency and seasonings and hold for service.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 20, Total fat 1 g, Saturated fat 0 g, Cholesterol 0 mg,
Sodium 45 mg, Total carbohydrates 2 g, Protein 1 g, Vitamin C 50%, Claims—low fat; low sodium; low calorie

© Sweating the red peppers.

@ Puréeing the cooked peppers. © Straining the coulis.

Contemporary Sauces

Modern chefs are relying less on traditional sauces and more on salsas, relishes, juices,
broths, foams, essences and infused oils in their work. Unlike classic sauces, these modern



accompaniments do not rely on meat-based stocks and starch thickeners, but rather on
fresh vegetables, vegetable juices, aromatic broths and intensely flavored oils. The names
for these sauces are not codified, as are those in the classic sauce repertoire. Chefs apply
various terms freely, using whatever name best fits the dish and the overall menu. Most of
these contemporary sauces can be prepared more quickly than their classic counterparts,
and the use of fresh fruits and vegetables enhances the healthfulness of the dish. These so-
called contemporary or modern sauces may have a lighter body and less fat than classic
sauces, but they are still derived from classical culinary techniques and principles. The
sauces should be appropriate in flavor, texture and appearance and should complement,
not overwhelm, the food they accompany.

SALSA AND RELISH

Many people think of salsa (Spanish for “sauce”) as a chunky mixture of raw vegetables
and chiles eaten with chips or ladled over Mexican food; they think of relish as a sweet
green condiment spooned onto a hot dog. But salsas and relishes—generally, cold chunky
mixtures of herbs, spices, fruits and/or vegetables—can be used as sauces for many meat,
poultry, fish and shellfish items. They can include ingredients such as oranges, pineapple,
papaya, black beans, jicama, tomatillos and an array of other vegetables.

Although not members of any classic sauce family, salsas, chutnies, and relishes are
currently enjoying great popularity because of their intense fresh flavors, ease of prepa-
ration and low fat and calorie content. Salsas and relishes are often a riot of colors, tex-
tures and flavors, simultaneously cool and hot, spicy and sweet.

PROCEDURE FOR PREPARING A SALSA OR RELISH

© Cut or chop the ingredients.
® Precook and chill items as directed in the recipe.

©® Toss all ingredients together and refrigerate, allowing the flavors to combine for at
least 30 minutes before service.
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Nut-crusted halibut served with a fresh
tomato salsa.

chutney a sweet-and-sour condiment
made of fruits and/or vegetables
cooked in vinegar with sugar and
spices; some chutneys are reduced to
a purée, whereas others retain
recognizable pieces of their
ingredients

PICO DE GALLO (TOMATO SALSA) % E
Yield: 1 gt. (960 ml) = A

Tomatoes, seeded, small dice 5 5
Green onions, sliced 1 bunch 1 bunch
Garlic cloves, minced 3 3

Fresh cilantro, chopped % bunch % bunch
Jalapefos, chopped fine 3 3
Lemon juice 21l. oz. 60 ml
Cumin, ground % tsp. 2ml
Salt and pepper T T

@ Combine all ingredients and gently toss. Adjust seasonings and refrigerate.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 5, Total fat 0 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 30 mg, Total carbohydrates 1 g, Protein 0 g, Claims—fat free; very low sodium; low calorie

VEGETABLE JUICE SAUCES

Juice extractors make it possible to prepare juice from fresh, uncooked vegetables such
as carrots, beets and spinach. Thinner and smoother than a purée, vegetable juice can be
heated, reduced, flavored and enriched with butter to create colorful, intensely flavored

MISE EN PLACE

A A A A A A

Wash and peel vegetables, if necessary.
Chop tomatoes into small dice.

Slice green onions.

Mince garlic cloves.

Chop cilantro leaves.

Remove seeds from jalapefos and finely
chop.
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essence a sauce made from a sauces. Cream or stock can be added to finish the sauce. Sauces made from vegetable
concentrated vegetable juice juices are sometimes referred to as an essence or tea on menus.

Juice from a single type of vegetable provides the purest, most pronounced flavor, but
two or more vegetables sometimes can be combined successfully. Be careful of mixing
too many flavors and colors in the juice, however. Juiced vegetable sauces are particu-
larly appropriate with pasta, fish, shellfish and poultry, and they can be useful in vege-
tarian cuisine or as a healthier alternative to classic sauces.

PROCEDURE FOR PREPARING A VEGETABLE JUICE SAUCE

©® Wash and peel vegetables as needed.
® Process the vegetables through a juice extractor.
)

Place the juice in a saucepan and add stock, lemon juice, herbs or other flavorings
as desired.

© Bring the sauce to a simmer and reduce as necessary.
© Strain the sauce through a fine chinois.
0 Adjust the seasonings and whisk in whole butter to finish.
THYME-SCENTED CELERY ESSENCE N
MISE EN PLACE ERCOLINO CONSULTING, NewserG, OR =
» Wash celery and put through juice Chef Ercolino Crugnale
extractor. .
> Wash tomatoes and put through juice Yield: 1 qt. (760 ml)
extractor. .
Celery juice 1 qt. 960 ml
> Chop fresh thyme.
op fresh Thyme Tomato juice 1 pt. 480 ml
Fresh thyme, chopped % oz. 159
Whole butter 6 oz. 180 g
Salt 1T 1T
Tabasco sauce T T

@ Combine the celery juice, tomato juice and thyme. Bring to a simmer and reduce to 24 fluid ounces
(720 milliliters).

@ Whisk in the butter and adjust the seasonings with salt and Tabasco sauce.
@ Strain through a chinois.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 50, Total fat 4.5 g, Saturated fat 2.4 g,
Cholesterol 10 mg, Sodium 200 mg, Total carbohydrates 2 g, Protein 0 g

BROTH

Broth, which also appears on menus as a tea, au jus, essence or hage, is a thin, fla-
vorful liquid served in a pool beneath the main food. The broth should not be so abun-
dant as to turn an entrée into a soup, but it should provide moisture and flavor. The
essence, broth or nage is often made by simply reducing and straining the liquid in which

Juicing the celery.

SAFETY ALERT the main food was cooked. Alternatively, a specifically flavored stock—tomato, for exam-

Handlin g Flavored Oils ple—can be prepared, then clarified like consommé to create a broth or essence to ac-
company an appetizer or entrée.

Flavored oils must be stored under FLAVORED OIL

refrigeration. Raw garlic, fresh herbs Small amounts of intensely flavored oils can be used to dress or garnish a variety of

or other fresh ingredients can be- dishes. Salads, soups, vegetable and starch dishes and entrées can be enhanced with a

come time and temperature control drizzle of colorful, appropriately flavored oil. Because such small quantities are used,

for safety (TCS) foods when added to these oils provide flavor and moisture without adding too many calories or fat.

oil. Serve them within 2 days of Unless the flavoring ingredient goes especially well with olive oil (for example,

preparation. basil), select a high-quality but neutral oil such as peanut, safflower or canola. Although
flavoring ingredients can be simply steeped in oil for a time, a better way to flavor oil




is to crush, purée or cook the flavoring ingredients first. Warming the oil before infus-
ing it with dry herbs or spices is recommended, as is decanting the oil to remove
solids before using.

Modern chefs are also using vinaigrettes, a combination of oil and vinegar, citrus or
other acidic liquid, as quick light sauces. Vinaigrettes give the illusion of lightness that
many health-conscious customers are demanding, although the oil in such sauces can
raise the fat and calorie content substantially. Vinaigrettes are discussed in Chapter 24,
Salads and Salad Dressings.

PROCEDURE FOR PREPARING A FLAVORED OIL

© Purée or chop fresh herbs, fruits or vegetables. Sweat dry spices or seeds in a
small amount of oil to form a paste.

® Place the selected oil and the flavoring ingredients in a jar or other tightly lidded
container.

® Allow the mixture to stand at room temperature until sufficient flavor is extracted.
This may take from 1 to 24 hours. Shake the jar periodically. Do not allow the
flavoring ingredients to remain in the oil indefinitely, as the flavor may become
harsh or bitter.

O Strain the oil through a chinois lined with a coffee filter.

6 Store the flavored oil in a covered container in the refrigerator.
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decant to separate liquid from solids
without disturbing the sediment by
pouring off the liquid; vintage wines are
often decanted to remove sediment

vinaigrette a temporary emulsion of
oil and vinegar seasoned with salt and

pepper

SHALLOT CURRY OIL N E
Yield: 8 fl. oz. (240 ml) = 4
Canola ol 81l. oz. 240 ml
Shallot, minced 1 1
Curry powder 4 Thsp. 60 ml
Water 21l. oz. 60 ml

@ Inasmall saucepan, heat 1 tablespoon (15 milliliters) oil over medium heat. Add the shallot and
sauté until softened and translucent. Do not allow the shallot to brown.

@ Add the curry powder and sauté for 1 to 2 minutes.

@ Stirin the water and bring the mixture to a boil. Reduce the heat and simmer until most of the wa-
ter evaporates, leaving a paste of curry and shallots.

@ Remove from the heat and stir in the remaining oil.

© Place the mixture in a lidded jar and set aside at room temperature for 6 to 8 hours. Shake the jar
occasionally.

© Strain the oil through a chinois lined with a coffee filter. Place the flavored oil in a covered con-
tainer and refrigerate until ready to use.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 208, Total fat 23 g, Saturated fat 2 g, Cholesterol
0 mg, Sodium 1 mg, Total carbohydrates 1 g, Protein 0 g, Claims—no cholesterol; no sodium

Contemporary chefs also create light sauces using whipping siphons to aerate liquids and
purées. Frequently the base for such sauces, called foams, is thickened with gums, stabiliz-
ers and other products more commonly found in industrial kitchens. The Wild Mushroom
Foam recipe on page 515 is one example of this type of modernist preparation.

Sauces are used in many recipes in this book and in the professional kitchen. Table
10.5 lists some of the sauces discussed in this chapter and describes common ways to use
them. Table 10.6 is a troubleshooting chart to be used when problems arise.

MISE EN PLACE

<« Peel and mince shallot.
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TABLE 10.5

SAUCE QUALITIES SMALL SAUCE OR FLAVORINGS USE
Béchamel Smooth, rich and creamy; Cream Vegetables, pasta, eggs, fish, shellfish
no graininess; cream- Cheese Vegetables, pasta
colored with rich sheen Mornay Fish, shellfish, poultry, vegetables
Nantua Fish, shellfish
Soubise Veal, pork, eggs
Velouté Smooth and rich; ivory- Fish Velouté
colored; good flavor of Bercy Poached fish
the stock used; not pasty Cardinal Lobster, white fish, crab, eggs
or heavy Normandy Delicate white fish, oysters
Allemande (veal or chicken)
Aurora Eggs, chicken, sweetbreads
Horseradish Roast beef, corned beef, baked ham
Mushroom Sautéed poultry, white meats
Poulette Vegetables, sweetbreads
Supréme (chicken)
Albufera Braised poultry, sweetbreads
Hungarian Eggs, chicken, chops, sweetbreads
Ivory Eggs, braised poultry
Espagnole Smooth and rich; dark Bordelaise Sautéed or grilled meats
brown color; good meat Chasseur Sautéed or grilled meats and poultry
flavor Chéateaubriand Broiled meats
Chevreuil Roasted meats and game
Madeira/Port Grilled or roasted meats and game, ham
Marchand de vin Grilled or roasted meats
Mushroom Sautéed or grilled meats and poultry
Périgueux/Périgourdine Sautéed poultry, grilled meats and game,
sweetbreads
Piquant Pork
Poivrade Grilled or roasted meats, game
Robert Pork
Tomato Thick and rich; slightly Tomato Meats, poultry, vegetables, pasta and for
grainy; full-flavored making small sauces
Creole Fish, eggs, chicken
Spanish Eggs, fish
Milanaise Pasta, grilled or sautéed poultry and
white meats
Hollandaise Smooth and rich; buttery Béarnaise Grilled or sautéed meats and fish
flavor; light and slightly Choron Grilled meats and fish
frothy; pale yellow color; Foyot Grilled meats and fish
no signs of separating Grimrod Eggs, poached fish
Maltaise Poached fish
Mousseline Poached fish, eggs, vegetables
Beurre blancand  Rich and buttery; thinner than ~ Wide variety of seasonings and Steamed, grilled or poached fish, chicken
beurre rouge hollandaise; light and airy; flavorings may be used or vegetables
pale-colored
Compound butter  Flavor ingredients should be Wide variety of seasonings and Grilled meats, poultry and fish; finishing
evenly distributed flavorings may be used sauces
Pan gravy (jus lié) ~ Smooth; deep rich color; Made from pan drippings Roasted meats and poultry
meaty flavor
Coulis Rich color; moderately thin, Made with a wide variety of Vegetables, grilled or poached meats,
grainy texture; strongly vegetables or fruits poultry and fish
flavored
Salsa and relish Chunky; bright colors; not Made with a wide variety of Meats, fish, vegetables and poultry;
watery vegetables, fruits and seasonings used as a sauce or condiment
Flavored oil Smooth; bright colors; intense  Made with a variety of herbs, Used as a garnish
flavors spices and seasonings
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TABLE 10.6

PROBLEM

REASON

SOLUTION

Lumpy

Grainy texture
Thick consistency

Thin consistency

Separates, breaks

Gray color or
metallic taste

Pasty or floury taste

Roux undercooked
Stock cold when roux added

Cornstarch not properly dissolved

Sauce undercooked after starch was added

Starch or flour not properly gelatinized
Eggs overheated in liaison

Too much thickener
Sauce reduced too much

Not enough thickener
Starch-thickened sauce overheated
Insufficiently reduced

Temporary emulsion failed

Eggs overcooked

Aluminum pan used

Increase cooking time of roux

Heat stock before adding roux; strain through chinois to remove
lumps

Strain, make cornstarch slurry and cook until thickened, stirring
constantly

Increase cooking time

Increase cooking time
Discard sauce

Decrease thickener; add additional liquid

Decrease cooking time; add additional liquid

Add more roux or cornstarch slurry

Do not reheat sauces thickened with cornstarch

Continue cooking until sauce thickens

Whisk sauce again (vinaigrette); cool to 110°F-120°F (43°C-49°C),
then whisk again to reincorporate fat (beurre blanc); reheat sauce
over double boiler, then beat into water (hollandaise)

Beat an egg yolk and water together, then beat into sauce
(hollandaise); discard sauce if liaison was used and overheated

Discard (cream sauce); use nonreactive pan to make cream sauce

.................................................................................................................................................................................................

@ Why are the bones of younger animals preferred for making stocks?

@ Why should a stock made from beef or veal bones cook longer than a stock made

from fish bones? What is the result if a stock does not cook long enough?

@ What can cause a stock to become cloudy? How can you prevent this from

happening?

Terms to Know

O List three differences in the production of a white stock and a brown stock.

© List the five classic mother sauces and explain how they are used to prepare small
sauces.

(® Why is demi-glace preferred when making brown sauces? Is jus lié different from
classic demi-glace? Can they be used interchangeably?

@ Why are temperatures important when making hollandaise sauce? What
precautions must be taken when holding hollandaise for service?

@ Compare a beurre blanc and a hollandaise sauce. How are they similar? How are
they different?

© How are compound butters used in making sauces? What are the ingredients for a
traditional maitre d’hotel butter?

(@ What are the differences between a salsa, a chutney and a relish? Can these items
be used in place of classic sauces? Explain your answer.

() What are the differences between a vegetable juice sauce and a broth?

@ Chefs and restaurateurs are constantly experimenting with new ingredients and
new techniques. Use the Internet to research the variety of stocks and sauces chefs
are using in various regions of the country. Discuss and compare the preparation
techniques required for these variations. WWW

fumet permanent,

court bouillon semipermanent

standard or temporary
mirepoix emulsion

white mirepoix

skim

blanching bones

a la nage

glace de viande

leading, grand or
mother sauces

emulsifying agent

dispersed phase

continuous phase

monter au beurre

small or
compound
sauces

pan gravy



ADDITIONAL SAUCE RECIPES

HOLLANDAISE, BLENDER METHOD
Yield: 1 gt. (1 1t)

Egg yolks 9 9
Water, warm 31l. oz. 90 ml
Lemon juice 11l. oz. 30 ml
Cayenne pepper T T
Salt 1 tsp. 5ml
White pepper Y tsp. 1 ml
Tabasco sauce T 1T
Whole butter 24 oz. 750 g

@ Place the egg yolks, water, lemon juice, cayenne pepper, salt, white pepper and Tabasco sauce in
the bowl of the blender. Cover and blend on high speed for approximately 5 seconds.

@ Heat the butter to approximately 175°F (80°C). This allows the butter to cook the yolks as it is
added to them.

@ Turn the blender on and immediately begin to add the butter in a steady stream. Incorporate all
the butter in 20 to 30 seconds. Adjust the seasonings.

@ Alf any lumps are present, strain the sauce through a mesh strainer. Transfer the sauce to a stain-
less steel container and adjust the seasonings. Hold for service in a bain marie, remembering the
sanitation precautions discussed earlier.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 120, Total fat 12 g, Saturated fat 7 g, Cholesterol
70 mg, Sodium 170 mg, Total carbohydrates 0 g, Protein 1 g, Vitamin A 15%
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ROASTED GARLIC SAUCE

SINPLICITY CATERING, FaLLs CHURCH, VA

Chef Leland Atkinson
Yield: 12 fl. oz. (360 ml)
Shallot, minced 4 Thsp. 60 ml
Clarified butter 1 Thsp. 15 ml
Madeira wine 41l. oz. 120 ml
Fresh thyme 1 sprig 1 sprig
Bay leaf 1 1
Garlic head, trimmed and roasted 1 1
Demi-glace 1 pt. 480 ml
Roux as needed as needed
Salt and pepper T TT

@ Sauté the shallot lightly in the clarified butter until slightly caramelized.

@ Add the wine, thyme and bay leaf and reduce by one-third.

@ Squeeze in the garlic, discarding the skins and root.

@ Add the demi-glace and reduce by one-third.

© Thicken slightly with roux if desired, adjust the seasonings and force through a fine strainer.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 15, Total fat 1 g, Saturated fat 0.5 g, Cholesterol
5 mg, Sodium 240 mg, Total carbohydrates 0 g, Protein 0 g



STOCKS AND SAUCES 221

HORSERADISH CREAM SAUCE

Yield: 1 gt. (1 1t)

Cornstarch

Cold water

Heavy cream
Horseradish, grated
Sour cream

Salt

@ Stir the cornstarch and water together in a small bowl.

ad

Method: Cornstarch-thickened

2 Thsp.
11l. oz.

1qt.
4 oz.

21l. oz.

1T

30 ml
30 ml
11t
120 g
60 ml
1T

@ Bring the cream to a boil over moderate heat. Whisk in the cornstarch slurry and simmer until the
cream thickens and the starchy taste is cooked out, for approximately 3 to 5 minutes.

@ Remove the thickened cream from the heat and whisk in the horseradish and the sour cream.

Season to taste with salt. Keep warm for service.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 110, Total fat 12 g, Saturated fat 7 g, Cholesterol

40 mg, Sodium 30 mg, Total carbohydrates 2 g, Protein 1 g

DUXELLES SAUCE

Yield: 1% pt. (720 ml)

Mushrooms, chopped fine
Shallot, chopped fine
Clarified butter

Olive oil

Dry white wine

Demi-glace

Heavy cream

Salt and pepper

Fresh parsley, chopped fine

8 oz.
3oz
11l. oz.
11l. oz.
12 1l. oz.
1 pt.
2fl. oz.
T

1 Thsp.

240 g
9049
30 ml
30 ml
360 ml
480 ml
60 ml
T

15 ml

@ Sauté the mushrooms and shallot in the butter and oil. The mushrooms will release their liquid and

darken. Cook until completely dry.
@ Deglaze with the wine and reduce by two-thirds.
© Add the demi-glace. Bring to a boil, then simmer for 5 minutes.

@ Stirin the cream. Adjust the seasonings. Garnish with parsley.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 100, Total fat 10 g, Saturated fat 6 g, Cholesterol

30 mg, Sodium 40 g, Total carbohydrates 2 g, Protein 1 g, Vitamin A 15%

duxelles a coarse paste made of finely
chopped mushrooms sautéed with
shallots in butter; used in sauces and
stuffing
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FRESH TOMATO SAUCE FOR PASTA % E
Yield: 2/ qt. (2.4 It -

Onion, small dice 8 oz. 240 g
Carrot, small dice 4 oz. 120 g
Garlic, minced 1 Thsp. 15 ml
Olive ol 21l. oz. 60 ml
Tomato concassée 7 Ib. 3.3kg
Fresh oregano 1 Thsp. 15 ml
Fresh thyme 2 tsp. 10 ml
Salt 1 tsp. 5ml

Pepper % tsp. 2 ml

Fresh basil, chopped % oz. 159

@ Sweat the onion, carrot and garlic in the oil until tender.

@ Add the tomato concassée, oregano and thyme. Simmer for approximately 1 hour or until the de-
sired consistency is reached.

@ Pass the sauce through a food mill if a smooth consistency is desired. Do not purée if a chunkier
sauce is desired.

@ Adjust the seasonings and add the basil.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 20, Total fat 1 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 35 mg, Total carbohydrates 2 g, Protein O g, Vitamin C 15%, Claims—Ilow fat; low sodium;
low calorie

BOLOGNESE SAUCE

Bolognese sauce is named for the city of Bologna in Italy’s culinary heartland. The mirepoix that
gives this sauce its characteristic flavor is called soffrito in Italian. The length of cooking time and
the degree to which the mirepoix is cooked alters the taste and texture of the finished sauce.
Serve this sauce over spaghetti or any wide noodle.

S ; Yield: 1 gt. (960 ml)
Mirepoix, fine dice 8 oz. 240 g
Olive ol 21l. oz. 60 ml
Whole butter 1 oz 30g
Ground beef 1 lb. 480 g
White wine 81l. oz. 240 ml
Milk 61l. oz. 180 ml
Nutmeg T T
Tomato concassée 2 1b. 1kg
White stock approx. 8 fl. oz. approx. 240 ml
Salt and pepper T 1T

@ Sauté the mirepoix in the oil and butter until tender. Add the beef and cook until no pink remains.
Drain fat if necessary.

@ Add the wine. Cook and reduce the wine until nearly dry.
@ Add the milk and season with nutmeg. Cook and reduce the milk until nearly dry.

@ Add the tomato concassée and 8 fluid ounces (240 milliliters) stock; season with salt and pep-
per. Simmer for 1% to 2 hours, adding stock only if needed to prevent scorching. Adjust the sea-
sonings.

Approximate values per 2-fl.-oz. (60-ml) serving: Calories 100, Total fat 8 g, Saturated fat 3 g, Cholesterol
20 mg, Sodium 230 mg, Total carbohydrates 4 g, Protein 4 g, Vitamin C 20%
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MOLE

Mole or “mixture” in Spanish is a harmonious blend of fresh and dried chiles, spices, seeds, nuts
and chocolate that is used to simmer poultry, especially turkey and other meats. Variations of this
savory sauce are found throughout Mexico, where mole recipes are revered to be served at festive
occasions.

Yield: 1 qt. (960 ml)

Cinnamon stick 1 1
Allspice % tsp. 2 ml
Guajillo chiles 2 2
Pasilla chiles 2 2
Sesame seeds 4 oz. 120 g
Pumpkin seeds 6 oz. 180 g
Cumin seeds 1 tsp. 5ml
Onion, small 1 1

Olive oil as needed as needed
Plum tomatoes 4 4
Garlic cloves 4 4
Fresh thyme 1 sprig 1 sprig
Dried oregano 1 tsp. 5ml
Chicken stock 1qt. 960 ml
Salt T T
Semisweet chocolate, chopped 2 oz. 60 g

@ Grind the cinnamon and allspice in a spice grinder.

@ Stem and seed the guajillo and pasilla chiles. Break them into small pieces and simmer them in
water for 15 minutes. Drain well.

@ Combine the sesame seeds, pumpkin seeds and cumin seeds and fry them in a dry sauté pan un-
til well toasted.

@ Slice the onion approximately % inch (1.2 centimeters) thick. Brush the slices with oil and grill until
well colored.

© Roast the tomatoes over the open flame of a gas burner until they are evenly charred and blis-
tered. Remove the cores, peel the tomatoes and chop them coarsely.

©® Combine the cinnamon and allspice with the chiles, toasted seeds, onion, tomatoes, garlic, thyme,
oregano and stock in a saucepan. Season with salt and bring to a boil. Reduce to a simmer and
cook for 15 minutes. Remove from the heat, cool and remove the sprig of thyme.

@ Blend the mixture in a blender until smooth. Strain through a china cap and stir in the chocolate
until melted. Adjust the seasonings.

© Serve the mole over grilled chicken, turkey, duck, quail or a meat such as pork or rabbit. Or, reheat
cooked turkey or chicken pieces in the sauce until hot and serve with a portion of the sauce.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 70, Total fat 5 g, Saturated fat 1 g, Cholesterol
0 mg, Sodium 90 mg, Total carbohydrates 4 g, Protein 2 g, Iron 10%

® Combining ingredients in a sauce
pan.

© The finished sauce.
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FRESH TOMATO VINAIGRETTE FOR PASTA

Yield: 18 fl. oz. (540 ml) -
White balsamic vinegar 31l. oz. 90 ml

Salt 2 tsp. 10 ml

Olive ol 61l. oz. 180 ml

Tomato concassée 8 oz. 240 g

Fresh basil, thyme or marjoram, chopped 1 oz 30g

Shallot, minced 2 Tbsp. 30 ml

Black pepper % tsp. 2 ml

@ Dissolve the salt in the vinegar in a small stainless steel bowl.
@ Whisk in the olive oil. Then stir in the tomato, fresh herbs and shallot. Season with pepper.

@ Use this vinaigrette to season up to 2 pounds (approximately 1 kilogram) of any type of cooked
pasta, adjusting the seasonings before serving warm or chilled as an accompaniment to sand-
wiches or other foods.

Approximate values per 3-fl.-oz. (90-ml) serving: Calories 270, Total fat 27 g, Saturated fat 3 g, Cholesterol
0 mg, Sodium 780 mg, Total carbohydrates 6 g, Protein 0 g

ORANGE GASTRIQUE

HERBSAINT BAR AND RESTAURANT, NEw ORLEANS, LA

Chef Donald Link
Yield: 1 pt. (480 ml)
Granulated sugar 8 oz. 240 ml
Water 41l. oz. 120 ml
Orange zest 2 Tbsp. 30 ml
Orange juice 1 pt. 480 ml
Star anise 2 2
Brown stock 2 gt. 1.9 It
Honey 3 Tbsp. 45 ml
Whole butter % oz. 159

@ Combine the sugar and water and cook over medium heat until lightly caramelized.

@ Add the zest, juice and star anise and stir together until the sugar is dissolved and the sauce is
smooth. Add the stock and reduce until the sauce thickens and coats the back of a spoon.

@ Strain the sauce then stir in the honey and monté au beurre.

@ Serve the sauce with grilled or roasted chicken, duck, quail or pork.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 100, Total fat 1 g, Saturated fat 0.5 g,
Cholesterol 0 mg, Sodium 320 mg, Total carbohydrates 24 g, Protein 1 g, Vitamin A 60%, Vitamin C 30%
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PESTO SAUCE N
3

Taken from the word that means “paste” in Italian, pesto is traditionally made using basil
and pine nuts pounded by hand with a heavy pestle in a mortar. Other herbs and nuts can be
substituted; blanched almonds or walnuts work well, as does cilantro, mint or parsley.

Yield: 1% pt. (720 ml) Method: Puréeing

Olive oil 12 1l. oz. 360 ml
Pine nuts 3oz 929
Fresh basil leaves 6 oz. 180 g
Garlic, chopped 1 Thsp. 15 ml
Parmesan, grated 4 oz. 120 g
Romano, grated 4 oz. 120 g
Salt and pepper T 1T

@ Place one-third of the oil in a blender or food processor and add all the remaining ingredients.
@ Blend or process until smooth. Add the remaining oil and blend a few seconds to incorporate.

VARIATIONS:

Walnut Pesto—Substitute walnuts for pine nuts.

Sun-Dried Tomato Pesto—Add 1 ounce (30 grams) sun-dried tomatoes that have been
softened in oil or water. Add additional oil as necessary.

Arugula and Pecan Pesto—Substitute pecans for pine nuts. Reduce the amount of basil
to 2 ounces (60 grams) and add 4 ounces (120 grams) arugula leaves.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 200, Total fat 19 g, Saturated fat 4 g, Cholesterol
10 mg, Sodium 250 mg, Total carbohydrates 1 g, Protein 4 g, Calcium 15%

ety

© Combining the pesto ingredients. © The finished pesto sauce.
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CITRUS BEURRE BLANC

VINCENT ON CAMELBACK, PHOENIX, AZ
Chef Vincent Guerithault

Na

Yield: 1% pt. (600 ml)

Orange juice 8 1l. oz. 240 ml
Lime juice 1 Thsp. 15 ml
Lemon juice 1 Thsp. 15 ml
White wine 8 1l. oz. 240 ml
White wine vinegar 8 1l. oz. 240 ml
Shallot, chopped fine 1 Thsp. 15 ml
Heavy cream 1 Thsp. 15 ml
Unsalted butter 11b. 480 g
Salt and pepper 1T 1T
Orange rind, grated and blanched 1 Thsp. 15 ml
Lime rind, grated and blanched 1 Thsp. 15 ml
Lemon rind, grated and blanched 1 Thsp. 15 ml

@ Combine the citrus juices, wine, vinegar and shallot and reduce au sec over moderate heat.
@ Whisk in the cream, then whisk in the butter 2 ounces (60 grams) at a time.
@ Strain the sauce, season with salt and pepper and stir in the citrus rinds. Keep hot for service.

Approximate values per 5-fl.-oz. (150-ml) serving: Calories 890, Total fat 94 g, Saturated fat 58 g,
Cholesterol 255 mg, Sodium 600 mg, Total carbohydrates 9 g, Protein 2 g, Vitamin A 90%

CREAM BEURRE BLANC N

THE ART INSTITUTE OF WASHINGTON, ALEXANDRIA, VA

This version of beurre blanc is easier to master than a traditional beurre blanc. It is also less
temperature sensitive.

Yield: 12 fl. oz. (360 ml)

Shallot, chopped fine 1 Thsp. 15 ml
Clarified butter 2 tsp. 10 ml
White wine 61l. oz. 180 ml
Heavy cream 81l. oz. 240 ml
Unsalted butter, softened 8 oz. 240 g
Salt and white pepper T T

@ Sauté the shallot in the clarified butter until translucent but not brown. Add the wine and reduce

by half.
@ Add the cream, bring to a boil and reduce by two-thirds.

@ Remove from the heat and keep warm. Whisk the butter into the sauce in several batches. Move
the pan back and forth over the heat to keep the sauce from becoming too hot or too cold.

@ Season the sauce with salt and white pepper. Strain if desired. Hold in a warm place for service.
Note: Like a traditional beurre blanc, this sauce can be flavored by adding any of a wide variety of

herbs and spices. Beurre rouge may be prepared by substituting red wine for the white wine.

Approximate values per 2-fl.-oz. (60-ml) serving: Calories 220, Total fat 23 g, Saturated fat 15 g,
Cholesterol 70 mg, Sodium 10 mg, Total carbohydrates 1 g, Protein 1 g, Vitamin A 20%
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TOMATO BUTTER SAUCE WITH THYME N

Yield: 1 pt. (480 ml)

Plum tomato concassée, minced

Olive oil
White wine

Vermouth, dry, red or white
Wine vinegar, red or white

Shallot, minced

Heavy cream

Fresh thyme, chopped
Salt

Black pepper

Whole butter, cut into pieces
Fresh parsley, chopped

NEWBURY COLLEGE, BROOKLINE, MA
Senior Instructor Scott Doughty, Ret.

2% Ib.
11l. oz
21l. oz.
21l. oz.
21l. oz.
2 Thsp.
21l. oz.
1 Thsp.
% tsp.
% tsp.
4 oz.
1% oz.

1.2 kg
30 ml
60 ml
60 ml
60 ml
30 ml
60 ml
15 ml
4 ml

1 ml

120 g
45¢g

@ Sauté the tomato concassée in the oil for approximately 2 minutes. Lower the heat to a simmer
and reduce the tomato until thick but not dry.

@ Inasaucepan, combine the wine, vermouth, vinegar and shallot. Bring to a boil and reduce au sec.
Add the cream and reduce by half.

@ Add the thyme, salt and pepper to the tomatoes. Stir in the wine, cream and shallot reduction.

O Bring the sauce to a simmer. Add the butter pieces and stir until incorporated. Do not allow the
sauce to boil or the butter will separate. Adjust the seasonings and stir in the parsley.

Approximate values per 3-fl.-oz. (90-ml) serving: Calories 100, Total fat 9 g, Saturated fat 4.5 g,
Cholesterol 20 mg, Sodium 120 mg, Total carbohydrates 4 g, Protein 1 g, Vitamin A 15%, Vitamin C 25%

BARBECUE SAUCE E
Yield: 2 qt. (1.9 It 4
Ketchup 2 qt. 191t
Water 1 pt. 480 ml
Apple cider vinegar 1 pt. 480 ml
Worcestershire sauce 81l. oz. 240 ml
Molasses 4 oz. 120 g
Brown sugar 6 oz. 180 g
Yellow mustard 8 oz. 240 g
Garlic powder 4 Thsp. 60 ml
Onion, grated 2 oz. 60g
Black pepper 1 tsp. 5ml
Cayenne pepper % tsp. 2ml

@ Combine allingredients in a heavy 4-quart (4-liter) sauce pot. Bring to a simmer over medium heat,
stirring often. Simmer until the sauce is reduced by half, 20 to 30 minutes.

@ Brush the sauce over grilled foods during the last 15 or 20 minutes of cooking.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 25, Total fat 1 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 80 mg, Total carbohydrates 4 g, Protein 0 g, Claims—low fat; low sodium; low calorie
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SOUTHEAST ASIAN-STYLE PEANUT SAUCE

In Thailand, Vietnam and other Southeast Asian countries, peanut sauce is served with skewered
and grilled foods such as chicken or pork and as an accompaniment to rice crackers.

Yield: 1% pt. (840 ml)

Garlic, chopped 1 tsp. 5 ml
Onion, small dice 6 oz. 180 g
Red pepper flakes, crushed 1 tsp. 5 ml
Fragrant lime leaves (optional) 4 4
Curry powder 2 tsp. 10 ml
Lemongrass, minced 1 oz. 30g
Vegetable oil 11l. oz. 30ml
Coconut milk 81l. oz. 240 ml
Cinnamon sticks 2 2

Bay leaves 4 4

Lime juice 11l. oz. 30 ml
Rice wine vinegar 41l. oz. 120 ml
Chicken stock 10 fl. oz. 300 ml
Peanut butter 10 oz. 300g

@ Sauté the garlic, onion, red pepper flakes, lime leaves, curry powder and lemongrass in the oil for
5 minutes.

@ Add the remaining ingredients and simmer for 30 minutes. Stir often, as the sauce can burn eas-
ily. Remove the cinnamon and bay leaves and serve warm.

VARIATION:
Vegetarian Peanut Sauce—Substitute vegetable stock or water for the chicken stock.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 100, Total fat 8 g, Saturated fat 3 g, Cholesterol
0 mg, Sodium 115 mg, Total carbohydrates 5 g, Protein 3 g

THAI MELON SALSA E
Yield: 1 qt. (960 ml) 4

Assorted melons such as honeydew, cantaloupe and

crenshaw, medium, peeled 2 2
Garlic, chopped 1 tsp. 5ml
Brown sugar 2 Thsp. 30 ml
Thai fish sauce 11l. oz. 30 ml
Serrano chiles, minced 1 Thsp. 15 ml
Lime juice 21l. oz. 60 ml
Unsalted peanuts, roasted, chopped fine 4 Thsp. 60 ml
Fresh mint 4 Thsp. 60 ml

@ Cut the melons into small dice or shape into small balls using a parisienne scoop.

@ Combine the remaining ingredients and toss with the melon pieces. Chill thoroughly. Serve with
fish, shellfish or chicken.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 20, Total fat 0.5 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 70 mg, Total carbohydrates 4 g, Protein O g, Vitamin C 10%, Claims—Ilow fat; low sodium;
low calorie
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TOMATILLO SALSA % E
o "

Yield: 2 gt. (1.9 It)

Tomatillos 51b. 2.4 kg
Water 81l. oz. 240 m|
Jalapenos 3 3

Salt 1 Thsp. 15 ml
Black pepper % tsp. 2ml
Garlic 2 Tbsp. 30 ml
Onion, chopped 4 oz. 120 g
Fresh cilantro, chopped 2 oz. 60 g

@ Remove the husks from the tomatillos.

@ Combine the tomatillos with the water, jalapenos, salt, pepper, garlic and onion. Bring to a boil
and simmer until tender, approximately 20 minutes.

@ Chop the mixture in a food chopper or purée in a blender for a smoother sauce.
@ Add the cilantro and adjust the seasonings. The sauce may be served warm or cold.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 20, Total fat 0 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 120 mg, Total carbohydrates 3 g, Protein 1 g, Claims—fat free; low sodium; low calorie

SPANISH ROMESCO SAUCE % E
~ 4

AURORA COUNTRY CLUB, Aurora, IL
Chef George Upton
Romesco sauce is based on key ingredients found in the Catalonian region of Spain, where red
peppers, garlic, onions, tomatoes and nuts are abundant. The sauce is finished with oil and
emulsified like mayonnaise. Pimentén, if available, gives this sauce an authentic flavor. Serve
romesco sauce with grilled foods or with toasted bread as a dip or spread.

Yield: 22 fl. oz. (660 ml)

Red bell peppers, medium size, whole 11b. 12 oz. 840 g
Almonds, sliced 2 oz. 60g
Hazelnuts 2 oz. 60g
Garlic cloves 3 3
Fresh Italian parsley, chopped 1 Tbsp. 15 ml
Paprika or pimentén 2 tsp. 10 ml
Chilli powder or ground cumin % tsp. 2 ml
Sherry vinegar 41l. oz. 120 ml
Extra virgin olive oil 61l. oz. 180 ml
Salt 1 tsp. 5ml
Black pepper T T

@ Roastthe bell peppers over the open flame of a gas burner. Peel them, remove the seeds and chop
them coarsely.

@ Toast the almonds and hazelnuts in a dry sauté pan. Cool them and grind them in the bowl of a
food processor until they are almost a paste.

@ Add the bell peppers, garlic, Italian parsley, paprika and chilli powder to the bowl of the proces-
sor and pulse to combine the ingredients.

@ Add the vinegar and purée to a smooth paste.
© With the processor running, add the oil in a slow stream to emulsify the sauce. Season to taste.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 80, Total fat 8 g, Saturated fat 1 g, Cholesterol
0 mg, Sodium 0 mg, Total carbohydrates 2 g, Protein 1 g, Vitamin A 15%, Vitamin C 50%, Claims—low
sodium

pimentén Spanish paprika produced
from one of several varieties of
Capsicum annuum peppers; in
Extremadura, these peppers are dried
over an oak fire, giving the region’s
Pimentén de la Vera a subtle smoky
flavor
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MIGNONETTE SAUCE % E
- "

This piquant vinegar sauce is traditionally served with raw shellfish such as oysters
or clams on the half shell.

Yield: 1 pt. (480 ml)

White pepper 2 tsp. 10 ml
Red wine vinegar 1 pt. 480 ml
Shallot, minced 4 oz. 120 g
Salt T T

@ Combine all ingredients.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories 5, Total fat 0 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 0.8 mg, Total carbohydrates 1 g, Protein 0 g, Claims—fat free; very low sodium; low calorie

NUOC CHAM
(VIETNAMESE DIPPING SAUCE) E

Vietnam’s national condiment, nuoc cham combines the pungency of fish sauce with sweetness,
heat and acidity. Ideal as a dipping sauce for spring rolls or grilled foods, it is also used to dress
cucumber and green salads. Grated carrots can be added for color and texture.

Yield: 10 fl. oz. (300 ml)

Granulated sugar 2 oz. 60g
Water 1%1l. oz 45 m|
Fish sauce (nuoc mam) 2% 1l. oz. 75 ml
Fresh lemon or lime juice 41l. oz. 120 ml
Garlic clove, minced 1 1

Thai chile, seeded and minced 1 1
Shallot, minced 1 1

@ Whisk all the ingredients together in a small nonreactive bowl and allow to stand for at least 30
minutes at room temperature before serving.

Approximate values per 1-fl.-oz. (30-ml) serving: Calories O, Total fat O g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 700 mg, Total carbohydrates 8 g, Protein 1 g, Vitamin C 20%, Claims—no calories; fat free;
good source of vitamin C

PERSILLADE <\

Although not a liquid sauce, persillade (payr-see-yade) is a classic parsley topping used to
finish a dish in much the same way as a sauce. Persillade adds flavor and texture to grilled or
roasted meats, especially beef and lamb, or vegetables.

Yield: 1 Ib. (480 g)

Garlic, minced 1 oz 30g
Fresh parsley, chopped 3oz 90 g
Fresh bread crumbs 6oz 180 g
Whole butter, melted 6oz 180 g

@ Combine the garlic, parsley and bread crumbs. Drizzle the butter over the mixture and toss to

blend.
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@ Sprinkle the persillade over cooked meats or vegetables as a topping, then place the dish under
a broiler until lightly browned.

Approximate values per Ys-oz. (1 5-g) serving: Calories 50, Total fat 4.5 g, Saturated fat 3 g, Cholesterol 10
mg, Sodium 30 mg, Total carbohydrates 3 g, Protein 1 g

ADDITIONAL STOCK AND SAUCE RECIPES

In addition to the vinaigrettes and mayon- Fresh Cranberry- Red Onion, Tomato

naise sauces found in Chapter 24, Salads Orange Relish page 784 and Balsamic Salsa page 510
and Salad Dressings, the .followmg stocks Garlic Cilantro Sauce page 878 Rich Brown Vegetable
and savory sauces appear in other chapters . . Stock age 702
or in the electronic resources for this book. Garlic Yogurt Dressing  page 705 pag
Herb Mayonnaise Online Rouille page 528
Apricot Sauce page 860 Honey Cardamom Butter ~ Online Soy Dipping Sauce page 622

Soy Molasses Vinaigrette  Online

Asian Chili Dipping Sauce page 444 Lemon Pesto Online

Balsamic Honey Glaze Online Lobster Stock Online Tamarind Glaze Online
Beet Vinaigrette page 512 Mango Ketchup Online Tarragon Aioli Online
Black Bean Spread page 800 Mint and Celeriac Thyme Merlot Sauce Online
Caramelized Berry Sauce ~ Online Sauce Online Tomato Chile

Champagne Cream Mopping Sauce Online Hollandaise Online
Sauce page 527 Opal Basil Ol Online Tomato, Olive and

Cherry Confit page 782 Pesce’s Salsa Verde Online Preserved Lemon Sauce Online
Chipotle Purée Online Pineapple Papaya Vegetable Demi-Glace  page 702
Cilantro Chutney Online Salsa page 779 Venison Red Wine Jus Online
Citrus Vanilla Sauce Online Provencal Sauce Online Wild Mushroom Foam  page 515

Print table note same color as Online recipes in table.



Only the pure in heart can make a good soup.

—LubwiIG VAN BEETHOVEN, GERMAN COMPOSER AND PIANIST (1770-1827)

CHAPTER

SOUPS
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After studying this chapter,
you will be able to:
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describe the different
classifications of soup

prepare a variety of clear
broths and consommés

prepare thick cream and purée
soups

prepare cold soups

garnish and serve soups
appropriately

, seasonings and garnishes that can be
used for soups is virtually endless, provided one understands the basic
procedures for making different kinds of soup. Great soups can be made
from the finest and most expensive ingredients or from leftovers from the
previous evening's dinner service and trimmings from the day’s
production. Soups are universally recognized as comfort foods in which
seasonal ingredients can shine. Although fresh ingredients are
preferable, wise use of leftovers means that a daily soup special can be
an economical, practical menu item.

This chapter extends to soups the skills and knowledge learned in
Chapter 10, Stocks and Sauces. In Chapter 10, we discussed making
stocks, thickening liquids, using a liaison and skimming impurities,
techniques that apply to soup making as well. Here we discuss
techniques such as clarifying consommés and thickening soups with
vegetable purées. This chapter also covers cream soups, cold soups and
guidelines for garnishing and serving a variety of soups.

Most soups can be classified by cooking technique and appearance as either clear or
thick.

Clear soups include broths (Fr. bouillon) made from meat, poultry, game, fish or
vegetables as well as consommés, which are broths clarified to remove impurities.

Thick soups include cream soups and purée soups. The most common cream soups
are those made from vegetables cooked in a liquid that is thickened with a starch and
puréed; cream is then incorporated to add richness and flavor. Purée soups are gener-
ally made from starchy vegetables or legumes. After the main ingredient is simmered in
a liquid, the mixture—or a portion of it—is puréed.

Some soups (notably bisques and chowders as well as cold soups such as gazpa-
cho and fruit soup) are neither clear nor thick soups. Rather, they use special preparation
methods or a combination of the methods mentioned before.

A soup’s quality is determined by its flavor, appearance and texture. A good soup
should be full-flavored, with no off or sour tastes. Flavors from each of the soup’s ingre-
dients should blend and complement, with no one flavor overpowering another. Con-
sommés should be crystal clear. The vegetables in vegetable soups should be brightly
colored, not gray. Garnishes should be attractive and uniform in size and shape. The
soup’s texture should be very precise. If it is supposed to be smooth, then it should be
very smooth and lump-free. If the soft and crisp textures of certain ingredients are sup-
posed to contrast, the soup should not be overcooked, as this causes all the ingredients
to become mushy and soft.

Garnishing is an important consideration when preparing soups. When applied to
soups, the word garnish has two meanings. The first is the one more typically associated
with the word. It refers to foods added to the soup as decoration—for example, a broc-
coli floret floated on a bowl of cream of broccoli soup. The second refers to foods that
may serve not only as decorations but also as critical components of the final product—
for example, noodles in a bowl of chicken noodle soup. In this context, the noodles are
not ingredients because they are not used to make the chicken soup. Rather, they are
added to chicken soup to create a different dish. These additional items are still referred
to as garnishes, however.
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ESCOFFIER’S CLASSIFICATION OF SOUPS

In his 1903 culinary treatise Le Guide culi-
naire, Auguste Escoffier recognized many
more categories of soups than we do to-
day. They include the following:

Clear soups, which are always “clear
consommés with a slight garnish in keep-
ing with the nature of the consommé.”

Purées, which are made from starchy
vegetables and are thickened with rice,
potato or soft bread crumbs.

Cullises, which use poultry, game or
fish for a base and are thickened with rice,
lentils, espagnole sauce or bread soaked
in boiling salted water.

Bisques, which use shellfish cooked
with a mirepoix as a base and are thick-

Veloutés, which use velouté sauce as a
base and are finished with a liaison of egg
yolks and cream.

Cream soups, which use béchamel sauce
as a base and are finished with heavy cream.

Special soups, which are those that do
not follow the procedures for veloutés or
creams.

Vegetable soups, which are usually
paysanne or peasant-type and “do not
demand very great precision in the appor-
tionment of the vegetables of which they
are composed, but they need great care
and attention, notwithstanding.”

Foreign soups, “which have a foreign
origin whose use, although it may not be

ened with rice. general, is yet sufficiently common.”

Because of changes in consumer
health consciousness and kitchen opera-
tions, many of the distinctions between
Escoffier’s classic soups have now become
blurred and, in some cases, eliminated. As
discussed in this chapter, for example,
clear consommés and vegetable soups
are now made with stocks or broths; most
cream soups use velouté as a base and
are finished with milk or cream rather than
a liaison. But not everything has changed:
The procedures for making purées and
bisques are essentially the same today as
they were when Escoffier haunted the
great kitchens of Europe.

CLEAR SOUPS

All clear soups start as stock or broth. Broths may be served as finished items, used as
the base for other soups or refined (clarified) into consommés.

Broths

The techniques for making stocks discussed in Chapter 10 are identical to those used for
making broths. Like stocks, broths are prepared by simmering flavoring ingredients in a
liquid for a long time. Broths and stocks differ, however, in two ways. First, broths are
made with meat instead of just bones. Second, broths (often with a garnish) can be served
as finished dishes, whereas stocks are generally used to prepare other items.

Broths are made from meat, poultry, fish or vegetables cooked in a liquid. An espe-
cially full-flavored broth results when a stock and not just water is used as the liquid. Cuts
of meat from the shank, neck or shoulder result in more flavorful broths, as will the flesh
of mature poultry. Proper temperature, skimming and straining help produce well-
flavored, clear broths.

PROCEDURE FOR PREPARING BROTHS

© Truss or cut the main ingredient.

® Brown the meat; brown or sweat the mirepoix or vegetables as necessary.

©® Place the main ingredient and mirepoix or vegetables in an appropriate stockpot
and add enough cold water or stock to cover. Add a bouquet garni or sachet
d’épices if desired.

O Bring the liquid slowly to a boil; reduce to a simmer and cook, skimming
occasionally, until the main ingredient is tender and the flavor is fully developed.

6 Carefully strain the broth through a china cap lined with damp cheesecloth; try to
disturb the flavoring ingredients as little as possible in order to preserve the broth’s
clarity.

O Cool and store following the procedures for cooling stocks. Or bring to a boil,
garnish as desired and hold for service.
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MISE EN PLACE

» Cut beef shank into pieces.

» Chop onions, carrots and celery for
mirepoix.

» Wash and peel turnips and leeks and
chop into medium dice.

» Wash, peel and seed and then dice
tomatoes.

» Prepare herb sachet.

© Browning the meat.

BEEF BROTH E
Yield: 8 gt. (7.6 It), 42 Servings, Method: Broth 4
6 fl. oz. (180 ml) each
Beef shank, neck or shoulder cut in 12 Ib. 5.7 kg
2-in.- (5-cm-) thick pieces

Vegetable oil 81l. oz. 240 ml
Beef stock or water, cold 8 gt. 7.61t
Mirepoix 2 lb. 960 g
Turnips, medium dice 8 oz. 240 g
Leeks, medium dice 8 oz. 240 g
Tomatoes, seeded and diced 8 oz. 240 g
Sachet:

Bay leaf 1 1

Dried thyme % tsp. 2ml

Peppercorns, crushed % tsp. 2ml

Parsley stems 8 8

Garlic cloves, crushed 2 2
Salt T TT

@ Brown the meat in 4 fluid ounces (120 milliliters) oil, then place it in a stockpot. Add the stock or
water and bring to a simmer. Simmer gently for 2 hours, skimming the surface as necessary.

@ After the meat has simmered for 2 hours, caramelize the mirepoix in the remaining oil and add it
to the liquid. Add the turnips, leeks, tomatoes and sachet.

@ Simmer until full flavor has developed, approximately 1 hour. Skim the surface as necessary.
@ Carefully strain the broth through cheesecloth and season to taste. Cool and refrigerate.

Approximate values per 6-fl.-oz. (180-ml) serving: Calories 30, Total fat 1 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 55 mg, Total carbohydrates 1 g, Protein 4 g

& :' B, e A | "
® Adding mirepoix to the broth. © Straining the broth.



Broth-Based Soups

Broths are often used as bases for such familiar soups as vegetable, chicken noodle and
beef barley.

Transforming a broth into a broth-based vegetable soup, for example, is quite simple.
Although a broth may be served with a vegetable (or meat) garnish, a broth-based veg-
etable soup is a soup in which the vegetables (and meats) are cooked directly in the
broth, adding flavor, body and texture to the finished product. Any number of vegetables
can be used to make a vegetable soup; it could be a single vegetable as in onion soup
or a dozen different vegetables for a hearty minestrone.

When making broth-based vegetable soups, each ingredient must be added at the
proper time so that all ingredients are cooked when the soup is finished. The ingredients
must cook long enough to add their flavors and soften sufficiently but not so long that
they lose their identity and become too soft or mushy. Soups that simmer too long can
reduce in volume, concentrating seasonings, especially salt. Add additional plain broth to
adjust the seasonings. A raw diced potato or carrot can also be added to a salty broth and
simmered to absorb some of the excess saltiness.

Because broth-based vegetable soups are made by simmering ingredients directly in
the broth, they are generally not as clear as plain broths. But appearances are still impor-
tant. So when cutting ingredients for the soup, pay particular attention so that the pieces
are uniform and visually appealing. Small dice, julienne, batonnet or paysanne cuts are
recommended.

PROCEDURE FOR PREPARING BROTH-BASED VEGETABLE SOUPS

® Sweat long-cooking vegetables in butter or fat.
® Add the appropriate stock or broth and bring to a simmer.

©® Add seasonings such as bay leaves, dried thyme, crushed peppercorns, parsley
stems and garlic, in a sachet, allowing enough time for the seasonings to fully
flavor the soup.

Add additional ingredients according to their cooking times.
Simmer the soup to blend all the flavors.
If the soup is not going to be served immediately, cool and refrigerate it.

[~ I > o >

Just before service, add any garnishes that were prepared separately or do not
require cooking.
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MISE EN PLACE

>

v
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Peel and chop onions, carrots and
celery for mirepoix.

Wash and peel turnip and chop into fine
dice.

Peel and chop garlic.

Cut beef into fine dice.

Prepare herb sachet.

While broth is simmering, peel, seed
and dice tomato for concassée.

concassée peeled, seeded and diced
tomato

©® The finished soup.

HEARTY VEGETABLE BEEF SOUP
Method: Broth

E

Yield: 5 gt. (4.8 It), 26 Servings,
6 fl. oz. (180 ml) each

Butter or beef fat 6oz 180 g
Mirepoix, small dice 31lb. 1.4 kg
Turnip, small dice 8 oz. 240 g
Garlic cloves, chopped 2 2
Beef broth or stock 4 gt. 381t
Beef, small dice 11b. 480 g
Sachet:
Bay leaf 1 1
Dried thyme % tsp. 2 ml
Peppercorns, crushed % tsp. 2ml
Parsley stems 8 8
Tomato concassée 12 oz. 360 g
Corn kernels, fresh, frozen or canned 12 oz. 360 g
Salt and pepper TT T

@ Inasoup pot, sweat the mirepoix and turnip in the butter or fat until tender.

@ Add the garlic and sauté lightly.

@ Add the broth or stock and the diced beef; bring to a simmer. Add the sachet. Skim or degrease
as necessary.

@ Simmer until the beef and vegetables are tender, approximately 1 hour.

© Add the tomato concassée and corn; simmer for 10 minutes. Season to taste with salt and pepper.

©® Cool and refrigerate or hold for service.

VARIATIONS:

A wide variety of vegetables can be added or substituted in this recipe. If leeks, rutaba-
gas, parsnips or cabbage are used, they should be sweated to bring out their flavors
before the liquid is added. Potatoes, fresh beans, summer squash and other vegeta-
bles that cook more quickly should be added according to their cooking times. Sea-
sonal leafy greens such as turnip tops, dandelion greens or arugula can be shredded
and stirred in near the end of cooking. Rice, barley and pasta garnishes should be
cooked separately and added just before service.

Approximate values per 6-fl.-oz. (180-ml) serving: Calories 60, Total fat 10 g, Saturated fat 1.5 g,
Cholesterol 5 mg, Sodium 55 mg, Total carbohydrates 6 g, Protein 1 g, Vitamin A 35%

Consommés

A consommé is a stock or broth that has been clarified to remove impurities so that it is crys-
tal clear. Traditionally, all clear broths were referred to as consommés; a clear broth further
refined using the process described later was referred to as a double consommé. The term
double consommé is still used occasionally to describe any strongly flavored consommé.

Well-prepared consommés should be rich in the flavor of the main ingredient. Beef
and game consommés should be dark in color; consommés made from poultry should
have a golden to light amber color. They should have substantial body as a result of their
high gelatin content, and all consommés should be perfectly clear with no trace of fat.

Because a consommé is a refined broth, it is absolutely essential that the broth or stock
used be of the highest quality. Although the clarification process adds some flavor to the
consommg, the finished consommé will be only as good as the stock or broth from which
it was made.



THE CLARIFICATION PROCESS

To make a consommé, you clarify a stock or broth. The stock or broth to be clarified must
be cold and grease-free. To clarify, the cold degreased stock or broth is combined with a
mixture known as a clearmeat or clarification. A clearmeat is a mixture of egg whites;
ground meat, poultry or fish; mirepoix, herbs and spices; and an acidic product, usually
tomatoes, lemon juice or wine. (An oignon bralé, also known as an onion brilé, is also
often added to help flavor and color the consommé. See Chapter 8, Mise en Place.)

The stock or broth and clearmeat are then slowly brought to a simmer. As the albu-
men in the egg whites and meat begins to coagulate, it traps impurities suspended in the
liquid. As coagulation continues, the albumen-containing items combine with the other
clearmeat ingredients and rise to the liquid’s surface, forming a raft. As the mixture sim-
mers, the raft ingredients release their flavors, further enriching the consommé.

After simmering, the consommé is carefully strained through several layers of cheese-
cloth to remove any trace of impurities. It is then completely degreased, either by cool-
ing and refrigerating, then removing the solidified fat, or by carefully ladling the fat from
the surface. The result is a rich, flavorful, crystal-clear consommé.

PROCEDURE FOR PREPARING CONSOMMES

©® In a suitable stockpot (one with a spigot makes it much easier to strain the
consommé when it is finished), combine the ground meat, lightly beaten egg
white and other clearmeat ingredients.

Add the cold stock or broth and stir to combine with the clearmeat ingredients.
Over medium heat, slowly bring the mixture to a simmer, stirring occasionally.

(-~ - ]

As the raft forms, make a hole in its center so that the liquid can bubble through,

cooking the raft completely and extracting as much flavor as possible from the raft

ingredients.

6 Simmer the consommé until full flavor develops, approximately 1 to 1% hours.

O Carefully strain the consommé through several layers of cheesecloth and degrease
completely.

© If the consommé will not be used immediately, it should be cooled and
refrigerated, following the procedures for cooling stocks discussed in Chapter 10.
When the consommé is completely cold, remove any remaining fat that solidifies
on its surface.

O If after reheating the consommé, small dots of fat appear on the surface, they can

be removed by blotting with a small piece of paper towel.
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oignon bralé French for “burnt
onion”; made by charring onion
halves; used to flavor and color stocks
and sauces

raft a crust formed during the process
of clarifying consommé; it is
composed of the clearmeat and
impurities from the stock, which rise to
the top of the simmering stock and
release additional flavors
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BEEF CONSOMME E
MISE EN PLACE Yield: 4 gt. (3.8 It), 21 Servings, Method: Consommé 4
» Peel and chop onions, carrots and 6 fl. 0z. (180 ml) each
celery for mirepoix. .
> Seed and dice tomato. Egg whites 10 10
» Prepare onions brilés and herb sachet. Ground beef, lean, preferably shank, 2 lb. 960 g
neck or shoulder
Mirepoix 1 lb. 480 g
Tomatoes, seeded and diced 12 oz. 360 g
Beef broth or stock, cold 5qt. 4.8 It
Onions brilés 2 2
Sachet:
Bay leaves 2 2
Dried thyme % tsp. 2ml
Peppercorns, crushed % tsp. 2 ml
Parsley stems 8 8
Cloves, whole 2 2
Salt T T

@ Whip the egg whites until slightly frothy.
@ Combine the egg whites, beef, mirepoix and tomatoes in an appropriate stockpot.
@ Add the broth or stock; mix well and add the onions brilés and sachet.

@ Bring the mixture to a simmer over moderate heat, stirring occasionally. Stop stirring when the raft
begins to form.

© Break a hole in the center of the raft to allow the consommé to bubble through.
© Simmer until full flavor develops, approximately 1% hours.

@ Strain through several layers of cheesecloth, degrease and adjust the seasonings. Cool and refrig-
erate or hold for service.

Note: Guidelines for garnishing consommés as well as some classic garnishes are listed on
page 252.

© Combining the ingredients for the Approximate values per 6-fl.-oz. (180-ml) serving: Calories 20, Total fat 0 g, Saturated fat 0 g, Cholesterol 0 mg,
clearmeat. Sodium 500 mg, Total carbohydrates 1 g, Protein 4 g, Claims low fat; low calorie

® Making a hole in the raft to allow the © Degreasing the consommé with a @ The finished consommé.
liquid to bubble through. paper towel.



CORRECTING A POORLY CLARIFIED CONSOMME

A clarification may fail for a variety of reasons. For example, if the consommé is allowed
to boil or if it is stirred after the raft has formed, a cloudy consommé can result. If the
consommeé is insufficiently clear, a second clarification can be performed using the fol-
lowing procedure. This second clarification should be performed only once, however,
and only if absolutely necessary, because the eggs remove not only impurities but also
some of the consommé’s flavor and richness.

©® Thoroughly chill and degrease the consommé.

Lightly beat four egg whites per gallon (approximately 4 liters) of consommé and
combine with the cold consommé.

(2]

© Slowly bring the consommé to a simmer, stirring occasionally. Stop stirring when
the egg whites begin to coagulate.

0

When the egg whites are completely coagulated, carefully strain the consommé.

THICK SOUPS

There are two kinds of thick soups: cream soups and purée soups. In general, cream
soups are thickened with a roux or other starch, whereas purée soups rely on a purée of
the main ingredient for thickening. But in certain ways the two soups are very similar:
Some purée soups are finished with cream or partially thickened with a roux or other
starch. See Tables 11.1 and 11.2.

Cream Soups

Most cream soups are made by simmering the main flavoring ingredient (for example,
broccoli for cream of broccoli soup) in a white stock or thin velouté sauce to which sea-
sonings have been added. The mixture is then puréed and strained. After the consistency
has been adjusted, the soup is finished by adding cream. In classic cuisine, thin
béchamel sauce is often used as the base for cream soups and can be substituted for
velouté in many cream soup recipes, if desired. Properly made cream soups should have
a silken texture and the thickness of heavy cream. The flavor of the soups’ main ingredi-
ent should be pronounced.

Both hard vegetables (for example, celery and squash) and soft or leafy vegetables
(for example, spinach, corn, broccoli and asparagus) are used for cream soups. Hard
vegetables are generally sweated in butter without browning before the liquid is added.
Soft and leafy vegetables are generally added to the soup after the liquid is brought to
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velouté (veh-loo-tay) a leading sauce
made by thickening a white stock (fish,
veal, or chicken) with roux

béchamel (bay-shah-mell) a leading
sauce made by thickening milk with a
white roux and adding seasonings

TABLE 11.1

CATEGORY TYPE THICKENING AGENT OR METHOD  FINISH
Clear soups Broths None Assorted garnishes
Consommés None Assorted garnishes
Thick soups Cream soups Roux and/or puréeing Assorted garnishes, cream or béchamel sauce
Purée soups Puréeing Assorted garnishes; cream is optional
Other soups  Bisques Roux or rice and puréeing Garnish of main ingredient, cream and/or butter
Chowders Roux Cream
Cold soups Cooked cold soups Roux, arrowroot, cornstarch, Assorted garnishes, cream, créeme fraiche, sour cream or
puréeing, sour cream, yogurt yogurt
Uncooked cold soups  Puréeing Assorted garnishes, cream, créme fraiche, sour cream or
yogurt
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TABLE 11.2

CREAM SOUPS PUREE SOUPS
Technique Cook principal ingredient in stock ~ Cook principal ingredient in stock
or velouté sauce or water
Thickener Roux or roux-thickened sauce Purée of starchy ingredients
Texture Strained; very smooth and rich Not strained; slightly coarse and
grainy

a boil. Because cream soups are puréed, it is important to cook the flavoring ingredi-
ents until they are soft and can be passed through a food mill easily.

All cream soups are finished with milk or cream. Using milk thins the soup while
adding richness; using the same amount of cream adds much more richness without the
same thinning effect.

Cold milk and cream curdle easily if added directly to a hot or acidic soup.

To prevent curdling:

cream sauce a sauce made by adding (1]
cream to a béchamel sauce

© 00

Never add cold milk or cream to hot soup. Bring the milk or cream to a simmer
before adding it to the soup. Or, temper the milk or cream by gradually adding
some hot soup to it and then incorporating the warmed mixture into the rest of
the soup.

Add the milk or cream to the soup just before service, if possible.

Do not boil the soup after the milk or cream has been added.

Use béchamel or cream sauce instead of milk or cream to finish cream soups
because the presence of roux or other starch helps prevent curdling.

PROCEDURE FOR PREPARING CREAM SOUPS

()

o6 o060

In a soup pot, sweat hard vegetables such as squash, onions, carrots and celery in
oil or butter without browning.

In order to thicken the soup:
a. add flour and cook to make a blond roux, then add the cooking liquid (that
is, the stock), or
b. add the stock to the vegetables, bring the stock to a simmer and add a
blond roux that was prepared separately, or
c. add a thin velouté or béchamel sauce (which contain roux) to the
vegetables.

Bring to a boil and reduce to a simmer.

Add any soft vegetables such as broccoli or asparagus, and a sachet or bouquet
garni as desired.

Simmer the soup, skimming occasionally, until the vegetables are very tender.
Purée the soup by passing it through a food mill, blender, food processor or
vertical cutter/mixer (VCM). Strain through a china cap if desired. If the soup is
too thick, adjust the consistency by adding hot white stock.

Finish the soup by adding hot milk or cream or a thin béchamel or cream sauce.
Adjust the seasonings and serve.
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CREAM OF BROCCOLI SOUP

Yield: 6 qt. (5.7 It), 32 Servings, Method: Cream
6 fl. oz. (180 ml) each

Whole butter 3oz 90 g
Onions, medium dice 12 oz. 360g
Celery, medium dice 3oz 90 g
Broccoli, chopped 3lb. 1.4 kg
Chicken velouté sauce, hot 4 gt. 3.8 1t
Chicken stock, hot approx. 2 qt. approx. 2 It
Heavy cream, hot 24 1l. oz. 720 ml

Salt and white pepper T TT
Croutons, sautéed in butter as needed for garnish

@ Sweat the onions, celery and broccoli in the butter, without browning, until they are nearly tender.

@ Add the velouté sauce. Bring to a simmer and cook until the vegetables are tender, approximately
15 minutes. Skim the surface periodically.

@ Purée the soup, then strain it through a china cap.

@ Return the soup to the stove and thin it to the correct consistency with the stock.
© Bring the soup to a simmer and add the cream. Season to taste.

© Garnish with blanched broccoli florets and croutons just before service.

VARIATIONS:

To make cream of asparagus, cauliflower, corn, pea or spinach soup, substitute an equal
amount of the chosen vegetable for the broccoli. If using fresh spinach, precook the leaves
slightly before proceeding with the recipe.

Approximate values per 6-fl.-oz. (180-ml) serving: Calories 140, Total fat 12 g, Saturated fat 7 g,
Cholesterol 40 mg, Sodium 340 mg, Total carbohydrates 5 g, Protein 4 g, Vitamin A 20%, Vitamin C 70%

MISE EN PLACE

< Clean and peel onions and celery and
chop into medium dice.

< Chop broccoli.

Prepare velouté sauce and keep warm.

<« While the soup is simmering, blanch
broccoli florets.

<« Prepare the croutons.

A

© Adding the velouté sauce. © Puréeing the soup through a food
mill.

Purée Soups

Purée soups are hearty soups made by cooking starchy vegetables or legumes in a stock
or broth, then puréeing all or a portion of them to thicken the soup. Purée soups are sim-
ilar to cream soups in that they both consist of a main ingredient that is first cooked in a
liquid, then puréed. The primary difference is that unlike cream soups, which are thick-
ened with starch, purée soups generally do not use additional starch for thickening.

© The finished soup.
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Rather, purée soups depend on the starch content of the main ingredient for thickening.
Also, purée soups are generally coarser than cream soups and are typically not strained
after puréeing. When finishing purée soups with cream, follow the guidelines discussed
previously for adding cream to cream soups.

Purée soups can be made with dried or fresh beans such as peas, lentils and navy
beans, or with any number of vegetables, including cauliflower, celery root, turnips and
potatoes. Diced potato or rice is often used to help thicken vegetable purée soups.

PROCEDURE FOR PREPARING PUREE SOUPS

Sweat the mirepoix in butter without browning.
Add the cooking liquid.
Add the main ingredients and a sachet or bouquet garni.

0000

Bring to a boil, reduce to a simmer and cook until all the ingredients are soft
enough to purée easily. Remove and discard the sachet or bouquet garni.

(]

Reserve a portion of the liquid to adjust the soup’s consistency. Purée the rest of
the soup by passing it through a food mill, food processor, blender or VCM.

O Add enough of the reserved liquid to bring the soup to the correct consistency. If
the soup is still too thick, add hot stock as needed.

® Return the soup to a simmer and adjust the seasonings.
O Add hot cream to the soup if desired.

MISE EN PLACE

4
4
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Dice bacon.

Peel onions, carrots and celery and
chop into medium dice for mirepoix.
Peel and chop garlic.

Wash and sort split peas.

Prepare herb sachet.

Sauté croutons in butter while the soup
is simmering.

render to melt and clarify fat

PUREE OF SPLIT PEA SOUP

Yield: 4 gt. (3.8 It), 21 Servings, Method: Purée
6 fl. 0z. (180 ml) each

Bacon, diced 3oz 90 g
Mirepoix, medium dice 11b. 480 g
Garlic cloves, chopped 2 2
Chicken stock 3qt. 2.8 It
Split peas, washed and sorted 11lb. 480 g
Ham hocks or meaty ham bones 1% Ib. 720 g
Sachet:

Bay leaves 2 2

Dried thyme % tsp. 2ml

Peppercorns, crushed % tsp. 2ml
Salt and pepper 1T TT
Croutons, sautéed in butter as needed for garnish

@ In astockpot, render the bacon by cooking it slowly and allowing it to release its fat; sweat the
mirepoix and garlic in the fat without browning them.

@ Add the stock, peas, ham hocks or bones and sachet. Bring to a boil, reduce to a simmer and cook
until the peas are soft, approximately 1 to 1% hours.

Remove the sachet and ham hocks or bones. Pass the soup through a food mill and return it to the
stockpot.

(3]
@ Remove the meat from the hocks or bones. Cut the meat into medium dice and add it to the soup.
(5]

Bring the soup to a simmer and, if necessary, adjust the consistency by adding hot chicken stock.
Adjust the seasonings and serve, garished with croutons.
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VARIATIONS:

White beans, yellow peas and other dried beans can be soaked overnight in water and used
instead of split peas.

Approximate values per 6-fl.-oz. (180-ml) serving: Calories 110, Total fat 4 g, Saturated fat 1.5 g,
Cholesterol 20 mg, Sodium 870 mg, Total carbohydrates 6 g, Protein 11 g

@ Adding peas to the stockpot. @ Puréeing the split pea soup. © Garnishing the finished soup.

Adjusting the Consistency of Thick Soups

Cream and purée soups tend to thicken when made in advance and refrigerated. To di-
lute a portion being reheated, add hot stock, broth, water or milk to the hot soup as
needed.

If the soup is too thin, additional roux, beurre manié or cornstarch mixed with cool
stock can be used to thicken it. If additional starch is added to thicken the soup, it should
be used sparingly and the soup should be simmered a few minutes to cook out the starchy
flavor. A liaison of egg yolks and heavy cream can be used to thicken cream soups when
added richness is also desired. Remember, the soup must not boil after the liaison is added
or it may curdle.

OTHER SOUPS

Several popular types of soup do not fit the descriptions of, or follow the procedures
for, either clear or thick soups. Soups such as bisques and chowders as well as many
cold soups use special methods or a combination of the methods used for clear and
thick soups.

Bisques

Traditional bisques are shellfish soups thickened with cooked rice. Today, bisques are pre-
pared using a combination of the cream and purée soup procedures. They are generally
made from shrimp, lobster or crayfish and are thickened with a roux instead of rice for bet-
ter stability and consistency.

Much of a bisque’s flavor comes from crustacean shells, which are simmered in the
cooking liquid, puréed (along with the mirepoix), returned to the cooking liquid and
strained after further cooking. Puréeing the shells and returning them to the soup also
adds the thickness and grainy texture associated with bisques.

Bisques are enriched with cream, following the procedures for cream soups, and can
be finished with butter for additional richness. The garnish should be diced flesh from
the appropriate shellfish.
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PROCEDURE FOR PREPARING BISQUES

Add a tomato product and deglaze with wine.
Add the cooking liquid (stock or velouté sauce).
Incorporate roux if needed.

Simmer, skimming as needed.

@0 0000
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Return the soup to a simmer and finish with hot cream.

To add even more richness to the bisque, monté au beurre with whole butter or a com-
pound butter such as shrimp or lobster butter just before the soup is served. Also, if de-
sired, add 3 ounces (90 milliliters) sherry to each gallon (approximately 4 liters) of soup

just before service.

Caramelize the mirepoix and main flavoring ingredient in fat.

Strain the soup, reserving the solids and liquid. Purée the solids in a food mill or
processor and return them to the liquid. Return to a simmer.

Strain the soup through a fine chinois or a china cap lined with cheesecloth.

MISE EN PLACE

4
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Peel onions, carrots and celery and
chop into small dice for mirepoix.

Peel and chop garlic.

Prepare fish velouté with shrimp stock.
Prepare herb sachet.

Peel and devein shrimp.

Wash and chop basil in chiffonade while
bisque is simmering.

SHRIMP BISQUE

Yield: 4 gt. (3.8 It), 32 Servings, Method: Bisque
41l. oz. (120 ml) each
Clarified butter 31l. oz.
Mirepoix, small dice 11b.
Shrimp shells and/or lobster or crayfish 2 1b.
shells and bodies
Garlic cloves, chopped 2
Tomato paste 2 oz.
Brandy 41l. oz.
White wine 12 1l. oz.
Fish velouté (made with shrimp stock) 4 gt.
Sachet:
Bay leaf 1
Dried thyme % tsp.
Peppercorns, crushed % tsp.
Parsley stems 8
Heavy cream, hot 1 pt.
Salt and white pepper T
Cayenne pepper T
Dry or cream sherry wine (optional) 41l. oz.
Shrimp, peeled and deveined 11b.

90 ml
480 g
960 g

2

60 g
120 ml
360 ml
381t

1

2ml
2ml

8

480 ml
1T

1T
120 ml
480 g

Fresh basil, chiffonade as needed for garnish



Caramelize the mirepoix and shrimp shells in the butter.

Add the garlic and tomato paste and sauté lightly.

Add the brandy and flambé.

Add the wine. Deglaze and reduce the liquid by half.

Add the velouté and sachet and simmer for approximately 1 hour, skimming occasionally.

Strain, discarding the sachet and reserving the liquid and solids. Purée the solids and return them
to the liquid. Return to a simmer and cook for 10 minutes.

Strain the bisque through a fine chinois or china cap lined with cheesecloth.
Return the bisque to a simmer and add the cream.
Season to taste with salt, white pepper and cayenne pepper. Add sherry, if using.

Cook the shrimp and slice or dice them as desired. Garnish each portion of soup with cooked
shrimp and the basil chiffonade.
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Approximate values per 4-fl.-oz. (120-ml) serving: Calories 110, Total fat 10 g, Saturated fat 6 g,
Cholesterol 60 mg, Sodium 160 mg, Total carbohydrates 2 g, Protein 4 g, Vitamin A 10%

Chowders

Although chowders are usually associated with the eastern United States where fish and
clams are plentiful, they are of French origin. Undoubtedly the word chowder is derived
from the Breton phrase faire chaudiere, which means to make a fish stew in a caldron.
The procedure was probably brought to Nova Scotia by French settlers and later intro-
duced to New England.

Chowders are hearty soups with chunks of the main ingredients (including, virtually
always, diced potatoes) and garnishes. With some exceptions (notably, Manhattan clam
chowder), chowders contain milk or cream. Although there are thin chowders, most
chowders are thickened with roux. The procedures for making chowders are similar to
those for making cream soups except that chowders are not puréed and strained before
the cream is added.

PROCEDURE FOR PREPARING CHOWDERS

Render finely diced salt pork over medium heat.

Sweat mirepoix in the rendered pork.

Add flour to make a roux.

Add the liquid.

Add the seasoning and flavoring ingredients according to their cooking times.
Simmer, skimming as needed.

Add milk or cream.

QOO0 060000
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SEASONINGS

FOR SOUPS

The addition of herbs and spices en-
sures memorable soups. Tender,
mild fresh herbs such as chervil,
chives, cilantro, dill and parsley add
a bright, clean taste to most broth,
starch and vegetable combinations,
especially when added just before
serving. Many thick purée soups,
when made without milk or cream,
benefit from a splash of citrus juice
or vinegar immediately before serv-
ing. The piney flavors of fresh basil
or mint work well in hearty veg-
etable or bean soups such as mine-
strone. Pungent herbs such as
rosemary and thyme or strong
spices should be used judiciously if
at all in most soups, although a del-
icate grating of nutmeg comple-
ments most cream soups.
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NEW ENGLAND-STYLE CLAM CHOWDER

MISE EN PLACE Yield: 3% qt. (3.3 It), 18 Servings, Method: Cream

> Peel and dice potatoes. 6 fl. 0z. (180 ml) each

» Dice the salt pork.

> Peel and dice onions and celery. Canned clams with juice* 2 qt. 191t

> Peel and julienne carrot garnish while Water or fish stock approx. 1% gt. approx. 1.4 It

chowder is simmering. Potatoes, small dice 11b. 4 oz. 600 g

Salt pork, small dice 8 oz. 240 g
Whole butter 2 oz. 60g
Onions, small dice 1 lb. 480 g
Celery, small dice 8 oz. 240 g
Flour 4 oz. 120 g
Milk 1qt. 960 ml
Heavy cream 81l. oz. 240 ml
Salt and pepper T T
Tabasco sauce T TT
Worcestershire sauce T T
Fresh thyme T T
Fresh parsley as needed for garnish
Croutons, sautéed in oil as needed for garnish

Slab bacon, julienne, cooked  as needed for garnish

@ Drain the clams, reserving both the clams and their liquid. Add enough water or stock so that the
total liquid equals 2 quarts (1.9 liters).

@ Simmer the potatoes in the clam liquid until nearly cooked through. Strain and reserve the pota-
toes and the liquid.

@ Render the salt pork with the butter. Add the onions and celery to the rendered fat and sweat un-
til tender but not brown.

@ Add the flour and cook to make a blond roux.

© Add the clam liquid to the roux, whisking away any lumps.
© Simmer for 30 minutes, skimming as necessary.

@ Bring the milk and cream to a boil and add to the soup.

@ Addthe clams and potatoes, and season to taste with salt, pepper, Tabasco sauce, Worcestershire
sauce and thyme.

© Garnish each serving with fresh parsley and thyme, croutons and cooked bacon.

Note: If using fresh clams for the chowder, wash and steam % bushel (15 liters) chowder clams in a
small amount of water to yield 1% quarts (1.4 liters) clam meat. Chop the clams. Strain the liquid

SAFETY ALERT through cheesecloth to remove any sand that may be present. Add enough water or stock so that
Cooked Cold SOUp the total liquid is 2 quarts (1.9 liters). Continue with the recipe, starting at step 2.

Approximate values per 6-fl.-oz. (180-ml) serving: Calories 250, Total fat 15 g, Saturated fat 7 g,
Cooked cold soups, especially those Cholesterol 45 mg, Sodium 930 mg, Total carbohydrates 17 g, Protein 11 g, Vitamin A 10%, Vitamin C

made with potatoes, beans, dairy 10%, Calcium 15%
products or other high-protein foods,
require time and temperature control
for safety (TCS). They must be chilled Cold SOUpS
quickly and held at or below 41°F
(5°C). Because these soups will not be
reheated for service, cross-contami-

Cold soups can be as simple as a chilled version of a cream soup or as creative as a cold
fruit soup blended with yogurt. Cold fruit soups have become popular on contemporary
dessert menus. Other than the fact that they are cold, cold soups are difficult to classify be-
cause many of them use unique or combination preparation methods. Regardless, they are
divided here into two categories: cold soups that require cooking and those that do not.

nation is also a concern. Keep the
soup covered and store above any
raw meat, poultry or seafood in the
cooler. COOKED COLD SOUPS

Many cold soups are simply a chilled version of a hot soup. For example, consommé
madriléene and consommé portugaise are prepared hot and served cold. Vichyssoise is a




cold version of puréed potato-leek soup. When serving a hot soup cold, there are sev-
eral considerations:

© If the soup is to be creamed, add the cream at the last minute. Although curdling
is not as much of a problem as it is with hot soups, adding the cream at the last
minute helps extend the soup’s shelf life.

® Cold soups should have a thinner consistency than hot soups. To achieve the
proper consistency, use less starch if starch is used as the thickener, or use a
higher ratio of liquid to main ingredient if the soup is thickened by puréeing.
Consistency should be checked and adjusted at service time.

® Cold dulls the sense of taste, so cold soups require more seasoning than hot ones.
Taste the soup just before service and adjust the seasonings as needed.

O Always serve cold soups as cold as possible, using chilled bowls.
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VICHYSSOISE (COLD POTATO-LEEK SOUP)

Yield: 4 gt. (3.8 It), 21 Servings, Method: Purée
6 fl. oz. (180 ml) each

Leeks, white part only 2 lb. 960 g
Whole butter 8 oz. 240 g
Russet potatoes, large dice 2 lb. 960 g
Chicken stock 3% qt. 3310t
Salt and white pepper T TT
Heavy cream 24 1. oz. 720 ml
Chives, snipped as needed for garnish
Leek slices, cooked as needed for garnish
Slab bacon, julienne, cooked as needed for garnish

@ Split the leeks lengthwise and wash well to remove all sand and grit. Slice them thinly.

@ Sweat the leeks in the butter without browning them.

@ Add the diced potatoes and stock, season with salt and white pepper and bring to a simmer.
@ Simmer until the leeks and potatoes are very tender, approximately 45 minutes.

© Purée the soup in a food processor, blender or food mill; strain through a fine sieve.

O Chill the soup well.

@ Atservicetime, incorporate the cream and adjust the seasonings. Serve in chilled bowls, garnished
with snipped chives, cooked leeks and bacon.

Approximate values per 6-fl.-oz. (180-ml) serving: Calories 300, Total fat 22 g, Saturated fat 13 g,
Cholesterol 70 mg, Sodium 660 mg, Total carbohydrates 19 g, Protein 6 g, Vitamin A 20%, Vitamin C 20%

Many cooked cold soups use fruit juice (typically apple, grape or orange) as a base
and are thickened with cornstarch or arrowroot as well as with puréed fruit. For addi-
tional flavor, wine is sometimes used in lieu of a portion of the fruit juice. Cinnamon, gin-
ger and other spices that complement fruit are commonly added, as is lemon or lime juice,
which adds acidity as well as flavor. Creme fraiche, yogurt or sour cream can be used as
an ingredient or garnish to add richness.

MISE EN PLACE

<« Wash and trim leeks.

< Peel and dice potatoes.

< Snip chives and prepare potato garnish
while soup is chilling.

N
%
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@ Simmering the peaches.

FRESH PEACH AND YOGURT SOUP % E
) g

Yield: 2 gt. (1.9 It), 10 Servings, Method: Cooked cold
6 fl. oz. (180 ml) each

Fresh peaches 4 |b. 1.9 kg
Dry white wine 241l. oz. 720 ml
Honey 4 oz. 120 g
Lemon juice 21l. oz. 60 ml
Cinnamon, ground Y tsp. 1 ml
Plain nonfat yogurt 8 oz. 240 ¢
Heavy cream T T
Pistachios, chopped fine as needed for garnish

@ Pitand coarsely chop the peaches without peeling. Place in a nonreactive saucepan. Add the wine,
honey and lemon juice. Cover and simmer for 30 minutes.

@ Purée the peach mixture in a blender. Strain and chill.
@ Stirin the cinnamon, yogurt and cream.
@ Chill thoroughly. Serve in chilled bowls, garnished with finely chopped pistachio nuts.

Approximate values per é-fl.-oz. (180-ml) serving: Calories 140, Total fat 0 g, Saturated fat 0 g, Cholesterol
0 mg, Sodium 20 mg, Total carbohydrates 32 g, Protein 3 g, Vitamin A 10%, Vitamin C 25%, Claims—fat
free; very low sodium; good source of fiber

@ Straining the peach purée. © The finished soup.

UNCOOKED COLD SOUPS

Some cold soups are not cooked at all. Rather, they rely only on puréed fruits or vegeta-
bles for thickness, body and flavor. Cold stock is sometimes used to adjust the soup’s con-
sistency. Dairy products such as cream, sour cream and créme fraiche are sometimes
added to enrich and flavor the soup.
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GAZPACHO E
Yield: 4 gt. (3.8 It), 21 Servings, Method: Uncooked cold 4

6 fl. oz. (180 ml) each

Tomatoes, peeled and diced 2lb. 8 oz. 1.2kg
Onions, medium dice 8 oz. 240 g
Green bell pepper, medium dice 1 1
Red bell pepper, medium dice 1 1
Cucumbers, peeled, seeded, medium dice 1lb. 480 g
Garlic, minced 1 oz 30g
Red wine vinegar 21l. oz. 60 ml
Lemon juice 21l. oz. 60 ml
Olive oil 41l. oz. 120 ml
Salt and pepper 1T 1T
Cayenne pepper T T
Fresh bread crumbs (optional) 3oz 90 g
Tomato juice 3qt 2.8 1t
White stock as needed as needed
Garnish:
Tomatoes, peeled, seeded, small dice 8 oz. 240 g
Red bell pepper, small dice 4 oz. 120 g
Green bell pepper, small dice 4 oz. 120 g
Yellow bell pepper, small dice 4 oz. 120 g
Cucumber, peeled, seeded, small dice 3oz 90 g
Green onion, sliced fine 2 oz. 60g

Green onion, julienne as needed for garnish

@ Combine and purée all ingredients except the tomato juice, stock and garnish in a VCM, food
processor or blender.

@ Stirin the tomato juice.

@ Adjust the consistency with the stock.

@ Stirin the vegetable garnishes and adjust the seasonings.

© Serve in chilled cups or bowls garnished with green onion julienne.

VARIATION:

Gazpacho can be made without puréeing all the ingredients. Less garnish will be required.

Approximate values per 6-fl.-oz. (180-ml) serving: Calories 70, Total fat 0.5 g, Saturated fat 0 g,
Cholesterol 0 mg, Sodium 600 mg, Total carbohydrates 14 g, Protein 3 g, Vitamin A 15%, Vitamin C 70%,
Claims—Ilow fat; no cholesterol

GARNISHING SOUPS

Garnishes and toppings can range from a simple sprinkle of chopped parsley on a bowl
of cream soup to tiny profiteroles stuffed with foie gras adorning a crystal-clear bowl of
consommé. Some soups are so full of attractive, flavorful and colorful foods that are in-
tegral parts of the soup (for example, vegetables and chicken in chicken vegetable soup)
that no additional garnishes are necessary. In others, the garnish determines the type of
soup. For example, a beef broth garnished with cooked barley and diced beef becomes
beef barley soup.

MISE EN PLACE

<« Peel and dice the tomatoes, onions and
peppers.

<« Peel, seed and dice the cucumbers.

< Mince the garlic.

< Peel and finely slice the green onions.

SAFETY ALERT

Uncooked Cold Soup

Because uncooked cold soups are
never heated, enzymes and bacteria
are not destroyed and the soup can
spoil quickly. Many cold soups also
contain dairy products, which makes
them a time and temperature con-
trol for safety (TCS) food. When
preparing uncooked cold soups, al-
ways prepare small batches as close
to service time as possible. Keep the
soup at or below 41°F (5°C) at all
times. Cover and store leftovers

properly.




252 CHAPTER ELEVEN

CLASSIC CONSOMMES

Many classic consommés are known by
their garnishes:

Consommé paysanne—blanched
or sautéed paysanne of leek,
turnip, carrot, celery and potato.

Consommé royale—cooked
custard cut into tiny shapes.

Consommé brunoise—blanched or
sautéed brunoise of turnip, leek,

Angel hair consommé—cooked

Consommé bouquetiere—assorted angel hair (vermicelli) pasta.

celery and onion.

Consommé julienne—blanched or

sautéed julienne of carrot, turnip,
leek, celery, cabbage and onion.

blanched vegetables.

Consommé with profiteroles—tiny

profiteroles (pate a choux rounds)
stuffed with foie gras.

Consommé madriléne—tomatoes
or tomato juice; served hot or cold.

NOODLE BOWLS

In Asian cuisines many hearty noodle
soups serve as main meals. A well-

Guidelines for Garnishing Soups

Although some soups (particularly consommés) have traditional garnishes, many soups
depend on the chef’s imagination and the kitchen’s inventory for the finishing garnish.
The only rules are as follows:

©® The garnish should be attractive.
prepared broth and the type of noo- . ]
die distinguish the best of these ® The meats and vegetables used should be neatly cut into an appropriate and
one-pot suppers. Often diners season uniform shape and size. This is particularly important when garnishing a clear
these broths with such condiments as soup such as a consommé, as the consommé’s clarity highlights the precise (or
chilies, citrus juice, green onions and imprecise) cuts.
soy or fish sauce. Japanese noodle ® The garnish’s texture and flavor should complement the soup.
soups may be brimming with a cornu- O Starches and vegetables used as garnishes should be cooked separately, reheated
copia of vegetables garnished with and placed in the soup bowl before the hot soup is added. If they are cooked in
thin soba noodles made from buck- the soup, they may cloud or thicken the soup or alter its flavor, texture and
wheat flour or thick udon noodles seasoning.
made from wheat flour. Tempura-fried 6 Garnishes should be cooked just until done; meat and poultry should be tender

shrimp or vegetables are a welcome
addition. In Vietnam, noodle soups
are simply called phé, a word that

but not falling apart, vegetables should be firm but not mushy, and pasta and rice
should maintain their identity. These types of garnishes are usually held on the
side and added to the hot soup at the last minute to prevent overcooking.

refers to one made with beef and rice
noodles as well as to the noodles
themselves. The broth, usually fla-
vored with star anise, may be spiked
by the diner with lime juice, hot chili
paste and fresh cilantro. Chinese or
Mongolian hot pot is an interactive
meal centered on a simmering pot of
water or light broth. Diners plunge
pieces of beef, seafood, mushrooms,
tofu and vegetables into the pot, eat-
ing them when cooked to their taste.
Any of a variety of Asian noodles may
be added at the end to make a hearty
soup richly flavored with any leftover
bits of food, sliced scallions and
condiments.

Garnishing Suggestions

Some garnishes are used to add texture, as well as flavor and visual interest, to soups.
Items such as crunchy croutons or oyster crackers, or crispy crumbled bacon on a cream
soup, or diced meat in a clear broth soup add a textural variety that makes the final prod-
uct more appealing.

> Clear soups—any combination of julienne cuts of the same meat, poultry, fish or
vegetable that provides the dominant flavor in the stock or broth; vegetables (cut
uniformly into any shape), pasta (flat, small tortellini or tiny ravioli), gnocchi,
quenelles, barley, spaetzle, white or wild rice, croutons, crepes, tortillas or won tons.

> Cream soups, hot or cold—toasted slivered almonds, sour cream or creme fraiche,
croutons, grated cheese or puff pastry fleurons; cream vegetable soups are usually
garnished with slices or florets of the main ingredient.

> Purée soups—julienne cuts of poultry or ham, sliced sausage, croutons, grated
cheese or bacon bits.

> Any soup—ifinely chopped fresh herbs, snipped chives, edible flowers, parsley or
watercress.
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SOUP SERVICE

Preparing Soups in Advance

Most soups can be made ahead of time and reheated as needed for service. To preserve
freshness and quality, small batches of soup should be heated as needed throughout the
meal service.

Clear soups are quite easy to reheat because there is little danger of scorching. If gar-
nishes are already added to a clear soup, care should be taken not to overcook the gar-
nishes when reheating the soup. All traces of fat should be removed from a consommé’s
surface before reheating.

Thick soups present more of a challenge. To increase shelf life and reduce the risk of
spoilage, cool and refrigerate a thick soup when it is still a base (that is, before it is fin-
ished with milk or cream). Just before service, carefully reheat the soup base using a \
heavy-gauge pot over low heat. Stir often to prevent scorching. Then finish the soup (fol-
lowing the guidelines noted earlier) with boiling milk or cream, a light béchamel sauce A cream soup served in small glasses as a
or a liaison and adjust the seasonings. Always taste the soup after reheating and adjust ~ passed hors d'oeuvre.
the seasonings as needed.

Temperatures

The rule is simple: Serve hot soup hot and cold soup cold. Hot clear soups should be
served near boiling; 210°F (99°C) is ideal. Hot cream soups should be served at slightly
lower temperatures; 190°F-200°F (88°C-93°C) is acceptable. Cold soups should be served
at a temperature of 41°F (5°C) or below, and are sometimes presented in special serving
pieces surrounded by ice.

Portion Sizes

Soup portion sizes will vary depending on the meal course. When offered as a passed
hors d’oeuvre from butlered trays, 2 to 3 fluid ounces (60 to 90 milliliters) of soup may
be adequate. Appetizer portions of soup are customarily 6 to 9 fluid ounces (180 to
270 milliliters) but this can vary. Rich bisque made from costly shellfish, for example,
may be served in a smaller portion size. When serving soup as a main course, plan on
10 to 14 fluid ounces per portion, and accompany it with bread, breadsticks, crackers and
the kind of garnish that will satisfy a hungry guest.

@ What are the differences between a stock and a broth?

€) What are the differences between a beef consommé and a beef-based broth? How
are they similar?

@ What are the differences between a cream soup and a purée soup? How are they

similar? Terms to Know
@ Create a recipe for veal consommé. clear soup finish
© Discuss several techniques for serving soup. What can be done to ensure that Lhucrhsoup E}Jree soup

ro isque
soups are served at the correct temperature?
P P double chowder

O Explain how and why soups are garnished. Why is it sometimes said that the consommé garnish

noodles in a chicken noodle soup are actually a garnish? clearmeat scorch

clarification

@ Create a cream soup recipe using seasonal ingredients available in your local
market. Discuss the changes required when adapting the recipe on page 243 for
the chosen ingredient.

© Discuss ways to incorporate seasonal produce currently available in your area of
the country into a puréed soup or chowder.
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CHICKEN AND SAUSAGE GUMBO

HERBSAINT BAR AND RESTAURANT, NEw ORLEANS, LA
Chef Donald Link

Gumbeo, a thick, spicy stew, is traditional fare in the delta region of the American South. Gumbo is
usually made with poultry, fish, shellfish or sausage and is thickened with dark roux. Okra or filé
powder (ground sassafras leaves) may also be added for thickening. Filé powder is sometimes
added at the time of service for additional flavor. Gumbo is traditionally served over white rice.

Yield: 5 gt. (4.8 It), 20 Servings, Method: Broth

51l. oz. (150 ml) each
Cayenne pepper 1 Thsp. 15 ml
Paprika 1 Tbsp. 15 ml
White pepper 1 Tbsp. 15 ml
Black pepper 1 Tbsp. 15 ml
Chicken, boneless, skinless, cut in 1-in. (2.5-cm) 4 |b. 1.9kg

pieces
Salt 3 Tbsp. 45 ml
Flour 20 oz. 600 g
Vegetable oil 28 1l. oz. 840 ml
Onions, medium dice 2% Ib. 1.2 kg
Celery, medium dice 2% Ib. 1.2 kg
Green bell peppers, medium dice 1% Ib. 720 g
Garlic, chopped 2 Tbsp. 30 ml
Filé powder 2 Thsp. 30 ml
Bay leaves 4 4
Chicken stock 4 qt. 381t
Andouille sausage, sliced, cut in half circles 2 lb. 960 g
Okra 1 lb. 480 g
Long-grain white rice, cooked 3c 710 ml
Green onion tops, sliced 1 pt. 480 ml

@ Combine the cayenne pepper, paprika, white pepper and black pepper. Season the chicken with
1 tablespoon (15 milliliters) salt and 1 tablespoon (15 milliliters) of the pepper mix. Dust the chicken
with some of the flour. Pan-fry the chicken in 8 fluid ounces (240 milliliters) oil until well browned.
Remove the chicken from the pan and reserve.

@ Strain the oil used to brown the chicken in order to remove burnt particles. Return the strained oil
to the pan. Add 16 fluid ounces (480 milliliters) fresh vegetable oil. Over medium heat, add the re-
maining flour while stirring with a whisk to make a roux. Cook the roux very slowly over medium
heat, stirring often, until it becomes a copper-brown color, approximately 45 minutes to 1 hour.

@ Add the onions, celery, bell peppers, garlic, filé powder, bay leaves and the remaining salt and
pepper mix. Cook for 5 minutes. Add the stock and bring to a simmer. Skim the fat from the sur-
face and cook for approximately 1% hours, skimming occasionally.

@ When the strong roux flavor fades, add the reserved chicken and the andouille. Cook the gumbo
for 1 more hour, skimming regularly.

© Sauté the okra in the remaining 4 fluid ounces (120 milliliters) oil, drain and add to the gumbo. Ad-
just the seasonings with the salt, pepper, cayenne, filé powder, hot sauce or other seasonings as
desired.

© Serve each portion of gumbo with 1to 2 tablespoons (15 to 30 milliliters) cooked rice and garnish
with sliced green onion tops.

Approximate values per 8-fl.-oz. (240-ml) serving: Calories 750, Total fat 52 g, Saturated fat 11 g, Cholesterol
100 mg, Sodium 2240 mg, Total carbohydrates 36 g, Protein 35 g, Vitamin A 15%, Vitamin C 40%, Iron 20%
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CHICKEN SOUP WITH MATZO BALLS

Yield: 8 gt. (7.6 It)

Method: Broth

Chicken pieces 8-10 Ib. 3.81t0 4.8 kg
Chicken stock