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Approximately	475	recipes	suitable	for	a	vegetarvegetarian	ian	diet	are	indicated	by	the	symbol	shown	here.	Caterers,	pastry	makers,	roasters,	and	pork	butchers	held	licenses	to	prepare	specific	items.	When	it	reaches	approximately	338°F	(170°C)	it	begins	to	turn	golden	brown.	Add	1	qt	(1	L)	fish	velouté,	reduce	slightly,	and	finish	with	2	oz	(60	g)
raw	butter,	2	tbsp	(30	mL)	chopped	parsley,	and	lemon	juice	to	taste.	Reacting	to	what	they	saw	as	a	heavy,	stodgy,	overly	complicated	classical	cuisine,	these	chefs	took	Point’s	lighter	approach	even	further.	A	brine	consists	primarily	of	salt	dissolved	in	water.	to	taste	to	taste	White	pepper	7.	Nevertheless,	the	kitchen	presents	many	hazards.	To
reduce	the	chances	for	making	mistakes,	these	standards	and	procedures	are	written	out.	If	the	cook	has	to	stop	during	service	to	do	any	of	these	things,	orders	will	back	up	and	service	will	fall	behind.	Servers	must	understand	the	menu	well	so	they	can	explain	each	item	to	customers	and	avoid	returned	dishes.	JUDGING	QUALITY	Bases	vary	greatly
in	quality.	Ability	to	Work	with	People	Few	of	you	will	work	in	an	establishment	so	small	you	are	the	only	person	on	the	staff.	What	found	in	the	following	chapters:	kinds	of	tasks	are	included	in	this	term?	Before	you	start	your	practical	studies,	covered	in	later	chapters,	it	is	good	to	know	a	little	about	the	profession	you	are	entering.	Grater.	Half	a
century	ago,	nearly	all	the	most	respected	chefs	w		orking	in	the	United	States	and	Canada	were	European-born.	To	be	successful,	a	cook	must	understand	and	manage	food	costs	and	other	financial	matters,	manage	and	maintain	proper	inventories,	deal	with	purveyors,	and	understand	personnel	management.	Customer	Preferences	Even	facilities
with	captive	audiences,	such	as	school	cafeterias	and	hospital	kitchens,	must	produce	food	that	is	appealing	to	their	customers	and	in	sufficient	variety	to	keep	those	customers	from	getting	bored	with	the	same	old	things.	Gisslen_Procooking_C06_104-133hr2.indd	122	People	eat	because	they	enjoy	the	flavors	of	good	food,	not	just	because	they	must
fill	their	stomachs	to	stay	alive.	Some	modern	ovens	have	more	sophisticated	features,	such	as	computerized	electronic	controls	and	special	probes	that	sense	when	a	roast	is	done	and	tell	the	oven	to	switch	from	cooking	temperature	to	holding	temperature.	Subtract	the	total	value	of	all	the	trim	(blank	12)	from	the	price	you	paid	for	the	veal	(blank
3).	Carry	fat-soluble	vitamins.	Add	salt	and	pepper	to	taste.	Convert	it	to	yield	18	portions.	Also,	wear	sturdy	leather	shoes	with	closed	toes.	18.	Do	not	use	any	equipment	unless	you	understand	its	operation.	Different	broilers	heat	to	different	temperatures.	The	body	sees	a	food	substance	as	a	foreign	invader	and	attacks	it,	harming	the	body	in	the
process.	Continue	to	cook	until	the	8	oz	250	g	Carrots,	medium	dice	8	oz	250	g	Celery,	medium	dice	8	oz	250	g	Butter	8	oz	250	g	Bread	flour	6	qt	6L	8	oz	250	g	Brown	veal	stock	Tomato	purée	(see	Variations)	Sachet:	1/2	1/4	tsp	1/2	1	mL	6–8	6–8	Bay	leaf	Thyme	Parsley	stems	roux	is	browned.	•	A	new	chapter,	Chapter	14,	combines	common	cooking
methods	for	meats,	poultry,	and	fish	to	sharpen	the	focus	on	basic	techniques	and	procedures.	Hair	longer	than	shoulder	length	must	first	be	tied	back	and	then	secured	under	a	net	or	hat.	Desired	number	of	portions	×	Desired	portion	size	=	New	yield	3.	These	fats	occur	naturally	in	small	amounts	only.	Each	guest	may	choose	one	selection	from
each	course	offered,	and	the	total	meal	costs	the	single	price	indicated.	Reductions	of	other	liquids,	especially	red	and	white	wines,	are	used	a	great	deal	in	this	way.	(e)	The	finished	sauce	should	be	thick	but	pourable.	Combination	ovens,	also	available,	are	more	controllable.	Chefs	became	more	knowledgeable	not	only	about	the	traditional	cuisines
of	other	parts	of	Europe	but	about	those	of	Asia,	Latin	America,	and	elsewhere.	At	a	time	when	the	interesting	advances	in	cooking	were	happening	in	restaurants,	Carême	worked	as	a	chef	to	wealthy	patrons,	kings,	and	heads	of	state.	An	operation’s	own	recipes	are	used	to	control	production.	simmer.	Soy	lecithin.	Cool	stock,	vented,	in	a	cold-water
bath,	and	refrigerate.	Botulism,	one	of	the	most	dangerous	forms	of	food	poisoning,	is	caused	by	anaerobic	bacteria.	Pan	gravy	is	a	sauce	made	with	the	juices	or	drippings	of	the	meat	or	poultry	with	which	it	is	being	served.	If	you	have	already	read	Chapter	6,	or	have	even	casually	leafed	through	this	book,	you	know	it	is	not	just	a	book	of	recipes.
Perhaps	the	first	important	cookbook	to	appear	at	the	end	of	the	Middle	Ages	was	Le	Viandier	(“The	Cook”),	by	Guillaume	Tirel,	usually	known	as	Taillevent,	born	about	1310.	Simmer	with	sauce	15	minutes	and	force	through	a	fine	sieve.	A	china	cap	with	very	fine	mesh.	In	order	for	portion	control	to	be	carried	out,	cooks	and	service	personnel	must
be	aware	of	proper	portion	sizes.	Unlike	meats	such	as	beef	or	venison,	veal	has	a	mild,	subtle	flavor.	This	category	includes	not	only	cooked	vegetables	but	also	such	items	as	cooked	pasta,	cooked	rice,	and	tofu	(soybean	curd).	PREVENTING	STRAINS	AND	INJURIES	FROM	LIFTING	1.	(a)	Use	a	paring	knife	to	cut	thin	strips	from	the	peel,	being
careful	to	cut	only	the	outer	colored	part,	not	the	inner	white	pith.	This	is	actually	a	form	of	volume	measure.	To	cook	slowly	in	fat	without	browning,	sometimes	under	a	cover.	Remember	that	herbs	and	spices	play	only	a	supporting	role.	Wood-burning	Ovens	Ancient	ovens	were	made	of	heavy	masonry,	brick,	or	clay	and	heated	by	building	a	wood
fire	inside	them.	STEAM	COOKERS	Steam	cookers	are	ideal	for	cooking	vegetables	and	many	other	foods	rapidly	and	with	minimum	loss	of	nutrients	and	flavor.	Because	microwaves	cook	so	rapidly,	they	will	not	break	down	the	connective	tissues	of	less	tender	meats.	Poultry	must	be	weighted	to	keep	it	submerged.	•	Check	all	perishables	for
freshness.	Consistency	and	body.	Smooth	traffic	patterns	to	avoid	collisions	between	workers.	(c)	Lift	the	handle	of	the	cutter	outward,	twist	the	cutter	around,	and	remove	the	ball.	“I’m	satisfied	with	the	very	best.”	Point	insisted	every	meal	should	be	“a	little	marvel.”	Point’s	influence	extended	well	beyond	his	own	life.	Grilling	is	popular	because	it
can	be	done	without	first	coating	the	food	with	fat.	gelatinization?	Pour	off	and	save	the	fat.	Flavor	liquids	using	a	sachet	d’épices,	or	spice	bag.	Toxin-mediated	infections	are	also	caused	by	bacteria	that	get	into	the	body	and	grow.	Because	this	recipe	is	designed	for	a	single	kitchen	that	always	uses	US	meaures,	only	one	set	of	measurements	is
needed.	•	Developing	vegetarian	menus	receives	more	attention	and	updates.	Many	colloids	are	familiar	to	us.	Most	chefs	find	they	get	the	best	results	by	combining	a	cold	(or	cool)	liquid	with	a	hot	roux,	or	a	hot	liquid	with	a	cold	roux.	1	1	Bay	leaf,	small	1	1	Small	whole	onion,	peeled	1	1	Whole	clove	4.	The	proportions	of	roux	to	liquid	must	be
adjusted	if	another	flour	is	used.	For	the	second	slice,	raise	the	heel	of	the	knife	and	pull	it	backward,	but	be	sure	the	tip	stays	on	the	board.	Note	the	procedures	are	divided	into	a	sequence	of	steps	that	must	be	done	in	a	certain	order	to	make	a	finished	product.	A	graduate	of	the	Culinary	Institute	of	America,	he	has	written	and	worked	extensively
in	the	field	of	culinary	arts	with	experience	as	a	restaurant	chef,	test	kitchen	supervisor,	and	food	and	beverage	consultant.	This	book	introduces	you	for	those	who	are	students	from	culinary	schools,	or	professionals	who	work	as	a	line	or	prep	cook,	aspiring	chefs	working	in	restaurants,	hotels,	universities	and	companies.	The	reason	for	this	is
simple.	Dry	foods	can	be	contaminated,	even	if	they	don’t	need	refrigeration.	The	body	is	able	to	manufacture	many	of	them,	but	there	are	nine	amino	acids	it	cannot	manufacture	and	must	get	from	foods.	This	doesn’t	mean	it	should	be	heavy	and	pasty.	Open	elements	(burners),	either	electric	coils	or	gas	flames.	Conduction	Conduction	occurs	in	two
ways:	1.	Instant.	Comparable	items	in	metric	units	are	also	available.	51)	or	sauteuse.	You	should	memorize	these	thoroughly	so	you	don’t	have	to	lose	time	making	simple	calculations.	It	is	important	to	understand,	however,	that	although	small	quantities	are	needed	by	the	body,	too	much	of	any	of	them	can	be	harmful.	Whitewash	is	not
recommended	for	use.	Finally,	more	food	today	is	served	without	sauces,	so	stocks	aren’t	seen	to	be	quite	as	necessary.	Foods	high	in	incomplete	proteins	include	nuts,	grains,	and	dried	beans	and	other	legumes.	Sauces	may	be	modified	or	added	to	in	a	great	many	ways.	Used	in	tiny	amounts,	it	gives	a	spicy	hotness	to	sauces	and	soups	without
actually	altering	the	flavor.	Do	not	wear	nail	polish.	The	Metric	System	The	United	States	is	the	only	major	country	that	uses	almost	exclusively	the	complex	system	of	measurement	we	have	just	described.	WileyPLUS	empowers	them	to	take	advantage	of	individual	strengths	with:	•	Timely	access	to	resources	that	address	demonstrated	needs,	with
immediate	feedback	and	remediation.	The	procedure	is	the	same	except	the	baskets	are	used	to	lift	and	shake	small	quantities	of	the	product	and	to	transfer	them	to	the	next	basket.	In	addition,	the	new	Chapter	14,	“Cooking	Methods	for	Meat,	Poultry,	and	Fish”,	focuses	directly	on	the	common	cooking	methods	for	these	products,	allowing	the
student	to	master	fundamental	techniques,	before	exploring	variations	on	these	procedures	unique	to	individual	products	in	later	chapters.	Apply	enough	soap	to	make	a	good	lather.	Can	opener.	Weighing	is	the	most	accurate	method	of	measuring	ingredients.	Then	next	time,	when	you	are	using	those	techniques,	methods-	you	will	know	what	to
expect	and	control	to	make	great	tasting	food	better.	Example:	a	glass	of	orange	juice.	Don’t	just	grab	it	with	your	bare	hand.	A	round-bottomed,	cup-shaped	tool	made	of	screentype	mesh	or	perforated	metal.	However,	the	chicken	is	considered	the	object	of	the	game	in	this	case.	Haynes	Lambton	College	Todd	Jones	Mattatuck	Community	College
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Suzanne	Little,	M.S.,	R.D.	San	Jacinto	College	Shirley	Lotze	Western	Wisconsin	Technical	Institute	2/20/14	1:31	PM	PREFACE	Robert	M.	Keep	shelves	and	interiors	of	refrigerators	clean.	Do	not	worry	about	being	able	to	convert	between	U.S.	and	metric	units.This	is	a	very	important	point	to	remember,	especially	if	you	think	the	metric	system	might
be	hard	to	learn.	After	several	cuts,	redistribute	the	pile	and	begin	again.	Lecithin,	a	component	of	egg	yolks,	is	a	powerful	emulsifier	that	makes	possible	the	production	of	mayonnaise.	Be	familiar	with	each	spice’s	aroma,	flavor,	and	effect	on	food.	$3.93	12	lb	Net	raw	weight	(1)	..................................	(e)	Strain	the	finished	sauce	through	a	china	cap
lined	with	cheesecloth.	The	purpose	of	the	instructional	recipes	in	this	book	is	to	teach	basic	cooking	techniques.	Prices	must	be	kept	in	line	with	the	customers’	ability	and	willingness	to	pay.	Unlike	omega-6	fatty	acids,	omega-3	acids	are	not	usually	abundant	in	North	American	diets,	so	it	is	important	to	be	aware	of	foods	that	supply	them.	Rubber
spatula	or	scraper.	Make	light,	even	strokes,	the	same	number	on	each	side	of	the	blade.	Copy	the	price	per	pound	and	total	cost	from	line	2	to	blanks	2	and	3.	•	What	are	eight	personal	c	haracteristics	that	are	important	to	the	success	of	a	food-service	professional?	sweat.	Small	portion	scales	are	often	used	in	the	kitchen	because	of	their
convenience.	•	Gels.	The	best-known	fish	toxin	is	the	one	present	in	pufferfish,	known	in	Japanese	as	fugu.	Used	for	shredding	and	grating	vegetables,	cheese,	citrus	rinds,	and	other	foods.	Slope-sided	sauté	pan	7.	This	is	a	typical	problem	when	adapting	a	quantity	recipe	to	singleportion	size	for	à	la	carte	service.	The	major	exception	is	fresh	fruits
and	vegetables,	which	are	not	considered	potentially	hazardous	foods.	We	have	already	seen	some	classic	flavor	combinations	in	our	discussion	of	veal	blanquette.	The	advantages	of	this	system	are	•	Fresher	food,	because	it	is	not	held	as	long.	We	have	already	mentioned	that	glazes—reduced	stocks—are	used	to	flavor	sauces.	Whole	spices	take
longer	to	release	flavors	than	ground	spices,	so	allow	for	adequate	cooking	time.	Don’t	turn	or	twist	your	back	while	lifting.	Covering	the	Pot	To	bring	water	to	a	boil	on	a	cooktop,	we	apply	heat	to	the	bottom	of	a	pot	containing	the	water.	Known	as	beurre	noisette	(burr	nwah	zett)	in	French,	this	is	whole	melted	butter	that	has	been	heated	until	it
turns	light	brown	and	gives	off	a	nutty	aroma.	In	addition,	practice	exercises	are	included	for	students	to	apply	and	reinforce	these	skills.	The	Steps	of	the	HACCP	System	The	purpose	of	HACCP	is	to	identify,	monitor,	and	control	dangers	of	food	contamination.	They,	along	with	other	chefs	in	their	generation,	became	best	known	in	the	1960s	and
early	1970s	for	a	style	of	cooking	called	nouvelle	cuisine.	•	Directions	for	breaking	down	the	station,	cleaning	up,	and	storing	leftovers.	96).	Unfortunately,	it	is	common	to	see	menus	full	of	misspellings.	Explain	how	the	makeup	of	a	menu	depends	on	the	type	of	meal	and	on	the	institution	using	it.	Recipes	can	be	said	to	be	the	building	blocks	of	the
menu.	Uniform	color,	no	dark	specks	in	brown	sauce.	In	recent	years,	however,	Slow	Food	has	expanded	but	also	the	health	value	and	the	environmental	effects	of	genetically	engiits	focus	and	has	addressed	issues	of	race,	poverty,	and	neered	foods,	of	produce	raised	with	chemical	pesticides	and	fertilizers,	and	hunger	as	well	as	its	more	traditional
concerns—the	of	animals	raised	with	antibiotics	and	other	drugs	and	hormones.	Check	through	all	the	calculations	to	make	sure	you	follow	them.	This	is	in	contrast	with	more	traditional	platings	in	which	the	meat,	poultry,	or	fish	item	covers	about	half	the	plate	or	more,	with	vegetable	and	starch	accounting	for	the	rest.	Add	to	the	stockpot.	Add	fresh
mirepoix	and	sachet	to	the	bones,	cover	with	fresh	cold	water,	and	simmer	about	4	hours.	Structure,	equipment,	and	electrical	wiring	in	good	repair.	In	other	words,	think	of	building	the	flavor	profile	of	the	entire	plate.	Trim,	salvage,	and	waste:	I	te	m	Weight	Value/lb	To	t	al	Valu	e	(	l	b	∙	Va	l	u	e	)	 (4)	..............................................	Although	not	as
precise	as	immersion	circulators,	combi	ovens	(p.	To	operate,	set	areas	of	the	grill	to	different	temperatures	and	place	foods	in	the	areas	with	the	appropriate	cooking	temperature.	 4.	I	like	good,	simple	food.”	No	doubt	this	person	puts	ketchup—a	sweetened	tomato	sauce—on	hamburgers,	gravy	on	mashed	potatoes,	and	tartar	sauce	on	fried	fish.
Most	quality-conscious	chefs	would	probably	answer	“Yes!”	But	the	correct	answer	is,	“Not	if	the	homemade	KEY	POINTS	TO	REVIEW	stock	is	poorly	made.”	No	matter	what	products	you	use,	there	is	no	substitute	for	quality	and	care.	This	takes	planning	and	timing,	because	large	items	take	several	days	to	thaw.	What	is	the	best	solution	to	the
problem	of	using	up	leftovers?	While	one	hand	controls	the	knife,	the	other	hand	controls	the	product	being	cut.	It	integrates	the	entire	digital	textbook	with	the	most	effective	instructor	and	student	resources,	fitting	every	learning	style.	Because	the	purpose	is	to	teach	fundamental	cooking	techniques,	it	is	important	to	illustrate	them—and	allow	the
student	to	experience	them—with	fundamental,	straightforward	recipes	that	reveal	the	connection	between	general	theory	and	specific	application.	For	any	given	hazard,	there	may	be	several	control	points,	or	several	chances	to	control	the	hazard.	Looking	back	at	our	list	of	conditions	for	growth	of	bacteria,	we	can	see	that	protein	foods	with
sufficient	moisture	and	neutral	pH	are	the	most	likely	to	host	bacteria	that	cause	disease.	For	example,	a	cake	bought	already	prepared	from	a	commercial	baker	and	served	as	dessert	will	go	through	at	least	the	three	steps	in	Figure	2.4	on	its	way	to	the	customer.	Small,	savory	appetizers.	A	diploma	does	not	make	you	a	chef.	It’s	not	necessary	to
cook	only	 “diet	food,”	but	a	menu	that	offers	French	fries	as	the	only	available	starch	is	not	well	balanced.	In	the	commercial	kitchen,	the	blender	is	used	to	mix,	purée,	and	emulsify	liquids	such	as	soups,	sauces,	and	batters.	Château	potatoes	are	about	2	inches.	As	a	result,	is	“clean”	and	easiest	to	work	with.	Soon	commercial	kitchens	became
divided	into	three	departments:	the	rotisserie,	under	the	control	of	the	meat	chef,	or	rôtisseur;	the	oven,	under	the	control	of	the	pastry	chef,	or	pâtissier;	and	the	stove,	run	by	the	cook,	or	cuisinier.	Put	the	meat	or	poultry	into	the	brine.	foods	also	require	proper	handling	to	maintain	their	quality.	Used	for	marinating	a	few	minutes	up	to	several
hours	or	overnight.	Do	not	use	them	around	food.	An	increased	health	consciousness	has	affected	the	way	we	think	about	food	and	the	way	we	cook.	When	the	sauce	is	finished,	it	may	be	kept	hot	in	a	bain-marie	or	cooled	for	later	use.	Operations	that	depend	on	roux-based	sauces	and	soups	generally	make	quantities	of	roux	in	bulk	and	keep	it
available	throughout	the	production	period	for	thickening	sauces.	Add	the	tomato	paste	and	cook	until	lightly	caramelized.	Hydrogenated	fats	are	fats	changed	from	liquid	to	solid	by	adding	hydrogen	atoms	to	the	fat	molecules.	Gisslen_Procooking_C06_104-133hr2.indd	118	2/4/14	3:08	PM	C	o	o	k	i	n	g	M	e	th	o	d	s	119	Because	it	takes	time	to	break
down	connective	tissue,	often	12–48	hours,	tough	meats	are	usually	cooked	to	doneness,	then	immediately	chilled	and	refrigerated	for	later	use.	General	Concepts	in	Flavor	Building	There	are	no	fixed	rules	for	combining	flavors,	but	the	example	just	discussed	suggests	some	general	principles.	Modifying	portion	sizes.	Must	be	strong	enough	to	hold
heavy	loads.	Revolving	Ovens	Revolving	ovens,	also	called	reel	ovens,	are	large	chambers	containing	many	shelves	or	trays	on	an	attachment	like	a	Ferris	wheel.	Add	more	stock	if	needed	to	adjust	consistency.	Thaw	frozen	foods	properly.	Neck	bones	and	shankbones	are	also	used	a	great	deal.	When	you	are	converting	recipes,	you	often	have	to
change	back	and	forth	between	large	and	small	units	to	get	measurements	you	can	work	with.	Set	the	roasting	pan	over	high	heat	and	cook	until	all	the	moisture	has	evaporated,	leaving	only	the	fat,	mirepoix,	and	the	brown	(caramelized)	drippings.	You	develop	a	lot	more	understanding	of	what	you	are	doing	if	you	see	Spanish	rice	and	Turkish	pilaf,
for	example,	or	coconut	cream	pie	and	chocolate	pudding	as	variations	of	the	same	basic	techniques	rather	than	as	separate,	unrelated	recipes.	The	chef	often	may	wish	to	sell	more	of	some	items	than	others	as	part	of	inventory	and	cost	control,	so	serving	staff	must	also	be	trained	to	be	effective	but	pleasant	salespeople.	Add	the	shallots	and
peppers.	This	may	sound	like	a	harsh	way	to	begin	a	chapter,	but	the	intent	is	not	to	intimidate	you	or	scare	you	but	to	inspire	a	healthy	respect	for	the	importance	of	proper	safety	and	operating	procedures.	Santoku	knife	or	Japanese	cook’s	knife.	Numerous	line	drawings	also	enhance	the	text,	illustrating	hundreds	of	pieces	of	equipment	you’ll
encounter	in	the	professional	kitchen.	Gisslen_Procooking_C08_154-223hr5.indd	189	2/3/14	12:14	PM	190	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	PROCEDURE	for	Clarifying	Butter	METHOD	1	1.	The	flavoring	ingredient	may	need	some	kind	of	preparation	before	adding	it	to	the	oil.	A	steak	that	takes	10	minutes	to	broil	may	be	cut	and	trimmed	in
advance,	but	broiling	should	be	started	10	minutes	before	it	is	to	be	served.	While	many	of	the	recipes	in	this	book,	especially	the	traditional	ones,	incorporate	sauces	prepared	in	advance,	many	of	the	others,	especially	the	more	modern	ones,	incorporate	sauces	made	at	the	last	minute.	(Standard	metric	pan	is	325	×	530	mm.)	15.	Mushroom
trimmings	may	also	be	added.	Examples	include	cleaning	compounds,	polishing	compounds,	and	insecticides.	Presentation	and	service	of	finished	product	are	considered	in	detail,	as	is	pre-preparation,	or	mise	en	place—so	essential	to	the	organization	of	a	working	restaurant.	To	use	or	to	finish	as	a	sauce,	see	Variations.	Review	instructions	for	stock
preparation	(pp.	•	How	do	you	judge	the	quality	of	a	base?	However,	because	all	nutrients	are	essential,	such	diets	can	lead	to	nutritional	imbalances.	The	most	basic	of	these	are	knife	skills.	Most	of	these	require	advanced	training	in	other	fields	in	addition	to	food	production:	•	Hospitality	management	in	hotels,	restaurants,	large	catering	companies,
and	other	organizations	with	a	food-service	component	•	Product	development	and	research	for	food	manufacturers	•	Product	sales	representatives	for	food	and	beverage	distributors	•	Product	sales	representatives	for	equipment	companies	•	Restaurant	design	and	consulting	•	Food	styling	for	photography	in	books,	magazines,	and	other
publications,	as	well	as	for	food	packaging	and	marketing	materials	•	Food	writing	for	newspapers,	magazines,	food	industry	journals,	and	other	publica-	tions—not	only	restaurant	criticism	but	analysis	and	reporting	on	food-related	topics	such	as	nutrition	and	health,	agriculture,	and	food	supply	•	Training	the	next	generation	of	chefs	in	culinary
schools	and	in	large	hospitality	companies	with	in-house	training	programs	Standards	of	Professionalism	What	does	it	take	to	be	a	good	food-service	worker?	Disposable	plastic	pastry	bags	are	the	most	sanitary.	The	importance	of	a	professional	attitude	begins	even	before	you	start	your	first	job.	Vinegars	are	discussed	in	more	detail	in	Chapter	21.
Solid	ingredients	are	usually	not	measured	by	volume	because	they	cannot	usually	be	measured	accurately	by	this	method.	(b)	Start	to	draw	the	knife	over	the	stone.	For	Students	Different	learning	styles,	different	levels	of	proficiency,	different	levels	of	preparation—each	student	is	unique.	Glace	de	viande	KINDS	OF	GLAZES	1.
Gisslen_Procooking_FM_i-xv_hr.indd	9	IX	•	For	marinated	foods,	10	percent	of	the	marinade	is	included	in	the	analysis,	unless	the	marinade	is	used	to	make	a	sauce,	in	which	case	all	the	marinade	is	included.	True	or	false:	The	lower	limit	of	the	Food	Danger	Zone	is	the	proper	refrigeration	temperature	for	perishable	foods.	•	The	expediter,	or
aboyeur	(ah-bwa-yer),	accepts	orders	from	waiters	and	passes	them	on	to	the	cooks	on	the	line.	There	are	other	good	ones,	too,	and	your	instructor	may	prefer	a	method	not	illustrated	here.	Working	quietly	and	steadily	in	his	restaurant,	La	Pyramide,	in	Vienne,	France,	Point	simplified	and	lightened	classical	cuisine.	Seasoning	and	Flavoring
Ingredients	The	preceding	discussion	of	flavor	building	concerns	all	ingredients	that	add	flavor	to	or	change	the	flavor	of	a	dish.	•	Access	the	USDA	Nutrient	Data	Laboratory	if	additional	nutrition	information	is	necessary.	Although	smoke	from	meat	fats	creates	the	taste	people	associate	with	grilled	foods,	actual	wood-smoke	flavors	such	as	hickory
or	mesquite	can	be	added	to	foods	if	those	woods	are	burned	in	the	grill	under	the	food.	Listing	“butter”	and	serving	margarine.	Define	the	term	calorie	and	describe	the	relationship	between	calories	and	weight	gain.	More	cook	space	is	available.	Unlike	table	salt,	it	contains	no	additives.	In	fact,	they	are	forbidden	by	some	health	departments.	Add
the	butter	slowly	at	first.	The	chefs	who	have	come	before	us	have	already	done	much	of	this	work	so	we	don’t	have	to.	See	discussion	of	Critical	Control	Points	below	and	on	pages	29–30.	Strain	and	swirl	in	3	oz	(75	g)	raw	butter.	Finally,	I	would	like	to	thank	everyone	at	John	Wiley	&	Sons	who	worked	so	hard	on	this	project:	Jenni	Lee,	Helen
Seachrist,	James	Metzger,	Andrea	Brescia,	Jeff	Rucker,	Suzanne	Bochet,	Bill	Murray,	Micheline	Frederick,	Maureen	Eide,	and	Harry	Nolan.	Aurora	Add	6	oz	(175	g)	tomato	purée	to	1	qt	(1	L)	veal	or	chicken	velouté,	suprême	sauce,	or	allemande	sauce.		ou	need	11/4	lb	(625	g)	raw	butter	to	make	1	lb	(500	g)	clarified	butter;	1	lb	(500	g)	raw	butter	Y
yields	12–13	oz	(about	400	g)	clarified	butter.	1.	All	food-service	operators	are	responsible	for	knowing	the	health	department	regulations	in	their	own	city	and	state.	For	example,	add	just	enough	lemon	juice	to	the	blanquette	to	balance	the	cream,	not	too	much	or	too	little.	What	are	the	main	differences	among	breakfast,	lunch,	and	dinner	menus?
Sizes:	21/2–5	inches	(65–130	mm)	deep;	6–16	inches	(160–400	mm)	in	diameter.	Use	no	more	than	five	or	six	strokes	on	each	side	of	the	blade.	Bacteria	multiply	rapidly.	Note	that	blank	3	can	also	be	arrived	at	by	multiplying	the	weight	by	the	price	per	pound.	The	lower	section,	similar	to	a	stockpot,	holds	boiling	water.	Shallots,	chopped	2.	Its	use	is
limited	by	its	high	cost.	Heat	moves	rapidly	through	copper	and	aluminum,	more	slowly	in	stainless	steel,	more	slowly	yet	in	glass	and	porcelain.	Instead	of	starting	this	chapter	with	lists	of	rules,	we	first	talk	about	the	causes	of	food-borne	diseases.	As	the	thickened	liquid	is	cooled,	more	reactions	take	place.	Carageenan.	(c)	Stack	the	slices	and	again
slice	across	the	stack	in	even	1/4-inch	(6-mm)	slices.	A	hydrocolloid	or	thickener	made	by	fermenting	sugar	with	a	special	bacterium.	A	curved,	pointed	blade.	In	more	tradi-	tional	meals,	they	are	served	after	the	main	course	to	refresh	the	appetite	before	the	cheese	and	sweet	courses.	Whole	spices	release	flavors	more	slowly,	so	they	are	more
suitable	for	long	marination.	Calling	something	chicken	salad	if	it	is	made	with	turkey,	veal	cutlet	if	it	is	made	with	pork,	or	whipped	cream	if	it	is	actually	artificial	whipped	topping	is	such	obvious	mislabeling	that	it	can	Gisslen_Procooking_C04_058-089hr.indd	66	1/16/14	12:37	PM	Building	the	Menu	67	hardly	be	accidental.	Dicing	an	onion.	A
microorganism	that	can	cause	disease	is	called	a	pathogen.	Suppose	you	have	a	good	recipe	for	1/2	gallon	cream	soup,	which	you	normally	make	in	a	small	soup	pot.	The	liquid	sets	to	a	gel	when	cooled	to	95°F	(35°C).	Dos	and	Don’ts	1.	Many	errors	in	costing	are	caused	by	forgetting	one	of	these	points.	Instead,	use	tools	made	of	plastic,	silicone,	or
wood.	(f)	Finished	velouté	sauce.	Gumbos	and	other	creole	and	Cajun	dishes.	to	taste	to	taste	Pepper	9.	Beurre	manié	(burr	mahnyay)	is	a	mixture	of	equal	parts	soft,	raw	butter	and	flour	worked	together	to	form	a	smooth	paste.	These	foods	include	23	Most	disease-causing	organisms	killed	in	a	few	minutes.	The	public	does	not	often	see	the	years	of
training,	the	long	hours,	and	the	tremendous	pressures	that	lie	behind	every	success.	The	waves	themselves	are	not	actually	heat	energy	but	are	changed	into	heat	energy	when	they	strike	the	food	being	cooked.	These	are	considered	unrelated	sauces	that	happen	to	have	the	same	name.	Whole	beef	roasts,	pork	roasts,	and	ham	Any	of	the	following
combinations	of	time	and	temperature:	130°F	(54.4°C)	for	112	minutes	131°F	(55°C)	for	89	minutes	133°F	(56.1°C)	for	56	minutes	135°F	(57.2°C)	for	36	minutes	136°F	(57.8°C)	for	28	minutes	138°F	(58.9°C)	for	18	minutes	140°F	(60°C)	for	12	minutes	142°F	(61.1°C)	for	8	minutes	144°F	(62.2°C)	for	5	minutes	145°F	(62.8°C)	for	4	minutes	For	the
one-stage	cooling	method,	cool	foods	to	below	41°F	(5°C)	in	no	more	than	4	hours.	In	spite	of	their	importance,	written	recipes	have	many	limitations.	Gisslen_Procooking_C08_154-223hr5.indd	196	Lemon-yellow	color.	The	temperature	of	the	lamb	would	never	go	above	that	temperature,	no	matter	how	long	we	left	it	in	the	water	bath.	Always	taste
and	evaluate	•	What	is	the	best	way	to	cool	a	stock?	Clear	vegetable	soup	Green	salad	with	French	 dressing	Chicken	fricassée	 Cauliflower	au	gratin	Cream	of	mushroom	soup	Waldorf	salad	Veal	scaloppine	à	la	crème	 	Broccoli	Mornay	 	Rice	pilaf	Scotch	broth	Cucumber	and	tomato	 salad	Roast	rack	of	lamb	with	 	spring	vegetables	Oxtail
soup	Coleslaw	Beef	pot	roast	 	Braised	green	cabbage	 	Bouillon	potatoes	Oysters	casino	Vichyssoise	Broiled	steak	 	Baked	potato	 	Buttered	green	beans	Gazpacho	Tomato	and	avocado	salad	Chicken	Pojarski	 	Baked	acorn	squash	 Duchesse	potatoes	 	5.	When	the	ingredient	is	perishable,	the	result	is	a	high	percentage	of	spoilage	or	waste.	A
number	of	other	popular	sauces,	such	as	barbecue	sauce,	that	don’t	fit	into	any	of	the	categories	described	in	the	following	sections,	are	included	in	this	chapter.	129)	Celery	seed	Whole,	ground,	Tiny	brown	seeds	with	strong	celery	ground	mixed	with	salt	flavor	Salads,	coleslaw,	salad	dressings,	tomato	products	Chervil	Fresh	and	dried	leaves	Herb
with	mild	flavor	of	parsley	and	tarragon	Soups,	salads,	sauces,	egg	and	cheese	dishes	Chili	powder	Ground	blend	Blend	of	spices	including	cumin,	chiles,	oregano,	garlic	Chili	and	other	Mexican	dishes,	egg	dishes,	appetizers,	ground	meat	Chive	Fresh,	dried,	frozen	Grasslike	herb	with	onion	flavor	Salads,	egg	and	cheese	dishes,	fish,	soups	Cilantro
(fresh	coriander,	Chinese	parsley)	Fresh	leaves	The	plant	that	produces	coriander	seeds;	Widely	used	in	Asian	and	Southwestern	cooking	and	in	dishes	with	various	ethnic	delicate	texture;	assertive,	herbaceous	influences	aroma	and	flavor;	leaves	resemble	flat	parsley	Cinnamon	Sticks,	ground	Aromatic	bark	of	cinnamon	or	cassia	tree	Pastries,
breads,	desserts,	cooked	fruits,	ham,	sweet	potatoes,	hot	beverages	Clove	Whole,	ground	Dried	flower	buds	of	a	tropical	tree;	pungent,	sweet	flavor	Coriander	Whole,	ground	Round,	light	brown,	hollow	seed,	slightly	Pickling,	sausage,	pork,	curried	dishes,	sweet,	musty	flavor	gingerbread	Cumin	seed	Whole,	ground	Small	seed	resembling	caraway,
but	lighter	in	color	Curry	powder	Ground	blend	Curried	dishes,	eggs,	vegetables,	fish,	A	mixture	of	16–20	spices,	including	chile,	turmeric,	cumin,	coriander,	ginger,	soups,	rice	cloves,	cinnamon,	black	pepper;	brands	vary	greatly	in	flavor	and	hotness	Dill	Fresh	and	dried	leaves	Herb	and	seed	with	familiar	dill	pickle	flavor;	seed	is	more	pungent	than
the	(called	dill	weed),	herb	whole	seed	Seed:	pickling,	sauerkraut,	soups;	herb:	salads,	cheese	dishes,	fish	and	shellfish,	some	vegetables	Epazote	Fresh	and	dried	leaves	A	pungent	herb	with	coarse-textured	leaves	Used	in	Mexican	cooking;	often	cooked	with	beans	Gisslen_Procooking_C06_104-133hr2.indd	126	Whole:	marinades,	stocks,	sauces,
braised	meats,	ham,	pickling;	Ground:	cakes,	pastries,	fruits	Ingredient	of	curry	and	chili	powders,	sausages	and	meats,	egg	and	cheese	dishes	2/4/14	3:08	PM	B	u	i	l	d	i	n	g	F	l	av	o	r	127	Pro	d	u	c	t	M	arket	For	m	s	Descriptio	n	Ex	amples	o	f	Use	Fennel	Whole	seed	Greenish-brown	seeds	similar	in	flavor	to	anise,	but	larger	in	size	Italian	sausage,
tomato	sauce,	fish	Fenugreek	Whole	and	ground	seed	Small,	hard,	light-brown	seed;	pungent,	bittersweet	aroma	Curries	and	other	Indian	dishes	Filé	powder	Ground	From	the	dried	leaf	of	the	sassafras	tree;	acts	as	thickener	as	well	as	flavoring.	Escoffier’s	books	and	recipes	are	still	important	reference	works	for	professional	chefs.	Combine	the
vegetables	and	stock	in	a	saucepan.	barbecue.	182),	omit	the	flour	and	use	just	enough	butter	to	sweat	the	mirepoix.	Continue	to	study	and	read.	Fish	and	Seafood	Fish	are	naturally	tender	and	have	even	more	delicate	connective	tissue	than	tender	meats.	Burners	covered	with	heavy	cast	steel.	One	of	the	most	important	advantages	of	the	microwave
oven	in	à	la	carte	cooking	is	that	it	enables	you	to	heat	individual	portions	of	many	foods	to	order	quickly	and	evenly.	It	is	important	to	understand	the	science	of	food	and	cooking	so	you	can	successfully	use	these	principles	in	the	kitchen.	You	will	learn	that	roux	can	be	cooked	lightly	to	be	kept	white	or	cooked	more	heavily	to	a	brown	color.	For	a
more	detailed	explanation,	you	may	refer	to	other	published	material	listed	in	the	Bibliography	(pp.	PREVENTING	CUTS	1.	Add	oil.	Anderson	Miami	Dade	Community	College	Robert	Anderson	Des	Moines	Area	Community	College	Tim	Appleton	Red	River	College	Alan	Argulski	Genesee	Community	College	2/20/14	1:31	PM	XII	P	R	E	FAC	E	Valerie
Arthurs	Cambrian	College	of	Applied	Arts	and	Technology	Alec	O.	Hold	no	longer	than	2	hours	(see	p.	Ingredient	measurement	2.	This	one	is	popular,	but	several	others	are	equally	correct.	S	oy	sauce	is	a	thin,	dark	brown,	earthy,	salty	liquid	made	by	fermenting	soy	beans	and	sometimes	other	grains,	especially	wheat,	with	water	and	various	mold
cultures.	It	is	now	possible	to	do	some	or	most	of	the	preparation	and	processing	of	foods	before	shipping	rather	than	in	the	foodservice	operation	itself.	Starch	granules	must	be	separated	before	heating	in	liquid	to	avoid	lumping.	Grill,	Griddle,	and	Pan-Broil	Grilling,	griddling,	and	pan-broiling	are	all	dry-heat	cooking	methods	that	use	heat	from	‐
below.	Steam	To	steam	means	to	cook	foods	by	exposing	them	directly	to	steam.	Keep	all	foods	tightly	covered	or	wrapped.	2/3/14	12:14	PM	182	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Small	Sauces	For	each	of	the	following	sauces,	add	the	ingredients	indicated	to	1	qt	(1	L)	béchamel	sauce.	Manage	consumption	of	alcoholic	beverages.	Note:	In
some	communities,	wooden	boards	are	prohibited	by	health	regulations.	So	on	the	one	hand,	it	is	not	historically	accurate	to	give	the	Italian	princess	Caterina	credit	for	modernizing	French	cuisine.	Used	for	shaping	and	decorating	with	items	such	as	cake	icing,	whipped	cream,	duchesse	potatoes,	and	soft	dough.	Although	these	organisms	sometimes
occur	in	clusters	large	enough	to	be	seen	with	the	naked	eye,	they	are	not	usually	visible.	Identify	and	prepare	five	simple	butter	sauces.	The	fresh	product	is	potentially	the	•	What	is	blanching?	This	takes	at	least	10	minutes,	but	the	flavor	and	consistency	of	the	sauce	improve	if	it	is	cooked	longer.	3/4	lb	3	Shrinkage	(1	−	4)	(6)
......................................................................................................................................................	Cooking	pots	and	pans	made	of	it	tend	to	scorch	foods	easily	because	the	heat	does	not	disperse	throughout	the	pan	quickly	and	evenly.	These	bacteria	are	helpful	to	us.	These	divisions	are	expressed	by	prefixes.	The	tilting	skillet,	also	known	as	the	tilting
brazier	or	tilting	fry	pan,	is	a	versatile	and	efficient	piece	of	equipment.	A	great	introduction	to	cooking	which	is	a	comprehensive	guide	to	cook	a	variety	of	ingredients,	making	great	food	with	classic	flavor	combinations,	and	great	recipes	to	include	in	your	menu.	Salt	is	the	most	important	seasoning	for	sauces.	Basic	Units	In	the	metric	system,	there
is	one	basic	unit	for	each	type	of	measurement:	The	gram	is	the	basic	unit	of	weight.	2/3/14	11:33	AM	HOLDING	AND	STORAGE	EQUIPMENT	49	HOLDING	AND	STORAGE	EQUIPMENT	HOT	FOOD	HOLDING	EQUIPMENT	Several	types	of	equipment	are	used	to	keep	food	hot	for	service.	157)	2.	10.	PREPARING	ROUX	A	roux	must	be	cooked	so	the
finished	sauce	does	not	have	the	raw,	starchy	taste	of	flour.	For	fresh	bread	crumbs,	use	bread	that	is	one	or	two	days	old.	A	small	hand	tool	used	for	removing	the	colored	part	of	citrus	peels	in	thin	strips.	The	way	a	kitchen	is	organized	depends	on	several	factors.	Copper,	the	best	heat	conductor	of	all,	was	once	widely	used	for	cooking	utensils.	What
we	call	dessert—cakes	and	tarts,	pudding,	soufflés,	etc.	Add	browned	mirepoix,	tomato	product,	and	sachet	to	the	stockpot.	Also,	the	bones	are	easier	to	handle.	Prepare	and	use	egg	yolk	and	cream	liaison.	For	example,	cornmeal	tortillas	topped	with	chili	beans	supply	complete	protein	because	the	corn	supplies	the	amino	acids	lacking	in	the	beans.
Use	warm	water	at	110°–120°F	(43°–49°C)	and	a	good	detergent.	The	Role	of	the	Chef-Instructor	No	book	can	substitute	for	practical	kitchen	experience.	•	What	are	eight	ways	chefs	can	help	their	customers	eat	a	more	healthful	diet?	Be	flexible.	For	Instructors	WileyPLUS	supports	you	with	tools	and	resources	for	even	more	effective	teaching.	Slow,
moist	cooking	is	necessary	for	dissolving	these	connective	tissues.	In	addition,	there	is	evidence	that	sufficient	dietary	fiber	helps	prevent	some	kinds	of	cancers	and	helps	decrease	cholesterol	in	the	blood.	For	example,	many	live	in	the	intestinal	tract,	where	they	fight	harmful	bacteria,	aid	the	digestion	of	food,	and	produce	certain	nutrients.	Milk,	for
example,	is	liquid	water	in	which	milk	solids	and	tiny	butterfat	globules	are	evenly	mixed.	In	fact,	many	kitchens	practicing	avant-garde	cuisine	(p.	Get	help	when	moving	heavy	containers	of	hot	food.	Large	quantities	may	be	baked	in	an	oven.	Transfer	items	immediately	to	proper	storage.	•	What	are	AP	quantities	and	EP	quantities?	Additional	blades
can	be	used	in	combination	with	the	flat	blade	to	cut	julienne	and	bâtonnet.	Examine	as	soon	as	received.	Remove	and	discard	gloves,	wash	hands,	and	change	to	a	clean	pair	of	gloves	after	handling	one	food	item	and	before	starting	work	on	another.	Fine	china	cap	or	chinois	(shee-nwah).	With	older	machines,	it	was	a	general	rule	not	to	put	any
metal	in	the	oven,	as	the	radiation	could	bounce	off	the	metal	and	damage	the	magnetron	(the	oven’s	generator).	Therefore:	•	Depress	the	center	of	casseroles	so	the	food	is	not	as	thick	there	as	at	the	edges.	Add	1	qt	(1	L)	veal,	chicken,	or	fish	velouté.	There	is	a	direct	connection	between	calorie	intake,	physical	activity,	and	weight	gain.	Few	chefs
today	bother	to	tie	vegetables	for	a	stock	into	a	bundle,	for	example.	By	contrast,	symptoms	of	lead	poisoning	can	take	years	to	appear.	Keep	the	knives	sharp.	Butter	consists	of	butterfat,	water,	and	milk	solids.	A	smaller	angle	will	be	ineffective.	A	sandwich	consisting	of	2	ounces	of	ham,	1	ounce	of	cheese,	two	slices	of	bread,	and	1	tablespoon	of
mayonnaise	contains	three	protein	exchanges,	two	starch	exchanges,	and	three	fat	exchanges,	as	indicated	by	Table	5.3.	Table	5.3 	Nutrients	per	Exchange	Group	E	xc	h	an	g	e	G	rou	p	Cal	or	i	es	Carb	o	hyd	rates	Pro	tein	Fat	Starches	Fruits	Vegetables	Proteins	Dairy	Fats	Sweets	80	60	25	35–145	80–150	45	variable	15	g	15	g	5	g	0	12	g	0	15	g	3	g	0	2
g	7	g	8	g	0	variable	1g	0	0	0–13	g	0–8	g	5g	variable	Cooking	Healthful	Meals	Restaurateurs	and	chefs	are	becoming	more	and	more	attentive	to	people’s	health	and	diet	concerns.	Very	fine	sieves	are	also	available	for	straining	sauces.	190)	because	the	moisture	content	of	whole	butter	tends	to	gelatinize	some	of	the	starch	and	makes	the	roux	harder
to	work.	Nevertheless,	because	of	its	quality,	it	is	the	preferred	starch	for	thickening	jus	lié.	Even	though	classical	cooking	theory	categorizes	spit-cooking	as	roasting,	these	cookers	are	more	closely	related	to	broilers	in	that	the	foods	are	cooked	by	the	infrared	heat	of	the	elements.	It	kills	a	broad	range	of	pathogens	and	is	effective	in	hard	water,	but
it	is	less	effective	above	115°F	(46°C).	Overcoming	these	difficulties	requires	a	sense	of	responsibility	and	a	dedication	to	your	profession,	to	your	coworkers,	and	to	your	customers	or	clients.	Techniques	will	surely	evolve	and	change	in	years	to	come.	All	stocks	should	have	a	rich,	full-bodied,	and	well-balanced	flavor	and	aroma.	Food	danger	zone	5ºC
41ºF	0ºC	32ºF	Cold	food	storage	(refrigeration)	Subfreezing	4.	(c)	Continue	making	slices	around	the	grapefruit	until	all	the	peel	is	removed.	They	are	used	most	often	for	spices	and	seasonings.	A	station	chef	was	placed	in	charge	of	each	department.	Why	might	adding	some	tomato	product	to	a	beef	stew	help	make	the	meat	more	tender?	•
Destroying	enzymes	that	discolor	foods	(as	when	potatoes	turn	brown)	and	cause	them	to	deteriorate.	Take	away	the	conditions	that	encourage	bacteria	to	grow.	2	gal	8L	Water	4.	They	were	a	pleasure	to	work	with.	Broken	or	curdled	hollandaise	can	be	rescued.	•	Ingredients	and	exact	amounts,	listed	in	order	of	use.	•	Refrigerator	temperatures,
below	41°F	(5°C),	are	best	for	preserving	the	quality	of	most	foods,	especially	perishable	meats,	fish,	and	vegetables,	before	final	cooking	or	reheating.	They	are	more	important	as	the	bases	for	other	sauces,	called	small	sauces.	Glucose,	consisting	of	6	carbon	atoms,	is	the	sugar	that	provides	most	of	the	food	energy	to	most	living	things.	“Fresh.”	If
you	call	something	fresh,	it	must	be	fresh,	not	frozen,	canned,	or	dried.	In	convection	ovens	and	convection	steamers,	fans	speed	the	circulation	of	heat.	Gisslen_Procooking_C04_058-089hr.indd	77	1/16/14	12:37	PM	78	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	The	equivalents	we	need	for	this	recipe	are	as	follows:	1/2	lb	equals	8	ounces
21/2	pounds	equals	40	ounces	1/2	cup	equals	4	fluid	ounces	11/2	pints	equals	24	fluid	ounces	In	Example	1,	we	have	substituted	these	equivalent	quantities.	Moisture.	It	is	important	to	realize	that	the	actual	nutrients	in	a	prepared	dish	will	vary	depending	on	many	factors.	Looking	at	a	spice	chart,	including	the	one	in	this	book,	is	no	substitute	for
familiarity	with	the	actual	product.	Purchasing,	production,	sales,	cost	accounting,	labor	management,	even	the	kitchen	layout	and	equipment	selection	of	a	new	facility—all	are	based	on	the	menu.	Dull	knives	bruise	food	rather	than	cut	it	cleanly.	In	this	case,	these	numbers	are	given	to	you	by	the	executive	chef	from	the	invoices.	Dry-heat	methods
are	those	in	which	the	heat	is	transferred	without	moisture—that	is,	by	hot	air,	hot	metal,	radiation,	or	hot	fat.	Bacteria	do	not	multiply,	but	most	are	not	killed.	•	Ground	white	pepper	is	more	important	as	a	seasoning	in	the	food-service	kitchen.	In	most	cases,	the	easiest	way	to	make	the	calculations	is	to	change	larger	units	to	smaller	units.	•	Avoid
oversized	portions.	Rotate	or	stir	the	food	midway	through	cooking	process,	cover	to	retain	moisture,	and	let	stand	covered	for	2	minutes	following	cooking	to	allow	for	postcooking	heat	to	rise.	•	Adjustments	are	made	for	recipes	in	which	food	is	degreased	or	fat	is	skimmed	off.	Our	planning	helps	us	determine	the	tasks	we	must	do	before	beginning
the	final	cooking	during	the	meal	service	period.	271).	To	be	sure	gloves	are	used	correctly,	observe	the	following	guidelines.	To	arrive	at	your	cost,	you	will	have	to	do	a	cooked	yield	test,	as	illustrated	in	Tables	4.7	and	4.8.	(This	form	may	be	printed	on	Gisslen_Procooking_C04_058-089hr.indd	84	1/16/14	12:38	PM	F	o	o	d	C	o	s	t	C	a	lc	u	l	at	i	o	n	s	85
Table	4.7 	Cooked	Yield	Test	Form	Item	.........................................................	You	will	usually	be	working	in	either	one	system	or	the	other.	It	takes	less	time	to	finish	parboiled	vegetables	for	service	than	it	does	to	finish	raw	vegetables.	Other	problems	develop	because	of	mixers	or	other	processing	equipment.	Use	an	approved	disinfectant,	and	follow
the	instructions	on	the	label.	2/3/14	11:22	AM	QUESTIONS	FOR	DISCUSSION	35	KEY	POINTS	TO	REVIEW	•	What	does	the	term	flow	of	food	mean?	Therefore,	it	is	important	to	be	cautious	and	to	test	carefully	when	you	are	converting	a	recipe	that	uses	volume	measures	for	solid	ingredients.	To	make	a	meat	jus	without	a	roast,	follow	the	procedure
below.	Instead	of	keeping	such	foods	as	stews	hot	in	the	steam	table,	where	they	gradually	become	overcooked,	you	can	keep	them	refrigerated	(either	in	bulk	or	in	individual	portions)	and	reheat	each	order	as	needed.	The	traditional	method	of	set	meal	preparation,	still	widely	used,	is	to	prepare	the	entire	quantity	of	each	item	in	a	single	large	batch
and	to	keep	it	hot	for	the	duration	of	the	meal	service.	It	is	almost	second	nature	to	give	extra	depth	to	the	braising	liquid	for	a	beef	pot	roast	by	adding	Mexican	ancho	chiles,	for	example,	or	to	include	Thai	basil	and	lemongrass	in	a	seafood	salad.	This	French	term	means,	in	modern	kitchens,	a	purée	of	vegetables	or	fruits,	used	as	a	sauce.	Too	much
sodium	is	thought	to	contribute	to	high	blood	pressure.	Gisslen_Procooking_C01_002-013hr.indd	12	1/8/14	2:13	PM	13	S	TA	N	D	A	R	D	S	O	F	P	R	O	F	E	S	S	I	O	N	A	L	I	S	M	High	quality	doesn’t	necessarily	mean	high	price.	Boning	knife.	Reduction	allows	you	to	add	a	great	deal	of	flavor	to	a	sauce	without	adding	much	liquid.	Schools	teach	general
cooking	knowledge,	while	every	food-service	establishment	requires	specific	skills	according	to	its	own	menu	and	its	own	procedures.	Clarified	butter	is	used	in	sautéing	because	the	milk	solids	of	unclarified	butter	would	burn	at	such	high	temperatures.	blanch.	VA	R	I	AT	I	O	N	S	For	each	kind	of	seasoned	butter,	add	to	1	lb	(500	g)	butter	the	listed
ingredients	instead	of	the	parsley,	lemon	juice,	and	pepper.	Finish	with	a	few	strokes	on	the	steel	(see	next	page),	and	then	wipe	the	blade	clean.	The	ones	you	will	need	to	know	are:	kilo-	(kill-o)	=	1,000	deci-	(dess-i)	=	1⁄10	centi-	(sent-i)	=	1⁄100	milli-	(mill-i)	=	1⁄1,000	Once	you	know	these	basic	units,	there	is	no	longer	any	need	for	complicated	tables
like	Table	4.3.	Table	4.4	summarizes	the	metric	units	you	will	need	to	know	in	the	kitchen.	ROUX	INGREDIENTS	Roux	(roo)	is	a	cooked	mixture	of	equal	parts	by	weight	of	fat	and	flour.	A	large	part	of	a	cook’s	workday	is	spent	doing	mise	en	place.	Then	taste	this	sample	using	a	clean	spoon.	Liquid	evaporates	from	wide	pots	faster	than	from	tall,
narrow	ones,	and	so	on.	Then,	in	the	next	sections,	we	discuss	how	to	select	specific	dishes	for	each	course	to	arrive	at	a	b		alanced	menu.	Don’t	put	asparagus	on	the	menu	if	you	can’t	get	good	asparagus.	Liaison.	Gisslen_Procooking_C03_036-057hr1.indd	49	operation	of	a	rotation	chopper	(buffalo	chopper)?	PowerPoint	slides	and	an	image	gallery
are	also	available	to	provide	additional	support	in	delivering	course	material.	Vitamin	D	Fortified	milk	products	Formed	in	skin	when	exposed	to	sunlight	Necessary	for	utilization	of	calcium	and	phosphorus	to	promote	healthy	bones,	teeth,	and	muscle	tissue.	Fry	immediately,	or	hold	for	service.	Used	for	trimming	and	paring	vegetables	and	fruits.
Interchangeable	disks	produce	varying	degrees	of	coarseness	or	fineness.	A	portion	scale	must	be	at	the	serving	station	for	this	method	of	portion	control.	Foods	enjoyed	by	some	people	are	completely	rejected	by	others.	Cool	and	store	stocks	correctly.	You	are	roasting	a	large	quantity	of	ducklings	and	must	use	both	your	conventional	ovens	and	your
convection	oven.	Keep	the	pot	uncovered	to	speed	evaporation.	•	Sauces	and	soups	are	frequently	kept	hot,	above	135°F	(57°C),	for	service	in	steam	t	ables	or	other	holding	equipment.	•	Under	cold	running	water,	as	long	as	the	water	temperature	is	at	a	temperature	of	70°F	(21°C)	or	lower.	The	basic	principles	of	storing	dry	foods,	refrigerated
foods,	and	frozen	foods	are	detailed	in	Chapter	2	(see	pp.	Courtesy	of	the	Rare	Manuscript	Collections,	Cornell	University	Library.	The	operation	using	this	recipe	has	established	a	HACCP	system.	To	cook	submerged	in	hot	fat.	Place	bones	in	a	roasting	pan	in	a	hot	oven	(400°F/200°C)	and	brown	them	well.	The	kind	of	clientele	the	business	serves
influences	the	form	the	menu	takes.	509)	are	lamb,	onions,	leeks,	and	potatoes.	Use	metric	measurements.	THE	HACCP	SYSTEM	One	effective	food	safety	system	is	called	the	Hazard	Analysis	Critical	Control	Point	system,	or	HACCP	(pronounced	HASS-up).	Pride	in	quality	is	reflected	in	your	appearance	and	work	habits.	Bring	the	liquid	to	a	simmer
in	a	heavy	pot.	These	include	chromium,	copper,	fluoride,	iodine,	iron,	manganese,	molybdenum,	selenium,	and	zinc.	(Vegetable	stocks,	an	exception,	draw	their	flavor	entirely	from	vegetables;	see	p.	 They	are	generally	working	people	who	have	limited	time	to	eat.	Gisslen_Procooking_C08_154-223hr5.indd	188	2/3/14	12:14	PM	S	auces	189	Small
Sauces	For	each	of	the	following	sauces,	add	the	listed	ingredients	to	1	qt	(1	L)	tomato	sauce,	as	indicated.	Which	of	the	following	are	most	likely	to	have	static	menus?	Furthermore,	the	increased	agitation	of	rapidly	boiling	water	does	more	damage	to	delicate	foods.	With	manual	machines,	the	operator	must	move	the	carriage	back	and	forth	to	slice
the	food.	A	heavy-gauge	pot	cooks	more	evenly	than	one	made	of	thin	metal.	In	fact,	this	is	one	of	the	most	important	techniques	in	sauce-making.	To	make	a	traditional	jus,	the	drippings	of	a	roast	are	deglazed	with	stock	or	other	liquid,	reduced	slightly,	seasoned,	strained,	and	served	unthickened.	Water-packed	peppercorns	keep	only	a	few	days	in
the	refrigerator	after	they	are	opened,	while	the	others	keep	longer.	•	Increasing	use	of	combi	ovens	in	today’s	restaurants	is	supported	with	new	combi	recipe	variations.	Learning	to	cook	without	being	able	to	consult	recipes	would	be	like	learning	to	play	the	piano	without	using	written	music.	Modified	food	starches	extracted	from	tapioca.	Cook
until	well	browned	on	all	sides.	Used	for	cutting	rolledout	doughs	and	pastry	and	baked	pizza.	But	when	chefs	began	thinking	and	experimenting	rather	than	just	accepting	the	tradition	of	boiling	meat	before	roasting,	they	realized	either	braising	the	meat	or	roasting	it	from	the	raw	state	were	better	options.	Belvedere	Jr.	Paul	Smith’s	College	Tim
Curnow	College	of	the	Rockies	Sandra	Flowerday	Charlotte,	MI	Perry	Bentley	Okanagan	University	College	Chris	Cutler	Georgian	College	Sandra	Foley	Gogebic	Community	College	Gerardo	Jesi	D’Amore	St.	Pius	X	Culinary	Institute	Keith	E.	Remember	this	standard	proportion:	6	egg	yolks	per	1	pound	(450	g)	clarified	butter	8.	Mornay	Sauce	for
Glazing	or	Gratinéeing	Tomatoed	Soubise	Sauce	Add	1	pt	(500	mL)	thick	tomato	purée	to	1	qt	(1	L)	soubise	sauce.	25).	Note	that	these	are	the	same	numbers	as	found	in	Table	4.3.	After	you	have	finished	converting	the	recipe,	you	usually	must	convert	the	ounces	and	fluid	ounces	back	to	larger	units	in	order	to	get	units	that	are	easy	to	work	with.
Fish	items	generally	cook	more	quickly	than	meats.	These	are	the	bacteria	that	are	responsible	for	food	spoilage.	PROCEDURE	for	Washing	Hands	1.	(Note	that	the	metric	abbreviations	used	in	3,216,	rounded	off	to	the	nearest	hundred,	is	3,200,	while	3,278	rounded	off	this	book	are	consistent	with	common	usage	in	to	the	nearest	hundred	is	3,300.
dry-heat	cooking	methods.	Sauces,	often	in	smaller	quantities,	are	served	under	or	around	the	item	as	often	as	over	the	top	of	it,	perhaps	even	more	often.	12. Cook	the	chicken	over	moderate	heat	until	golden	brown	on	the	bottom.	Natural	material	mirrors	the	central	subjects	that	has	remained	zeroed	in	on	the	fundamentals,	the	complete
comprehension	of	fixings	and	essential	cooking	methods	that	are	the	establishment	of	accomplishment	in	the	kitchen.About	the	AuthorWayne	Gisslen	is	the	author	of	the	best-selling	series	of	culinary	books	that	includes	Essentials	of	Professional	Cooking,	Professional	Baking,	and	Advanced	Professional	Cooking	all	published	by	Wiley.	Stack	ovens	are
units	that	consist	of	individual	shelves	or	decks	arranged	one	above	the	other.	Bake	pan.	Clam	knife.	What	about	the	vegetables?	It	can	also	be	reduced	to	a	glaze	and	used	for	enriching	sauces,	soups,	and	braising	liquids.	Scientists	have	various	ways	of	classifying	and	describing	these	bacteria.	When	you	have	a	meat	item	perched	on	layers	of	three
or	four	vegetables	and	starches,	with	additional	garnishes	and	two	or	three	sauces,	the	result	is	often	a	confused	jumble.	Containers	of	foods	are	set	on	a	rack	in	a	shallow	container	of	water,	which	is	heated	by	electricity,	gas,	or	steam.	Customers	may	think	that	if	you	don’t	care	enough	even	to	spell	words	on	the	menu	correctly,	you	may	not	care
enough	to	cook	the	food	correctly,	either.	•	What	foods	are	especially	high	in	fats?	French	for	“under	vacuum,”	the	term	is	applied	to	cooking	foods	that	have	been	vacuum-sealed	in	plastic	bags.	Waxy	maize	does	not.	As	you	remember	from	Chapter	4,	labor	costs	as	well	as	food	costs	must	be	figured	into	your	menu	prices.	This	is	most	often	true	of
roasts.	It	gives	crispness,	flavor,	and	good	appearance	to	the	product.	Season	to	taste	with	salt,	white	pepper,	and	a	few	drops	of	lemon	juice.	(a)	Square	off	the	peeled,	eyed	potato	by	cutting	a	slice	from	all	sides.	To	be	able	to	weigh	ingredients,	you	must	observe	the	difference	between	AP	(as	purchased)	weight	and	EP	(edible	portion)	weight.
Nothing	keeps	forever,	not	even	convenience	foods.	Water,	cold	2.	PREVENTING	BURNS	1.	On	a	pure	prix	fixe	menu,	only	one	price	is	given.	Second,	making	stocks	requires	extra	labor,	which	most	restaurants	today	aren’t	able	to	provide.	They	will	take	too	long	to	heat,	and	bacteria	will	have	time	to	grow.	In	cases	where	the	cooking	time	must	be
increased,	you	might	find	you	must	increase	the	amount	of	herbs	and	spices.	It	may	contain	iodine	as	a	dietary	additive.	Cost	control	begins	with	menu	planning	and	encompasses	every	phase	of	the	operation,	from	purchasing	to	service.	170).	M	e	a	s	ure	M	et	ric	M	easure	S	co	op	Ap	p	rox	imate	Approx	imate	N	u	m	b	er	Vol	u	me	Wei	g	ht	Vo	lume
Weig	ht	6	2/3	cup	5	oz	160	mL	140	g	8	1/2	cup	4	oz	120	mL	110	g	10	3	fl	oz	3–31/2	oz	90	mL	85–100	g	12	1/3	cup	21/2–3	oz	80	mL	70–85	g	16	1/4	cup	2–21/2	oz	60	mL	60–70	g	20	11/2	fl	oz	13/4	oz	45	mL	50	g	24	11/3	fl	oz	11/3	oz	40	mL	40	g	30	1	fl	oz	1	oz	30	mL	30	g	40	0.8	fl	oz	0.8	oz	24	mL	23	g	60	1/2	1/2	15	mL	15	g	fl	oz	oz	Note:	Weights	vary
greatly	with	different	foods,	depending	on	how	compact	they	are.	You	are	especially	likely	to	make	this	error	if	the	procedure	in	the	recipe	is	different	from	the	way	you	usually	prepare	a	similar	dish.	Evaluation	copies	are	provided	to	qualified	academics	and	professionals	for	review	purposes	only,	for	use	in	their	courses	during	the	next	academic
year.	The	moving	molecules	in	a	liquid	such	as	water	sometimes	move	to	the	surface	with	enough	energy	to	break	through	and	escape	to	become	a	gas.	39).	However,	the	usefulness	of	specialized	processing	equipment	often	depends	on	the	volume	of	food	it	handles.	If	you	have	ovens,	a	broiler,	and	a	fryer,	balance	the	roasted	and	braised	items,	the
broiled	items,	and	the	fried	items.	Source:	©	All	rights	reserved.	These	droplets	are	mixed	evenly,	or	suspended,	throughout	the	oil.	If	beef	or	veal	bones	are	whole,	cut	into	pieces	3–4	in.	Immersion	circulator	Courtesy	of	PolyScience.	Chefs	can	carry	the	concept	of	sustainability	into	their	own	operations	by	using	renewable	power	sources,	installing
energy-efficient	equipment,	and	recycling	as	many	waste	materials	as	possible.	Tricking	the	diner’s	expectations	is	another	way	the	chef	draws	attention	to	flavors	and	aromas.	Sometimes	new	culinary	school	graduates	arrive	on	the	job	thinking	they	know	everything.	Any	food	derived	from	plants	that	has	been	cooked,	partially	cooked,	or	otherwise
heattreated.	Most	of	the	emulsions	we	are	concerned	with	in	the	kitchen	are	mixtures	of	fat	and	water.	Two	of	them	are	described	here.	Health	Canada,	working	closely	with	three	expert	advisory	boards,	devised	Eating	Well	with	Canada’s	Food	Guide	in	2007	(Figure	5.1e).	Change	the	percentage	to	a	decimal	number.	Cut	away	from	yourself	and
other	workers.	Sachet:	Bay	leaf	8.	Corrective	actions	should	be	identified	in	written	procedures	that	clearly	tell	the	worker	what	must	be	done	in	each	situation.	Liquid	+	Thickening	agent	=	Leading	sauce	Leading	sauce	+	Additional	flavorings	=	Small	sauce	We	have	talked	about	five	basic	liquids	for	sauces:	milk,	white	stock,	brown	stock,	tomato
purée	(plus	stock),	and	clarified	butter.	59	Gisslen_Procooking_C04_058-089hr.indd	59	1/16/14	12:37	PM	60	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	Menu	Forms	and	Functions	Menus	must	be	planned	for	the	people	eating	the	food.	This	often	involves	measuring.	Just	remember	that	when	you	see	calorie	in	connection	with	food,	the
real	meaning	is	Calorie	(or	kilocalorie).	Any	sign	of	rodent	or	insect	infestation	is	usually	considered	a	serious	violation	of	health	codes.	A	proper	grip	gives	you	maximum	control	over	the	knife,	increases	your	cutting	accuracy	and	speed,	prevents	slipping,	and	lessens	the	chance	of	an	accident.	Manufacturers	are	happy	to	give	full	directions	and
serving	suggestions	for	their	products.	Professional	cooking	expertise	is	valuable	in	many	callings.	Immersion	circulators	have	a	heating	element,	a	pump	that	constantly	circulates	the	water,	and	a	temperature	control	that	can	keep	the	water	at	a	steady	temperature	to	within	a	fraction	of	a	degree.	This	means	someone	in	the	operation	must	worry
about	budgets,	cost	accounting,	bills,	and	profits.	People	who	choose	to	drink	alcoholic	beverages	should	do	so	sensibly	and	in	moderation—defined	as	the	consumption	of	up	to	one	drink	per	day	for	women	and	up	to	two	drinks	per	day	for	men.	Shafkowitz	Le	Cordon	Bleu,	Chicago	Roy	John	Sharp	Portland	Community	College	Chris	D.	Note	in	Figure
7.11c	that	the	process	of	cutting	dice	first	requires	you	to	cut	stick	shapes,	such	as	bâtonnet.	For	example,	dealing	with	a	weight	of	1	gram	is	fairly	simple,	while	scaling	its	equivalent	in	U.S.	units	(approximately	0.035	oz)	is	comparatively	difficult.	Used	for	sifting	flour	and	other	dry	ingredients	and	for	puréeing	soft	foods.	Foods	with	a	very	high	salt
or	sugar	content	are	also	relatively	safe,	because	these	ingredients	make	the	bacteria	unable	to	use	the	moisture	present.	For	good	color,	use	a	young,	bright	red	wine.	Human	parasites	are	generally	transmitted	to	them	from	animal	hosts.	Designed	to	hold	foods	in	service	counters.	During	the	firing	of	the	oven,	a	wood	fire	is	built	directly	on	the
hearth	inside	the	oven.	Note	that	this	particular	form	tells	you	how	to	do	all	the	calculations.	Gisslen_Procooking_C08_154-223hr5.indd	190	2/3/14	12:14	PM	S	auces	191	Easy	as	they	are	to	make,	compound	butters	can	transform	a	plain	broiled	steak	into	a	truly	special	dish.	Chicken	stocks	may	have	a	slight	golden	color.	Local	health	departments
have	more	detailed	regulations.	Most	of	the	recipes	in	this	book	do	not	give	cooking	times,	except	as	general	guidelines	to	help	you	plan	production.	For	this	reason,	they	are	beaten	with	heavy	cream	before	use.	Spanish	Lightly	sauté	in	oil	without	browning	6	oz	(175	g)	onion,	small	dice;	4	oz	(125	g)	green	bell	pepper,	small	dice;	and	1	clove	garlic,
chopped	fine.	an	à	la	Listing	“ground	round”	and	serving	other	ground	beef.	MECHANICAL	DISHWASHING	The	steps	in	washing	dishes	by	machine	are	the	same	as	in	the	hand	method,	except	the	machine	does	the	washing,	rinsing,	and	sanitizing.	Gisslen_Procooking_C08_154-223hr5.indd	168	2/3/14	12:14	PM	S	auces	169	USING	BASES	Bases	can
be	improved	with	little	labor	by	simmering	the	diluted	or	made-up	product	for	a	short	time	with	some	mirepoix,	a	sachet,	and	a	few	bones	or	meat	trimmings,	if	possible.	However,	some	kinds	of	menu	inaccuracies	result	not	from	intentional	deception	but	from	simple	misunderstanding.	Cooks	who	prepare	or	finish	hot	à	la	carte	items	during	service	in
a	restaurant	may	be	known	as	line	cooks.	Bacteria	require	food	in	order	to	grow.	Temperatures	between	41°F	and	135°F	(5°C	and	57°C)	promote	the	growth	of	disease-causing	bacteria.	Gisslen_Procooking_C08_154-223hr5.indd	195	2/3/14	12:14	PM	196	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Small	Sauces	Foyot	Add	1	oz	(30	g)	melted	meat	glaze
(glace	de	viande)	to	1	pt	(500	mL)	béarnaise.	This	situation	can	be	remedied	in	any	of	three	ways:	•	Change	the	recipe	to	eliminate	the	minimum-use	ingredient.	Gisslen_Procooking_C05_090-103hr1.indd	98	6. Manage	consumption	of	carbohydrates.	Procedure	for	Weighing	Ingredients	on	a	Portion	Scale	1.	•	Examples:	school	cafeterias,	banquets,
employee	dining	rooms.	Define	convenience	foods	in	the	context	of	mise	en	place,	and	list	eight	guidelines	for	their	use.	Then	continue	with	step	4	in	recipe.	It	has	a	reputation	for	causing	chest	pains	and	headaches	in	some	individuals.	Deeper	sizes	are	also	available.	To	reduce	au	sec	(oh	seck)	means	to	reduce	until	dry	or	nearly	dry.	These	are	all
important	nutrients	that	play	vital	roles	in	growth,	in	the	immune	system,	in	proper	eyesight,	and	in	cell	structure.	Aluminum,	of	course,	cannot	be	used	on	induction	cooktops,	which	work	only	with	steel	or	iron	(see	p.	Types	Pressure	steamers	cook	foods	under	a	pressure	of	15	pounds	per	square	inch	(1.05	kg/cm)	in	high-pressure	steamers	or	4–6
pounds	per	square	inch	(0.28–0.42	kg/cm)	in	low-pressure	steamers.	In	the	following	pages,	we	discuss	the	principles	that	apply	to	planning	the	courses	that	make	up	a	menu.	Sizes:	8–200	quarts	(liters).	The	numbers	for	blanks	1,	2,	and	3	are	taken	from	the	raw	yield	test	form,	but	you	should	double-check	the	net	raw	weight	by	weighing	the	item
again	before	roasting.	The	harder	the	mixture	is	beaten	or	shaken,	the	longer	it	takes	for	it	to	separate.	This	is	because	the	formula	also	contains	egg	yolk,	which	is	a	strong	emulsifier.	Toss	the	mirepoix	with	some	of	the	reserved	fat	and	brown	well	in	oven.	As	we	discuss	individual	foods	throughout	the	remainder	of	this	book,	we	learn	more	about
doneness	in	meats,	poultry,	fish,	vegetables,	starches,	and	other	foods.	The	term	modernist	cuisine	has	been	popularized	by	Nathan	Myhrvold	in	his	massive	set	of	books	of	the	same	name.	Explain	your	answer.	A	good	roux	is	stiff,	not	runny	or	pourable.	FIGURE	7.1 	When	sharpening	a	knife,	hold	the	blade	at	a	20-degree	angle	to	the	stone.	Adding
the	bay	leaf	and	clove	attached	to	the	onion	makes	removing	them	easier	when	cooking	is	finished.	Again,	every	model	is	slightly	different.	Tuck	in	apron	strings	to	avoid	getting	them	caught	in	machinery.	•	The	procedure	appears	below	the	ingredients	rather	than	in	a	column	to	the	right.	The	softening	of	fruits	and	vegetables	in	cooking	is,	in	part,
the	breaking	down	of	fiber.	Braising	is	sometimes	referred	to	as	a	combination	cooking	method	because	the	product	is	first	browned,	using	dry	heat,	before	it	is	cooked	with	a	liquid.	These	menus	are	used	in	restaurants	and	other	establishments	where	the	clientele	changes	daily	or	where	enough	items	are	listed	on	the	menu	to	offer	sufficient	variety.
However,	as	chicken	velouté	is	much	more	common	in	North	America,	allemande	sauce	and	the	small	sauces	derived	from	it	are	often	made	with	chicken	velouté.	2/3/14	11:50	AM	140	C	H	A	P	T	E	R	7	 	MISE	EN	PLACE	FIGURE	7.4 Using	a	steel.	Dealing	with	this	complexity	is	the	basis	of	kitchen	organization.	Used	for	pan-frying	when	steady,	even
heat	is	desired.	These	include	meats,	poultry,	fish,	dairy	products,	and	eggs,	as	well	as	some	grains	and	vegetables.	Leave	the	rounding	digit	alone,	2.19	oz	butter,	or	a	baking	temperature	of	348°F.	Small-batch	cooking	also	accommodates	items	prepared	in	advance	and	frozen	or	chilled	for	storage.	There	are	six	categories	of	nutrients:	1.	Easily
pourable;	not	too	thick	or	too	thin.	In	particular,	note	the	following	differences:	•	There	are	no	metric	units.	This	introduction	of	Italian	cooking	practices	into	France	supposedly	changed	and	modernized	the	cooking	not	only	of	France	but	of	all	of	Western	Europe.	Though	mirepoix	is	also	cooked	in	the	fat,	the	basic	principle	is	the	same	as	when	you
make	a	simple	roux	in	a	separate	pot.	Keep	breakable	items,	such	as	dishes	and	glassware,	out	of	the	food	production	area.	Add	the	browned	mirepoix	to	the	stockpot.	Cook’s	fork.	Similar	to	a	shallow,	straight-sided	saucepan,	but	heavier.	For	example,	if	you	break	down	a	salad	dressing	recipe	to	make	only	a	small	quantity,	you	might	find	there	is	so
little	liquid	in	the	mixing	machine	that	the	beaters	don’t	blend	the	ingredients	properly.	A	wide	choice	is	available,	depending	on	the	purpose.	Cooking	methods	that	require	no	added	fat,	such	as	simmering,	poaching,	baking,	steaming,	and	grilling,	can	be	considered	the	most	healthful.	Rinse	the	bones	in	cold	water.	Thaw	cooked	food	frozen	in	its
package	in	the	refrigerator.	Customers	are	also	more	knowledgeable	and	therefore	more	likely	to	demand	healthful,	well-balanced	menus.	With	a	ladle	or	other	serving	implement,	transfer	a	small	amount	of	the	food	to	a	small	dish.	Saucepan	Similar	to	a	small,	shallow,	light	saucepot,	but	with	one	long	handle	instead	of	two	loop	handles.	What	are
their	responsibilities?	Explain	the	difference	in	preparation	requirements	for	set	meal	service	and	extended	meal	service.	Procedure	for	Calculating	Portion	Cost	1.	Ingredients	and	proportions	can	vary	greatly.	Use	stainless-steel	containers.	The	new	developments	in	food	service	received	a	great	stimulus	as	a	result	of	the	French	Revolution,
beginning	in	1789.	Methods	in	which	heat	is	conducted	to	foods	without	the	use	of	moisture.	However,	it	is	extremely	expensive	and	requires	a	great	deal	of	care.	With	sophisticated	cooling,	freezing,	and	heating	equipment,	it	is	possible	to	prepare	some	foods	further	in	advance	and	in	larger	quantities.	•	Integrated	multimedia	resources—including
Math	Tutor,	audio	pronunciations,	technique	videos,	visual	learning	activities,	flashcards	with	audio	pronunciations	and	quizzes,	and	much	more—for	multiple	study	paths	to	fit	each	student’s	learning	preferences	and	encourage	more	active	learning.	For	simplification,	the	blanks	in	the	form	are	of	two	types.	Many	organizations,	including	local	and
regional	health	departments	and	organizations	such	as	the	National	Restaurant	Association	(in	the	United	States),	sponsor	training	programs	leading	to	certificates	of	competency	in	food	safety.	Gisslen_Procooking_C05_090-103hr.indd	97	1/8/14	2:15	PM	98	C	h	a	p	t	e	r	5	 Nutrition	•	Make	half	your	plate	fruits	and	vegetables.	What’s	more,	they	are
not	always	rounded	off	in	the	same	way.	See	discussion	on	page	158–159.	Using	bases	requires	taste	and	judgment,	just	as	other	•	How	does	making	brown	stock	differ	areas	of	cookery	do.	Using	less	fat	in	cooking	also	means	using	ingredients	with	less	fat.	(The	classical	mirepoix	of	decades	ago	contained	a	wider	variety	of	ingredients,	sometimes
including	ham	or	bacon,	leeks	and	other	vegetables,	and	one	or	more	fresh	herbs.	Keep	your	hands	away	from	your	face,	eyes,	hair,	and	arms.	(a)	Start	the	knife	at	a	sharp	angle,	with	the	tip	of	the	knife	on	the	cutting	board.	All	of	these	components	may	be	leached	out,	or	dissolved	away,	from	foods	during	cooking.	On	the	other	hand,	it	is	fair	to	say
she	and	her	offspring	brought	more	refined	manners	and	elegance	to	European	dining	rooms.	Béarnaise	Sauce	YIELD:	24	FL	OZ	(720	ML)	U.S.	1	lb	4	oz	1	oz	METRIC	600	g	30	g	4	fl	oz	2-3	120	mL	2-3	1/2	tsp	2.5	mL	6	6	to	taste	to	taste	to	taste	1	tbsp	2	tbsp	to	taste	to	taste	to	taste	15	mL	30	mL	INGREDIENTS	PROCEDURE	Butter	1.	It	is	used	in
griddles	and	heavy	skillets.	•	In	the	metric	system,	what	are	the	units	of	measure	for	weight,	volume,	and	length?	Note:	If	using	salted	butter,	omit	the	salt.	Volume	measures	are	used	for	liquids.	Whenever	possible,	do	not	add	acid	ingredients	to	sauces	until	the	starch	has	fully	gelatinized.	(e)	Brunoise	(broon-wahz):	1/8	in.	•	Take	advantage	of	the



program’s	simplification	and	automation	of	such	tasks	as	making	assignments,	scoring	student	work,	managing	your	gradebook,	and	more.	The	information	you	are	given	in	the	recipe	instructions	is	intended	primarily	to	encourage	you	to	think	and	to	learn	a	technique,	not	just	to	turn	out	a	product.	Mirepoix:	2.	Gisslen_Procooking_C07_134-
153hr1.indd	139	(d)	Draw	the	knife	across	the	stone	all	the	way	to	the	heel	of	the	blade.	Necessary	for	healthy	muscles	and	nerves.	Skim	and	let	stock	continue	to	simmer.	Griddling	is	done	on	a	solid	cooking	surface	called	a	griddle,	with	or	without	small	amounts	of	fat	to	prevent	sticking.	Check	the	consistency.	Even	more	important,	poor	sanitation
and	safety	can	cost	a	lot	of	money.	These	may	make	scratches	where	bacteria	can	hide.	For	example,	think	of	how	we	use	lemon	to	balance	the	richness	or	fattiness	of	the	cream	in	the	blanquette.	After	finishing	your	trimming	and	cutting,	you	find	you	have	18	pounds	of	veal	scaloppine.	Volume	Volume	measures	how	much	space	an	item	fills.	Other
puréed	or	finely	ground	ingredients,	such	as	ground	nuts,	add	texture	as	well	as	flavor	to	a	sauce.	Gisslen_Procooking_C06_104-133hr2.indd	109	Figure	6.2 	Particles	(such	as	starch)	in	the	continuous	phase	stabilize	an	emulsion	by	helping	keep	droplets	of	the	dispersed	phase	from	coming	together	and	merging.	Périgueux	Garnish	Madeira	sauce
with	finely	diced	truffle.	Shallots	may	be	left	in	sauce	or	strained	out.	The	dotted	lines	are	to	be	filled	in	by	reading	your	invoices	and	by	taking	the	weights	from	your	actual	yield	test.	45),	and,	with	both	functions	on	at	once,	as	a	high-humidity	oven.	200	for	information	on	cream	reductions)	or	butter	(see	p.	•	What	is	the	difference	between	seasoning
and	flavoring?	To	say	a	food	is	contaminated	means	it	contains	harmful	substances	not	originally	present	in	it.	When	cost	permits,	it	is	a	good	idea	to	include	leeks	in	the	mirepoix	in	place	of	part	of	the	onions	in	a	white	mirepoix,	as	indicated	in	Table	8.1.	They	give	an	excellent	flavor.	Remember,	a	rapid	boil	is	no	hotter	than	a	slow	boil.	Reduce	the
clarified	butter	to	1	fl	oz	(30	mL).	The	Guiding	Hand	(b)	Pass	the	knife	lightly	along	the	steel,	bringing	the	blade	down	in	a	smooth	arc.	Leave	space	between	items	so	cold	air	can	circulate.	McDonough	Erie	Community	College	Marcia	W.	For	the	functions	of	fats	in	emulsions,	see	below.	Its	flavor	contribution	is	probably	more	important	than	its
acidity.	•	Check	all	containers	and	packaging	for	damage.	©	2000	Oldways	Preservation	&	Exchange	Trust.	Frozen	foods	should	show	no	signs	of	having	been	thawed	and	refrozen.	•	What	are	the	three	ways	to	protect	against	bacteria?	Stirring	redistributes	the	heat	and	helps	prevent	this.	The	dough	arm	or	hook	is	used	for	mixing	and	kneading	yeast
doughs.	Add	the	onion	and	carrots	and	sauté	until	slightly	softened,	but	do	not	brown.	The	corrective	action	might	be	to	return	the	turkey	to	the	oven	until	the	temperature	reaches	the	critical	limit.	This	broth	can	then	be	used	like	a	stock.	This	includes	oil	used	for	cooking,	salad	dressings,	margarine	and	mayonnaise.	Some	of	the	main	applications	of
sous	vide	cooking	as	it	is	practiced	today	are	detailed	below.	Furthermore,	customers	who	feel	confused	or	cheated	may	not	come	back.	The	higher	the	wattage,	the	more	intense	the	energy	the	oven	puts	out	and	the	faster	it	heats	foods.	In	other	words,	demi-glace	may	be	considered	a	well-flavored	brown	stock,	reduced	by	half	(demi	means	“half”),
thickened	with	roux	or	other	starch,	or	left	unthickened	(except	by	natural	gelatin).	Wash	hands	after	handling	the	raw	chicken	and	before	handling	cooked	food.	The	term	fumet	is	often	used	for	a	flavorful	fish	stock,	especially	one	made	with	wine.	In	order	to	prevent	illness,	a	food	worker	must	understand	the	sources	of	food-borne	disease.	Describe
the	procedure	for	making	each	one.	The	raw	butter	adds	flavor	and	gives	a	sheen	to	the	sauce	when	it	melts.	Parasites	Most	food-borne	diseases	are	caused	by	bacteria,	so	most	of	our	attention	in	this	chapter	is	focused	on	them,	but	the	other	types	can	be	dangerous	as	well.	While	the	chef	is	the	head	of	an	establishment,	the	cooks	are	the	backbone.	•
Unless	you	operate	a	specialty	restaurant	like	a	steak	house	or	a	seafood	restaurant,	balance	the	menu	among	meats	(beef,	pork,	lamb,	veal),	poultry,	and	fish.	Follow	procedure	in	basic	recipe,	but	reduce	cooking	time	to	3–4	hours.	What	is	the	importance	of	cleaning	and	sanitizing	equipment	and	cutting	boards	immediately	after	working	on	raw	p	‐
oultry?	Holding	temperature	is	the	temperature	at	which	a	product	is	kept	for	service	or	for	storage.	Sheet	pan	or	bun	pan.	The	discussion	in	this	section,	however,	is	concerned	mostly	with	aroma	and	taste.	These	foods	are	the	sources	of	the	most	healthful	carbohydrates.	In	the	most	effective	systems,	nothing	is	left	to	chance.	Trim,	salvage,	and
waste:	I	te	m	Weight	Value/L	b	Tot	al	Valu	e	(	Lb	∙	Va	l	u	e	)	$0.30	 (4) ...............................................	For	sauces,	chefs	usually	prefer	a	more	flavorful	fish	stock	called	a	fumet.	Gisslen_Procooking_C08_154-223hr5.indd	202	2/3/14	12:14	PM	S	auces	Ultra-Tex	3	and	Ultra-Tex	8.	Sodium	alginate.	It	has	been	used	for	years	to	give	structure	to	gluten-free
breads	and	other	baked	goods.	Foods	of	high	nutrient	density	are	those	that	provide	relatively	many	nutrients	per	calorie.	The	term	braising	is	used	for	large	cuts	of	meat,	and	stewing	is	used	for	smaller	items.	Cutting	into	small	pieces	is	necessary	for	releasing	flavors	in	a	short	time,	as	when	the	mirepoix	will	be	used	for	fish	stock.	In	this	section,	we
introduce	the	topic	of	heat	management	with	a	summary	of	two	of	the	most	common	kinds	of	heat	control	problems.	Remember	that	some	fatty	acids	are	essential	nutrients,	and	fats	also	carry	fat-soluble	vitamins.	Another	important	point	made	in	Chapter	6	is	that	acids	inhibit	gelatinization.	But	I	don't	think	you	need	it	because	the	recipes	and
techniques	are	important	when	working	as	a	culinary	professional.	Technique	Videos	Nearly	200	technique	videos	that	clearly	demonstrate	essential	kitchen	skills	are	available	as	part	of	your	WileyPLUS	course.	Few	food-service	operations	depend	on	nothing	more	than	a	range	and	an	oven,	an	assortment	of	pots	and	pans,	and	knives	and	other	hand
tools.	Glazes	diluted	to	original	strength	do	not	taste	like	the	stocks	they	were	made	from.	Copper	reacts	chemically	with	many	foods	to	create	poisonous	compounds,	so	copper	pans	must	be	lined	with	another	metal,	such	as	tin	or	stainless	steel.	Season	to	taste	with	salt,	cayenne,	and	a	few	drops	of	lemon	juice.	Nevertheless,	tastes	vary	by	region,	by
neighborhood,	by	age	group,	and	by	social	and	ethnic	background.	Vitamins	3.	Hold	the	blade	at	a	constant	20-degree	angle	to	the	stone,	as	shown	in	Figure	7.1.	2.	This	applies	particularly	to	proper	refrigeration.	For	example,	if	you	served	roast	chicken	for	dinner	one	day,	you	might	plan	on	chicken	salad	for	a	luncheon	special	the	next	day.	the
gingersnaps?	Flavored	sauces	can	be	made	by	reducing	the	stock	with	flavoring	ingredients,	as	in	the	recipe	for	Chipotle	Cream	Sauce	on	page	206.	Clearly,	the	list	of	condiments	is	nearly	limitless.	Chefs	disagree	on	the	importance	of	blanching.	Dessert.	Chlorine	is	widely	used	and	inexpensive.	1–4	fl	oz	30–125	mL	Additional	stock	or	water	6.	Fish
Fumet	YIELD:	1	GAL	(4	L)	U.S.	METRIC	INGREDIENTS	1	oz	30	g	1	lb	500	g	Mirepoix,	white,	sliced	thin	or	chopped	fine	(see	p.	As	we	said	in	the	beginning	of	this	section,	every	recipe	assumes	you	have	certain	knowledge	that	enables	you	to	understand	the	instructions	and	follow	them	correctly.	Managers	must	ensure	that	all	employees	are	trained
to	follow	procedures	and	have	the	equipment	needed	to	do	the	job.	Use	clean,	warm	water	to	rinse	off	detergent.	Escoffier	Georges-Auguste	Escoffier	(1847–1935),	the	greatest	chef	of	his	time,	is	still	revered	by	chefs	and	gourmets	as	the	father	of	twentieth-century	cookery.	•	Select	the	GLOSSARY	tab	to	access	definitions	from	Professional	Cooking’s
glossary,	as	well	as	hundreds	of	additional	defined	terms	and	audio	pronunciations.	Blades	are	usually	5	inches	(13	cm)	or	7	inches	(18	cm)	long.	If	the	liquid	is	hot	(such	as	simmering	milk	for	béchamel	sauce),	you	must	beat	especially	well	because	the	starch	will	gelatinize	quickly.	This	is	addressed	whenever	cooking	techniques	are	explained	in	the
remainder	of	this	book.	If	you	have	U.S.	equipment,	use	the	U.S.	units,	and	if	you	have	metric	equipment,	use	the	metric	units.	Tomato	products	contribute	flavor	and	some	acid	to	brown	stocks.	They	can	usually	be	killed	by	proper	cooking	or	by	freezing.	Do	not	sit	on	worktables.	Remove	the	sachet.	These	purées	can	be	reduced	to	thicken	them,	but
be	careful	not	to	lose	the	fresh	vegetable	taste	and	color.	Because	of	these	important	functions,	it	is	necessary	to	have	some	fats	in	the	diet.	Other	Asian	soy	sauces	include	Indonesian,	Korean,	Burmese,	Vietnamese,	and	Malaysian.	In	particular,	someone	who	consumes	2,000	calories	a	day	should	try	to	eat	the	following	daily:	•	2	cups	(4	servings)
fruit,	selecting	from	a	variety	of	fruits	•	2	/	cups	(5	servings)	vegetables,	selected	from	as	many	of	the	basic	vegetable	groups	1	2	as	possible:	dark	green	vegetables,	orange	vegetables,	legumes,	starchy	vegetables,	and	others	•	3	servings	of	whole	grains	•	3	cups	of	fat-free	or	low-fat	milk	or	its	equivalent	in	other	dairy	products,	such	as	yogurt	and
cheese	In	the	United	States,	these	foods	are	represented	graphically	by	the	icon	called	MyPlate	(Figure	5.1a),	developed	by	the	U.S.	Department	of	Agriculture	(USDA)	as	a	way	to	help	consumers	make	healthier	food	choices.	The	possible	combinations	of	foods	are	so	many	that	it	is	impossible	to	give	rules	that	cover	all	of	them.	Caused	by	lead	water
pipes,	solder	containing	lead,	or	utensils	containing	lead.	Food	production	is	a	team	activity.	2/20/14	1:31	PM	PREFACE	•	Identify	students	who	are	falling	behind	and	intervene	accordingly,	without	waiting	for	them	to	come	to	office	hours.	Never	use	U.S.	measures	for	some	ingredients	and	metric	for	other	ingredients	in	the	same	recipe	in	this	book.
AP	weight	is	the	weight	of	the	item	as	purchased,	before	any	trimming	is	done.	Rather	than	depending	on	crash	diets,	it	is	usually	better	to	lose	weight	slowly	and	gradually,	to	develop	better	habits	of	eating,	and	to	increase	physical	activity.	Remove	cores,	seeds,	and	membranes.	Dashi	is	used	in	soups	and	dipping	sauces	(page	637)	as	well	as	other
dishes.	Flattop	range	Courtesy	of	Vulcan	Hart	Company.	Gisslen_Procooking_C08_154-223hr5.indd	165	(b)	Add	the	white	wine	and	bring	to	a	simmer.	Any	other	ingredients,	such	as	spices	and	finely	chopped	herbs,	that	form	small	particles	can	also	help	stabilize	a	temporary	emulsion	by	getting	between	droplets.	Beurre	blanc	can	be	made	quickly
and	easily	by	adding	cold	butter	all	at	once	and	whipping	vigorously	over	moderately	high	heat.	Further,	the	more	competing	flavors	you	have,	the	more	you	have	to	take	care	that	the	primary	flavors	of	the	main	ingredients	aren’t	lost.	Render	the	salt	pork	in	a	heavy	saucepot,	but	do	not	brown	it.	There’s	nothing	wrong	with	listing	a	creamed	dish
among	the	appetizers	and	another	creamed	dish	among	the	main	dishes.	H		ave	the	butter	warm	but	not	hot,	or	it	may	overcook	the	eggs.	Used	mostly	for	spreading	icing	on	cakes	and	for	mixing	and	bowl	scraping.	This	means	a	sandwich	selling	for	$5.00	makes	a	profit	of	only	50	cents.	1/16/14	12:38	PM	Questions	for	discussion	Te	rms	static	menu
cycle	menu	à	la	carte	table	d’hôte	prix	fixe	tasting	menu	course	fresh	imported	homemade	organic	recipe	for	89	Re	v	ie	w	standardized	recipe	AP	(as	purchased)	weight	EP	(edible	portion)	weight	portion	control	metric	system	gram	liter	meter	degree	Celsius	kilodecicenti-	milliyield	conversion	factor	food	cost	percentage	yield	test	cutting	loss	as
served	(AS)	portion	cost	hidden	cost	minimum-use	ingredient	par	stock	Questions	for	Discussion	 	1.	Shelled	nuts	and	seeds	60	mL	(1⁄	4	cup)	Enjoy	a	variety	of	foods	from	the	four	food	groups.	If	you	consume	fewer	calories	than	you	burn,	you	lose	weight.	(c)	Whip	in	the	stock.	Air	is	a	poor	conductor	of	heat.	No	part	of	this	publication	may	be
reproduced,	stored	in	a	retrieval	system,	or	transmitted	in	any	form	or	by	any	means,	electronic,	mechanical,	photocopying,	recording,	scanning,	or	otherwise,	except	as	permitted	under	Section	107	or	108	of	the	1976	United	States	Copyright	Act,	without	either	the	prior	written	permission	of	the	Publisher,	or	authorization	through	payment	of	the
appropriate	per-copy	fee	to	the	Copyright	Clearance	Center,	Inc.,	222	Rosewood	Drive,	Danvers,	MA	01923,	978-750-8400,	fax	978-646-8600,	or	online	at	www.copyright.com.	It’s	hard	to	say	exactly	what	that	is.	 These	terms	reflect	chemical	differences	in	the	composition	of	fats.	Appearance.	DHA	and	EPA,	in	addition	to	being	made	by	the	body,	are
also	found	in	some	fatty	fish,	including	salmon,	mackerel,	tuna,	and	sardines.	These	errors	reflect	poorly	on	the	restaurant.	Garlic	chives	3.	You	arrive	at	this	figure	by	recording	the	total	number	of	portions	served	and	multiplying	this	number	by	the	portion	size.	The	temperature	of	the	liquid	determines	the	method.	Heavy-duty	flattop.	Some	extreme
thermophiles	even	grow	at	temperatures	above	the	boiling	point	of	water	(212°F	or	100°C).	Because	viruses	do	not	multiply	in	food	like	bacteria,	food-borne	viral	diseases	are	usually	caused	by	contamination	from	people,	food	contact	surfaces,	or,	in	the	case	of	seafood,	contaminated	water.	The	item	is	then	refrigerated	to	allow	it	time	to	absorb	the
flavors.	Foods	do	not	brown	as	well	in	nonstick	pans	as	in	traditional	metal	pans,	and	they	do	not	form	a	fond	(the	flavorful	browned	bits	that	stick	to	the	pan)	that	can	be	deglazed	to	make	a	sauce	or	braising	liquid.	Obviously,	these	are	not	precise,	scientific	terms	that	can	be	defined	easily.	•	Demi-glace	is	defined	as	half	brown	sauce	plus	half	brown
stock,	reduced	by	half.	Dry	foods	before	putting	them	in	frying	fat,	or	hot	fat	may	splatter	on	you.	The	important	difference	is	that	the	hazards	addressed	by	HACCP	include	chemical	and	other	hazards	in	addition	to	disease-causing	organisms.	Pan-broiling	is	like	griddling	except	it	is	done	in	a	sauté	pan	or	skillet	instead	of	on	a	griddle	surface.
Sweetbreads	are	blanched	so	they	are	firm	enough	for	slicing	and	breading	or	other	kinds	of	handling.	Interest	in	dining	and	curiosity	about	new	foods	are	greater	than	ever.	By	contrast,	a	milk	allergy	is	the	reaction	by	the	immune	system	to	milk	proteins.	However,	it	is	much	easier	to	develop	and	practice	habits	that	prevent	accidents	if	safety	is
built	into	the	workplace.	Clean	and	sanitize	cutting	surfaces	and	equipment	after	handling	raw	poultry,	meat,	fish,	or	eggs	and	before	working	on	another	food.	Avoid	products	that	list	salt	first.	Mandoline.	As	an	example,	think	of	roasting	a	boneless	loin	of	lamb.	Clam	knife	Swiss-style	vegetable	peeler	Vegetable	peeler	14.	Top	supports	moderately
heavy	weights.	•	Chapter	29	on	food	presentation	and	plating	is	rewritten	and	newly	illustrated	for	designing	modern	platings,	appropriate	for	all	types	of	food-service	operations.	Consume	less	than	300	milligrams	cholesterol	per	day.	You	can:	•	Customize	presentations	with	a	wealth	of	resources	and	functionality.	We	then	look	at	other	problems
with	controlling	heat	in	cooking.	They	should	be	a	tool	for	the	good	cook	rather	than	a	crutch	for	the	bad	cook.	Air	dry	and	inspect	dishes.	Stainless	steel	is	ideal	for	storage	containers	because	it	does	not	react	with	foods	as	aluminum	does.	An	important	lesson	of	history	is	that	the	way	we	cook	now	is	the	result	of	the	work	done	by	countless	chefs
over	hundreds	of	years.	PROCEDURES	for	Incorporating	Roux	METHOD	1:	ADDING	LIQUID	TO	ROUX	This	method	is	used	when	a	roux	is	made	up	specifically	for	the	sauce,	gravy,	or	soup	being	prepared.	Smith	Sir	Sanford	Fleming	College	Shelly	Wilkinson-Adair	Fleming	College	William	F.	This	means	you	should	use	the	stock	of	the	product	you	are
serving	with	the	sauce.	What	are	the	three	basic	ways	of	measuring	ingredients?	The	main	purpose	of	learning	basic	cooking	principles	is	not	to	be	able	to	cook	without	recipes,	however,	but	to	understand	the	recipes	you	use.	Salt	is	usually	not	added	when	making	stocks.	Passing	the	product	through	a	food	mill	3.	Trim	off	crusts	to	make	crumbs	of	a
uniform	light	color.	Convert	to	15	portions.	Foodservice	work	is	teamwork,	and	it’s	essential	to	be	able	to	work	well	on	a	team	and	to	cooperate	with	your	fellow	workers.	HANDLING	THE	KNIFE	The	Grip	(a)	Hold	the	steel	and	the	knife	away	from	your	body.	For	example:	•	Serve	a	clear	soup	instead	of	a	thick	soup	if	the	main	course	is	served	with	a
cream	sauce.	It	is	best	reserved	for	the	bakeshop	and	the	fry	kettle.	This	method	may	be	used	in	these	situations.	Guests	had	little	or	no	choice	and	simply	ate	what	was	available	for	that	meal.	MODERN	SAUCES	As	suggested	in	the	introduction	to	this	chapter,	sauce-making	has	changed	a	great	deal	since	Escoffier’s	day.	Add	a	few	drops	at	first	and
beat	in	thoroughly	before	adding	more.	Coagulation	Proteins	consist	of	long	chains	of	components	called	amino	acids.	An	increase	or	decrease	of	1	degree	Celsius	is	equivalent	to	about	2	degrees	Fahrenheit.	Place	utensils	in	a	rack	and	immerse	in	hot	water	at	171°F	(77°C)	for	30	seconds.	Water	plays	a	role	in	all	the	body’s	functions,	including
metabolism	and	other	cell	functions,	digestion,	delivery	of	nutrients,	removal	of	waste,	temperature	regulation,	and	lubrication	and	cushioning	of	joints	and	tissues.	These	organisms	are	associated	primarily	with	food	spoilage	rather	than	food-borne	disease.	For	example,	the	second	cook	may	combine	the	duties	of	the	sauce	cook,	fish	cook,	soup	cook,
and	vegetable	cook.	Miscellaneous	hot	sauces,	which	are	not	made	like	any	of	the	five	basic	sauces.	$5.72	Cooked	cost	per	lb	(3	÷	4)	(5)	........................................................................................................................................	When	hot,	a	well-made	beef,	veal,	or	chicken	stock	is	nearly	clear,	with	only	a	slight	amount	of	cloudiness.	Most	of	the	hundreds
of	sauces	listed	in	the	standard	repertoires	are	made	by	adding	one	or	more	flavoring	ingredients	to	one	of	the	five	basic	sauces	or	leading	sauces.	Table	salt	also	may	contain	other	additives	to	prevent	caking.	Add	the	butter	to	the	hot	reduction.	Heavy	cream	has	long	been	used	to	give	flavor	and	richness	to	sauces.	A	classic	technique	to	add	a
balanced	sweet-sour	accent	to	a	sauce	is	to	add	a	gastrique,	which	is	caramelized	sugar	dissolved	in	vinegar.	Partial	cooking	may	be	done	by	any	moist-heat	or	dry-heat	method.	In	the	meantime,	pay	close	attention	to	the	principles	discussed.	To	make	it	easier	to	beat	with	a	wire	whip,	transfer	the	reduction	to	a	stainlesssteel	bowl.	Fish	velouté	2.
Demonstrate	major	cutting	techniques	required	in	food	preparation.	Knives	made	of	this	material	are	highly	prized	and	relatively	expensive.	(b)	With	the	root	end	away	from	you,	make	a	series	of	vertical	lengthwise	cuts.	It	also	provides	background,	guidelines,	and	standards	of	quality	for	finished	dishes.	4	5	6	7	8	7-8	8-10	7	7	Fresh,	frozen	or	canned
vegetables	125	mL	(1⁄	2	cup)	Leafy	vegetables	Cooked:	125	mL	(1⁄	2	cup)	Raw:	250	mL	(1	cup)	Fresh,	frozen	or	canned	fruits	1	fruit	or	125	mL	(1⁄	2	cup)	100%	Juice	125	mL	(1⁄	2	cup)	Have	vegetables	and	fruit	more	often	than	juice.	(a)	Reduce	the	liquids	(usually	wine	and	vinegar)	with	chopped	shallots.	Unlike	proteins,	fats,	and	carbohydrates,	they
supply	no	energy,	but	some	of	them	must	be	present	in	order	for	energy	to	be	utilized	in	the	body.	218–222),	Chapter	9	(p.	Multiply	each	ingredient	quantity	by	the	conversion	factor:	Old	quantity	×	Conversion	factor	=	New	quantity	Note:	In	order	to	do	this	in	the	U.S.	system,	you	may	have	to	convert	all	weights	to	ounces	and	all	volumes	to	fluid
ounces.	FIGURE	7.13 	To	cut	lozenges,	first	cut	the	vegetable	into	thin	slices,	and	then	cut	these	slices	lengthwise	into	strips	about	1/8	inch	(3	mm)	wide.	It	is	applied	most	often	to	lettuce	and	sorrel	but	can	also	be	used	for	fresh	herbs	such	as	parsley.	As	long	as	we	use	common	sense	and	follow	the	rule	that	says,	“When	in	doubt,	throw	it	out,”	we
are	relatively	safe	from	these	bacteria.	A	menu	of	high-priced,	luxurious	foods	in	a	café	situated	in	a	working-class	neighborhood	will	probably	not	succeed.	Make	sure	all	doors	are	self-closing,	or	install	fly	fans	or	air	curtains.	Why	not	lower	than	20	percent?	To	simmer	or	braise	a	food	or	foods	in	a	small	amount	of	liquid,	which	is	usually	served	with
the	food	as	a	sauce.	Use	good-quality	main	ingredients,	handle	all	foods	with	care,	and	employ	correct	cooking	procedures.	Gellan	gums	are	used	to	make	firm	or	solid	gels.	Do	not	use	abrasive	materials	to	clean	the	nonstick	surface.	the	same	sheet	of	paper	as	the	raw	yield	test	form	so	the	operation	can	have	a	complete	cost	analysis	on	one	form.)
This	form	has	been	filled	in	with	the	results	of	a	cooked	yield	test	done	on	a	roast,	boneless	fresh	ham.	KEY	POINTS	TO	REVIEW	•	What	are	the	four	basic	types	of	cooktops?	Carageenans	are	mixed	with	cold	liquids	and	then	heated	to	thicken.	Until	recently,	these	temperatures	were	also	the	standard	in	the	United	States.	For	example,	a	gastrique
gives	necessary	sweetness	and	acidity	to	sauce	bigarade,	the	classic	orange	sauce	served	with	roast	duck.	In	this	book,	we	use	the	word	broth	to	mean	a	flavorful	liquid	obtained	from	the	simmering	of	meats	and/or	vegetables.	They	cause	souring,	putrefying,	and	decomposition.	Slotted	and	perforated	spoons	are	used	when	liquid	must	be	drained
from	solids.	Two	of	these	compounds	are	of	concern	to	us.	Shred:	to	cut	into	thin	strips,	either	with	the	coarse	blade	of	a	grater	(manual	or	power)	or	with	a	chef’s	knife.	It	costs	no	more	to	cook	green	beans	properly	than	to	overcook	them.	Nevertheless,	in	most	cases,	moist	heat	is	responsible	for	most	of	the	cooking	process,	and	the	browning	may	be
thought	of	as	a	preliminary	technique.	They	then	can	be	skimmed	off.	Like	the	VCM	and	the	food	processor,	a	blender	consists	of	a	motor	in	a	base,	topped	by	a	container	with	a	spinning	blade.	All	cooking	procedures,	including	measuring,	combine	to	help	control	food	costs,	because	proper	cooking	procedures	help	avoid	waste	due	to	improperly
prepared	foods.	(d)	Turn	the	potato	slightly	(one-seventh	of	a	full	turn,	to	be	exact)	and	repeat	the	motion.	This	is	the	quantity	you	actually	cook.	Per	1	fl	oz	(29.57	mL):	Calories,	280;	Protein,	1	g;	Fat,	31	g	(99%	cal.);	Cholesterol,	155	mg;	Carbohydrates,	0	g;	Fiber,	0	g;	Sodium,	310	mg.	The	opposite	method	is	to	dissolve	the	calcium	in	the	flavorful
liquid	and	drop	it	in	an	alginate	bath.	SAUCES	Like	stocks,	sauces	have	lost	some	of	the	importance	they	once	had	in	commercial	kitchens—	except,	of	course,	in	the	best	restaurants	serving	what	may	be	considered	luxury	cuisine.	Tenderize	the	product.	Create	shopping	lists,	resize	recipes,	perform	metric	conversions,	and	analyze	nutritional	content
of	ingredients	and	recipes	with	the	software.	The	rivets	should	be	perfectly	smooth	and	flush	with	the	handle.	One	hundred	years	ago,	there	was	little	understanding	of	the	causes	of	food	poisoning	and	food	spoilage.	•	Class	A:	wood,	paper,	cloth,	ordinary	combustibles	•	Class	B:	burning	liquids,	such	as	grease,	oil,	gasoline,	solvents	•	Class	C:
switches,	motors,	electrical	equipment,	and	so	forth	•	Class	K:	cooking	appliances	involving	combustible	cooking	products	such	as	vegetable	or	animal	oils	and	fats	Never	use	water	or	a	Class	A	fire	extinguisher	on	a	grease	fire	or	electrical	fire.	Assessing	hazards	is	the	process	of	identifying	which	of	these	dangerous	conditions	can	occur	at	every	step
of	the	process.	Deglazing	dissolves	these	caramelized	juices	and	incorporates	them	into	the	desired	sauce.	They	do	this	in	two	ways:	•	They	control	quality.	It	is	a	good	con-	ductor,	and	its	light	weight	makes	pots	and	pans	easy	to	handle.	Being	serious	about	your	work	doesn’t	mean	you	can’t	enjoy	it.	In	addition	to	being	a	thickening	agent,	a	liaison	of
egg	yolks	and	cream	is	used	to	finish	a	sauce	by	giving	it	extra	richness	and	smoothness.	Egg	wash.	Let’s	expand	our	sauce	family	chart	one	more	generation	to	include	examples	of	the	small	sauces	in	order	to	show	the	relationships	(see	Chart	8.2).	Although	some	cholesterol	is	necessary	for	body	functions,	it	is	not	considered	a	nutrient	because	the
body	is	able	to	manufacture	all	the	cholesterol	it	needs.	Two	opposing	forces	can	be	seen	at	work	throughout	the	history	of	cooking.	Cutting	board.	Paring	knife.	Allergies	are	reactions	by	the	body’s	immune	system.	497)	and	reduce	by	one-half.	Thus,	convenience	foods	have	come	into	being.	Clarified	butter.	This	will	ensure	they	know	how	to	use	the
recipes	in	this	book	as	well	as	understand	the	structure	and	limitations	of	the	many	recipes	they	will	use	in	their	careers.	--Stanton	Easy	to	follow	even	a	home	cook	can	make	these	receipes.	Review	instructions	for	making	and	incorporating	roux	(pp.	Basic	sous	vide	procedures	for	meat,	poultry,	and	seafood	are	explained	in	Chapter	14,	and	additional
recipes	are	included	in	following	chapters.	At	this	time,	food	production	in	France	was	controlled	by	guilds.	When	you	watch	a	practiced	cook	at	work,	you	will	understand	better	what	you	are	seeing	and	will	know	what	questions	to	ask.	Also,	keep	handles	away	from	the	open	flames	of	gas	burners.	Alternate	each	stroke,	first	on	one	side	of	the	blade,
then	on	the	other.	The	evolution	of	cuisine	that	has	been	going	on	for	hundreds	of	years	continues.	Availability	of	Foods	Use	foods	in	season.	Vegetable	stocks	made	for	specific	purposes	with	a	high	proportion	of	a	single	vegetable	should	have	the	fresh	flavor	and	aroma	of	that	vegetable,	not	a	strong	or	unpleasant	flavor	of	overcooked	vegetables.
Gradually,	this	heat	moves	to	the	center.	However,	too	much	richness,	combined	with	the	mildness	of	the	veal,	could	make	the	dish	cloying.	This	chopping	technique	is	used	to	cut	a	product	when	no	specific	shape	is	needed.	Know	where	fire	extinguishers	are	located	and	how	to	use	them.	This	method	has	two	major	disadvantages:	•	Deterioration	of
quality	due	to	long	holding.	Please	note	temperature	ranges	are	approximate.	If	the	dish	is	well	composed,	all	of	these	flavors,	primary	and	supporting,	combine	to	form	a	complex	but	unified	whole	we	identify	as	the	taste	of	veal	blanquette.	It	is	impossible	to	give	exact	instructions	for	many	processes.	2/3/14	11:50	AM	P	reliminar	y	C	ookin	g	and	F
lavorin	g	149	3.	Add	1	qt	(1	L)	demi-glace,	simmer,	and	strain.	Three	main	techniques	are	used	to	purée	vegetables	and	other	ingredients	for	coulis:	1.	Spices	are	the	buds,	fruits,	flowers,	bark,	seeds,	and	roots	of	plants	and	trees,	many	of	which	grow	in	tropical	climates.	Alpha-linoleic	acid	is	a	member	of	the	group	of	omega-3	fatty	acids.	Today,	roux-
thickened	sauces	are	often	condemned	for	health	reasons	because	of	the	fat	content	of	the	roux.	Pride	in	your	work	and	in	your	profession	is	important,	but	humility	is	important	too,	especially	when	you	are	starting	out.	The	chef	is	interested	in	this	figure	because	it	tells	him	or	her	whether	the	menu	prices	and	the	costs	for	each	item	are	in	line.
2/3/14	11:22	AM	S	anitation	27	CLEANING	AND	SANITIZING	EQUIPMENT	Cleaning	means	removing	visible	soil.	Gisslen_Procooking_C02_014-035hr3.indd	22	2/3/14	11:22	AM	S	anitation	For	example,	imagine	a	food	that	is	left	on	the	loading	dock	for	30	minutes	before	being	put	into	cold	storage,	removed	from	storage	and	left	on	the	worktable	for
an	hour	before	being	prepared,	and	finally	cooked	at	a	low	temperature	so	that	it	takes	3	hours	to	reach	a	safe	internal	temperature	(see	p.	When	mixed	with	cold	water,	starch	granules	absorb	very	little	water.	Disease	is	caused	by	poisons	the	bacteria	produce	as	they	grow	and	multiply	in	the	body.	A	cycle	menu	is	one	that	changes	every	day	for	a
certain	period;	after	this	period,	the	daily	menus	repeat	in	the	same	order.	Treat	the	brined	meat	like	fresh	meat.	Pans	made	of	anodized	aluminum,	sold	under	such	brand	names	as	Calphalon,	have	surfaces	that	are	harder	and	more	corrosion-resistant	than	regular	aluminum	pans.	•	Instant	feedback	and	context-sensitive	help.	Ever	since	Carême
began	to	define	the	principles	and	methods	that	lie	behind	the	recipes	we	use	(see	p.	Some	molds,	however,	produce	toxins	that	can	cause	allergic	reactions	and	severe	disease	in	those	people	who	are	susceptible.	Cover	product	completely	with	marinade.	Garlic	and	oil	mixtures	that	haven’t	been	specifically	treated	to	prevent	growth	of	pathogens
(because	the	oil	seals	the	garlic	from	the	air,	fostering	the	growth	of	anaerobic	bacteria,	as	explained	above).	High-density	lipoprotein	(HDL),	on	the	other	hand,	helps	remove	cholesterol	from	the	blood	and	eliminate	it	from	the	body.	125),	and	more	flavor	is	lost	because	of	the	increased	cooking	time.	Gisslen_Procooking_C02_014-035hr3.indd	28
2/3/14	11:22	AM	S	anitation	29	EXTERMINATE	Hire	a	qualified,	licensed	exterminator	who	knows	how	to	use	poisons,	insecticides,	and	traps.	Molecular	gastronomy,	or	modernist	cuisine,	has	been	taken	up	by	Heston	Blumenthal	in	England,	Wylie	Dufresne,	Grant	Achatz,	and	Homaro	Cantu	in	North	America,	and	other	chefs	who	continue	to
experiment	and	to	explore	what	science	and	technology	can	contribute	to	food	and	food	presentation.	•	Small	portions	are	swirled	into	sauces	to	finish	them	and	give	them	a	desired	flavor.	Two	methods	are	possible:	1.	(a)	Roll	the	leaves	into	a	cylinder.	Most	chefs	prefer	demi-glace	to	espagnole	as	a	base	for	small	sauces	because	of	its	more
concentrated,	more	fully	developed	flavor.	Some	menu	items	involve	many	steps.	(Those	with	high	blood	pressure,	diabetes,	or	kidney	disease,	and	those	over	50	should	consume	less	than	1,500	milligrams	daily.)	Sodium,	as	noted	earlier,	appears	to	contribute	to	high	blood	pressure.	Food-service	employees	in	supervisory	positions	in	the	United
States	may	be	required	to	hold	such	a	certificate	by	state	or	local	law.	regularly.	Increasing	the	yield	of	a	recipe	will	involve	a	conversion	factor	larger	than	1.	Don’t	leave	hot	fat	unattended	on	the	range.	What	is	the	first	step	in	portion	control?	In	the	old	days,	many	chefs	were	famous	for	their	temper	tantrums.	This	oven	eliminates	the	problem	of	hot
spots,	or	uneven	baking,	because	the	mechanism	rotates	the	foods	throughout	the	oven.	A	useful	enriching	technique,	both	in	classical	and	in	modern	cooking,	is	called	finishing	with	butter,	or	monter	au	beurre	(mohn	tay	oh	burr).	to	taste	to	taste	Salt	6.	Barbecue	Ovens	or	Smoke	Ovens	Barbecue	ovens	are	like	conventional	ovens,	but	with	one
important	difference:	They	produce	wood	smoke,	which	surrounds	the	food	and	adds	flavor	while	it	bakes	or	roasts.	Because	it	is	the	starting	point	for	the	hearty,	flavorful	sauces	that	accompany	red	meats,	it	is	necessary	to	give	it	extra	flavor	and	richness	with	mirepoix.	A	wellmade	foam	adds	an	additional	flavor	dimension	to	the	plate	without	adding
bulk.	Not	long	ago,	the	only	fresh	herbs	generally	available	in	many	areas	of	North	America	were	parsley,	chives,	and	sometimes	mint	and	dill.	In	addition	to	being	in	charge	of	the	kitchen,	the	working	chef	also	handles	one	of	the	production	stations.	For	the	same	reason,	try	to	schedule	deliveries	so	they	arrive	one	at	a	time.	If	you	indicate	a	portion
size	on	the	menu,	be	sure	you	serve	that	size	(within	allowable	tolerances).	Refrigerated	foods	must	stay	chilled,	below	41°F	(5°C),	to	slow	spoilage.	Modern	sauces	still	depend	on	the	basic	classical	techniques,	even	though	the	emphasis	may	have	changed.	Thus,	the	primary	advantage	of	microwave	cooking—speed—is	lost	with	large	roasts	and	other
large	quantities.	Western	cooks	have	been	especially	inspired	by	the	sweet-and-sour	types	of	chutney,	so	when	the	word	chutney	appears	on	a	menu,	it	usually	refers	to	a	cooked	fruit	or	vegetable	condiment	that	is	sweet,	spicy,	and	tangy.	These	chains	normally	form	tight	coils.	The	roux	may	be	warm	or	cold,	but	not	sizzling	hot.	If	a	sauce	is	too	thin,
it	may	be	simmered	until	it	reaches	desired	thickness.	Before	we	study	the	structure	of	the	sauce	families,	it	will	be	helpful	to	look	at	these	basic	finishing	techniques.	What	are	the	basic	cooking	methods?	Heat-activated	fire	extinguishers	over	cooking	equipment,	especially	deep	fryers.	Roast	Beef	Gravy,	page	487	Salsa	Verde,	page	206	Jus	Lié,	page
487	Basic	Vinaigrette	and	variations,	page	660	Italian	Tomato	Sauce	for	Pasta,	with	variations,	page	399	Gisslen_Procooking_C08_154-223hr5.indd	198	American	French	Dressing,	page	661	Pesto,	page	399	Oriental	Vinaigrette,	page	662	Mole	Poblano,	page	573	Mayonnaise	and	variations,	page	665	2/3/14	12:14	PM	S	auces	199	Broths	and	Jus
Beginning	with	the	introduction	of	nouvelle	cuisine	in	the	1970s,	chefs	looked	for	ways	to	eliminate	starch	thickeners	in	sauces	in	order	to	make	them	lighter.	Polysaccharides	Sugars	are	fairly	simple	compounds	consisting	of	one	or	two	rings	of	carbon	atoms	with	hydrogen	and	oxygen	atoms	attached.	These	can	be	fired	by	gas	alone,	by	wood	alone,
or	by	gas	and	wood	together.	Heavy-duty	broiler	Courtesy	of	Vulcan	Hart	Company.	In	this	technological	age,	nearly	every	year	brings	new	tools	to	simplify	various	tasks.	Hold	sauce	no	longer	than	2	hours.	Sticking	with	a	job	at	least	a	year	or	two	shows	prospective	employers	you	are	serious	about	your	work	and	can	be	relied	on.	Faria	Johnson	and
Wales	University	Alan	Fleming	Algonquin	College	Carl	A.	Barbecue	To	barbecue	means	to	cook	with	dry	heat	created	by	the	burning	of	hardwood	or	by	the	hot	coals	of	this	wood.	Offer	a	menu	with	choices	from	all	the	groups	in	the	USDA	MyPlate	or	the	Canadian	rainbow.	In	addition,	herbs	and	aromatics	may	be	added	to	the	brine,	although	these
have	only	a	mild	flavoring	effect.	When	the	recipe	is	multiplied,	however,	the	flaws	may	suddenly	become	apparent	and	the	product	quality	lower.	Slices	fall	away	from	these	blades	with	less	breaking	and	folding	than	from	vertical	blades.	Dull	blades	bruise	food.	Thicken,	if	necessary,	by	reducing	further,	or	thin	with	additional	heavy	cream.	Use
caution	when	reducing	stock-based	sauces.	Linoleic	acid	is	a	member	of	a	group	of	compounds	called	omega-6	fatty	acids	(the	term	refers	to	its	chemical	structure).	The	manager	of	the	restaurant	in	which	you	are	a	cook	has	decided	to	try	using	frozen,	breaded	shrimp	instead	of	having	you	bread	shrimp	by	hand,	but	she	is	worried	about	customer
acceptance	and	asks	for	your	help.	Set	up	standards	or	limits	for	CCPs.	4.	Brown	Sauce	or	Espagnole	YIELD:	1	GAL	(4	L)	U.S.	METRIC	INGREDIENTS	PROCEDURE	Mirepoix:	1.	Brussels	sprouts,	cauliflower,	and	artichokes	can	overwhelm	a	stock	with	a	strong	flavor	or	odor.	Small	kitchens	may	have	only	a	chef,	one	or	two	cooks,	and	perhaps	one	or
two	assistants	to	handle	simple	jobs	such	as	washing	and	peeling	vegetables.	Lemon	juice	is	an	important	seasoning,	particularly	for	enlivening	the	flavor	of	sauces	and	soups.	Another	reason	carbohydrates	from	whole	grains	and	unrefined	foods	are	preferable	to	those	from	refined	sugars	and	starches	is	that	these	unrefined	foods	are	sources	of	fiber.
Gisslen_Procooking_C08_154-223hr7.indd	186	2/5/14	4:13	PM	187	S	auces	Demi-Glace	YIELD:	1	GAL	(4	L)	U.S.	METRIC	1	gal	1	gal	4L	4L	INGREDIENTS	PRODUCTION	Brown	sauce	(espagnole)	1.	The	food	grinder	is	used	mostly	for	grinding	meats,	although	other	moist	foods	may	be	ground	also.	When	butter	is	nearly	all	melted	and	incorporated,
remove	from	heat	and	continue	to	whip	until	smooth.	Set	up	a	recordkeeping	system.	Clearly	posted	emergency	procedures,	including	the	Heimlich	maneuver	for	victims	of	choking.	Exposure	of	proteins	to	excessive	heat	toughens	them	and	makes	them	dry.	Also,	if	the	menu	is	à	la	carte,	there	is	no	way	to	ensure	a	customer	will	order	items	that	make
up	a	nutritionally	balanced	meal.	A	well-made	stock	thickens	or	even	solidifies	when	chilled.	Divide	the	total	cost	by	the	number	of	portions	served	to	get	the	cost	per	portion.	They	are	poor	conductors	of	heat	but	are	resistant	to	corrosion	and	food	acids.	2	sprigs	Fresh	thyme	8	8	Peppercorns	6	6	Parsley	stems	7.	Boil	leftover	gravies,	sauces,	soups,
and	vegetables	before	serving.	Traditional	aluminum	or	copper	cookware	will	not	work.	Keep	fingernails	clean	and	short.	In	order	to	calculate	the	cost	of	the	recipe	correctly,	you	must	figure	out	what	you	actually	paid	for	the	onions.	Wet	ones	will	create	steam,	which	can	burn	you.	Straining	through	a	china	cap	lined	with	several	layers	of	cheesecloth
is	effective.	Certain	foods,	like	frozen	French	fries	and	some	individual-portion	prepared	entrées,	are	designed	to	be	cooked	without	thawing.	Fats	are	members	of	a	group	of	compounds	called	lipids.	Smaller	portions	of	well-trimmed	meat,	poultry,	or	fish,	nicely	balanced	on	the	plate	with	an	assortment	of	attractive	fresh	vegetables	and	complex
carbohydrates,	are	likely	to	be	more	healthful.	Also,	the	sugar	may	burn	to	the	bottom	of	the	pan,	so	you	may	want	to	put	a	little	water	in	the	bottom	of	the	roasting	pan.	When	they	don’t,	you	must	judge	from	the	instructions.	This	formula	may	be	written	like	a	mathematical	calculation,	as	done	on	a	calculator,	or	as	a	fraction:	Mathematical
Calculation:	New	yield	÷	Old	yield	=	Conversion	factor	New	yield	=	Conversion	factor	Fraction:	Old	yield	Example:	You	have	a	recipe	with	a	yield	of	20	portions,	4	ounces	each,	and	you	want	to	make	30	portions,	5	ounces	each.	What	is	cutting	loss?	Determine	how	long	it	takes	to	prepare	each	stage	of	each	recipe.	Use	the	steel	often.	To	boil	means	to
cook	in	a	liquid	that	is	bubbling	rapidly	and	greatly	agitated.	For	example,	you	could	figure	out	your	cost	percentage	for	frying	fat	and	add	the	percentage	to	all	deep-fried	foods.	This	type	of	sauce	may	be	referred	to	as	a	coulis	(koo-lee).	NUTRITIONAL	INFORMATION	•	View	nutritional	information	for	ingredients	and	recipes.	Line	cooks	are	said	to
be	on	the	hot	line,	or	simply	on	the	line.	You	can	use	this	figure	to	perform	two	basic	calculations.	The	rules	presented	in	this	chapter	are	basic	guidelines	only.	Entire	books	have	been	written	on	the	subject,	some	of	which	are	listed	in	the	Bibliography.	The	slicing	plate	may	be	adjusted	to	cut	various	thicknesses.	You	fill	out	the	rest	of	the	form,
beginning	with	blank	1	on	the	third	line.	When	you	finish	the	book,	you	will	not	know	everything.	Add	the	stock	or	water.	What	methods	are	dry-heat	methods	with	fat?	(Set	the	bowl	in	a	saucepan	lined	with	a	kitchen	towel	to	hold	it	steady.)	(c)	Continue	to	whip	over	a	hot	water	until	thick	and	light.	Because	of	its	water	content,	the	interior	of	the
meat	cannot	get	this	hot.	Thus,	one	of	the	important	functions	of	carbohydrates	is	to	help	the	body	burn	fat	properly.	Guar	gum.	Power	may	be	gas	or	electric.	Hospitals	must	satisfy	the	dietary	needs	of	the	patients.	More	specific	techniques	required	for	KEY	POINTS	TO	REVIEW	individual	food	products	are	explained	in	appropriate	chapters	later	in
the	book.	The	chef	uses	whatever	cooking	methods	he	or	she	feels	are	appropriate	to	the	dish,	whether	a	traditional	technique	or	a	molecular-gastronomy	technique.	Chefs	feel	obliged	to	give	as	much	information	on	their	menus	as	possible	in	order	to	describe	their	dishes	adequately	to	their	customers.	It	is	used	for	quick	thickening	at	the	end	of
cooking	to	finish	a	sauce.	Give	at	least	three	examples	of	each.	Mishoe	Southern	Maine	VocationalTechnical	Institute	Ken	W.	Gisslen_Procooking_C03_036-057hr1.indd	57	What	metals	are	used	to	make	highquality	knife	blades?	Epazote	8.	Onion,	garlic,	shallots,	and	other	members	of	the	onion	family,	as	well	as	carrots	and	celery,	are	used	as
flavorings	in	virtually	all	stations	of	the	kitchen	and	even	in	the	bakeshop.	Others	available	to	the	chef	include	cornstarch,	arrowroot,	waxy	maize,	instant	or	pregelatinized	starch,	bread	crumbs,	and	other	vegetable	and	grain	products,	like	potato	starch	and	rice	flour.	A	recipe	for	another	coulis,	of	sweet	peppers,	is	found	on	page	204.	First,	note	the
following	points	and	keep	them	in	mind	when	you	are	calculating	portion	costs.	Use	ice-water	baths	to	bring	down	the	temperature	of	hot	foods	quickly.	In	order	to	innovate,	you	have	to	know	where	to	begin.	Sauces	made	with	whitewash	have	neither	as	good	a	flavor	nor	as	fine	a	texture	as	those	made	with	roux.	Potentially	hazardous	foods	fall	into
two	general	categories,	plus	four	specific	items	that	do	not	fit	into	these	categories.	We	start	with	the	most	important	and	most	effective.	Put	the	water	in	a	pot	and	add	kombu.	Drain	the	fat	through	a	filter	into	a	dry	container	(unless	you	are	discarding	it).	Because	of	these	disadvantages,	it	has	given	way	to	high-carbon	stainless	steel	(described
below),	which	is	now	the	preferred	material	for	the	best	knives.	International	Influences	After	the	middle	of	the	twentieth	century,	as	travel	became	easier	and	as	new	waves	of	immigrants	arrived	in	Europe	and	North	America	from	around	the	world,	awareness	of	and	taste	for	regional	dishes	grew.	Gisslen_Procooking_C08_154-223hr5.indd	164
2/3/14	12:14	PM	S	tocks	165	Fish	Stock	YIELD:	1	GAL	(4	L)	U.S.	METRIC	10–12	lb	INGREDIENTS	5–6	kg	1	lb	Bones	from	lean	fish	500	g	Mirepoix,	white,	sliced	thin	or	chopped	fine	(see	p.	The	menu	is	a	sales	tool,	so	it	is	understandable	to	try	to	make	every	dish	sound	as	appealing	as	possible.	Sandwich	spreader.	To	use,	drop	very	small	pieces	into	a
simmering	sauce	and	stir	with	a	whip	until	smooth.	For	example:	•	Instead	of	preparing	a	full	batch	of	green	peas	and	holding	them	for	service	in	the	steam	table,	you	might	blanch	and	chill	them,	then	heat	portions	to	order	in	a	sauté	pan,	steamer,	or	microwave	oven.	Beurre	blanc	should	be	held	at	a	warm,	not	a	hot,	temperature	and	stirred	or
whipped	from	time	to	time	so	the	fat	and	water	do	not	separate.	Instead,	the	taste	and	preferences	of	the	clientele	must	be	given	top	priority	if	the	business	is	to	succeed.	How	does	preparation	differ	for	set	meal	service	and	extended	meal	service?	•	Basic	cooking	methods	are	supplemented	with	detailed	guidelines	for	evaluating	the	quality	of
finished	products.	Break	down	the	veal	into	all	its	component	parts	and	record	the	weights	of	the	trim	and	waste,	starting	in	blank	4.	sauté	pans	1-oz	ladle	tongs	plastic	wrap	instant-read	thermometer,	sanitized	12	slices,	1/8	inch	thick	full-size	hotel	pan	Fresh	lemon	(washed	before	slicing)	P	r	oc	e	d	u	r	e	Advance	Prep	CCP	CCP	CCP	CCP	1. 	Collect
and	measure	all	ingredients.	Inspect	incoming	supplies	for	signs	of	insect	infestation.	Time.	Remove	all	nails	and	staples	when	opening	crates	and	cartons,	and	dispose	of	them.	Add	the	raw	butter	and	blend	in.	After	you	have	reread	the	recipe	carefully,	you	should	determine	the	following	points:	1.	Fats	and	proteins	can	also	be	burned	for	energy,	but
the	body	uses	carbohydrates	first.	Before	you	start,	be	sure	the	container	is	large	enough	to	hold	all	the	fat.	Some	large	institutional	kettles	hold	4,000	gallons	(15,142	L).	Most	high-quality	knives	today	are	made	of	high-carbon	stainless	steel.	Some	restaurants	use	a	menu	that	is	part	static	and	part	variable.	Per	1	fl	oz	(29.57	mL):	Calories,	25;
Protein,	1	g;	Fat,	1.5	g	(53%	cal);	Cholesterol,	5	mg;	Carbohydrates,	2	g;	Fiber,	0	g;	Sodium,	20	mg.	Stainless-steel	pots	and	pans	are	available	with	a	heavy	layer	of	copper	or	aluminum	bonded	to	the	bottom.	Roasted	meats	and	poultry	were	usually	boiled	before	being	placed	on	the	spit,	and	most	foods	were	heavily	spiced.	If	it	weren’t	for	the	lag
phase,	there	would	be	much	more	food-borne	disease	than	there	is.	Prepare	meat,	chicken,	and	fish	glazes.	Rinse.	By	contrast,	establishments	such	as	school	cafeterias	may	do	no	cooking	to	order	at	all.	The	membrane-free	citrus	section	cut	by	this	method	are	called	suprêmes.	Arrive	neat,	clean,	appropriately	dressed,	and	on	time.	FIGURE	7.16 
Dicing	an	onion.	If	the	sauce	becomes	too	thick	to	beat	before	all	the	butter	is	added,	beat	in	a	little	lemon	juice.	Brown	stock	2.	This	is	why	applesauce	and	pork,	mint	sauce	and	lamb,	and	orange	sauce	and	duckling	are	such	classic	combinations.	Other	Knife	Sharpeners	FIGURE	7.3 	To	use	a	manual	sharpener,	draw	the	blade	through	the	sharpener
from	the	heel	to	the	tip	of	the	knife.	Thus,	this	illustration	demonstrates	the	method	used	to	cut	not	only	dice	and	brunoise	(broon	wahz)	but	also	bâtonnet	(bah	toh	nay),	allumette	(ah	lyoo	met),	and	julienne	(zhoo	lee	enn).	120).	191).	Reduction	is	an	important	technique	in	sauce-making	and	in	many	other	areas	of	cooking	because	it	produces	a	more
flavorful	product	by	concentrating	it.	Test	internal	temperature	with	sanitized	instant-read	thermometer.	Bake	pan	Roasting	pan	13.	Scientists	say,	however,	that	no	traces	of	radioactivity	remain	in	the	foods,	and	the	procedure	is	now	used	more	widely.	Bread	flour	has	less	starch	and	more	protein	than	cake	flour.	Per	1	fl	oz	(29.57	mL):	Calories,	280;
Protein,	1	g;	Fat,	31	g	(97%	cal.);	Cholesterol,	155	mg;	Carbohydrates,	1	g;	Fiber,	0	g;	Sodium,	300	mg.	Most	of	the	trans	fats	in	our	diet	are	from	manufactured	fats	subjected	to	a	process	called	hydrogenation.	In	other	words,	turning	up	the	heat	under	a	pot	that	is	already	boiling	is	a	waste	of	energy	and	does	not	decrease	cooking	time.	Instructions
for	preparation.	Send	them	to	the	warewashing	station	or,	if	using	disposables,	discard	them.	However,	the	chefs	who	seem	to	be	most	revolutionary	are	the	first	to	insist	on	the	importance	of	solid	grounding	in	basic	techniques	and	in	the	classic	methods	practiced	since	Escoffier’s	day.	Gisslen_Procooking_C06_104-133hr2.indd	130	2/4/14	3:08	PM	B
u	i	l	d	i	n	g	F	l	av	o	r	131	Top	row,	left	to	right:	black	peppercorns,	green	peppercorns,	pink	peppercorns.	A	short,	rigid,	blunt	knife	with	a	dull	edge.	•	Immediately	transfer	all	goods	to	proper	storage.	(12	mm		12	mm		12	mm).	Store	knives	in	a	safe	place,	such	as	a	rack,	when	not	in	use.	To	measure	dry	ingredients	by	volume,	fill	a	dry-volume
measure	until	the	ingredient	is	mounded	over	the	top.	Determine	the	price	of	each	ingredient	(from	invoices,	price	lists,	etc.).	•	How	do	you	prepare	cornstarch	to	use	in	thickening	liquids?	Brown	sauce	should	have	a	rich,	meaty	flavor	from	roasted	bones,	but	with	no	burned	taste	of	excessively	browned	bones.	Fish	poacher	Courtesy	of	RSVP
International,	Inc.	Only	then	can	you	begin	the	actual	preparation.	Some	of	this	decline	is	due	to	changes	in	eating	habits	and	to	increased	labor	costs.	When	properly	used,	animal	fats	can	enhance	the	flavor	of	a	sauce.	Very	often,	the	most	memorable	part	of	a	really	fine	meal	is	the	sauce	that	enhances	the	meat	or	fish.	He	was	a	perfectionist	who
sometimes	worked	on	a	dish	for	years	before	he	felt	it	was	good	enough	to	put	on	his	menu.	To	give	shine	to	the	surface	of	a	food	by	applying	a	sauce,	aspic,	sugar,	or	icing,	and/or	by	browning	or	melting	under	a	broiler	or	salamander	or	in	an	oven.	Controlling	Food	Costs	Calculating	food	costs	is	a	critical	part	of	the	business	of	selling	and	serving
food.	After	2	days,	strain	the	oil	through	a	chinois	lined	with	a	paper	coffee	filter.	Kitchen	spoons,	either	solid	or	perforated,	are	not	as	accurate	for	portioning	but	are	often	used	for	convenience	and	speed.	The	forced	air	movement	transfers	heat	more	rapidly.	Why	is	temperature	control	one	of	the	most	effective	weapons	against	bacterial	growth?
Similarly,	the	combination	of	ginger	and	soy	sauce	from	Japan,	paprika	and	cured	ham	from	Spain,	garlic,	tomato,	and	parsley	from	Provence,	and	olives	and	anchovies	from	around	the	Mediterranean	are	all	successful	flavor	mixtures	we	learn	to	use	when	we	study	classic	dishes.	22.	Perfectly	smooth	texture,	with	no	graininess	from	overcooked	egg.
Place	the	bones	in	a	stockpot	or	steam-jacketed	kettle	and	add	cold	water	to	cover.	USE	OF	GLOVES	If	used	correctly,	gloves	can	help	protect	foods	against	cross-contamination.	7)	that	are	used	in	extremely	small	amounts.	Myers	University	of	Minnesota–Crookston	Kathy	Niemann	Portland	State	University	William	T.	Mayonnaise	is	an	example	of	an
oil-in-water	emulsion.	Leavenings	are	frequently	used	to	give	a	lighter	product.	Some	broilers	are	said	to	go	as	high	as	2,000°F	(1,100°C)	at	the	burner.	In	other	words,	the	short-order	cook’s	responsibility	is	the	preparation	of	foods	that	are	quickly	prepared	to	order.	Lift	with	the	leg	muscles,	not	the	back.	1	lb	500	g	Onion,	chopped	8	oz	250	g	Carrot,
chopped	8	oz	250	g	Celery,	chopped	8	oz	250	g	Leeks,	chopped	4	oz	125	g	Mushrooms	or	mushroom	trimmings,	chopped	4	oz	125	g	Turnip,	chopped	2	oz	60	g	Fennel,	chopped	1/2	oz	15	g	Garlic,	chopped	4	oz	125	g	5	qt	5L	1	1	Tomatoes,	chopped	3.	Pour	into	containers,	cool,	cover,	and	refrigerate.	SETTING	UP	A	SYSTEM	FOR	FOOD	SAFETY	Once
you	have	learned	the	information	in	the	first	part	of	this	chapter,	you	must	apply	it	in	the	kitchen.	The	favorite	compound	butter	for	steaks	is	maître	d’hôtel	(may	truh	doh	tel)	butter.	13.	The	dicer	attachment	forces	foods	through	a	grid-type	blade	that	cuts	them	into	perfect	dice.	If	you	are	short	of	time,	the	second-best	way	to	defrost	foods	is	under
cold	running	water,	in	the	original	wrapper.	The	Uses	and	Limitations	of	Recipes	Many	people	believe	learning	to	cook	means	simply	learning	recipes.	The	only	way	to	protect	food	against	pathogenic	bacteria	is	to	use	proper	hygiene	and	sanitary	food-handling	and	storage	techniques.	For	a	deeper	brown	roux,	the	flour	may	be	browned	in	an	oven
before	adding	it	to	the	fat.	Be	cautious	after	you	have	replaced	old	spices.	Grated	lemon	and	orange	rind	is	used	in	sauces,	meats,	and	poultry	(as	in	duckling	à	l’orange)	as	well	as	in	the	bakeshop.	30	portions	×	5	ounces	=	150	ounces	3.	Fiber	cannot	be	digested.	Scrub	well	with	a	brush	to	remove	all	traces	of	soil	and	grease.	Salt	is	the	most
important	seasoning	ingredient.	Use	a	cutting	board.	Frozen	foods	must	be	held	at	0°F	(−18°C)	or	lower.	Example	2:	You	have	a	recipe	that	makes	20	liters	of	soup,	and	you	want	to	make	5	liters.	Melt	fat.	Stockpots	with	spigots	allow	liquid	to	be	drained	off	without	disturbing	the	solid	contents	or	lifting	the	pot.	The	interior	temperature	has	risen	to
the	desired	degree.	RECIPE	SCREEN	•	R	esize	recipes,	perform	metric	conversions,	show	recipe	notes,	variations,	and	more!	•	View	referenced	procedures	by	simply	clicking	on	the	relevant	highlighted	term.	A	good	cook	knows	that	sauces	are	as	valuable	as	salt	and	pepper.	Temper	the	liaison	by	slowly	beating	in	about	one-third	of	the	hot	sauce.
This	is	easy	with	small	quantities	but	difficult	with	large	batches.	Make	each	Food	Guide	Serving	count…	Look	at	the	examples	below.	This	is	because	a	large	batch	of	dough	has	so	much	volume	in	comparison	with	its	surface	area	that	it	tends	to	retain	heat	rather	than	cool	quickly	to	room	temperature.	(30	ml).	These	are	perishable	products	and	must
be	refrigerated.	• To	change	pints	to	fluid	ounces,	multiply	by	16.	This	may	or	may	not	be	a	good	idea.	One	effective	system	food-service	establishments	can	use	to	ensure	food	safety	is	the	Hazard	Analysis	Critical	Control	Point	(HACCP)	system.	For	example,	some	people	can’t	drink	milk	because	of	lactose	intolerance.	Do	not	set	food	containers,	tool
boxes,	or	recipe	books,	for	example,	on	cutting	boards,	as	the	bottoms	of	these	items	are	likely	to	be	unsanitary.	To	make	a	permanent	emulsion,	a	true	emulsifier	is	needed.	An	advantage	of	cooked	marinades	is	that	spices	release	more	flavor	into	the	marinade	when	it	is	cooked.	For	example,	197	is	not	a	round	number,	but	you	will	see	recipes	calling
for	454	grams	pota200	is.	Strain	through	a	china	cap	lined	with	cheesecloth.	Use	the	right	kind	of	fire	extinguisher.	Allow	to	air	dry.	Roasts	shrink	more	than	they	do	in	conventional	ovens.	What	are	some	important	temperatures	to	remember?	smoke-roast.	If	this	is	done,	however,	one	must	be	careful	not	to	let	the	food	dry	out.	The	ingredients	can	be
changed	to	suit	different	recipes.	According	to	government	health	agencies,	the	following	guidelines	are	suggested	for	maintaining	a	healthful	diet.	The	following	are	the	most	important	station	chefs.	Cold	meats,	poultry,	fish,	pâté,	and	so	on.	Spoons:	slotted,	perforated,	solid	10.	The	lag	phase	of	bacteria	growth	(p.	Wine	is	occasionally	used,
especially	for	fish	stocks.	Like	refrigerators,	freezers	are	available	as	walk-ins,	reach-ins,	and	smaller	units.	Italian	innovations	included	the	use	of	the	fork	as	well	as	greater	cleanliness	in	general.	The	product	must	be	held	at	that	temperature	for	a	specified	period	for	the	food	to	be	considered	safe.	A	tablespoon	(15	mL)	or	so	per	portion	is	often
enough.	Digital	scale	Gisslen_Procooking_C03_036-057hr1.indd	52	Liquid	volume	measure	2/3/14	11:33	AM	53	KNIVES,	HAND	TOOLS,	AND	SMALL	EQUIPMENT	TABLE	3.1 	Scoop	Sizes	U.S	.	Food	hazards	are	of	four	types:	1.	A	screen-type	mesh	supported	in	a	round	metal	frame.	Broil	To	broil	means	to	cook	with	radiant	heat	from	above.	Roll	the
butter	into	a	cylinder	about	1	inch	(21/2	cm)	thick	in	a	sheet	of	parchment	or	waxed	paper.	This	chapter	deals	with	basic	principles.	Most	food-borne	illness	is	the	result	of	eating	food	that	has	been	contaminated.	See	pages	81–88	for	a	discussion	of	kitchen	mathematics	as	well	as	other	factors	in	cost	control,	including	the	role	of	the	menu.	Hungarian
Sweat	2	oz	(60	g)	minced	onion	and	1	tbsp	(15	mL)	paprika	in	1	oz	(25	g)	butter	until	soft.	Some	bacteria,	for	example,	need	cool	or	cold	temperatures	to	grow.	As	the	temperature	increases,	the	proteins	shrink,	become	firmer,	and	lose	more	moisture.	This	was	especially	true	in	the	1980s,	when	the	idea	of	fusion	cuisine	was	new.	parboil.	Add	1	cup
(250	mL)	white	wine	and	reduce	by	half.	Food	products	are	not	uniform.	Simmer	the	sauce,	stirring	from	time	to	time,	until	all	the	starchy	taste	of	the	flour	is	cooked	out.	To	see	a	table	of	the	most	common	bacterial	diseases,	visit	www.wiley.com/college/gisslen.	Review	guidelines	for	preparing	hollandaise	and	béarnaise	(p.	Sandwich	spreader	5.	Most
poisons	should	not	be	used	in	a	food	production	operation,	so	it’s	better	not	to	do	the	job	yourself.	Key	Points	to	Review	•	What	is	caramelization?	2/3/14	12:14	PM	S	auces	ESPAGNOLE	OR	BROWN	SAUCE	185	GASTRIQUE	As	one	glance	at	the	procedure	for	making	espagnole	will	tell	you,	this	sauce	is	more	complicated	than	béchamel	or	velouté.
Poulette	Herb	Simmer	8	oz	(250	g)	white	mushrooms	or	mushroom	trimmings	with	velouté	when	making	allemande.	Clean	griddle	surfaces	after	every	use	so	they	will	cook	at	peak	efficiency.	CONVECTION	OVENS	Convection	ovens	contain	fans	that	circulate	the	air	and	distribute	the	heat	rapidly	throughout	the	interior.	Figure	8.8	illustrates	the
production	of	white	roux.	Products	meeting	their	testing	requirements	are	labeled	or	marked	accordingly	(Figure	3.1).	____________________________	(10) ...............................................	The	sloping	sides	allow	the	cook	to	flip	and	toss	items	without	using	a	spatula,	and	they	make	it	easier	to	get	at	the	food	when	a	spatula	is	used.	Instant-read
thermometers	must	not	be	left	in	meats	during	roasting,	or	they	will	be	damaged.	These	temperatures	won’t	necessarily	kill	bacteria;	they’ll	just	slow	their	growth	greatly.	Supervisory.	Special	thanks	to	Julie	Kerr,	who	has	worked	with	me	for	so	long	and	with	such	dedication,	and	to	my	editor	and	friend,	Mary	Cassells.	With	enough	experience,	you
will	even	be	able	to	cook	from	recipes	like	the	following,	a	complete	recipe	for	Filets	of	Sole	Bercy,	quoted	in	its	entirety	from	Le	Répertoire	de	la	Cuisine,	a	favorite	book	used	by	chefs	in	classical	French	cooking: 	“Poached	with	shallots	and	chopped	parsley,	white	wine	and	fish	stock.	Limited	menus—that	is,	with	fewer	selections—decrease	the
likelihood	of	leftovers.	Browned	bones	may	also	be	added.	1	LB	(500	G)	U.S.	1	lb	2	oz	11/3	fl	oz	2	tsp	pinch	METRIC	500	g	60	g	50	mL	10	mL	pinch	INGREDIENTS	Butter,	unsalted	(see	Note)	Chopped	parsley	Lemon	juice	Salt	(see	Note)	White	pepper	PROCEDURE	1.	Use	all	edible	trim.	Use	a	clean	rubber	spatula	to	make	sure	you	transfer	all
flavoring	material	to	bowl.	To	find	the	cost	per	pound	of	the	scaloppine,	divide	the	net	cost	(blank	14)	by	the	weight	(blank	13).	long		3/4	in.	What	methods	are	moist-heat	methods?	For	more	stable	mixtures	of	fat	and	water—called	emulsions—see	the	discussion	of	hollandaise	beginning	on	page	193.	The	preparation	of	both	pan	gravy	and	jus	are
properly	part	of	meat	cookery,	and	recipes	and	detailed	procedures	are	included	in	the	meat	and	poultry	chapters.	An	emulsion	is	a	uniform	mixture	of	two	unmixable	liquids.	Hot	entrée.	Cut	large	bones	into	pieces	about	3	inches	(8	cm)	long.	There	is	no	such	thing	as	“fresh	frozen.”	5.	Close	the	jar	and	shake	it	well.	Available	in	many	sizes.	Season
with	the	salt	and	white	pepper.	Cooling	stock	quickly	and	properly	is	important.	Look	for	the	following	characteristics:	Clarity.	Is	the	classical	system	of	organization	developed	by	Escoffier	the	best	for	all	types	of	kitchens?	Store	raw	and	cooked	items	separately,	if	possible.	Different	materials	conduct	heat	at	different	speeds.	Instead,	it	works	by
emulsification.	The	rub	may	be	left	on	the	item	or	scraped	off	before	cooking.	Most	widely	used	for	long	marination	under	refrigeration.	Convection	oven	Courtesy	of	Vulcan	Hart	Company.	• To	change	cups	to	fluid	ounces,	multiply	by	8.	Stick	the	bay	leaf	to	the	onion	with	clove	and	add	to	sauce.	Mix	powder	with	water	to	form	thick	paste.	This	is	the
principle	used	for	starches	such	as	corn-	starch.	Let’s	say	22	portions	are	served	at	6	ounces	each.	Usually	this	is	the	job	of	the	manager,	while	the	cook	takes	care	of	food	production.	Brandy	should	be	boiled	or	flamed	to	eliminate	the	high	percentage	of	alcohol,	which	would	be	unpleasant	in	the	finished	dish.	Fish	glaze,	or	glace	de	poisson	(pwah
sohn)—made	from	fish	stock.	Because	microwaves	act	only	on	water	molecules,	foods	with	high	water	content,	such	as	vegetables,	heat	faster	than	denser,	drier	foods,	such	as	cooked	meats.	Precise	control	of	cooking	temperature	is	at	the	heart	of	sous	vide	cooking,	and	for	this,	immersion	circulators	are	used	to	heat	the	water	in	a	hot-water	bath.	A
round-bottomed	steel	pan	with	two	loop	handles.	During	the	hundred	years	after	Caterina’s	arrival	in	France,	no	new,	important	cookbooks	were	written.	Know	the	rules	for	sous	vide	set	up	by	your	local	health	department,	and	follow	them	carefully.	Too	thick	a	batter	makes	a	heavy,	unpalatable	coating.	The	broiler	cook	may	also	prepare	deep-fried
meats	and	fish.	Strainer.	Purée	the	vegetables	and	liquid	in	a	blender,	then	pass	through	a	strainer.	The	following	terms	describe	other	cutting	techniques:	CANADIAN	CUT	SIZES	Chop:	to	cut	into	irregularly	shaped	pieces.	Broiling	is	a	rapid,	high-heat	cooking	method	used	mainly	for	tender	meats,	poultry,	fish,	and	a	few	vegetable	items.	Celery
root,	also	called	celeriac,	can	be	substituted	for	the	stalk	celery	for	an	even	whiter	mirepoix.	2/3/14	11:50	AM	Usin	g	the	K	nife	145	10.	Experience	as	well	as	theoretical	knowledge	is	needed	to	be	able	to	adapt	to	real-life	working	situations.	Continue	to	brown	until	the	tomato	product	turns	a	rusty	brown	color.	A	jus	is	very	much	like	a	broth	except	it
is	usually	more	concentrated,	although	still	unthickened.	The	flavors	in	a	dish	can	be	thought	of	as	primary	flavors	and	supporting,	or	secondary,	flavors.	The	food	above	this	level	will	not	stay	cold	enough.	Chicken	stocks	may	have	a	light	yellow	color.	Menu	selections	are	fewer,	and	fewer	courses	are	served.	Pans	are	placed	directly	on	the	oven	deck
rather	than	on	wire	shelves.	For	example,	if	you	want	a	broth	tasting	primarily	of	asparagus,	use	a	large	quantity	of	asparagus	to	make	it,	with	smaller	quantities	of	more	neutral	vegetables	(like	onion	and	celery)	to	round	out	the	flavor.	If	desired,	add	appropriate	bones	or	trimmings	and	brown	with	mirepoix,	as	for	Jus	de	Veau	Lié.
Gisslen_Procooking_FM_i-xv_hr.indd	10	•	My	Files:	Organize	your	recipes,	your	images,	and	your	videos	in	one	location.	Sliced,	cooked	meats	and	other	items	that	are	likely	to	dry	out	in	the	microwave	should	be	protected	either	by	wrapping	them	loosely	in	plastic	or	wax	paper	or	by	covering	them	with	a	sauce	or	gravy.	But	in	the	case	of	potato	chips
or	pretzels,	the	salt	is	so	predominant	it	can	be	considered	an	added	flavoring.	BUTTER	SAUCES	Fresh	Tomato	Coulis	The	fifth	leading	sauce	is	hollandaise.	Costs	must	be	based	on	AP	(as	purchased)	amounts,	even	though	recipes	often	give	EP	(edible	portion)	quantities.	Until	you	have	gained	some	confidence,	it	is	safer	to	use	a	hot-water	bain-
marie.	$3.49	AP	price	per	lb	........................................	Unlike	standardized	recipes,	instructional	recipes	are	not	engraved	in	stone.	Remember	to	handle	all	leftovers	according	to	proper	sanitary	procedures.	Straight-sided	sauté	pan	6.	Remember,	however,	that	too	much	fat	of	any	kind	is	bad	for	the	health.	Sizes:	1–36	quarts	(liters).
Gisslen_Procooking_C01_002-013hr.indd	4	Before	we	discuss	the	changes	in	cooking	styles	that	took	place	in	the	twentieth	century,	let’s	look	at	some	of	the	developments	in	technology	that	affected	cooking.	Jets	of	steam	are	directed	at	the	food	to	speed	the	heat	transfer,	just	as	the	fan	in	a	convection	oven	speeds	cooking.	You	can	also	add	your	own
recipes	and	photos,	link	to	external	videos,	and	create	your	own	cookbooks.	The	formation	of	a	solid	gel	is	called	gelation.	You	will	then	be	better	equipped	to	correct	cooking	faults	when	they	occur	and	to	anticipate	the	effects	of	changing	cooking	methods,	cooking	temperatures,	or	ingredient	proportions.	For	example:	• As	a	total	quantity.	Review
instructions	for	stock	preparation	(p.	After	turning	off	the	machine,	allow	the	blades	to	come	to	a	full	stop	before	opening	the	cover.	He	wrote	his	book	before	the	invention	of	the	printing	press,	and	handwritten	copies	of	it	remained	in	use	for	more	than	a	century,	until	1490,	when	it	became	perhaps	the	first	cookbook	ever	printed.	Table	4.2	lists
abbreviations	used	in	this	book.	Accurate	forecasting	of	future	business,	based	on	careful	study	of	past	business,	is	key	to	managing	inventory	and	establishing	par	stock.	Two	of	these	are	called	essential	fatty	acids	because	they	cannot	be	made	by	the	body.	M	ake	the	following	conversions	in	the	U.S.	system	of	measurement:	 3.	If	you	want	a
particular	flavor	to	predominate,	use	a	larger	quantity	of	that	vegetable.	Look	for	the	following	characteristics:	Roux-thickened	Sauces	(white	and	brown)	1.	181)	or	by	reducing	them	with	a	little	cream	until	they	have	the	desired	consistency.	1	gram	protein	supplies	4	calories.	FIGURE	8.13 	Clarifying	butter.	His	goal	was	to	create	more	lightness	and
simplicity.	When	composing	a	new	dish,	a	cook	must	first	of	all	understand	that	more	than	just	taste	should	be	considered.	More	new	restaurants	open	every	year.	This	ingredient	is	used	in	the	process	of	spherification.	Watch	processing	times	closely.	UNDERSTANDING	SAUCES	THE	FUNCTIONS	OF	SAUCES	A	sauce	may	be	defined	as	a	flavorful
liquid,	usually	thickened,	used	to	season,	flavor,	and	enhance	other	foods.	For	this	reason,	tender	meats	and	poultry	are	almost	always	finished	and	served	immediately	after	cooking	and	not	chilled	and	stored	for	later	use.	Conveniently	located	emergency	equipment,	such	as	fire	extinguishers,	fire	blankets,	and	first-aid	kits.	In	1765,	a	Parisian	named
Boulanger	began	advertising	on	his	shop	sign	that	he	served	soups,	which	he	called	restaurants	or	restoratives.	Used	for	stirring,	mixing,	and	serving.	On	the	other	hand,	we	could	vacuum-pack	the	lamb	loin	in	plastic	and	place	it	in	a	water	bath	heated	to	an	exact	140°F	(60°C).	Perform	either	a	basic	or	an	advanced	search	based	on	specified	criteria,
such	as	recipe	name	or	even	part	of	a	name,	cookbook,	ingredients,	and	cooking	method.	The	first	is	crosscontamination,	defined	on	page	21.	Several	types	of	refrigerator	are	used	in	food	service.	Sachet:	5.	A	basic	bouquet	garni	contains	pieces	of	leek	and	celery,	thyme	sprigs,	bay	leaf,	and	parsley	stems	(see	Figure	8.2).	Fat	The	cooking	fats
employed	for	making	roux	are	as	follows:	Clarified	butter	is	preferred	for	the	finest	sauces	because	of	its	flavor.	Oyster	knife.	For	example:	Cook	a	beef	roast	to	an	internal	temperature	of	at	least	145°F	(63°C)	and	ensure	that	it	stays	at	that	temperature	for	at	least	4	minutes.	Do	not	add	much	seasoning	if	it	will	be	concentrated	during	cooking,	as
when	a	liquid	is	reduced.	Light	and	easily	pourable	but	thick	enough	to	coat	foods;	somewhat	thicker	than	properly	made	roux-based	sauces.	Furthermore,	it	is	important	to	understand	that	many	or	even	most	items	on	an	avant-garde	chef’s	menu	are	made	with	traditional	techniques.	Cut	tomatoes	(for	the	same	reason	as	sliced	melons).	The
procedure	on	page	201	outlines	the	basic	method	for	making	flavored	oils,	depending	on	the	type	of	ingredients.	The	technique	is	basically	the	same	as	monter	au	beurre	(p.	Published	by	John	Wiley	&	Sons,	Inc.,	Hoboken,	New	Jersey.	And	it	would	be	at	exactly	the	same	doneness	from	outside	to	center.	It	should	be	remembered,	however,	that	when	a
roux-bound	velouté	or	brown	sauce	is	properly	made,	most	of	the	fat	is	released	and	skimmed	off	before	the	sauce	is	served.	Place	the	breasts	in	a	hotel	pan.	Sweat	the	vegetables	in	1	fl	oz	(30	mL)	olive	oil.	Also,	if	a	sauce	isn’t	too	thick,	it	won’t	cling	as	heavily	to	the	food,	and	a	little	will	go	farther.	Heat	the	clarified	butter	in	a	heavy	saucepot	over
low	heat.	Once	again,	these	are	only	examples	that	can	help	you	begin	to	understand	the	nature	of	sous	vide.	VA	R	I	AT	I	O	N	Instead	of	adding	hot	or	tempered	heavy	cream,	make	a	liaison	with	5	egg	yolks	and	8	fl	oz	(250	mL)	cold	heavy	cream.	They	read	up	to	400°F.	Meats	and	fish	also	contain	a	small	amount	of	carbohydrate.	It	is	probably	fair	to
say	that	most	of	the	best	new	in	North	America,	finding	greater	popularity	in	Euideas	and	the	longest-lasting	accomplishments	are	those	of	classically	rope.	You	have	probably	had	the	experience	of	removing	the	lid	from	a	pot	simmering	over	a	low	flame	and	seeing	the	bubbling	slow	down	as	soon	as	the	lid	is	off.	Other	hidden	costs	can	be	calculated
in	the	same	way.	At	this	point,	the	starch	has	its	greatest	thickening	effect.	A	long,	slender,	flexible	blade	up	to	14	inches	(360	mm)	long.	EP	stands	for	edible	portion.	Luncheon	specials—combinations	of	two	or	three	items,	such	as	soup	and	a	sandwich	or	omelet	and	salad,	offered	at	a	single	price—satisfy	the	need	for	simplicity	and	speed.	Decker
Waukesha	County	Technical	Institute	Joan	W.	Do	not	refreeze	thawed	foods.	The	harder	the	mayonnaise	is	beaten	to	break	up	the	droplets,	the	more	stable	the	emulsion	becomes.	If	all	other	things	are	equal,	cooking	times	stay	the	same	when	a	recipe	is	converted.	There	is	good	roast	duckling	à	l’orange	and	there	is	bad	roast	duckling	à	l’orange.
PROCEDURE	for	Making	a	Meat	Jus	1.	Sauté	pan,	slope-sided.	MANUAL	DISHWASHING	Figure	2.2	shows	the	setup	of	a	three-compartment	sink	for	washing	dishes,	glassware,	and	eating	utensils	by	hand.	A	substance	in	the	egg	yolk	called	lecithin	forms	a	layer	around	each	of	the	tiny	oil	droplets	and	holds	them	in	suspension	so	that	they	do	not
recombine	(see	sidebar	for	more	complete	explanation).	  Reducing	refined	sugars	and	starches	in	the	diet	has	the	added	benefit	of	helping	reduce	tooth	decay.	Yet	knowing	this	basic	structure	is	the	key	to	making	sauces.	Because	mirepoix	is	not	served—rather,	it	is	almost	always	strained	out	of	the	product	before	finishing—neatness	of	cut	is	not
important.	Many	proteins	dissolve	in	cold	water	but	solidify	into	small	particles	or	into	froth	or	scum	when	heated.	•	Cut	back	on	foods	high	in	solid	fats,	added	sugars,	and	salt.	BASIC	PROCEDURE	for	Making	All	Roux	1.	Even	better	is	to	drink	enough	fluids	to	prevent	feeling	thirsty.	Directions	are	kept	as	simple	as	possible.	Yet	because	of	the
popularity	of	fried	foods,	this	function	is	an	important	one.	•	Handling	ready-to-eat	foods	with	unclean	hands.	Table	6.1	is	not	a	substitute	for	familiarity	with	the	actual	products.	Strain	the	sauce	through	a	chinois	or	through	a	china	cap	lined	with	cheesecloth.	Among	these	methods	are	a	number	of	basic	techniques	used	over	and	over	again	for
making	sauces.	Exercise	caution	when	operating	all	steam	equipment.	They	are	neither	helpful	nor	harmful	to	us.	Folding	legs	position	the	mandoline	on	the	worktable	at	a	45-degree	angle	for	use.	Canada.	Don’t	fill	pans	so	full	they	are	likely	to	spill	hot	foods.	A	recipe	is	a	way	of	applying	basic	techniques	to	specific	ingredients.	This	thickening
process	just	described	is	called	gelatinization.	Use	your	other	hand	for	handling	the	product	when	it	is	wet.	can	detract	from	the	quality	of	your	cooking.	Key	Points	to	Review	•	How	do	chefs	use	the	idea	of	flavor	balance	to	combine	a	variety	of	ingredients	into	a	single	dish?	Turning	a	liquid,	such	as	a	vegetable	juice,	into	a	solid	not	only	gives	it	a
different	texture	but	also	enables	the	food	to	be	cut	into	many	shapes,	allowing	the	chef	to	create	different	visual	presentations.	Many	of	the	plates	that	enhance	the	new	photos	in	this	edition	are	his	creations,	and	many	of	the	new	recipes	are	also	his,	including	those	employing	sous	vide	techniques	and	avant-garde	ingredients.	We	are	concerned	with
these	bacteria	for	two	reasons:	Food	spoilage	costs	money.	Calcium	Milk	products	Leafy	vegetables	Canned	fish	with	bones	Forms	bones	and	teeth.	Gisslen_Procooking_C08_154-223hr5.indd	171	2/3/14	12:14	PM	172	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Ingredient	Proportions	Correct	amounts	of	fat	and	flour—equal	parts	by	weight—are
important	to	a	good	roux.	2/3/14	11:50	AM	154	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Gisslen_Procooking_C08_154-223hr5.indd	154	2/3/14	12:14	PM	8	stocks	and	sauces	The	importance	of	stocks	in	the	kitchen	is	indicated	by	the	French	word	for	stock:	fond,	meaning	“foundation”	or	“base.”	In	classical	cuisine,	the	ability	to	prepare	good	stocks	is
the	most	basic	of	all	skills	because	so	much	of	the	work	of	the	entire	kitchen	depends	on	them.	After	straining	(step	5),	make	a	slurry	of	1	oz	(30	g)	arrowroot	or	cornstarch	and	enough	cold	water	to	make	a	thin	paste.	•	Often	called	à	la	carte	cooking	because	customers	usually	select	items	from	a	written	menu	(carte	in	French).	The	size	of	the	holes
regulates	the	fineness	of	the	grind.	To	enable	the	product	to	be	processed	further.	The	quantity	of	hot	equipment	and	powerful	machinery,	combined	with	the	busy,	sometimes	frantic	pace,	make	it	important	for	everyone	to	work	carefully	and	with	constant	attention	to	the	rules	of	safety.	Define	each	of	these	cooking	methods.
Gisslen_Procooking_C08_154-223hr8.indd	197	2/6/14	12:50	PM	198	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	BASIC	PROCEDURE	for	Making	Pan	Gravy	Method	2	has	fewer	steps,	but	Method	1	is	actually	quicker	for	large	quantities	and	gives	greater	control	over	final	consistency.	Then	you	will	rarely	have	to	sharpen	the	knife	on	the	stone.
Gisslen_Procooking_C07_134-153hr1.indd	137	2/3/14	11:50	AM	138	C	H	A	P	T	E	R	7	 	MISE	EN	PLACE	Individual	items	are	cooked	to	order	rather	than	cooked	ahead,	but	pre-preparation	is	extensive,	down	to	the	final	cooking	stage.	Venetian	Combine	1/2	cup	(125	mL)	each	white	wine	and	tarragon	vinegar,	1/2	oz	(15	g)	chopped	shallots,	and	2	tsp
(10	mL)	chopped	fresh	chervil.	The	term	is	used	most	often	in	the	arts	and	culture.	Bring	to	a	boil,	stirring	constantly.	Earlier	in	this	chapter,	we	discussed	the	changes	that	take	place	in	foods	as	they	are	heated.	Add	tomato	paste	to	mirepoix.	Usually	known	by	the	brand	name	Microplane.	Then	read	it	again.	Prepare	the	five	leading	sauces:	béchamel,
velouté,	brown	sauce	or	espagnole,	tomato,	and	hollandaise.	After	tasting,	do	not	use	either	the	dish	or	the	spoon	again.	The	food-service	industry	is	changing	rapidly,	so	it	is	vital	to	be	open	to	new	ideas.	Then,	with	a	chef’s	knife,	cut	the	zest	into	thin	strips	or	julienne,	as	shown	in	Figure	7.24b.	Large	batches	of	foods	may	be	blanched	and	chilled,	and
individual	portions	then	finished	to	order.	Obviously,	if	the	last	step	in	a	recipe	is	to	braise	the	item	for	11/2	hours,	one	cannot	wait	until	an	order	comes	in	before	beginning	to	braise.	Furthermore,	the	revolutionary	government	abolished	the	guilds.	Again,	each	person	ate	only	a	fraction	of	the	dishes	present,	depending	on	what	was	within	reach.	Pan
gravies,	or	sauces	made	with	the	pan	drippings	of	the	meat	or	poultry	they	are	served	with.	Whenever	you	put	an	item	on	the	menu	that	could	become	a	leftover,	you	should	have	a	recipe	ready	that	will	use	it.	Slices	1/8	inch	(3	mm)	thick	would	give	you	allumette	potatoes.	Gisslen_Procooking_C06_104-133hr2.indd	108	2/4/14	3:08	PM	B	a	s	i	c	C	o	n	c
e	pt	s	i	n	F	o	o	d	S	c	i	e	n	c	e	109	Fats	Fats	are	present	in	meats,	poultry,	fish,	eggs,	milk	products,	nuts,	whole	grains,	and,	to	a	lesser	extent,	vegetables	and	fruits.	(d,	e,	f)	Repeat	the	motion	on	the	other	side	of	the	steel.	They’re	going	to	be	strained	out	anyway.	•	What	is	the	basic	procedure	for	making	a	cream	reduction	sauce?	By	contrast,	a	cream
soup	goes	well	before	a	simple	sautéed	or	broiled	item.	Some	special	units	are	also	equipped	to	inject	smoke	into	the	oven.	Both	these	forces	are	valid	and	healthy;	they	continually	refresh	and	renew	the	art	of	cooking.	to	taste	to	taste	Salt	7.	Do	not	make	the	mistake	of	thinking	monounsaturated	fats	are	good	for	you	and	can	be	used	in	excess.	Cooks
have	a	great	deal	of	responsibility	for	food	cost	controls,	however.	Salsas,	Relishes,	and	Chutneys	It	is	said	that,	in	the	United	States,	salsa	has	become	even	more	popular	than	ketchup.	Wash.	Taste	of	fresh	butter,	balanced	by	a	subtle	acidity	from	the	reduction	and/or	lemon	juice.	Courtesy	of	JP	American	Bistro,	Minneapolis,	Minnesota.	This	type	of
jus	is	often	made	from	vegetables	and	is	sometimes	called	an	essence.	When	the	meat	is	then	cooked,	its	texture	will	not	be	as	desirable.	Make	sure	gas	is	well	vented	before	trying	to	light	ovens	or	pilot	lights.	After	the	fire	is	stopped,	the	ashes	and	embers	are	swept	out.	14. 	Arrange	in	single	layer	in	hotel	pan.	A	tasting	menu	(Figure	4.2)	is	offered
in	addition	to	the	regular	menu	and	gives	patrons	a	chance	to	try	a	larger	number	of	the	chef’s	creations.	Gisslen_Procooking_C08_154-223hr5.indd	156	2/3/14	12:14	PM	S	tocks	157	MIREPOIX	Aromatic	vegetables	are	the	second	most	important	contributors	of	flavor	to	stocks.	Recipe	Problems	Many	recipes	have	flaws,	either	in	the	quantities	or
types	of	ingredients	or	in	the	cooking	procedures.	This	term	was	used	in	connection	with	the	production	of	brown	stock	and	will	be	encountered	again	in	Chapter	14	in	relation	to	the	basic	technique	of	sautéing.	This	is	partly	because	starchy	foods	also	have	many	other	nutrients,	while	sweets	have	few	other	nutrients.	By	contrast,	nutmeg	is	normally



used	for	its	distinctive	flavor,	but	just	a	dash	can	perk	up	the	flavor	of	a	cream	sauce	without	being	detectable	by	most	people.	Per	1	fl	oz	(29.57	mL):	Calories,	2;	Protein,	0	g;	Fat,	0	g	(0%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	0	g;	Fiber,	0	g;	Sodium,	3	mg.	Interior	temperature	is	also	important	for	food	safety,	as	we	learned	in	the	discussion	of
minimum	internal	cooking	temperatures	on	page	25.	HANDLING	CONVENIENCE	FOODS	Convenience	foods	play	an	increasingly	prominent	role	in	the	food-service	industry.	Steam	tables	are	standard	holding	equipment	for	serving	lines.	Caused	by	cooking	foods	in	zinc-plated	(galvanized)	utensils.	Chefs	use	regular	gelatin	as	well	as	other	jelling
agents,	such	as	agar-agar,	which	is	derived	from	seaweed.	Drain	the	bones	and	rinse	them	well.	Fruits,	vegetables,	whole	grains,	and	low-fat	or	fat-free	milk	and	milk	products	are	the	foods	with	the	highest	nutrient	density.	Simmer	until	thickened	and	clear.	The	complex	cuisine	of	the	aristocracy—called	Grande	Cuisine—was	still	not	much	different
from	that	of	the	Middle	Ages	and	was	anything	but	simple	and	light.	Butcher	knife	Scimitar	10.	Cook	until	the	cut	surface	is	dark	brown.	until	all	the	brown	drippings	are	dissolved	or	loosened.	Catering	and	banquet	operations	depend	on	menus	that	are	easily	prepared	for	large	numbers	but	that	are	lavish	enough	for	parties	and	special	occasions.
Use	the	trimmings	for	mashed	potatoes	or	soup.	Kind	of	Meal	Menus	vary	not	only	by	kind	of	operation	but	by	meal	as	well.	For	roux,	measure	enough	of	the	fat	from	step	2	to	make	the	correct	amount	of	roux	for	the	volume	of	gravy.	Because	the	microwave	oven	is	a	unique	tool	in	food	service,	the	cook	should	observe	the	following	special	points
regarding	its	use:	1.	Although	too	much	of	any	kind	of	fat	is	unhealthy,	these	fats	are	considered	more	healthful	than	saturated	fats.	Some	reduction	takes	place	in	nearly	all	sauces,	depending	on	how	long	they	are	simmered.	Unfortunately,	it	is	not	always	possible	to	keep	the	proportions	exactly	the	same	because	the	U.S.	system	is	not	decimal-based
like	the	metric	system.	15	Gisslen_Procooking_C02_014-035hr3.indd	15	2/3/14	5:00	PM	16	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	SANITATION	Rules	of	personal	hygiene	and	sanitary	food	handling	were	not	invented	just	to	make	your	life	difficult.	Hotels	must	provide	a	variety	of	services	for	their	guests,	from	budget-minded	tourists
to	businesspeople	on	expense	accounts.	Because	of	the	long	cooking	times,	avoid	cooking	temperatures	below	149°F	(65°C).	Fish	and	chicken	bones	don’t	need	to	be	cut,	but	whole	carcasses	should	be	chopped	for	more	convenient	handling.	Skim	the	froth	from	the	surface.	Make	sure	the	machine	is	properly	assembled	before	use.	Some	items,	like
frozen	French	fries,	have	wide	acceptance,	while	other	more	fully	prepared	foods	continue	to	be	resisted	by	both	customer	and	operator.	An	operation	can	choose	any	recipe	format,	but	the	operation	using	this	recipe	wants	to	emphasize	collecting	and	measuring	all	ingredients	before	beginning	to	cook.	Shields	The	State	University	of	New	York–	Delhi
Eberhard	Werthman	St.	Paul	Technical	College	J.	Place	the	vegetables	in	a	blender	and	blend	to	a	purée.	This	is	especially	popular	on	luncheon	menus,	where	quick	service	is	desired.	•	Special	thermometers	are	used	to	test	the	accuracy	of	oven,	refrigerator,	and	freezer	thermostats.	Usually	roasted	poultry,	accompanied	by	or	followed	by	a	salad.	An
alternative	to	writing	everything	out	on	the	menu	is	to	educate	the	serving	staff	so	they	know	the	dishes	well	enough	to	fill	in	any	missing	details	for	the	customer.		1/2	in.	Explain	how	the	size	and	type	of	an	operation	influence	the	organization	of	the	modern	kitchen.	In	order	to	avoid	overcooking,	you	may	need	to	undercook	the	large	batch	slightly.
The	body	can	change	alpha-linoleic	acid	into	other	omega-3	fatty	acids	called	DHA	and	EPA.	By	contrast,	if	we	cook	the	steak	at	a	low	temperature,	there	is	less	temperature	difference	between	the	outside	and	inside,	so	the	doneness	of	the	meat	is	more	uniform	Key	Points	to	Review	from	outside	to	inside.	Every	bite	is	intended	to	be	an	exploration	or
an	adventure.	The	procedure	begins	the	same	as	for	cutting	medium	dice.	PROCEDURE	for	Making	a	Cream	Sauce	Reduction	1.	This	device	is	usually	nothing	more	complicated	than	an	electric	heating	element	that	heats	small	blocks	or	chips	of	the	wood	so	they	are	hot	enough	to	smoke	but	not	hot	enough	to	burst	into	flame.	Think	of	the	U.S.	and
metric	columns	as	belonging	to	Key	Points	to	Review	separate	recipes.	But	if	you	buy	whole	loins	of	beef	or	whole	fish	and	cut	them	yourself,	you	have	to	do	a	yield	cost	analysis	in	order	to	determine	your	actual	costs.	Set	up	and	use	a	standard	breading	station.	We	use	this	book	religiously	in	class.	Consequently,	HDL	is	seen	as	a	major	preventer	of
heart	disease.	SMALL	SAUCES	The	major	leading	sauces—béchamel;	veal,	chicken,	and	fish	veloutés;	and	espagnole—are	rarely	used	by	themselves	as	sauces.	Carême’s	efforts	were	a	great	step	toward	modern	simplicity.	Used	to	cut	pieces	of	dough	and	to	scrape	workbenches.	Ground	black	pepper	is	used	in	the	dining	room	by	the	customer.	•	Why
do	recipes	sometimes	not	give	the	same	results	when	converted	to	a	different	quantity?	Also,	the	sauce	may	have	a	heavily	cooked	taste	that	is	not	as	appealing	as	the	fresher,	livelier	taste	of	a	stock	that	has	not	been	cooked	as	much.	Remember	we	said	that	some	recipes	supply	very	little	information	and	depend	largely	on	the	cook’s	knowledge.	Add
1	qt	(1	L)	demi-glace	and	simmer	20	minutes.	Balance	scales	are	used	in	the	bakeshop	(see	p.	Additional	photographs	illustrate	ingredients	and	finished	dishes.	Floor	models	are	available	as	large	as	140	quarts	(133	L).	It	does	not	dissolve	in	water	as	sugar	does.	10	lb	×	0.80	=	8	lb	2.	White	wine	(optional;	see	Note)	Per	1	fl	oz	(29.57	mL):	Calories,	4;
Protein,	0.8	g;	Fat,	0.3	g	(40%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	0.2	g;	Fiber,	0	g;	Sodium,	2	mg.	In	the	language	of	HACCP,	these	steps	are	called	assessing	the	hazards	and	identifying	critical	control	points.	832).	The	following	points	relate	to	the	operation	of	the	equipment:	1.	À	la	Carte	and	Table	d’Hôte	An	à	la	carte	menu	(Figure	4.1)	is	one
in	which	each	individual	item	is	listed	separately,	with	its	own	price.	No	scorched	taste.	Water	can	also	turn	from	liquid	to	gas	at	lower	temperatures.	It	is	defined	as	the	amount	of	heat	needed	to	raise	the	temperature	of	1	kilogram	water	by	1°C.	Diners	generally	ate	only	what	they	could	reach.	(a)	The	tip	of	the	knife,	where	the	blade	is	thinnest	and
narrowest,	is	used	for	delicate	work	and	small	items.	However,	if	you	study	that	menu,	you	will	be	able	to	see	the	basic	pattern	of	modern	menus	hiding	amid	all	those	courses.	80%	=	0.80	Divide	the	EP	weight	needed	by	this	number	to	get	the	AP	weight.	In	order	to	play	great	music	on	the	piano,	you	first	must	learn	to	play	scales	and	exercises.
Items,	such	as	roast	duck,	that	take	too	long	to	cook	completely	to	order	are	often	roasted	half	to	three-quarters	done	and	then	finished	as	the	orders	are	received.	Ultra-Tex	8	is	a	newer	product	that	works	better	in	acidic	liquids	and	can	be	used	in	smaller	quantities.	The	scale	ranges	from	0	(strongly	acidic)	to	14	(strongly	alkaline).	Arrowroot	is	used
like	cornstarch,	but	it	gives	an	even	clearer	sauce.	Food	Cost	Percentage	a. ______	b. 40%	c. 30%	Portion	Cost	$1.24	______	$2.85	Menu	Price	$4.95	$2.50	______	1/16/14	12:38	PM	90	C	h	a	p	t	e	r	5	 Nutrition	Gisslen_Procooking_C05_090-103hr.indd	90	1/8/14	2:15	PM	5	Nutrition	Menu	planners	must	have	a	basic	understanding	of	nutrition	because
the	human	body	requires	a	variety	of	foods	in	order	to	function	and	be	healthy.	Paysanne	are	thin	square,	or	roughly	square,	cuts.	Bring	to	a	simmer	again,	skim,	and	let	simmer	30–45	minutes.	Starches	are	complex	carbohydrates	consisting	of	long	chains	of	simple	sugars	bound	together.	Add	1/2	cup	(125	mL)	white	wine	vinegar	and	reduce	by	half.
Its	white	color	makes	it	visually	undetectable	in	light-colored	foods.	At	sea	level,	pure	liquid	water	becomes	solid,	or	freezes,	at	32°F	(0°C)	and	turns	to	steam	at	212°F	(100°C).	The	executive	chef	is	a	manager	who	is	responsible	for	all	aspects	of	food	production,	including	menu	planning,	purchasing,	costing,	planning	work	schedules,	hiring,	and
training.	Describe	basic	precooking	and	marinating	procedures.	Among	the	more	important	of	these	are	vinaigrette	and	mayonnaise	variations.	If	you	don’t	make	batches	of	roux	as	part	of	the	mise	en	place,	you	can	also	make	it	as	part	of	the	production	process	for	an	individual	sauce.	In	addition,	storage	of	specific	categories	of	foods,	especially
meats,	poultry,	seafood,	produce,	and	dairy	products,	is	included	in	the	discussions	of	each.	It	was	one	of	the	first	books	to	present	recipes	and	cooking	techniques	in	an	orderly	fashion	rather	than	as	an	unsystematic	collection.	In	some	kitchens,	this	station	is	handled	by	the	saucier.	•	When	the	contents	must	be	visually	monitored.	Cooks	do	not	need
to	know	the	chemical	structure	of	fats,	but	they	should	understand	their	nutritional	characteristics	and	the	foods	in	which	they	are	found.	Label	all	containers	properly.	Learning	to	make	classical	sauces	is	an	important	foundation	for	learning	modern	cooking.	The	next	section	explains	how	to	use	these	numbers.	Per	1	fl	oz	(29.57	mL):	Calories,	5;
Protein,	.6	g;	Fat,	.1	g	(12%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	1	g;	Fiber,	0	g;	Sodium,	10	mg.	Pour	the	cream	into	a	stainless-steel	bowl	and	temper	it	by	slowly	stirring	in	a	little	of	the	hot	sauce.	Microwave	cooking	is	discussed	in	detail	in	Chapter	6.	Each	establishment	should	develop	clear,	easy-to-use	forms	for	entering	all	needed
information.	Then	add	the	sachet	and	water	to	cover.	Clarified	butter	is	purified	butterfat,	with	water	and	milk	solids	removed	(see	Figure	8.13).	Example:	You	need	10	lb	EP	Brussels	sprouts.	285)	Chopped	fresh	herbs	to	taste	Escargot	(Snail)	Butter	Scallion	or	Shallot	Butter	Maître	d’Hôtel	Butter	plus	1	oz	(30	g)	garlic,	mashed	to	a	paste	2	oz	(60	g)
minced	scallions	or	shallots	Shrimp	Butter	Curry	Butter	1/2	lb	(250	g)	cooked	shrimp	and	shells,	ground	very	fine.	Raw.	The	international	recipes	are	identified	in	the	Recipe	Contents.	The	procedure	is	illustrated	in	Figure	7.20.	A	bouquet	garni	is	an	assortment	of	fresh	herbs	and	other	aromatic	ingredients	tied	in	a	bundle	with	string.	Griddles	are
available	as	separate	units	or	as	part	of	a	rangetop	(there	is	a	griddle	on	the	right	side	of	the	range	pictured	on	page	39).	Cone-shaped	cloths	or	plastic	bags	with	an	open	end	that	can	be	fitted	with	metal	tubes	or	tips	of	various	shapes	and	sizes.	Strain	through	cheesecloth.	For	safest	use,	a	detachable	guard	is	also	supplied.	FREEZER	STORAGE	AND
PROPER	THAWING	1.	In	spite	of	its	name,	white	roux	is	actually	a	pale	yellow	because	it	is	made	from	butter	and	(usually)	unbleached	flour.	Flavor.	A	small	quantity	of	oil	is	occasionally	added	to	the	egg	wash.	However,	to	bring	a	sauce’s	texture	to	perfection,	to	create	the	velvety	smoothness	that	is	important	to	a	good	sauce,	straining	is	necessary.
Offer	a	menu	with	a	variety	of	foods	so	customers	can	choose	a	well-balanced	meal	suited	to	their	needs	and	desires.	Of	course,	other	solid	vegetables,	such	as	turnips,	as	well	as	many	fruits,	can	be	cut	the	same	way.	With	WileyPLUS,	students	take	more	initiative	so	you’ll	have	greater	impact	on	their	achievement	in	the	classroom	and	beyond.	Food
Cost	Calculations	Food-service	operations	are	businesses.	Convection	Convection	occurs	when	heat	is	spread	by	the	movement	of	air,	steam,	or	liquid	(including	hot	fat).	If	used	incorrectly,	however,	they	can	spread	contamination	just	as	easily	as	bare	hands.	(1)	To	cook	with	dry	heat	created	by	the	burning	of	hardwood	or	by	the	hot	coals	of	this
wood.	Usually	a	special	vegetable	preparation,	such	as	artichokes	or	asparagus,	or	a	more	unusual	vegetable	such	as	cardoons.	Those	commonly	used	are	simmering	or	boiling	(parboiling),	steaming,	and	deep-frying	(especially	for	potatoes).	VA	R	I	AT	I	O	N	S	If	you	have	brown	roux	on	hand,	you	may	use	it	instead	of	making	roux	as	part	of	the	sauce
procedure.	Zester.	•	What	is	the	procedure	for	calculating	food	costs?	Liquid	A	liquid	ingredient	provides	the	body	or	base	of	most	sauces.	Beans	and	rice	is	another	example	of	a	food	combination	supplying	complementary	proteins.	Manage	consumption	of	fats.	Combine	with	the	egg	wash	to	create	a	crisp,	golden	coating	when	fried.	Small	Sauces
Maltaise	Mousseline	To	1	pt	(500	mL)	hollandaise	add	1–2	fl	oz	(30–60	mL)	orange	juice	(from	blood	oranges,	if	possible)	and	1	tsp	(5	mL)	grated	orange	rind.	I	would	also	like	to	thank	Drew	Appleby,	whose	expertly	written	test	questions	form	an	important	part	of	the	support	materials.	It’s	a	good	idea	to	practice	the	various	techniques	with	water,
under	the	guidance	of	your	instructor,	so	you	understand	what	you	are	doing	before	you	start	working	with	valuable	stocks.	Some	restaurants	have	even	hired	registered	dietitians	to	analyze	their	menus	and	give	advice	on	how	to	make	their	food	more	healthful.	If	it	is	reduced	beyond	this	point,	it	is	likely	to	break,	and	the	butterfat	will	separate.	Add
4	oz	(125	g)	sliced	mushrooms	and	sauté.	Allemande,	suprême,	and	white	wine	sauces	are	also	known	as	the	main	small	sauces.	Add	1	qt	(1	L)	demi-glace	and	reduce	by	one-third	over	low	heat.	Which	of	the	two	groups	is	more	important	to	include	in	the	diet	every	day?	If	the	sore	is	on	the	hands,	you	must	wear	gloves.	Add	1	tbsp	(15	mL)	curry
powder,	1	crushed	garlic	clove,	pinch	dried	thyme,	1/2	bay	leaf,	and	2–4	parsley	stems	and	cook	another	minute.	Second,	they	indicate	exact	yields	and	portion	sizes,	and	how	the	portions	are	to	be	measured	and	served.	The	information	presented	here	is	practical	as	well	as	theoretical.	Most	modern	operations,	though,	are	smaller	than	this.	Mix	in
with	the	whip.	This	is	known	as	tempering.	The	disadvantage	of	this	cooktop	is	that	only	iron	or	steel	pots	can	be	used.	The	one-stage	method	should	be	used	if	the	item	was	made	from	potentially	hazardous	foods	that	were	at	room	temperature	when	preparation	was	begun.	Stock	will	keep	2–3	days	if	properly	refrigerated.	Review	instructions	for
incorporating	liaison	(p.	However,	white	mirepoix	may	be	used,	if	desired.	Add	the	flour	and	make	a	white	roux.	Clarify	the	butter	(see	p.	They	should	be	used	whenever	cost	and	availability	permit.	Have	only	one	knife	at	a	time	on	the	cutting	board.	General	sanitation:	Keep	floors,	walls,	and	equipment	clean.	Either	way,	it	should	be	covered	or	have	a
thin	film	of	butter	melted	onto	the	top	to	prevent	a	skin	from	forming.	(1.5	mm		1.5	mm		5	cm).	For	many	years,	chefs	have	made	foamy	sauces	by	whipping	or	blending	a	sauce	just	before	plating.	Minerals,	Vitamins,	Pigments,	and	Flavor	Components	Minerals	and	vitamins	are	important	to	the	nutritional	quality	of	the	food.	Most	recipe	ingredients
are	measured	by	weight,	so	accurate	scales	are	important.	Make	a	roux	or,	alternatively,	a	slurry	of	arrowroot	or	cornstarch	and	water.	If	possible,	use	a	clean	paper	towel	to	turn	off	the	water	to	avoid	contaminating	the	hands	by	contact	with	soiled	faucets.	Gisslen_Procooking_C08_154-223hr5.indd	201	2.	Most	classic	sauces	are	built	on	one	of	five
liquids	or	bases.	Wood-burning	ovens	have	once	again	come	into	fairly	wide	use,	mostly	in	specialty	restaurants	that	feature	roasted	meats,	pizzas,	and	similar	items.	Whenever	possible,	they	should	be	included	in	the	operation’s	recipes.	Simmer	until	reduced	by	about	one-third.	Black	pepper	is	picked	unripe;	white	is	ripened	and	the	hull	is	removed;
green	peppercorns	are	picked	unripe	and	preserved	before	their	color	darkens.	Gisslen_Procooking_C08_154-223hr5.indd	167	2/3/14	12:14	PM	168	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	REDUCTIONS	AND	GLAZES	Stocks	are	concentrated	by	boiling	or	simmering	them	to	evaporate	part	of	the	water.	505.	To	these	five	sauces,	we	add	one	more:
fond	lié	(fone	lee	ay),	meaning	“thickened	stock.”	It	is	sometimes	used	in	place	of	espagnole.	Overcooking	is	the	most	common	error	in	microwave	use.	Nonbiological	allergens	include	food	additives	such	as	nitrites,	used	in	cured	meats,	and	monosodium	glutamate	(MSG),	often	used	in	Asian	foods.	Using	the	freshest,	highest-quality	foods	possible.
Although	our	basic	methods	for	making	many	of	the	sauces	in	the	modern	kitchen	are	derived	from	classical	cuisine,	details	have	changed.	158.)	The	kinds	of	bones	used	determine	the	kind	of	stock.	True	or	false:	A	cook	in	charge	of	the	sauce	and	sauté	station	in	a	large	hotel	must	have	supervisory	skills	as	well	as	cooking	skills.	This	means	once	the
gel	formed,	it	stays	solid	even	when	heated.	Development	and	Availability	of	New	Food	Products	Modern	refrigeration	and	rapid	transportation	caused	revolutionary	changes	in	eating	habits.	Is	it	lean	or	fatty?	Stir	as	necessary	so	vegetables	do	not	brown.	It	can	also	be	used	with	flour,	but,	as	we	note	later,	the	result	is	an	inferior	sauce.	Locomotion
Bacteria	can	move	from	place	to	place	in	only	one	way:	They	must	be	carried.	Hemmah	Moorhead	Area	VocationalTechnical	Institute	Fred	T.	The	chart	above	shows	how	many	Food	Guide	Servings	you	need	from	each	of	the	four	food	groups	every	day.	Some	recipes	supply	very	little	information,	and	some	supply	a	great	deal.	When	water	carries
dissolved	compounds,	such	as	salt	or	sugar,	its	freezing	point	is	lowered	and	its	boiling	point	is	raised.	Johnson	Jr.	University	of	South	Florida	Pete	Bordi	Penn	State	University	Elizabeth	Dickson	Bossier	Parish	Community	College	James	Goering	El	Centro	College	Kenneth	P.	For	example,	a	1,500-calorie	diet	would	consist	of	the	following	exchanges
daily:	Starches	8	exchanges	Fruits	3	exchanges	Vegetables	3	exchanges	Proteins	5	exchanges	Dairy	3	exchanges	Fats	2	exchanges	Sweets	(use	sparingly	and	substitute	one	sweet	exchange	for	one	starch,	dairy,	or	fruit	exchange)	Consulting	Table	5.3,	we	can	calculate	that	this	diet	would	supply	about	215	g	carbohydrate,	90	g	protein,	and	20	to	30	g
fat	(if	only	low-fat	dairy	and	protein	foods	are	consumed).	(d)	Deglaze	the	roasting	pan	with	water.	moist-heat	cooking	methods.	This	helps	give	a	fresher,	more	natural	taste	to	a	highly	processed	product.	12	FL	OZ	(360	ML)	U.S.	METRIC	11/2	tsp	7	mL	INGREDIENTS	Vegetable	oil	PROCEDURE	1.	Because	of	the	forced	air,	foods	cook	more	quickly	at
lower	temperatures.	Those	recipes	requiring	more	costly	ingredients,	made	to	order,	or	that	are	particularly	complex	have	smaller	yields.	What	factors	out.	Workers	in	these	jobs	are	assigned	such	work	as	washing	vegetables	and	preparing	salad	greens.	Finally,	refrigerated	display	cases	are	used	in	retail	and	the	dining	areas	of	delis,	bakeries,
diners,	coffee	shops,	and	some	restaurants.	A	heavily	browned	roux	has	only	about	one-third	the	thickening	power	of	white	roux,	but	it	contributes	flavor	and	color	to	brown	sauces.	When	the	butter	looks	clear	and	no	longer	forms	a	scum	on	top,	strain	off	the	butter	through	cheesecloth	into	another	container.	This	allows	the	chef	to	create	unusual
effects.	Also	popular	are	Japanesestyle	dry	bread	crumbs	called	panko	(Japanese	for	“bread	crumbs”).	When	proteins	are	heated	to	about	310°F	(154°C),	the	amino	acids	in	the	protein	chains	react	with	the	carbohydrate	molecules	and	undergo	a	complex	chemical	reaction.	Caution	is	important	with	all	steam	equipment	because	of	the	danger	of	severe
burns.	All	these	foods,	plus	any	foods	prepared	with	any	of	them,	are	potentially	hazardous:	1.	We	use	this	conversion	factor	the	same	way	as	explained	above,	using	the	Procedure	for	Converting	Total	Yield.	Problems	arise,	however,	because	all	other	things	are	not	always	equal.	It	is	possible	that	someday	the	metric	system	may	be	used	in	U.S.
kitchens.	Eliminate	narrow	spaces	between	and	behind	equipment,	counters,	and	other	fixtures,	and	hollow	spaces	made	by	false	bottoms	in	counters,	cabinets,	and	so	on.	Alcoholic	beverages	are	high	in	calories	but	provide	few	nutrients.	Starches	are	the	most	common	and	most	useful	thickeners	for	sauce-making.	A	“10-ounce	steak”	must	weigh	at
least	10	ounces	before	cooking.	Bring	the	liquid	to	a	boil,	continuing	to	beat	well.	as	you	cook.	Place	velouté	in	a	saucepan	and	simmer	a	few	minutes	over	Egg	yolks	Heavy	cream	Lemon	juice	to	taste	to	taste	Salt	to	taste	to	taste	White	pepper	Per	1	fl	oz	(29.57	mL):	Calories,	40;	Protein,	1	g;	Fat,	3.5	g	(72%	cal.);	Cholesterol,	25	mg;	Carbohydrates,	2
g;	Fiber,	0	g;	Sodium,	20	mg.	Others	can	perform	specialized	tasks	rapidly	and	efficiently,	but	their	usefulness	depends	on	volume	because	they	are	designed	to	do	only	a	few	jobs.	Ideally,	defrost	in	a	tempering	box	set	at	28°	to	30°F	(−2°	to	−1°C)	or,	lacking	that,	in	the	refrigerator	at	41°F	(5°C)	or	lower.	•	Compare	the	delivery	invoice	to	the	order
forms	to	make	sure	the	right	goods	are	delivered.	•	Mirepoix	ingredients	are	not	included,	except	for	a	small	amount	of	sodium.	With	the	revolution	and	the	end	of	the	monarchy,	many	chefs,	suddenly	out	of	work,	opened	restaurants	in	and	around	Paris	to	support	themselves.	Heat	the	olive	oil	in	a	saucepot	over	low	heat.	The	presence	of	salt	in
contact	with	the	frying	fat	breaks	down	the	fat	and	shortens	its	life.	275).	(See	the	sidebar	on	page	81	for	an	explanation	of	net	profit	and	gross	profit.)	Careful	measurement	is	one	of	the	most	important	parts	of	food	production.	A	sharp	knife	is	safer	than	a	dull	one	because	it	requires	less	pressure	and	is	less	likely	to	slip.	Professionalism	is	an
attitude	that	reflects	pride	in	the	quality	of	your	work.	Some	chefs	even	add	more	browned	bones	and	cook	the	sauce	as	long	as	a	stock.	Used	for	truing	and	maintaining	knife	edges	(not	for	sharpening	them—see	Chapter	7).	Food	safe	for	short	periods.	Used	mostly	for	pantry	work,	cutting	and	preparing	lettuce,	fruits,	and	so	on.	Protein	foods	are,	of
course,	high	in	proteins.	The	highestrivets	cutting	edge	heel	quality,	most	durable	knives	have	a	full	tang,	which	means	the	tang	runs	the	full	length	of	the	handle.	Compare	and	note	the	differences	between	this	recipe	and	the	instructional	recipes	in	this	book	(explained	in	the	following	section).	Slowly	pour	in	the	liquid,	all	the	while	beating
vigorously	with	a	wire	whip	to	prevent	lumps	from	forming.	You	now	have	perfect	1/4-inch	(6	mm)	dice.	Keep	liquids	away	from	the	deep	fryer.	Portion	Control	in	Plating	and	Service	Portioning	for	service	may	be	done	by	the	cook,	as	in	a	short-order	restaurant,	or	by	the	service	personnel,	as	in	a	cafeteria.	Place	the	receiving	container,	if	any,	on	the
scale.	Cut	or	tear	the	bread	into	smaller	pieces.	The	accompanying	photos	illustrate	a	number	of	whole	spices.	But	such	items	as	spices	and	seasonings	may	be	too	small	to	be	measured	easily	by	weight,	unless	you	use	a	scale	that	is	accurate	to	a	tiny	fraction	of	an	ounce.	Don’t	swing	your	arm.	Serving	the	salad	before	the	main	course	is	a
comparatively	recent	idea.	If	other	conditions	are	good,	the	lag	phase	may	last	one	hour,	or	somewhat	longer.	With	a	paring	knife,	cut	strips	from	the	citrus	peel,	removing	only	the	colored	part,	not	the	white	part	below	it.	•	What	are	standardized	recipes?	Many	chefs	carry	these	in	their	jacket	pocket	like	a	pen,	ready	whenever	needed.	16.	177).	Set
the	scale	so	it	reads	zero.	The	largest	stick	blenders	are	long	enough	to	purée	foods	in	large	steam	kettles.	Most	of	this	section	is	devoted	to	understanding	the	results	of	applying	heat	to	food.	Used	for	straining	pasta,	vegetables,	and	so	on.	488)	and	Roast	Chicken	with	Natural	Gravy	(p.	Compare	price	and	quality	offered	by	several	vendors	in	order
to	get	the	best	quality	for	the	best	price.	If	you	didn’t	make	stock	and	threw	out	the	bones,	you’d	enter	0	in	this	blank.	Recent	research	has	suggested	that	monounsaturated	fat	may	actually	lower	the	levels	of	the	most	harmful	kinds	of	cholesterol	in	the	body.	Used	for	cutting,	sectioning,	and	t	rimming	raw	meats	in	the	butcher	shop.	A	cook	in	your
restaurant	is	roasting	several	pans	of	chickens.	Cool	the	stock,	vented,	in	a	cold-water	bath,	and	refrigerate.	However,	it	can	be	used	for	primary	cooking	as	well.	Table	wines	usually	need	some	cooking	or	reduction	(either	separately	or	with	other	ingredients)	to	produce	the	desired	flavors.	Opaque,	with	good	red	color.	The	chef	may	use	these
techniques	to	change	familiar	foods	into	unfamiliar	forms,	to	make	unexpected	combinations	of	foods,	or	to	make	one	food	look	like	another.	TABLE	2.1 	Food	Storage	Temperatures	Raw	vegetables	and	fruits	(see	note)	40°–45°F	4°–7°C	3.	Changes	occur	not	only	because	of	technological	developments,	such	as	those	just	described,	but	also	because	of
our	reactions	to	culinary	traditions.	Sweating	the	vegetables	in	a	small	amount	of	oil	before	adding	water	gives	them	a	mellower	flavor,	but	this	step	can	be	omitted.	(a)	Combine	the	egg	yolks	and	reduction	in	a	stainless-steel	bowl.	Plant	acids	that	destroy	green	pigments	must	be	allowed	to	escape,	as	explained	on	page	271.	Meats	to	be	sautéed	or
pan-fried	are	often	dredged	with	flour	to	give	them	an	even,	brown	color	and	to	prevent	sticking.	Always	wear	a	hat	or	hairnet.	The	misunderstandings	arise	from	poorly	made	sauces.	To	cook	partially	by	any	method.	Each	item	on	the	menu	can	be	represented	by	the	recipe	or	the	procedure	for	preparing	it.	These	three	sauces—allemande,	suprême,
and	white	wine—are	really	finished	sauces,	like	other	small	sauces.	Butter,	unsalted	5.	Steaming	can	also	be	done	on	a	rack	above	boiling	water.	KEEPING	A	SHARP	EDGE	The	Sharpening	Stone	A	stone	is	the	traditional	tool	for	sharpening	a	chef’s	knife.	It	cannot	take	the	place	of	demonstration	by	your	instructor	and	of	actual	experience.	Fruits	and
vegetables,	especially	raw,	and	whole	grains	supply	dietary	fiber.	When	we	add	enough	heat	to	foods,	the	molecules	may	move	so	fast	the	structure	of	the	food	changes.	Bread	1	slice	(35g)	Bagel	1	⁄	2	bagel	(45	g)	Cereal	Cold:	30	g	Hot:	175	mL	(3⁄	4	cup)	Cooked	rice,	Flat	breads	1	⁄	2	pita	or	1⁄	2	tortilla	(35	g)	bulgur	or	quinoa	125	mL	(1⁄	2	cup)	Cooked
pasta	or	couscous	125	mL	(1⁄	2	cup)	Drink	skim,	1%,	or	2%	milk	each	day.	(Note	that	the	term	stewing	is	also	used	for	simmering	in	a	small	amount	of	liquid	without	preliminary	browning.)	Microwave	Cooking	Microwave	cooking	refers	to	the	use	of	a	specific	tool	rather	than	to	a	basic	dry-heat	or	moistheat	cooking	method.	This	food	has	spent	a	total
of	41/2	hours	in	the	danger	zone	and	should	be	considered	unsafe.	Use	dashi	within	1	day.	For	good	results,	the	stock	should	be	reduced	by	about	three-fourths.	Even	potato	purée	is	sometimes	thinned	and	used	as	a	sauce,	usually	enriched	with	a	little	raw	butter	stirred	in.	Cooking	temperatures	usually	range	from	140°	to	149°F	(60°	to	65°C),
although	higher	or	lower	temperatures	are	also	used,	and	cooking	times	may	range	from	20	to	60	minutes,	or	sometimes	longer.	For	a	more	neutral,	all-purpose	vegetable	stock,	avoid	strong-flavored	vegetables	and	use	more	balanced	proportions	of	ingredients.	Copper.	Under	ideal	conditions	for	growth,	they	can	double	in	number	every	15	to	30
minutes.	Even	a	slight	graininess	that	you	can’t	see	can	still	be	felt	on	your	tongue.	Always	assume	a	pot	handle	is	hot.	Instead	of	being	made	with	espagnole	or	demiglace	as	a	base,	however,	they	are	made	from	pan	drippings	plus	roux	plus	stock	or	water	and,	sometimes,	milk	or	cream.	If	used	without	care	and	restraint,	bases	from	making	white
stock?	Afterward,	we	consider	how	these	substances	get	into	food	to	contaminate	it	and	how	food	workers	can	prevent	contamination	and	avoid	serving	contaminated	food.	Brines	A	brine	may	be	considered	a	special	kind	of	marinade.	Cake	batters,	for	example,	develop	ripples.	Always	unplug	the	machine	before	dismantling	and	cleaning.	Check	the
accuracy	of	the	thermostat	regularly	by	reading	the	fat	temperature	with	a	thermometer.	Most	of	the	sauces	we	have	discussed	so	far	are	not	integral	sauces—that	is,	they	are	made	separately	from	and	independently	of	the	items	they	are	served	with.	But	if	you	follow	the	instructions	in	the	recipe	carefully	and	keep	in	mind	these	guidelines,	you
should	have	no	trouble.	Drain	immediately	and	refresh	under	cold	water.	The	temperature	of	the	butter	keeps	the	sauce	cool	enough	to	prevent	it	from	separating.	Strain	through	a	chinois	(fine	china	cap)	or	a	regular	china	cap	lined	with	cheesecloth.	Continue	to	simmer	until	the	roux	is	cooked	and	no	starchy	taste	remains.	Dry	Heat	Methods	Roast
and	Bake	To	roast	and	to	bake	both	mean	to	cook	foods	by	surrounding	them	with	hot,	dry	air,	usually	in	an	oven.	Methylcellulose	is	also	used	to	stabilize	foams.	To	do	this,	divide	by	the	same	numbers	you	used	to	multiply	in	the	previous	calculations.	Handling	food	twice—once	as	a	fresh	item	and	once	as	a	leftover—is	more	expensive	and
timeconsuming	than	handling	it	once,	and	it	almost	always	results	in	loss	of	quality.	Good	color	for	its	type	(rich,	deep	brown,	for	brown	sauce,	pale	ivory	for	velouté,	white—	not	gray—for	cream	sauce).	Not	surprisingly,	prices	and	check	averages	are	also	higher	than	at	lunch.	Fish	stock	is	made	from	fish	bones	and	trimmings	left	over	after	filleting.
This	will	help	it	heat	more	evenly.	Cayenne	and	white	pepper	are	perhaps	third	and	fourth	in	importance.	DEEP	FRYERS	A	deep	fryer	has	only	one	use:	to	cook	foods	in	hot	fat.	Actually,	the	principle	is	exactly	the	same:	You	find	a	number	called	a	conversion	factor,	and	then	multiply	every	quantity	by	this	number.	Lower	power	enables	the	item	to
thaw	more	evenly,	with	less	danger	of	partially	cooking	it.	“I	am	not	hard	to	please,”	he	said.	Cool	roux	slightly.	Even	if	an	operation	uses	good	standardized	recipes,	a	new	employee	making	a	dish	for	the	first	time	usually	requires	supervision	to	make	sure	he	or	she	interprets	the	instructions	the	same	way	as	the	rest	of	the	staff.	Fruits,	vegetables,
and	whole	grains	are	examples	of	foods	with	high	nutrient	density.	A	good	stock	is	the	foundation	of	soups,	sauces,	and	most	braised	foods	and	stews.	When	a	mixture	of	oil	and	vinegar	is	mixed	in	a	blender,	the	resulting	mixture	stays	in	emulsion	considerably	longer.	To	simmer	means	to	cook	in	a	liquid	that	is	bubbling	gently	at	a	temperature	of
about	185°F	to	200°F	(85°C	to	94°C).	Used	for	browning,	sautéing,	and	frying.	The	examples	discussed	in	the	remainder	of	this	chapter	use	U.S.	measures.	It	should	not	merely	be	learned	but	also	put	to	use	systematically.	Because	combi	ovens	have	precise	temperature	control	and	can	be	set	for	very	low	cooking	temperatures,	they	can	also	be	used
in	some	sous	vide	cooking	(see	page	118).	Place	one	half	on	the	cutting	board,	cut	side	down.	Other	countries	use	a	much	simpler	system	called	the	metric	system.	Because	we	like	a	browned	exterior	on	the	lamb,	we	could	then	remove	it	from	the	bag,	brown	it	quickly	in	a	hot	sauté	pan,	and	serve	it	immediately.	Soup.	Figure	7.3	shows	a	manual
sharpener	in	use.	The	butter	melts	over	the	item	and	sauces	it.	When	the	bones	are	well	browned,	remove	them	from	the	pan	and	place	them	in	a	stockpot.	Gisslen_Procooking_C03_036-057hr1.indd	43	Deep	fryers	Courtesy	of	Vulcan	Hart	Company.	Petsch	Pinellas	Vocational	Technical	Institute	Reuel	J.	Always	use	the	end	weight	to	press	the	food
against	the	blade.	Tables	of	vegetable	and	fruit	trimming	yields	in	Chapters	10	and	21	will	also	help	you.	But	they	do	mean	that	experience	and	knowledge	are	still	very	important.	Swirl	in	raw	butter	(monter	au	beurre).	They	can	be	used	for	study	prior	to	class	or	review	afterward,	or	as	a	step-by-step	demonstration	before	lab.	Flavorings—spices,
herbs,	vegetables.	High	acyl	gellan	forms	soft,	elastic	gels	which	melt	if	heat	is	reapplied.	Cornstarch	produces	a	sauce	that	is	almost	clear,	with	a	glossy	texture.	It	is	a	mistake	to	argue	that	these	sauces	are	not	important	and	that	modern	sauce-making	is	entirely	different.	Guide	the	knife.	An	innkeeper,	in	order	to	serve	a	meal	to	guests,	had	to	buy
the	various	menu	items	from	those	operations	licensed	to	provide	them.	Sauces	thickened	with	cornstarch	may	thin	out	if	held	on	the	steam	table	for	long	periods.	Let	cool	briefly.	Also	useful	for	carving	roast	chicken	and	duck.	•	Adding	New	Ingredients:	Add	new	ingredients	that	do	not	exist	in	CulinarE-Companion™	and	they	are	automatically	added
into	the	ingredient	database.	Use	a	clean	rubber	spatula	to	make	sure	you	get	it	all.	____________________________	 (5)	..............................................	In	the	case	of	the	veal	scaloppine,	your	recipe	portions,	and	therefore	your	portion	costs,	are	based	on	raw	weight.	With	WileyPLUS:	•	Students	achieve	concept	mastery	in	a	rich,	structured	environment
available	24/7.	The	long	chain	of	the	molecule	dissolves	in	oil,	while	one	end	of	the	molecule	has	an	electrical	charge	that	makes	it	attracted	to	water	and	repulsive	to	oil.	The	first	is	the	classic	version,	flavored	with	lemon	and	a	vinegar	reduction	(see	Figure	8.15).	These	limitations	don’t	invalidate	standardized	recipes.	Add	salt	and	white	pepper	to
taste.	2/3/14	11:33	AM	42	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	The	door	and	flue	are	closed	to	allow	the	heat	to	equalize	inside	the	dome	of	the	oven.	Caution:	Unless	you	are	in	charge	of	the	kitchen,	do	not	change	a	recipe	without	authorization	from	your	supervisor.	The	upper	section	holds	foods	that	must	be	cooked	at	low	temperatures	and
cannot	be	cooked	over	direct	heat.	If	granules	are	not	separated,	lumping	occurs	because	the	starch	on	the	outside	of	the	lump	quickly	gelatinizes	into	a	coating	that	prevents	the	liquid	from	reaching	the	starch	inside.	•	How	does	mise	en	place	for	à	la	carte	service	differ	from	mise	en	place	for	set	meal	service?	Set	pan	over	moderately	high	heat	and
whip	vigorously.	Heavy	aluminum	pans	may	also	be	lined	with	stainless	steel	on	the	inside,	or	on	both	the	inside	and	outside.	Chill	all	foods	thoroughly	before	vacuum	packing.	 9.	So	it	is	important	to	preserve	all	these	elements.	Don't	be	afraid	to	taste	as	soon	as	your	product	has	achieved	good	taste,	and	balances	all	of	the	components	you	mixed,
cooked,etcetera.	At	this	point,	the	protein	is	said	to	be	denatured.	Waters’s	philosophy	is	that	good	food	depends	on	good	ingredients,	so	she	set	about	finding	dependable	sources	of	the	best-quality	Gisslen_Procooking_C01_002-013hr.indd	5	1/8/14	2:13	PM	6	C	h	a	p	t	e	r	1	 	the	food-service	industry	vegetables,	fruits,	and	meats,	and	preparing	them
in	the	simplest	ways.	If	the	bread	is	fresh,	its	moisture	content	will	make	it	difficult	to	process	into	crumbs	without	making	gummy	wads	of	bread.	18)	helps	us	a	little	but,	to	be	safe,	we	must	keep	foods	out	of	the	danger	zone	whenever	possible:	Gisslen_Procooking_C02_014-035hr3.indd	24	2/3/14	11:22	AM	S	anitation	25	1.	Dried	green	peppercorns
are	also	available.	The	acidity	of	the	lemon	juice	cuts	through	the	richness	of	the	cream	and	egg	yolks,	gives	a	more	balanced	flavor,	and	perks	up	the	taste	buds.	Full-service	restaurants	range	from	simple	neighborhood	diners	to	expensive,	elegant	restaurants.	Using	a	ladle,	slowly	and	gradually	beat	in	the	warm	clarified	butter,	drop	by	drop	at	first.
It	is	also	used	in	bars	and	coffeehouses	to	prepare	certain	drinks.	This	means	that	one	of	the	liquids	is	broken	into	tiny	droplets	and	mixed	evenly	throughout	the	other	liquid.	They	consist	of	a	motor	in	a	heavy	base	topped	by	a	cylindrical	work	bowl	containing	an	S-shaped	Gisslen_Procooking_C03_036-057hr1.indd	47	2/3/14	11:33	AM	48	C	H	A	P	T	E
R	3	 	TOOLS	AND	EQUIPMENT	blade.	Billing	a	pan-fried	item	as	“roasted”	because	it	sounds	better	on	the	menu	misrepresents	the	item	and	risks	disappointing	the	customer.	Gisslen_Procooking_C08_154-223hr5.indd	187	2/3/14	12:14	PM	188	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	TOMATO	SAUCE	Classical	tomato	sauce,	as	explained	by
Escoffier,	is	made	with	a	roux,	but	this	is	rarely	done	in	modern	kitchens.	In	other	words,	it	is	a	customized	recipe	developed	by	an	operation	for	the	use	of	its	own	cooks,	using	its	own	equipment,	to	be	served	to	its	own	patrons.	Vegetables	are	also	low	in	fat,	sodium,	and	calories	and	contain	no	cholesterol,	and	supply	potassium,	fiber,	vitamin	A,
vitamin	C,	and	folic	acid.	Gisslen_Procooking_C06_104-133hr2.indd	115	2/4/14	3:08	PM	116	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science	Dry-Heat	Methods	Using	Fat	Sauté	To	sauté	means	to	cook	quickly	in	a	small	amount	of	fat.	In	addition,	the	photo	of	an	open-burner	gas	range	on	page	39	shows	a	salamander	under	the	griddle.
Banquet	menus	are	familiar	examples	of	this	kind	of	menu.	Requests	to	the	Publisher	for	permission	should	be	addressed	to	the	Permissions	Department,	John	Wiley	&	Sons,	Inc.,	111	River	Street,	Hoboken,	NJ	07030,	201-748-6011,	fax	201-748-6008,	or	online	at	www.wiley.com/go/permissions.	Grains	are	sources	of	fiber,	B	vitamins	(thiamin,
riboflavin,	niacin,	and	folic	acid),	iron,	magnesium,	and	selenium.	Describe	the	difference	between	foods	with	empty	calories	and	foods	with	high	nutrient	density.	Tasteless	vegetable	oils	are	used	when	a	neutral	flavor	is	required.	Heat	Management	The	final	temperature	to	which	we	cook	a	food	ranges	from	about	120°F	(49°C)	for	rare	meats	and	fish
to	about	400°F	(200°C)	for	the	crisp	exterior	of	such	foods	as	breads	and	seared	meats.	KEY	POINTS	TO	REVIEW	•	What	five	qualities	do	sauces	add	to	foods?	KNIVES	AND	THEIR	USES	French	knife	or	chef’s	knife	1.	WileyPLUS	builds	students’	confidence	because	it	takes	the	guesswork	out	of	studying	by	providing	students	with	a	clear	roadmap:	•
•	•	what	to	do	how	to	do	it	if	they	did	it	right	It	offers	interactive	resources	along	with	a	complete	digital	textbook	that	help	students	learn	more.	Five-spice	powder,	Chinese	Ground	Blend	of	star	anise,	cinnamon,	Sichuan	pepper,	cloves,	fennel	seed	Chinese	dishes	Garam	masala	Blend	of	ground	or	whole	toasted	spices	(usually	ground	before	using)
Variable	blend	of	spices	similar	to	curry	powder	but	without	turmeric	and	often	without	chiles.	If	the	sauce	is	to	simmer	a	long	time,	underthicken	it	because	it	will	thicken	as	it	reduces.	Gisslen_Procooking_C02_014-035hr3.indd	30	Once	the	potential	hazards	are	identified,	the	next	step	is	to	decide	at	what	stages	a	worker	can	control	the	hazards.
These	problems	can	be	reduced	by	writing	the	recipe	carefully,	but	they	cannot	be	eliminated.	The	common	recommendation	of	8	glasses	of	water	a	day	is	not	enough	for	some	people,	such	as	athletes	and	others	who	exercise	strenuously,	and	is	too	much	for	others,	such	as	older,	sedentary	adults.	Wear	properly	fitting	clothing.	The	technique	of
reduction	to	concentrate	a	sauce	has	been	the	most	important	tool	in	this	effort.	But	chefs	who	have	taken	the	time	to	study	in	depth	the	cuisines	and	cultures	they	borrow	from	have	brought	new	excitement	to	cooking	and	to	restaurant	menus.	The	remainder	of	this	chapter	is	concerned	primarily	with	herbs	and	spices	as	well	as	common	flavoring
ingredients	such	as	onion,	garlic,	and	mustard.	I	can	never	thank	him	enough.	To	repeat	the	most	important	concept	of	flavoring,	the	main	ingredients	are	the	primary	sources	of	flavor.	Adding	fresh	cream	to	the	stock	reduction	and	reducing	the	mixture	to	the	desired	consistency.	•	How	should	cooked	foods	be	cooled?	(d)	Very	slowly	whip	in	the
butter.	When	you	are	developing	or	modifying	a	recipe,	think	about	the	following	points.	Gisslen_Procooking_C08_154-223hr5.indd	170	2/3/14	12:14	PM	S	auces	171	3.	If	a	liquid	were	spilled	into	the	fryer,	the	sudden	rush	of	steam	could	spray	hot	fat	on	anyone	nearby.	Gisslen_Procooking_C04_058-089hr.indd	87	1/16/14	12:38	PM	88	C	h	a	p	t	e	r	4	 
Menus,	Recipes,	and	Cost	Management	If	the	employee	receiving	the	goods	has	kitchen	duties	as	well,	schedule	deliveries	during	off	hours	so	he	or	she	has	adequate	time	to	check	the	shipments.	Succeeding	steps	of	a	recipe	may	be	done	in	advance	if	the	foods	can	then	be	held	without	loss	of	quality.	How	to	Boil	Water	It’s	a	common	joke	that	boiling
water	is	a	cooking	skill	many	noncooks	have	never	learned.	129)	Pepper,	red	(see	Cayenne)	Soups,	cream	sauces,	chicken,	veal,	many	vegetables	(spinach,	mushrooms,	squash,	potatoes),	desserts,	custards,	breads,	pastries	(Continued)	Gisslen_Procooking_C06_104-133hr2.indd	127	2/4/14	3:08	PM	128	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and
Food	Science	Table	6.1 	Herbs,	Spices,	and	Spice	Blends	(Continued)	Pro	du	c	t	M	arket	For	m	s	Descriptio	n	Ex	amples	o	f	Use	Peppercorn,	pink	Whole	Bright	pink	dried	seed	or	berry;	pungent,	floral	taste;	unrelated	to	black	pepper	Limited	uses	in	meat,	poultry,	and	fish	dishes;	sauce	garnish;	used	in	peppercorn	mixtures	Poppy	seed	Whole	Tiny
blue-black	seeds	with	faint	but	distinctive	flavor	Garnish	for	breads	and	rolls,	buttered	noodles;	ground:	in	pastry	fillings	Quatre	épices	Ground	French	name	means	“four	spices.”	Blend	may	include	white	or	black	pepper,	nutmeg,	cloves,	cinnamon,	ginger,	allspice	Soups,	stews,	vegetables,	sausages	and	other	charcuterie	(see	p.	Even	division.	These
tops	are	the	fastest	to	heat	and	can	be	turned	off	after	short	use.	FIGURE	2.1 	Important	temperatures	in	sanitation	and	food	protection.	Heat	is	transferred	in	three	ways:	conduction,	convection,	and	radiation.	Try	to	schedule	deliveries	during	off-peak	hours	to	allow	proper	time	to	inspect	the	items.	 3.	Behnke	Purdue	University	Mike	Costello	St.
Cloud	Area	Vocational-Technical	Institute	Joseph	L.	100,000	in	all.	A	standardized	recipe	is	a	set	of	instructions	describing	the	way	a	particular	establishment	prepares	a	particular	dish.	Add	the	third	quantity	of	water.	What	are	the	characteristics	of	the	ingredients?	In	the	nutrition	exchange	system,	foods	are	divided	into	seven	groups:	Table	5.2 
Food	Exchanges:	Sample	Serving	Sizes	Fo	o	d	E	xc	h	an	g	e	U.	No	wonder	many	Americans	are	afraid	The	first	step	in	rounding	is	to	find	the	“rounding	digit.”	If	you	are	rounding	of	the	metric	system!	off	to	the	nearest	10,	your	rounding	digit	is	the	tens’	place	(the	second	digit	from	Kitchens	in	countries	that	use	the	metric	the	right).	Cooking
temperature	for	these	items	is	typically	around	140°F	(60°C).	VA	R	I	AT	I	O	N	For	added	flavor,	the	stock	can	be	reduced	with	browned	mirepoix	and	tomato	(as	for	espagnole)	before	being	thickened.	VA	R	I	AT	I	O	N	S	The	jus	can	be	used	as	is,	seasoned	with	salt	and	pepper.	Equipment	Limitations	Know	the	capacities	of	your	equipment	and	plan
menus	accordingly.	The	following	sanitation	procedures	must	be	observed	to	avoid	the	danger	of	food	poisoning:	1.	In	the	example	above,	the	rich	taste	of	the	liaison	and	the	mild	taste	of	the	veal	harmonize,	and	the	tartness	of	the	lemon	contrasts	with	the	cream.	However,	boiling	water	is	a	little	more	complex	than	such	quips	suggest.	No	matter	how
high	the	burner	is	turned,	the	temperature	of	the	liquid	will	go	no	higher.	Nontilt	kettles	are	emptied	by	a	spigot	and	drain	on	the	bottom.	Describe	the	doneness	of	each	tenderloin	from	outside	to	inside.	SCRAPS	AND	LEFTOVERS	In	some	kitchens,	a	stockpot	is	kept	going	all	day,	and	scraps	are	constantly	being	thrown	in.	(e)	Continue	making	slices
almost	to	the	root	end.	•	How	can	you	prevent	fires	in	the	kitchen?	Unless	you	use	only	portion-controlled	meats,	poultry,	and	fish	and	only	frozen	and	canned	vegetables,	you	will	have	edible	trim.	International	or	ethnic	dishes	provide	other	examples.	For	example,	you	may	have	a	recipe	for	50	portions	of	Swiss	steak	but	need	only	25	portions.
“Organic.”	For	a	food	to	be	labeled	organic,	it	must	be	raised	without	the	use	of	hormones,	antibiotics,	synthetic	pesticides,	irradiated	components,	genetically	modified	organisms,	or	reprocessed	sewage.	Handle	with	the	same	care	you	give	fresh,	raw	ingredients.	Some	chefs	have	gone	to	the	extreme	of	serving	the	item	in	a	little	broth	in	place	of	a
sauce.	Carefully	shake	off	excess.	By	keeping	the	pot	covered,	you	can	maintain	the	desired	cooking	temperature	using	a	lower	burner	setting.	Some	of	these	products,	such	as	tilting	skillets	and	steam-jacketed	kettles,	can	do	many	jobs	and	are	popular	in	many	kitchens.	Adding	a	few	fresh	carrots	to	canned	vegetable	soup	does	not	make	it
homemade.	Titles	vary	also.	Skim	as	often	as	necessary.	The	heat	is	transferred	to	the	water,	raising	its	temperature.	Note	that	in	Table	4.6,	the	form	has	been	filled	in	with	the	results	of	a	yield	test	on	a	leg	of	veal.	____________________________	12	lb	$27.82	Total	weight	of	trim	(4	thru	10)	(11)	________________	Total	value	of	trim	(4	thru	10)	(12)
____________________________	18	lb	Total	yield	of	item	(13)	...........................................................................................................	Describe	ways	that	cooks	can	incorporate	nutrition	principles	into	their	cooking	and	their	menu	construction.	This	is	why	hot	water	evaporates	more	quickly	than	cold	water.	Ladles,	scoops,	and	kitchen	spoons	come	in	standard
volume	sizes	and	are	used	for	portioning.	REDUCTION	Simmering	a	sauce	to	evaporate	some	of	the	water	thickens	the	sauce	because	only	the	water	evaporates,	not	the	solids.	____________________________	fat	21/2	lb	$0.12	$1.26	$0.38	bone	3	lb	5	oz	 (5) ...............................................	Add	the	lemon	juice	or	vinegar	to	cut	the	richness	of	the	flavor.
Scraps	may	be	used	in	stocks	if	they	are	clean,	wholesome,	and	appropriate	to	the	stock	being	made.	(Another	answer	to	this	problem	is	to	add	the	spices	later.)	Changing	recipe	sizes	can	affect	not	only	cooking	times	but	also	mixing	times.	35%	=	0.35	6.75	×	0.35	=	$2.36	2.	•	The	vegetable	cook,	or	entremetier	(awn-truh-met-yay),	prepares
vegetables,	soups,	starches,	and	eggs.	Fruit	cooked	with	sugar	keeps	its	shape	better	than	fruit	cooked	without	sugar.	Force	4–6	tsp	(20–30	mL)	curry	powder	heated	gently	with	1	oz	(30	g)	butter,	then	cooled	shrimp	butter	through	a	fine	sieve	to	remove	pieces	of	shell.	Note:	Food	safety	experts	recommend	adding	dried	spices	and	herbs	at	least	30
minutes	before	the	end	of	cooking	so	any	microorganisms	they	might	carry	are	destroyed.	For	most	cooking	purposes,	European	styles	such	as	Dijon	(French)	or	Dusseldorf	(German)	work	best,	while	the	bright	yellow	American	ballpark	style	is	more	appropriate	as	a	table	condiment	Gisslen_Procooking_C06_104-133hr2.indd	129	Regular	ginger	and
green	ginger	2/4/14	3:08	PM	130	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science	Lemongrass	than	as	a	cooking	ingredient.	Chapter	3	lists	the	basic	kinds.	You	will	rarely,	if	ever,	have	to	convert	from	one	to	the	other.	Robert	Cook	4	oz	(125	g)	chopped	onion	in	butter	without	browning.	Season	to	taste	with	salt	and	pepper.	Norvell
William	Rainey	Harper	College	Gilbert	Noussitou	Camosun	College	Therese	O’Connor	Cornell	University	Andrew	Ormiston	Brandon,	Manitoba	Gary	Page	Grand	Valley	State	College	Michael	Palmer	Western	Culinary	Institute	Philip	Panzarino	New	York	City	Technical	College	Mario	Ramsay	Algonquin	College	Tony	Rechsteiner	Northern	Lights	College
John	Reimers	Red	River	College	Larry	Richardson	Hinds	Junior	College–Jackson	Branch	Neil	Rittenaur	North	Dakota	State	College	of	Science	Hubert	E.	When	the	butter	is	all	added,	beat	in	lemon	juice	to	taste	and	adjust	seasoning	with	salt	and	cayenne.	Run	the	dishwasher	for	a	full	cycle.	Listing	coffee	or	breakfast	cereal	“with	cream”	and	serving
milk	or	artificial	cream.	Figure	6.1 	In	an	emulsion,	droplets	of	one	substance	(called	the	dispersed	phase)	are	evenly	mixed	in	another	substance	(called	the	continuous	phase).	Gisslen_Procooking_C02_014-035hr3.indd	31	2/3/14	11:22	AM	32	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	SAFETY	Kitchen	work	is	usually	considered	a
relatively	safe	occupation,	at	least	in	comparison	with	many	industrial	jobs.	It	would	be	incorrect,	however,	to	say	that	simpler	is	always	better.	Daly	State	University	of	New	York	at	Cobleskill	John	D.	Drink	more	water	in	hot	weather	or	when	you	are	very	active.	When	in	doubt,	add	less	than	you	think	you	need.	If	your	work	is	interrupted	before
completion,	cover	and	refrigerate	chicken	and	egg	mixture.	Texture	becomes	stringy	if	boiled,	so	add	at	end	of	cooking.	For	most	North	Americans,	getting	enough	protein	daily	is	not	a	problem;	most	get	about	twice	as	much	as	they	need.	Strong	acids	can	be	used	in	marinades	if	they	are	used	in	small	quantities	or	if	the	meat	is	marinated	only	a	few
hours.	129)	Very	pungent	seed	in	white	or	yellow	and	Cheese	and	egg	dishes,	pickling,	meats,	brown	varieties—brown	is	stronger	sauces	and	gravies	Nutmeg	Whole,	ground	Sweet,	aromatic	kernel	of	nutmeg	fruit	Oregano	Fresh	and	dried	leaves,	Pungent	herb	known	as	the	“pizza	herb”	whole	and	ground	Italian	and	Mexican	dishes,	tomato	products
Paprika	Ground	Ground	form	of	a	dried,	sweet	red	chile.	This	technique	has	long	been	popular	with	seafood,	as	in	the	case	of	Seafood	à	la	Nage	(p.	Ex-	plain	how	to	perform	yield	calculations	when	you	know	the	AP	quantity	and	the	percentage	yield.	Vegetable	stocks	vary	in	color,	depending	on	the	vegetables	used,	although	a	neutral	vegetable	stock
usually	has	a	light	golden	color	when	carrots	are	used.	With	newer	machines,	it	is	possible	to	heat	foods	in	foil	pans	and	to	shield	certain	parts	of	the	food	by	covering	them	with	pieces	of	foil	so	they	do	not	overheat.	Most	authorities	believe	complex	carbohydrates,	especially	those	from	whole	grains	and	unrefined	foods,	are	better	for	you	than	simple
carbohydrates.	In	order	to	avoid	gaining	weight,	adults	should	try	to	get	60	minutes	of	exercise	most	days	while	at	the	same	time	not	consuming	too	many	calories.	How	long	do	you	broil	a	rare	steak?	THE	FOUR-HOUR	RULE	Food	is	handled	in	many	stages	between	the	time	it	is	received	and	the	time	it	is	finally	served.	Deglaze	the	pan.	Bones
cooked	while	exposed	to	air	will	turn	dark	and	thus	darken	or	discolor	the	stock.	Emulsions	such	as	mayonnaise	(p.	The	following	steps	summarize	the	most	important	aspects	of	these	safety	rules:	1.	This	coating	serves	four	purposes:	1.	Not	only	will	you	understand	it	better	but	also	it	should	help	you	make	more	sense	of	the	procedures	you	are
learning	and	practicing.	However,	nearly	any	vegetable	can	be	puréed	and	used	as	a	sauce,	provided	it	is	flavorful,	properly	seasoned,	and	of	an	appropriate	consistency	or	thickness.	Eggs	38°–40°F	3°–4°C	4.	Pastry	wheel	or	wheel	knife.	General	Operation	Food	is	placed	in	a	rotating	bowl,	which	carries	the	food	to	a	pair	of	knives	spinning	rapidly
under	a	cover.	Why	or	why	not?	The	menu.	By	this	definition,	a	salsa	may	be	considered	a	type	of	relish,	especially	if	it	contains	an	acid	such	as	vinegar	or	citrus	juice.	sous	vide.	Avoid	minimum-use	perishable	ingredients.	In	particular,	never	to	fail	to	change	gloves	after	handling	raw	meat,	poultry,	or	seafood.	7. Manage	consumption	of	sodium	and
potassium.	It	is	what	happens	when	meat	browns.	Place	the	mushrooms	and	the	first	quantity	of	water	in	a	stockpot.	A	large	cut	of	roasted	or	braised	meat,	usually	beef,	lamb,	or	venison,	with	elaborate	vegetable	garnishes.	Understanding	the	ways	in	which	heat	is	transferred	and	the	speed	at	which	it	is	transferred	helps	the	cook	control	the	cooking
process.	50)	and	dry.	Recipe	variations	encourage	students	to	apply	these	procedures	to	other	ingredients,	and	to	see	the	similarities	and	differences	among	preparations.	The	liaison	is	used	primarily	to	give	richness	of	flavor	and	smoothness	of	texture	to	a	sauce	and	only	secondarily	to	give	a	slight	thickening.	However,	we	don’t	say	it	is	“done”	until
enough	connective	tissue	has	broken	down	so	it	has	a	tender	texture.	A	four-sided	metal	box	with	grids	of	varying	sizes.	Do	not	use	metal	spoons	or	spatulas	with	this	equipment.	The	menu	may	feature	5	or	6	or	even	as	many	as	10	or	12	individual	courses	served	in	small	portions.	Water	The	adult	human	body	is	50	to	60	percent	water	by	weight.	Keep
grills	clean,	as	the	high	temperatures	can	easily	start	grease	fires.	37	Gisslen_Procooking_C03_036-057hr1.indd	37	2/3/14	11:33	AM	38	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	INTRODUCTION	TO	QUANTITY	FOOD	EQUIPMENT	Before	we	look	at	specific	items,	we	must	first	consider	points	relating	to	the	use	of	equipment	in	general.	The	best
way	to	avoid	this	problem	is	to	rely	not	on	printed	cooking	and	mixing	times	but	on	your	own	judgment	and	skills	to	tell	you	when	a	product	is	properly	cooked	or	properly	blended.	Each	size	is	marked	off	into	fourths	by	ridges	on	the	sides.	•	Food	Costing:	Calculate	food	costs	based	on	each	ingredient’s	individual	cost.	Pigments	and	flavor
components	are	important	to	a	food’s	appearance	and	taste	and	may	determine	whether	the	food	is	appetizing	enough	to	eat.	Animal	fats,	such	as	chicken	fat,	beef	drippings,	and	lard,	are	used	when	their	flavor	is	appropriate	to	the	sauce.	Proper	degree	of	seasoning.	Proper	positioning	of	the	hand	achieves	three	goals:	1.	Employee	food	services	need
menus	that	offer	substantial	but	quickly	served	and	reasonably	priced	food	for	working	customers.	Remove	and	set	aside	1	lb	480	g	Lamb	bones	and/or	trimmings	8	oz	240	g	Mirepoix	1	tbsp	15	mL	Tomato	paste	3.	Keep	garbage	containers	tightly	covered,	and	use	metal	(ratproof	)	garbage	cans.	A	vegetable	purée	is	sometimes	called	a	coulis.
PREPARING	WHITE	STOCKS	A	good	white	stock	has	rich,	full	flavor,	good	body,	clarity,	and	little	or	no	color.	Lemon	juice	is	also	important.	Key	Points	to	Review	•	How	do	the	contents	and	design	of	a	menu	depend	on	the	type	of	meal	served	and	the	type	of	food-service	institution	using	it?	Limit	of	Liability/Disclaimer	of	Warranty:	While	the
publisher	and	author	have	used	their	best	efforts	in	preparing	this	book,	they	make	no	representations	or	warranties	with	respect	to	the	accuracy	or	completeness	of	the	contents	of	this	book	and	specifically	disclaim	any	implied	warranties	of	merchantability	or	fitness	for	a	particular	purpose.	Gisslen_Procooking_C07_134-153hr1.indd	145	2/3/14
11:50	AM	146	C	H	A	P	T	E	R	7	 	MISE	EN	PLACE	12.	This	means	they	have	a	basic	menu	of	foods	prepared	every	day,	plus	daily	specials	to	offer	variety	without	putting	too	much	strain	on	the	kitchen.	VA	R	I	AT	I	O	N	S	Brown	Lamb	Stock,	Game	Stock	Prepare	according	to	basic	procedure,	substituting	appropriate	bones.	The	onion	and	bouquet	garni
are	added	to	the	stock	to	give	it	more	depth	and	fullness	of	flavor.	If	more	than	one	is	given,	the	choice	depends	on	what	you	are	serving	it	with.	Lyna	Southern	Maine	VocationalTechnical	Institute	Deborah	Lynch	Middlesex	Community	College	George	Macht	College	of	DuPage	Merle	Maerz	Selkirk	College	Sylvia	Marple	University	of	New	Hampshire
Valeria	S.	These	copies	are	licensed	and	may	not	be	sold	or	transferred	to	a	third	party.	The	cycle	menu	is	a	way	of	offering	variety.	Exact	description	of	ingredients	is	included.	Make	sure	you	are	using	the	right	size	attachment	for	the	bowl.	A	reduced	stock	also	has	more	body	because	the	gelatin	is	concentrated.	Dip	in	egg	wash	to	coat	completely.
Add	enough	stock	to	cover	the	meat.	But	in	order	to	produce	high-quality	food,	you	must	want	to.	Leave	the	pan	on	the	heat	and	continue	to	skim	the	froth	from	the	surface	at	intervals.	Gisslen_Procooking_C07_134-153hr1.indd	136	2/3/14	11:50	AM	P	lannin	g	and	O	r	g	ani	z	in	g	P	rod	u	ction	137	4.	You	are	making	the	recipe	smaller.	2	oz	(60	g)
tomato	paste	may	be	used	instead	of	tomato	purée.	For	an	appealing,	light	texture,	reduce	the	cream	until	it	is	about	two-thirds	its	original	volume.	Required	daily	water	intake	varies	greatly	from	person	to	person,	depending	on	age,	level	of	activity,	and	environmental	factors	such	as	heat.	Two	ways	of	killing	bacteria	are	by	heat	and	by	chemicals.
According	to	the	recommendations	of	government	health	agencies,	which	food	groups	should	we	consume	more	of	than	we	now	do,	on	average?	Sizes:	6–60	quarts	(liters).	To	cook	with	radiant	heat	from	above.	Unplug	electrical	equipment	before	cleaning.	YOUR	HANDS	ARE	YOUR	BEST	TOOLS	(c)	The	Underwriters	Laboratory	logo	Reproduced	with
permission	of	Underwriters	Laboratory,	Inc.	Murray	Content	Manager	Micheline	Frederick	Media	Specialist	James	Metzger	Product	Designers	Beth	Tripmacher	and	Lydia	Cheng	Editorial	Operations	Manager	Melissa	Edwards	Media	Consultant	Lynne	Marsala	Marketing	Manager	Suzanne	Bochet	Cover	And	Interior	Designer	Maureen	Eide	Cover	And
Interior	Photography	J.	Gisslen_Procooking_C03_036-057hr1.indd	39	2/3/14	11:33	AM	40	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	OVENS	The	oven	and	the	rangetop	are	the	two	workhorses	of	the	traditional	kitchen,	which	is	why	they	are	so	often	found	in	the	same	unit.	Sanitize	all	surfaces	with	a	double-strength	sanitizing	solution	and	with
clean	cloths	used	only	for	this	purpose.	An	Example	of	Flavor	Building	Let’s	look	more	closely	at	the	recipe	for	blanquette	of	veal.	It	takes	as	much	understanding	of	basic	cooking	principles	to	handle	convenience	products	as	it	does	fresh,	raw	ingredients,	particularly	if	you	want	the	convenience	product	to	taste	as	much	like	the	fresh	as	possible.	If
we	simmer	a	sauce	for	a	long	time,	some	of	the	water	evaporates.	Reduce	the	stock	over	moderate	heat.	Cooking	Sous	Vide	A	new	technology	that	has	had	a	rapid	growth	in	popularity	among	the	world’s	top	chefs	is	sous	vide	(soo	veed)	cooking.	In	other	words,	losing	weight	is	possible	only	by	eating	fewer	calories,	by	burning	more	calories	through
exercise,	or,	preferably,	by	both.	A	gallon	of	stock	placed	in	a	refrigerator	hot	off	the	stove	may	take	10	hours	to	go	below	41°F	(5°C),	giving	bacteria	plenty	of	time	to	grow.	While	every	culinary	program	has	different	requirements,	the	recipes	in	this	book	are	adaptable	to	any	purpose.	Figure	7.11	shows	the	steps	in	dicing	a	product,	using	a	potato	to
illustrate.	A	hydrocolloid	derived	from	seaweed.	Return	remaining	chicken	and	egg	mixture	to	refrigerator.	Partially	cooked	foods	need	less	heating	in	final	preparation	than	do	raw	foods.	•	What	are	five	guidelines	for	the	safe	op-	3. Keep	stored	foods	well	wrapped	or	covered	to	prevent	drying	and	transfer	of	odors.	176).	Label	and	date	all	items.
Fresh	herbs	are	almost	always	superior	to	dried	herbs.	Lecithin	is	a	long	molecule	with	an	unusual	characteristic.	Gisslen_Procooking_C02_014-035hr3.indd	29	2/3/14	11:22	AM	30	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	The	Flow	of	Food	Receiving	Refrigerated	storage	Dry	storage	Preparing	ingredients	HACCP	begins	with	a	concept
called	the	flow	of	food.	Marjoram	Mint	13.	341),	and	the	recipe	for	Fish	and	Chips	(p.	The	most	basic	and	familiar	integral	sauces	are	pan	gravy	and	jus.	(e)	This	stock	has	simmered	slowly	for	8	hours.	A	stable	fat—one	with	a	high	smoke	point—is	an	important	consideration	in	deep-fat	frying.	The	desired	changes	have	taken	place	in	the	food.	51+
Males	Females	Males	Choose	vegetables	and	fruit	prepared	with	little	or	no	added	fat,	sugar	or	salt.	Thorough,	regular	cleaning	of	all	equipment	is	essential.	Net	raw	weight	(1)	..................................	For	example,	your	scaloppine	recipe	might	call	for	51/2	ounces	raw	meat	per	portion.	Salt	concentration	in	brines	ranges	from	3	to	6	percent.	Clean	up
spills	immediately.	In	other	words,	don’t	put	rissolé	potatoes	on	your	menu	unless	you	also	plan	to	serve	an	item	that	uses	the	trimmings,	such	as	whipped	potatoes	or	croquettes.	General	practices	and	procedures	for	prevention	of	food-borne	diseases	are	discussed	in	a	later	section.	Keep	all	containers	tightly	closed	to	protect	from	insects,	rodents,
and	dust.	Calculate	the	total	value	of	each	item	on	lines	4	through	10	by	multiplying	the	weight	by	the	value	per	pound.	Why	is	it	important	to	learn	to	cut	foods	accurately	and	uniformly?	Emulsions	An	emulsion	is	a	uniform	mixture	of	two	substances	that	are	normally	unmixable.	The	following	details	may	be	listed:	•	Name	of	the	recipe.	5.	843)
Rosemary	Fresh	and	dried	leaves	Light	green	leaves	resembling	pine	needles	Lamb,	braised	meats	and	poultry,	soups,	tomato	and	meat	sauces	Saffron	Whole	(thread)	Red	stigma	of	saffron	crocus;	gives	bright	yellow	color	to	foods;	mild,	distinctive	flavor;	very	expensive	Steeped	in	hot	liquid	before	use;	rice	dishes,	poultry,	seafood,	bouillabaisse,
baked	goods	Sage	Fresh	leaves;	dried	whole	and	rubbed	(finer	consistency	than	whole	leaves),	ground	Pungent	gray-green	herb	with	fuzzy	leaves	Pork,	poultry,	stuffings,	sausage,	beans,	tomatoes	Savory	Fresh	and	dried	leaves	Fragrant	herb	of	mint	family;	summer	savory	is	preferred	to	winter	Many	meat,	poultry,	fish,	egg,	and	vegetable	dishes
Sesame	seed	Whole	(hulled	or	unhulled)	Small	yellowish	seed	with	nutlike	taste;	familiar	hamburger	bun	garnish;	high	oil	content	Bread	and	roll	garnish	Sichuan	peppercorn	Whole	Brown	seed	pod,	usually	partially	opened;	spicy,	peppery	flavor,	but	unrelated	to	black	peppercorns	Spicy	meat	and	poultry	dishes	Star	anise	Whole	or	broken	Dried,	star-
shaped	seed	pod	with	an	aniselike	flavor	(but	unrelated	to	anise)	but	more	aromatic	Braised	Chinese	dishes	Tarragon	Fresh	and	dried	leaves	Delicate	green	herb	with	flavor	both	minty	and	licoricelike	Thyme	Fresh	leaves;	dried	leaves:	whole	and	ground	Tiny	brownish-green	leaves;	very	aromatic	One	of	the	most	important	and	versatile	of	herbs;
stocks,	soups,	sauces,	meats,	poultry,	tomatoes	Turmeric	Ground	Intense	yellow	root	of	ginger	family;	mild	but	distinctive	peppery	flavor	A	basic	ingredient	of	curry	powder;	pickles,	relishes,	salads,	eggs,	rice	Wasabi	Fresh	root,	dried	powder;	paste	(in	tubes)	A	type	of	Japanese	horseradish;	pungent	horseradish	flavor	(dried	wasabi	and	paste	are
often	regular	horseradish	tinted	green)	Basic	seasoning	or	condiment	with	sushi	and	sashimi;	Asian-style	dishes.	In	the	standard	method,	the	liquid	is	mixed	with	a	hydrocolloid	(see	p.	In	the	case	of	chives	and	scallions,	a	more	regular	cut	is	used,	similar	to	the	slicing	cut	used	for	larger	items	like	carrots.	Electrically	heated	counters	that	operate	dry—
without	steam—are	also	available.	In	addition,	another	basic	concept	of	food	science,	that	of	emulsions,	is	discussed	in	detail.	This	technique	creates	spheres	of	liquid	contained	inside	a	thin	gel	wall.	Hot	water	retards	extraction.	This	toxin	attacks	the	nervous	system	and	can	be	fatal.	Strain	through	cheesecloth	if	necessary	and	keep	warm	(not	hot)
for	service.	MINIMUM	INTERNAL	COOKING	TEMPERATURES	The	minimum	internal	cooking	temperature	is	the	internal	temperature	for	a	given	food	product	at	which	microorganisms	are	killed.	edge	as	shown	and	the	thumb	of	the	cutting	hand	firmly	against	the	potato.	So	when	you	apply	it	at	work,	it	takes	practice,	your	own	instincts	and
experience.	319–320)	that	employ	these	thickeners.	Get	noticed	for	the	right	reasons.	3),	professional	cooking	has	been	based	on	procedures	and	methods	rather	than	only	on	recipes.	1	lb	(500	g)	onions,	finely	diced,	cooked	slowly	in	2	oz	(60	g)	butter	without	browning.	Reheat	to	just	below	simmering.	Salsas	are	easily	improvised.	KEY	POINTS	TO
REVIEW	•	What	six	conditions	are	necessary	for	the	growth	of	bacteria?	For	dry	bread	crumbs	of	uniform	size,	pass	the	processed	crumbs	through	a	sieve	(also	called	a	tamis).	Total	cost	.............................................	•	Run	cold	water	into	the	sink,	but	not	higher	than	the	level	of	the	stock,	or	the	pot	will	become	unsteady.	The	emphasis	of	a	food-
service	education	is	on	learning	a	set	of	skills.	We	usually	divide	dry-heat	methods	into	two	categories:	without	fat	and	with	fat.	Calcium	compounds	used	in	the	process	of	spherification	(see	p.	Grilled	meats	should	be	turned	to	achieve	desired	grill	marks,	just	as	in	broiling.	Setting	Up	a	Recordkeeping	System	Keeping	records	of	all	the	procedures
described	previously	is	important	if	a	HACCP	system	is	to	succeed.	Sizes:	full	pan,	18	×	26	inches	(46	×	66	cm);	half-pan,	18	×	13	inches	(46	×	33	cm).	There	is	no	sign	of	a	revolution	in	cooking.	This	research	has	helped	popularize	the	use	of	olive	oil	in	other	parts	of	the	world,	especially	in	North	America.	The	following	discussion	is	a	brief
introduction	to	the	basic	concepts	of	HACCP.	Use	a	heavy	saucepot	to	prevent	scorching	either	the	roux	or	the	sauce.	You	are	roasting	two	beef	tenderloins	of	the	same	size,	one	in	an	oven	set	at	450°F	(230°C),	and	the	other	in	an	oven	at	250°F	(120°C).	Hard	rubber	or	plastic	boards	are	thought	to	be	more	sanitary,	but	there	is	some	evidence	that
bacteria	actually	survive	longer	on	plastic	and	rubber	than	on	wood.	METHOD	2	1.	As	the	water	is	heated,	the	individual	granules	absorb	water	and	swell	to	a	much	larger	size	(although	they	are	still	too	small	to	be	seen	except	with	a	microscope).	The	quality	of	margarine	varies	from	brand	to	brand.	Know	the	shelf	life	of	each	product.	Whole	spices
keep	longer	than	ground,	but	both	lose	much	flavor	after	6	months.	It’s	not	a	course	in	French	cooking	or	American	cooking	or	gourmet	cooking	or	coffee	shop	cooking.	Overhead	infrared	lamps	are	used	in	service	areas	to	keep	plated	food	warm	before	it	is	picked	up	by	the	service	staff.	Infections	are	caused	by	bacteria	(or	other	organisms)	that	get
into	the	intestinal	system	and	attack	the	body.	A	common	example	is	the	use	of	gingersnap	crumbs	to	thicken	sauerbraten	gravy.	Good	shine,	but	no	oiliness.	It	doesn’t	pay	to	economize	here.	Let’s	say	we	want	to	cook	the	steak	to	an	interior	temperature	of	140°F	(60°C),	for	medium	doneness.	If	the	concept	of	secondary	leading	white	sauces	seems
confusing	at	first,	you	may	simply	think	of	them	as	small	sauces.	High-carbon	stainless	steel	is	a	relatively	new	alloy	that	combines	the	best	aspects	of	carbon	steel	and	stainless	steel.	If	we	cut	the	steak	through	the	center,	we	see	a	gradation	from	very	well	done	at	the	outside	to	medium	done	in	the	middle.	Many	bases	are	made	primarily	from	salt,
however—an	expensive	way	to	buy	salt,	we	might	add.	Proteins	Proteins	are	known	as	the	building	blocks	of	the	body.	Diable	(Deviled)	Reduce	by	two-thirds	8	fl	oz	(250	mL)	white	wine,	4	oz	(125	g)	chopped	shallots,	1/2	tsp	(2	mL)	crushed	peppercorns.	One	pint	of	chopped	onions	will	vary	considerably	in	weight,	depending	on	how	large	or	small	the
onions	are	cut	and	whether	the	pint	measure	is	filled	loosely	or	packed.	METHOD	1	1.	Some	of	these	components	are	soluble	in	water,	and	others	are	soluble	in	fats.	135	Gisslen_Procooking_C07_134-153hr1.indd	135	2/3/14	11:50	AM	136	C	H	A	P	T	E	R	7	 	MISE	EN	PLACE	PLANNING	AND	ORGANIZING	PRODUCTION	Even	on	the	simplest	level,
pre-preparation	is	necessary.	Add	the	stock	and	sachet,	and	return	the	lamb	bones	to	the	pot.	Then,	when	we	get	to	the	rules,	you	will	understand	why	they	are	important.	Geach	Long	Beach	City	College	Lynn	Huffman	Texas	Tech	University	Juanita	M.	Temperature.	A	liquid,	the	body	of	the	sauce	2.	Skim	the	surface	frequently.	•	What	is	a	sachet
d’épices?	Men	and	women	are	needed	who	can	adapt	to	these	changes	and	respond	to	new	challenges.	Available	in	varying	degrees	of	fineness	or	coarseness.	Let	cool,	then	refrigerate	until	completely	cold.	Converting	recipes	is	an	important	technique.	Then	we	have	multiplied	all	the	ingredient	quantities	by	the	conversion	factor	to	get	the	quantities
we	need	for	18	portions.	FIGURE	7.20 	Cutting	parisienne	potatoes.	Finish	with	2	tbsp	(30	mL)	chopped	parsley	and	lemon	juice	to	taste.	Proteins	consist	of	substances	called	amino	acids.	Following	this	list	is	a	description	of	some	of	the	ingredients	used	to	achieve	these	effects.	The	result	can	be	fatal.	Recipes	can	often	be	modified	to	reduce
quantities	of	high-fat	ingredients,	such	as	butter,	cheese,	and	bacon.	Reduce	the	wine	by	half	in	a	saucepan.	Meat	and	Alternatives	1	1	1-2	2	3	2	3	2	Eat	at	least	two	Food	Guide	Servings	of	fish	each	week.*	3	Select	lean	meat	and	alternatives	prepared	with	little	or	no	added	fat	or	salt.	The	only	distinction	worth	making	is	between	well-prepared	food
and	poorly	prepared	food.	Because	these	products	are	common	and	are	perfectly	safe	for	most	people,	it	is	difficult	to	avoid	serving	them.	Per	1	fl	oz	(29.57	mL):	Calories,	30;	Protein,	1	g;	Fat,	2	g	(53%	cal.);	Cholesterol,	5	mg;	Carbohydrates,	3	g;	Fiber,	0	g;	Sodium,	10	mg.	BLENDER	Food	processor	Courtesy	of	Robot	Coupe	USA.	It	is	hard	work.	The
essential	fatty	acids	are	linoleic	acid	and	alpha-linoleic	acid.	Therefore,	you	use	a	mixer	but	keep	the	mixing	time	the	same.	Stir	until	thickened	and	the	pan	is	deglazed.	Other	Flavoring	Ingredients	Although	the	liquid	that	makes	up	the	bulk	of	the	sauce	provides	the	basic	flavor,	other	ingredients	are	added	to	make	variations	on	the	basic	themes	and
to	give	a	finished	character	to	the	sauces.	In	addition	to	the	recipes	from	the	book	and	additional	bonus	recipes,	the	software	includes	a	range	of	useful	features.	Describe	in	detail	how	to	set	up	a	breading	station	and	how	to	use	it	to	bread	veal	cutlets.	Veal:	6–8	hours	Beef:	8–10	hours	Add	water	as	needed	to	keep	bones	covered.	Carême	emphasized
procedure	and	order.	•	What	does	the	term	calorie	mean?	Gisslen_Procooking_C02_014-035hr3.indd	23	2/3/14	11:22	AM	24	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	REFRIGERATOR	STORAGE	1.	Temperature	can	be	defined	as	a	measure	of	this	molecular	activity.	Utensils	with	baked-on	foods	should	be	scraped	and	rinsed,	soaked	in	the
first	compartment	to	loosen	the	baked-on	food,	and	then	scraped	and	rinsed	again.	These	are	the	flavors	that	predominate.	Higher	temperatures	provide	more	safety	from	bacterial	growth.	Standard	size:	12	×	20	inches.	GUIDELINES	for	Handling	Convenience	Foods	1.	Others	thrive	at	high	temperatures.	A	chilled	steak	takes	longer	to	broil	than	one
at	room	temperature.	A	broad,	stiff	piece	of	metal	with	a	wooden	handle	on	one	edge.	One	does	not	eat	this	food	absentmindedly.	Chefs	refer	to	performing	these	preliminary	tasks	as	“doing	the	mise	en	place.”	In	many	restaurants,	especially	large	ones,	the	mise	en	place	is	extensive.	•	What	are	five	guidelines	for	the	correct	2. Keep	the	door	closed
as	much	as	possible.	Although	chefs	do	not	always	use	the	terms	this	way,	it	might	be	said	there	is	a	difference	between	seasoning	and	flavoring.	It	does	not	have	to	be	heated	to	make	a	gel,	and	the	gel	is	nonreversible.	Allergens	Notice	it	was	said	most	food-borne	illness	is	caused	by	eating	food	contaminated	with	foreign	substances.	But
restaurateurs	do	have	an	obligation	to	offer	a	choice.	Fish	stocks	should	also	have	a	rich	mouth	feel	from	gelatin,	although	the	gelatin	content	may	be	somewhat	less,	depending	on	the	fish	used.	Strain	the	egg	wash	and	sift	the	flour	and	crumbs	as	often	as	necessary	to	remove	lumps.	Special	woods	such	as	hickory,	mesquite,	or	fruitwoods	such	as
apple	or	cherry	must	be	added	to	the	smokeproducing	part	of	the	oven	according	to	the	manufacturer’s	instructions.	Modern	professional	knives	are	much	harder	than	the	old	carbon	steel	knives,	so	they	are	more	difficult	to	sharpen	on	a	stone.	Bigarade	Prepare	a	gastrique	(p.	Explain	what	happened	to	it.	SOUS	VIDE	EQUIPMENT	Two	types	of
equipment	are	essential	for	operations	that	use	sous	vide	(see	pages	7	and	117)	cooking	techniques:	vacuumpackaging	equipment	and	cooking	equipment.	Prepared	mustard	is	a	blend	of	ground	mustard	seed,	vinegar,	and	other	spices.	 2.	Taste	the	broth,	reduce	it	as	necessary	to	concentrate	the	flavor,	and	check	the	seasonings	carefully.	A	food
intolerance	is	the	inability	of	the	body	to	process	the	food	properly.	Refers	to	techniques	for	cooking	foods	that	are	packaged	under	vacuum	in	plastic	bags.	Salamanders	are	usually	mounted	above	the	range,	as	illustrated	in	the	photo.	See	Chapter	11	for	further	information	on	sous	vide	techniques	for	vegetables.	Also	called	a	sauteuse.	Although	this
is	not,	strictly	speaking,	a	nonstick	finish,	it	is	less	porous	than	untreated	aluminum,	so	foods	are	less	likely	to	stick.	Some	bacteria	require	oxygen	to	grow.	GRIDDLES	Griddles	are	flat,	smooth,	heated	surfaces	on	which	food	is	cooked	directly.	Gisslen_Procooking_C05_090-103hr.indd	101	1/8/14	2:15	PM	102	C	h	a	p	t	e	r	5	 Nutrition	5.	When	you
have	gained	more	experience,	you	will	be	able	to	easily	answer	these	questions.	The	Recipes	The	recipes	are	planned	and	organized	to	reinforce	the	basic	skills	being	taught.	They	have	less	flavor,	and	the	fresh	product	is	always	available.	The	fineness	of	the	cut	depends	on	how	long	the	food	is	left	in	the	machine.	Season	and	strain.
Gisslen_Procooking_C06_104-133hr2.indd	132	2/4/14	3:08	PM	Questions	for	Discussion	Ter	ms	for	133	Re	v	i	e	w	cooking	microwave	steam	caramelization	dry-heat	methods	braise	gelatinization	moist-heat	methods	stewing	fiber	roast	sous	vide	denature	bake	molecular	gastronomy	coagulation	barbecue	flavor	profile	Maillard	reaction	broil	umami
connective	tissues	grilling	primary	flavor	smoke	point	griddling	supporting	flavor	evaporation	pan-broiling	seasoning	emulsion	sauté	flavoring	temporary	emulsion	pan-fry	volatile	conduction	deep-fry	condiment	convection	boil	herbs	radiation	simmer	spices	infrared	poach	Questions	for	Discussion	 	1.	Cutting	paysanne.	•	The	numbers	for	each
nutrient	are	rounded	according	to	FDA	rounding	rules	for	food	labeling.	Also	known	as	APQ	(as	purchased	quantity).	Many	of	the	sauces	at	one	time	made	with	veal	stock	are	now	made	with	chicken	stock.	43),	which	is	equipped	with	a	thermostat	to	control	the	temperature	of	the	fat,	and	with	baskets	to	lower	food	into	the	fat	and	to	remove	and	drain
them	when	fried.	The	exact	size	of	the	ladle	or	scoop	needed	for	a	portion	must	be	determined	in	advance	and	indicated	on	service	instructions.	Types	Small	tilt	(trunnion)	kettle	Courtesy	of	Vulcan	Hart	Company.	If	you	multiply	each	ingredient	in	your	recipe	by	2.25,	you	will	prepare	18	portions,	not	the	8	of	the	original	recipe.	Deep-Fry	To	deep-fry
means	to	cook	a	food	submerged	in	hot	fat.	If	such	a	sauce	is	reduced	too	much,	the	concentration	of	gelatin	may	give	it	a	gluey	or	sticky	texture,	and	it	will	congeal	quickly	on	plates.	232–233),	but	with	very	little	consommé	and	a	full	portion	of	meat	and	garnish.	Temperature	is	160°–185°F	(71°–85°C).	In	order	to	change	the	numbers	to	the	right	of
the	decimal	point	to	ounces,	you	have	to	again	multiply	this	decimal	portion	by	16.		Blanch	tender	herbs	(parsley,	basil,	tarragon,	chervil,	cilantro)	in	boiling	water	for	10	seconds.	To	correct	this	problem,	you	would	have	to	use	less	stock,	and	preferably	a	stock	that	is	more	concentrated.	Effects	of	Heat	on	Foods	Emulsions	Heat	Transfer	Heat
Management	COOKING	METHODS	Conventional	Cooking	Methods	Microwave	Cooking	Cooking	Sous	Vide	Molecular	Gastronomy	Summary	of	Cooking	Terms	BUILDING	FLAVOR	Building	Flavor	Profiles	Seasoning	and	Flavoring	Ingredients	Using	Herbs	and	Spices7	MISE	EN	PLACE	Planning	and	Organizing	Production	Using	the	Knife	Preliminary



Cooking	and	Flavoring	Preparation	for	Frying	Handling	Convenience	Foods8	STOCKS	AND	SAUCES	STOCKS	Ingredients	Procedures	Reductions	and	Glazes	Convenience	Bases	SAUCES	Understanding	Sauces	Roux	Other	Thickening	Agents	Finishing	Techniques	Sauce	Families	Production9	SOUPS	UNDERSTANDING	SOUPS	Classifications	of	Soups
Service	of	Soups	CLEAR	SOUPS	Broths	Consommé	Vegetable	Soups	Other	Clear	Soups	THICK	SOUPS	Cream	Soups	Purée	Soups	Bisques	Chowders	SPECIALTY	SOUPS	AND	NATIONAL	SOUPS10	UNDERSTANDING	VEGETABLES	CONTROLLING	QUALITY	CHANGES	DURING	COOKING	Controlling	Texture	Changes	Controlling	Flavor	Changes
Controlling	Color	Changes	Controlling	Nutrient	Losses	General	Rules	of	Vegetable	Cookery	Standards	of	Quality	in	Cooked	Vegetables	HANDLING	VEGETABLES	Fresh	Vegetables	Processed	Vegetables	Production	and	Holding	Problems	in	Quantity	Cooking	Storage11	COOKING	VEGETABLES	Boiling	and	Steaming	Sautéing	and	Pan-Frying	Braising
Baking	Broiling	and	Grilling	Deep-Frying12	POTATOES	Understanding	Potatoes	Cooking	Potatoes13	LEGUMES,	GRAINS,	PASTA,	AND	OTHER	STARCHES	Dried	Legumes	Grains	Pasta,	Noodles,	and	Dumplings14	COOKING	METHODS	FOR	MEAT,	POULTRY,	AND	FISH	Roasting	and	Baking	Barbecuing	Broiling	and	Grilling	Sautéing	Pan-Frying
Deep-Frying	Simmering	and	Submersion	Poaching	Shallow	Poaching	Steaming	Braising	Sous	Vide	Cooking15	UNDERSTANDING	MEATS	AND	GAME	COMPOSITION,	STRUCTURE,	AND	BASIC	QUALITY	FACTORS	Composition	Structure	Inspection	and	Grading	Aging	UNDERSTANDING	THE	BASIC	CUTS	Available	Forms:	Carcasses,	Partial
Carcasses,	Primals,	and	Fabricated	Cuts	Bone	Structure	Beef,	Lamb,	Veal,	and	Pork	Cuts	Selecting	Meats	for	Your	Operation	Fabricating	Meat	COOKING	AND	HANDLING	MEATS	Tenderness	and	Appropriate	Cooking	Methods	Doneness	Cooking	Variety	Meats	Game	and	Specialty	Meats	Storage	of	Meats16	COOKING	MEATS	AND	GAME	Roasting,
Baking,	and	Barbecuing	Broiling,	Grilling,	and	Pan-Broiling	Sautéing	and	Pan-Frying	Simmering,	Submersion	Poaching,	Steaming,	and	Sous	Vide	Braising17	UNDERSTANDING	POULTRY	AND	GAME	BIRDS	Composition	and	Structure	Inspection	and	Grading	Classification	and	Market	Forms	Handling	and	Storage	Doneness	Trussing	Methods	Cutting
Up	Chicken18	COOKING	POULTRY	AND	GAME	BIRDS	Roasting	and	Baking	Broiling	and	Grilling	Sautéing,	Pan-Frying,	and	Deep-Frying	Simmering,	Submersion	Poaching,	Steaming,	and	Sous	Vide	Braising	Dressings	and	Stuffings19	UNDERSTANDING	FISH	AND	SHELLFISH	FIN	FISH	Composition	and	Structure	Special	Problems	in	Cooking	Fish
Cutting	Fish	Varieties	and	Characteristics	Handling	and	Storage	Shellfish	Mollusks	Cephalopods	Crustaceans	Miscellaneous	Seafood20	COOKING	FISH	AND	SHELLFISH	Baking	Broiling	and	Grilling	Sautéing	and	Pan-Frying	Deep-Frying	Poaching	and	Simmering	Steaming,	Sous	Vide,	and	Mixed	Cooking	Techniques	Seafood	Served	Raw21	SALAD
DRESSINGS	AND	SALADS	SALAD	DRESSINGS	Ingredients	Oil-and-Vinegar	Dressings	Emulsified	Dressings	Other	Dressings	SALADS	Types	of	Salads	Ingredients	Arrangement	and	Presentation	Recipes	and	Techniques22	SANDWICHES	Breads	Spreads	Fillings	Types	of	Sandwiches	Making	Sandwiches23	HORS	D’OEUVRES	Serving	Hors	d’Oeuvres
Canapés	Cocktails	Relishes	Dips	Miscellaneous	Hors	d’Oeuvres24	BREAKFAST	PREPARATION	EGGS	Understanding	Eggs	Cooking	Eggs	BREAKFAST	BREADS,	CEREALS,	AND	MEATS	Pancakes	and	Waffles	French	Toast	Cereals	Breakfast	Meats25	DAIRY	AND	BEVERAGES	DAIRY	PRODUCTS	Milk	and	Cream	Butter	Cheese	COFFEE	AND	TEA
Coffee	Tea26	COOKING	FOR	VEGETARIAN	DIETS	Understanding	Vegetarian	Diets	Menus	for	Vegetarian	Diets27	SAUSAGES	AND	CURED	FOODS	Curing	and	Smoking	Sausages28	PÂTÉS,	TERRINES,	AND	OTHER	COLD	FOODS	The	Handling	and	Service	of	Cold	Dishes	Aspic	Special	Forcemeat	Dishes	Terrines	Based	on	Mousselines	Terrines	and
Other	Molds	with	Gelatin	Foie	Gras,	Liver	Terrines,	and	Rillettes29	FOOD	PRESENTATION	HOT	FOOD	PRESENTATION	Fundamentals	of	Plating	COLD	FOOD	PRESENTATION	AND	BUFFET	SERVICE	Buffet	Arrangement	and	Appearance	Cold	Platter	Presentation30	BAKESHOP	PRODUCTION:	BASIC	PRINCIPLES	AND	INGREDIENTS	BASIC
PRINCIPLES	OF	BAKING	Formulas	and	Measurement	Mixing	and	Gluten	Development	The	Baking	Process	Staling	INGREDIENTS	Flours,	Meals,	and	Starches	Fats	Sugars	Liquids	Eggs	Leavening	Agents	Salt,	Flavorings,	and	Spices31	YEAST	PRODUCTS	UNDERSTANDING	YEAST	PRODUCTS	Yeast	Product	Types	Mixing	Methods	Steps	in	Yeast
Dough	Production	DOUGH	FORMULAS	AND	TECHNIQUES	Bread	and	Roll	Formulas	Rolled-In	Doughs:	Danish	Pastry	and	Croissants	Makeup	Techniques32	QUICK	BREADS	Mixing	and	Production	Methods	Formulas33	CAKES	AND	ICINGS	UNDERSTANDING	CAKE	MAKING	Basic	Mixing	Methods	Cake	Formula	Types	Scaling	and	Panning	Baking
and	Cooling	Common	Cake	Faults	and	Their	Causes	Altitude	Adjustments	CAKE	FORMULAS	Creaming	Method	Two-Stage	Method	Foaming	Methods	ICINGS:	PRODUCTION	AND	APPLICATION	Producing	and	Handling	Basic	Types	Assembling	and	Icing	Cakes34	COOKIES	Cookie	Characteristics	and	Their	Causes	Mixing	Methods	Types	and	Makeup
Methods	Panning,	Baking,	and	Cooling35	PIES	AND	PASTRIES	PIES	Pie	Doughs	Assembly	and	Baking	Fillings	PASTRIES,	MERINGUES,	AND	FRUIT	DESSERTS	Puff	Pastry	Éclair	Paste	Meringues	Fruit	Desserts36	CREAMS,	CUSTARDS,	PUDDINGS,	FROZEN	DESSERTS,	AND	SAUCES	Sugar	Cooking	Basic	Custards	and	Creams	Puddings	Bavarians,
Chiffons,	Mousses,	and	Soufflés	Frozen	Desserts	Dessert	SaucesAPPENDIX	1	Metric	Conversion	FactorsAPPENDIX	2	Standard	Can	SizesAPPENDIX	3	Approximate	Weight-Volume	Equivalents	of	Dry	FoodsAPPENDIX	4	Kitchen	Math	Exercises:	Metric	VersionsAPPENDIX	5	Eggs	and	SafetyBIBLIOGRAPHYGLOSSARY	AND	COOKING
VOCABULARYSUBJECT	INDEXRECIPE	INDEX	Citation	preview	This	page	intentionally	left	blank	Photography	by	J.	The	sauces	have	a	pale	ivory	color.	Fish	poacher.	Spice	flavors	should	not	dominate.	As	you	can	see,	these	are	all	techniques	used	in	the	production	of	classical	sauces.	For	example,	vegetables	and	fruits	such	as	tomatoes	and	peaches,
as	well	as	some	nuts,	are	blanched	to	loosen	the	skins	for	peeling.	When	water	turns	to	gas	at	any	temperature,	the	process	is	called	evaporation.	•	The	relief	cook,	swing	cook,	or	tournant	(toor-nawn),	replaces	other	station	heads.	(c)	Medium	dice:	1/2	in.	Heavy	cream,	hot	3.	An	alternative	method	is	to	use	a	citrus	zester,	as	shown	in	Figure	7.24c.	It
is	hard,	for	example,	to	make	a	very	small	batch	of	puff	pastry	because	the	dough	cannot	be	rolled	and	folded	properly.	Water	Calories	The	calorie	is	a	unit	of	measurement	of	energy.	•	Often	called	quantity	cooking	because	large	batches	are	prepared	in	advance.	The	last	step	in	most	recipes,	whether	written	or	not,	is	“adjust	the	seasoning.”	This
means	you	have	to	first	taste	and	evaluate	the	product.	Bring	the	water	to	a	boil,	stirring	to	make	sure	the	salt	and	sugar	are	dissolved.	Gisslen_Procooking_C02_014-035hr3.indd	27	2/3/14	11:22	AM	28	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	CHEMICAL	SANITIZING	The	three	most	commonly	used	chemical	sanitizers	or	disinfectants
are	chlorine,	iodine,	and	quaternary	ammonium,	usually	known	as	quats.	Oil	helps	preserve	the	meat’s	moisture.	Follow	the	procedures	recommended	by	the	manufacturer	of	the	oven.	Conversion	Factors	Nearly	everyone	instinctively	can	double	a	recipe	or	cut	it	in	half.	But	if	you	want	to	become	an	accomplished	cook,	you	need	practice,	practice,
and	more	practice.	Gisslen_Procooking_C07_134-153hr1.indd	148	2.	Loops	of	stainless-steel	wire	fastened	to	a	handle.	The	accompanying	photos	illustrate	the	most	commonly	used	fresh	herbs	as	well	as	some	unusual	fresh	flavoring	ingredients.	Many	of	his	apprentices,	including	Paul	Bocuse,	Jean	and	Pierre	Troisgros,	and	Alain	Chapel,	later	became
some	of	the	greatest	stars	of	modern	cooking.	Many	chefs	keep	a	set	of	nonstick	egg	pans	and	use	them	for	no	other	purpose.	Your	main	concern	is	learning	techniques	and	procedures	you	can	apply	to	any	recipe.	Iron	Liver	and	red	meat	Raisins	and	prunes	Egg	yolks	Leafy	vegetables	Dried	beans	Whole	grains	Needed	for	formation	of	red	blood	cells.
VA	R	I	AT	I	O	N	Tomato	Sauce	II	(Vegetarian)	Omit	the	salt	pork.	Keep	the	receiving	area	clean	and	well	lit.	We	know	the	flavor	combinations	work	because	they	have	been	used	over	and	over	for	decades	or	even	centuries.	Example	2	I	n	gred	i	ent	Butter	Onion	Flour	Mushrooms	Beef	tenderloin	White	wine	Prepared	mustard	Brown	sauce	Heavy
cream	Gisslen_Procooking_C04_058-089hr.indd	78	Q	ua	ntit	y	2	oz	4	oz	1	tbsp	8	oz	40	oz	4	fl	oz	2	tsp	24	fl	oz	8	fl	oz	Tim	e	s	Conversio	n	Fac	tor	Eq	uals	×	3.75	=	×	3.75	=	×	3.75	=	×	3.75	=	×	3.75	=	×	3.75	=	×	3.75	=	×	3.75	=	×	3.75	=	New	Q	uant	i	t	y	7.5	oz	15	oz	3.75	tbsp	or	3	tbsp	plus	21/4	tsp	30	oz	or	1	lb	14	oz	150	oz	or	9	lb	6	oz	15	fl	oz	71/2
tsp	or	21/2	tbsp	90	fl	oz	or	5	pt	plus	10	fl	oz	30	fl	oz	or	33/4	cups	1/16/14	12:37	PM	C	o	n	v	e	r	t	i	n	g	R	e	c	i	p	e	s	79	Procedure	for	Converting	Factors	When	Portion	Size	Changes	1.	Record	the	number	of	portions	actually	served,	not	just	the	number	the	recipe	is	intended	to	serve.	Small	Sauces	For	each	of	the	following	sauces,	add	the	listed
ingredients	to	1	qt	(1	L)	demi-glace,	as	indicated.	Each	kind	of	bacterial	pathogen	causes	disease	in	one	of	three	ways:	1.	Carry	knives	properly.	Gisslen_Procooking_C02_014-035hr3.indd	25	2/3/14	11:22	AM	26	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	TABLE	2.2 	Minimum	Internal	Cooking	Temperatures	Pro	du	c	t	Temp	erature	and
Time	Raw	shell	eggs	for	immediate	service;	any	fish	and	meat	not	mentioned	below	145°F	(63°C)	for	15	seconds	Ground	fish,	ground	meat	and	meat	mixtures	160°F	(71.1°C)	for	15	seconds	Ratites	(ostrich,	emu);	injected	meats;	raw	eggs	not	prepared	for	immediate	service;	inspected	game	animals;	mechanically	tenderized	meats	155°F	(68°C)	for	15
seconds	Poultry;	wild	game;	stuffed	fish;	stuffed	meat;	stuffed	pasta;	stuffed	poultry;	stuffed	ratites	(ostrich,	emu);	stuffing	containing	fish,	meat,	poultry,	or	ratites;	any	dish	containing	previously	cooked	foods	165°F	(74°C)	for	15	seconds	All	raw	animal	foods	cooked	in	a	microwave	165°F	(74°C).	To	get	all	the	nutrients	you	need	while	cutting	down
on	calories,	decrease	foods	that	are	high	in	calories	but	low	in	nutrients,	especially	fat	and	fatty	foods,	sugar	and	sweets,	and	alcohol.	Off	the	heat,	add	the	warmed,	diluted	liaison	to	the	rest	of	the	sauce,	stirring	well	as	you	pour	it	in.	Swirl	in	2	oz	(60	g)	raw	butter,	cut	in	pieces.	A	pH	of	7	is	neutral.	When	bringing	foods	out	of	refrigeration,	do	not
bring	out	more	than	you	can	process	in	1	hour.	Hot	liquids	and	gases	rise,	while	cooler	ones	sink.	Equipment	note:	Stainless-steel	pans	are	best	for	white	sauces.	The	modern	version	is	considerably	simplified.)	Learn	the	proportions	in	Table	8.1	well.	Only	a	few	flavorings	can	be	added	successfully	at	the	end	of	cooking.	Your	instructors	may	have	their
own	variations,	or	they	may	wish	to	make	changes	in	the	basic	recipes	in	order	to	teach	you	certain	points.	Jus	de	Veau	Lié	I	Reduce	the	quantity	of	butter	to	2	oz	(60	g).	Sanitize.	Modified	and	reproduced	with	permission	from	the	Minister	of	Health,	2014.	Features	•	Calculate	nutritional	analyses	and	update	if	an	ingredient	is	changed.	Establishing
monitoring	procedures	includes	determining	how	a	CCP	is	to	be	monitored	or	measured,	when	it	is	to	be	monitored,	who	is	responsible	for	doing	the	measuring,	and	what	equipment	is	needed	to	do	the	monitoring.	Lead.	Of	course,	some	people	are	in	a	hurry	in	the	evening,	too,	but,	in	general,	people	come	to	a	restaurant	to	relax	over	a	substantial
meal.	Herbs	and	spices	added	to	uncooked	foods	such	as	salads	and	dressings	need	several	hours	for	flavors	to	be	released	and	blended.	Thus,	chicken	fat	can	be	used	for	chicken	velouté,	and	beef	drippings	can	be	used	for	beef	gravy.	2/4/14	3:08	PM	B	a	s	i	c	C	o	n	c	e	pt	s	i	n	F	o	o	d	S	c	i	e	n	c	e	107	Carbohydrates	Starches	and	sugars	are
carbohydrates.	Cooking	techniques	are	not	based	on	arbitrary	rules	some	chefs	made	up	long	ago.	(b)	The	center	of	the	blade	is	used	for	most	general	work.	Michael	Wallace	North	Island	College	Joanne	Jacus	New	York	City	College	of	Technology	Charlotte	Schwyn	Delta	College	Scott	Warrick	Algonquin	College	William	Jolly	Clover	Park	Technical
College	Elaine	Seniuk	Mount	Saint	Vincent	University	R.G.	Werth	Asheville-Buncombe	Technical	Community	College	John	Kapusta	Indiana	University	of	Pennsylvania	Marshall	J.	Thick	liquids	cannot	circulate	as	quickly	as	thin	ones,	so	the	rate	of	natural	convection	is	slower.	To	serve,	cut	slices	1/4	inch	(1/2	cm)	thick	and	place	on	broiled	or	grilled
items	just	before	service.	Fast-food	and	take-out	quick-service	operations	require	limited	menus	featuring	inexpensive,	easily	prepared,	easily	served	foods	for	people	in	a	hurry.	recipes	V	III	Gisslen_Procooking_FM_i-xv_hr.indd	8	2/20/14	1:31	PM	PREFACE	What	makes	a	dish	feel	modern	is	as	much	a	matter	of	presentation	as	of	ingredients	or	recipe
instructions.	Miscellaneous	cold	sauces	include	not	only	sauces	for	meats,	like	Cumberland	sauce	and	horseradish	sauce,	but	also	vinaigrettes,	mayonnaise,	and	their	variations,	covered	in	Chapter	21.	Food	spoilage	raises	food	costs.	In	Chapter	14,	each	method	is	illustrated	by	a	core	recipe	that	gives	you	an	opportunity	to	practice	the	technique	in	its
most	basic	form	before	proceeding	to	the	recipes	in	the	chapters	that	follow.	Flattop	or	hot	top	(lightweight).	519),	you	will	quickly	figure	out	the	cooking	method	used	is	braising	(even	if	the	word	braise	is	never	used	in	the	recipe).	Let’s	say	you	pay	24	cents	a	pound	for	onions,	and	to	get	2	pounds	sliced	onions,	you	need	21/4	pounds	untrimmed
onions.	HOT	FOOD	HOLDING	1.	Ratios	of	vegetables	to	water	may	vary	considerably,	but	the	following	proportions	are	a	good	starting	point:	Vegetables:	Water:	Sachet:	4	lb	1	gal	1	1	G	allon	Bones	8	lb	Mirepoix,	standard	 	or	white	1	lb	Water	5–6	qt	Sachet	1	4	Lite	r	s	4	kg	500	g	5–6	L	1	TABLE	8.4 	Brown	Stock	To	M	ake:	1	G	allon	Bones	8	lb
Mirepoix	1	lb	8	oz	Tomato	product	Water	5–6	qt	Sachet	1	4	Lite	r	s	4	kg	500	g	250	g	5–6	L	1	TABLE	8.5 	Fish	Stock	To	M	ake:	1	G	allon	Bones	10–12	lb	1	lb	Mirepoix,	white	Water	1	gal	White	wine	24	fl	oz	Sachet	1	4	Lite	r	s	5–6	kg	500	g	4L	750	mL	1	2	kg	4L	1	KEY	POINTS	TO	REVIEW	•	What	is	mirepoix?	The	physical	facilities,	including	the
equipment	in	use.	Not	all	allergens	are	biological	hazards,	but	the	most	important	ones	are,	so	we	discuss	them	together	in	this	section.	Cream	Sauce	Mustard	Sauce	4–8	fl	oz	(125–250	mL)	heavy	cream,	heated	or	tempered	4	oz	(125	g)	prepared	mustard	Mornay	Sauce	Soubise	Sauce	4	oz	(125	g)	grated	Gruyère	cheese	and	2	oz	(60	g)	Parmesan,
stirred	in	until	just	melted.	(a)	Cut	the	potatoes	roughly	into	pieces	slightly	larger	than	the	final	size	desired.	Gelatinization	Starches	are	important	to	cooks	because	of	their	function	as	thickeners	for	sauces	and	other	liquids,	and	they	are	important	to	bakers	because	they	supply	most	of	the	bulk	of	breads	and	other	baked	goods.	Used	for	cutting	fruits
and	vegetables	into	small	balls.	By	multiplying	29.5	by	$5.00,	you	would	get	a	total	cost	of	$147.50.	Many	root	vegetables,	such	as	carrots	and	turnips,	are	cut	this	way.	In	addition	to	roasting	and	baking,	ovens	can	do	many	of	the	jobs	normally	done	on	the	rangetop.	In	fact,	it	is	fair	to	say	the	menu	is	the	single	most	important	document	in	the
business.	Place	velouté	in	a	saucepan	and	simmer	over	moderate	heat	until	reduced	by	about	one-fourth.	The	following	tools	and	techniques	are	used.	Most	foods	are	at	their	best	quality	immediately	after	preparation,	and	they	deteriorate	as	they	are	held.	For	example,	a	seven-day	cycle	menu	has	a	different	menu	every	day	for	a	week	and	repeats
each	week.	KNIFE	PARTS	tip	Chef’s	knives	and	other	knives	have	a	number	of	parts,	and	you	should	be	familiar	with	their	names.	Also,	because	the	salt	interacts	with	the	proteins,	the	capacity	of	the	meat	to	hold	moisture	is	increased.	Stand	on	a	safe	ladder,	not	a	chair	or	piles	of	boxes,	to	reach	high	shelves	or	to	clean	high	equipment.	The	most
commonly	used	packaging	equipment	in	food	service	is	a	chamber	vacuum	packer.	When	the	salt	of	the	brine	interacts	with	the	proteins,	it	dissolves	some	of	the	protein	structure,	and	this	has	a	tenderizing	effect	on	the	meat.	For	raw	meat,	poultry,	and	fish,	the	temperature	of	the	outside	of	the	item	may	rise	above	41°F	(5°C)	while	thawing,	but	it
must	not	remain	at	this	temperature	for	more	than	4	hours	in	total	until	it	is	cooked.	The	roux	does	not	reach	its	full	thickening	power	until	near	the	boiling	point.	For	example:	•	Don’t	serve	broiled	tomato	halves	with	the	main	dish	if	the	appetizer	has	a	tomato	sauce.	Sanitizing	chemicals	are	not	as	effective	above	120°F	(49°C).	Equipment	When	you
change	the	size	of	a	recipe,	you	must	often	change	the	equipment,	too.	The	following	factors	must	be	considered	in	balancing	a	menu.	Promotes	healthy	nervous	system,	skin,	and	digestion.	It	is	not	enough	to	simply	know	how.	Many	chefs	feel	that	grasping	the	blade	with	the	thumb	and	forefinger	in	this	manner	gives	them	greatest	control.	The	most
important	flavors	of	a	given	preparation	are	those	of	its	main	ingredients.	Butcher	knife.	Leadership	positions	require	an	individual	who	understands	organizing	and	motivating	people,	planning	menus	and	production	procedures,	controlling	costs	and	managing	budgets,	and	purchasing	food	supplies	and	equipment.	In	addition,	whenever	purchasing
specifications	are	changed,	new	items	are	added	to	the	menu,	or	new	equipment	is	put	into	use,	review	procedures	and	change	them	if	needed.	For	the	typical	full-service	restaurant,	it	is	a	good	idea	to	offer	a	variety	of	roasted,	braised,	grilled,	sautéed,	and	simmered	foods.	91	Gisslen_Procooking_C05_090-103hr.indd	91	1/8/14	2:15	PM	92	C	h	a	p	t	e
r	5	 Nutrition	Nutrients	Nutrients	are	chemical	compounds	that	are	present	in	foods	and	that	fulfill	one	or	more	of	the	following	functions:	•	Supply	energy	for	body	functions.	However,	they	can	easily	be	changed	to	use	a	prepared	roux.	Add	the	tomato	product	to	the	mirepoix.	With	regular	pans,	one	can	be	careful	to	use	as	little	fat	as	possible.	The
breading	will	quickly	become	soggy.	Carbohydrates	2.	Both	Lisa	and	Andy	played	an	incalculable	role	in	scripting,	planning,	executing,	and	ensuring	each	video	meets	professional	kitchen	standards.	The	forced	heat	cooks	foods	more	quickly	and	tends	to	dry	out	some	foods	if	they	are	overcooked.	The	main	purpose	of	these	principles	is	to	lend	variety
and	interest	to	a	meal.	It	is	found	inside	and	between	plant	cells.	436).	To	prevent	these	diseases,	do	not	use	the	materials	that	cause	them.	Attention	is	given	to	quantity	production,	but	also	the	special	problem	of	cooking	to	order.	In	spite	of	the	shortness	of	the	menu	and	the	simplicity	of	the	selections,	luncheon	menus	must	have	variety.	Because	the
techniques	are	used	to	focus	attention	on	flavors,	colors,	textures,	and	aromas,	only	the	freshest	foods	have	the	quality	to	work	in	these	dishes.	2/3/14	5:02	PM	C	o	n	v	e	r	t	i	n	g	R	e	c	i	p	e	s	Metric	Recipes	75	Rounding	Off	Numbers	Many	recipe	writers	in	the	United	States	print	exRounding	off	means	bumping	a	number	up	or	down	to	the	closest
number	that	act	metric	equivalents	in	their	recipes.	Nevertheless,	we	can	group	skills	into	three	general	categories:	1.	So	it	is	a	good	idea	to	become	familiar	with	the	metric	system.	Water	4.	The	presence	of	particles	mixed	throughout	the	water	changes	the	water’s	characteristics.	Place	more	emphasis	on	fruits,	vegetables,	and	whole	grains.	The
Steel	This	tool	is	used	not	to	sharpen	the	edge	but	to	true	the	edge	(to	perfect	it,	or	to	smooth	out	irregularities)	and	to	maintain	the	edge	(to	keep	it	sharp	as	it	is	used).	Keep	warm	(not	hot)	for	service.	To	tourné	(toor	nay)	a	vegetable	is	to	cut	it	into	a	neat	seven-sided	oval	shape,	as	illustrated	in	Figure	7.21.	The	second	problem	is	that,	while	we	are
working	on	it,	food	is	usually	at	a	temperature	of	41°–135°F	(5°–57°C),	or	in	the	Food	Danger	Zone.	Pay	attention	to	your	work	when	using	a	knife	or	cutting	equipment.	Add	1	qt	(1	L)	tomato	sauce,	adjust	seasonings,	and	add	2–4	tbsp	(30–60	mL)	chopped	parsley.	Parasites	may	pass	from	one	host	organism	to	another	and	complete	a	different	stage
of	their	life	cycle	in	each	organism.	Used	for	soups,	sauces,	and	other	liquids.	Beurre	blanc.	Similarly,	the	inside	of	a	strand	of	spaghetti	quickly	rises	to	the	temperature	of	boiling	water,	but	it	is	not	done	until	enough	starch	has	absorbed	water	and	gelatinized,	so	it	has	the	desired	texture.	This	is	the	amount	you	pay	for.	If	desired,	they	may	be	held
out	until	2–3	hours	before	the	end	of	the	cooking	time.	Key	Points	to	Review	•	What	foods	are	good	sources	of	proteins?	Prevents	scurvy.	Delicate	items	should	always	be	freshly	cooked.	Evaluate	the	finished	sauce	(see	p.	Because	the	ratio	of	surface	area	to	volume	is	less,	there	is	less	evaporation.	Of	the	conditions	in	the	list,	the	one	over	which	we
have	most	control	is	temperature.	Add	the	chopped	mirepoix	and	the	herbs	and	spices.	All	rights	reserved.	China	cap	14.	WHAT	ARE	GLAZES?	But	a	menu	is	more	than	this.	If	desired,	garnish	with	4	oz	(125	g)	diced,	cooked	shrimp.	•	What	is	beurre	manié?	Cut	off	the	top	and	bottom	of	each	piece	so	the	top	and	bottom	are	flat	and	parallel.	High
levels	of	monounsaturated	fats	are	found	in	olive	oil	and	canola	oil.	Chicken	stock,	of	course,	is	made	from	chicken	bones.	Cornstarch	settles	out	and	must	be	restirred	before	use.	Make	sure	the	switch	is	off	before	plugging	in	equipment.	The	melting	point	of	solid	fats	varies.	Best	practice	is	to	weigh	a	scoopful	of	an	item	before	proceeding	with
portioning.	Cooking	is	as	much	science	as	it	is	art.	(Creating	attractive	food	is	discussed	in	Chapter	29).	Because	the	heating	elements	are	on	the	side	(or	sometimes	above),	the	fats	and	juices	don’t	drip	into	the	flames	as	they	do	with	grills.	In	addition,	it	is	a	good	idea	to	train	one	or	more	employees	in	cardiopulmonary	resuscitation	(CPR).	Reduce
heat	to	a	simmer.	COLD	FOOD	STORAGE	EQUIPMENT	The	quality	of	the	food	you	serve	depends	to	a	great	degree	on	refrigeration	equipment.	To	set	up	a	diet	based	on	exchange	groups,	one	must	first	determine	how	many	calories	you	need	and	can	consume	in	a	day,	depending	on	your	age,	sex,	activity	level,	and	weight-loss	needs.	Problems	also
occur	in	the	opposite	situation—when	converting	a	large-quantity	recipe	to	a	much	smaller	yield.	5–6	qt	5–6	L	Water,	cold	1	lb	500	g	Mirepoix,	standard	or	white	(see	p.	Remove	bay	leaf	and	season	to	taste	with	salt,	pepper,	and	cayenne.	Foods	in	storage	lose	nutrients	as	they	age.	Add	the	browned	vegetables	and	the	tomato	product	to	the	stockpot.
These	changes	include	gelatinization	of	starches,	coagulation	of	proteins,	breaking	down	of	connective	tissues,	caramelization	of	sugars,	and	Maillard	browning.	Stir	occasionally	while	cooking.	Prevents	pellagra.	It	is	these	particles	that	make	a	stock	cloudy.	Demonstrate	safe	workplace	habits	that	prevent	injuries	from	the	following:	cuts,	burns,
operation	of	machinery	and	equipment,	and	lifting.	The	more	traditional	way	to	illustrate	the	healthful	diet	is	with	a	pyramid	diagram,	in	which	the	broad	lower	layers	represent	foods	that	should	form	the	bulk	of	a	healthy	diet,	while	the	smaller	upper	layers	represent	foods	to	be	eaten	less	frequently	or	in	smaller	quantities.	Butter-Enriched	Sauces	As
already	noted,	the	technique	for	making	beurre	blanc	is	the	same	as	monter	au	beurre,	except	the	proportion	of	butter	is	much	higher.	Melt	the	butter	in	a	heavy	saucepan	over	moderate	heat.	These	may	be:	•	Baking	powder	•	Beaten	egg	whites	•	Carbonation	from	beer	or	seltzer	used	in	the	batter	Gisslen_Procooking_C07_134-153hr1.indd	151
2/3/14	11:50	AM	152	C	H	A	P	T	E	R	7	 	MISE	EN	PLACE	Two	recipes	for	basic,	typical	batters	are	given	in	the	recipe	for	deep-fried	Onion	Rings	(p.	Because	of	its	broad	surface	area,	the	sauté	pan	is	used	for	cooking	sauces	and	other	liquids	when	rapid	reduction	is	required.	Cool,	vented,	in	a	cold-water	bath,	and	refrigerate.	Because	a	traditional
wood-burning	oven	lacks	a	temperature	control	knob,	some	experience	is	needed	to	produce	baked	goods	of	consistent	quality.	Oxygen.	Rapid	cooling	is	also	important	in	sous	vide	cooking.	Per	1	fl	oz	(29.57	mL):	Calories,	50;	Protein,	1	g;	Fat,	5	g	(79%	cal.);	Cholesterol,	20	mg;	Carbohydrates,	2	g;	Fiber,	0	g;	Sodium,	30	mg.	One	of	the	hazards	of
cooking	foods	in	large	volumes	is	cooling	them	so	slowly	they	spend	too	much	time	in	the	Food	Danger	Zone.	Minor	injuries	from	cuts	and	burns	are	common,	and	more	serious	injuries	are	all	too	possible.	Drain	and	rinse.	All	one	will	B	a	s	ic	Units	have	to	remember	is	the	information	in	Table	4.4.	Q	u	a	nt	i	t	y	U	n	i	t	Abbrev	iatio	n	To	become
accustomed	to	working	in	metric	units,	it	weight	gram	g	is	helpful	to	have	a	feel	for	how	large	the	units	are.	Using	reduction	to	add	new	flavors.	Modern	Technology	Today’s	kitchens	look	much	different	from	those	of	Escoffier’s	day,	even	though	our	basic	cooking	principles	are	the	same.	For	a	summary	of	individual	nutrients	and	the	foods	in	which
they	are	found,	see	Table	5.1.	Many	fad	diets	emphasize	either	the	good	or	the	bad	qualities	of	a	single	nutrient.	Tough	Meats	Tough	meats	can	be	cooked	to	tenderness	while	retaining	more	moisture	than	if	they	were	braised	or	simmered.	A	cook’s	judgment	is	based	on	experience,	on	an	understanding	of	the	raw	materials	available,	and	on
knowledge	of	basic	cooking	principles	and	food	science.	If	any	staff	member	does	not	know,	when	asked	by	a	customer,	if	a	food	might	contain	an	allergen,	that	employee	should	tell	the	customer	so	and	then	find	someone	who	does	know	or	else	urge	the	customer	to	order	a	different	item.	Simmer	10–15	minutes.	For	example,	to	make	suprême	sauce,
you	add	cream	to	chicken	velouté.	Dry	hands	with	clean	single-use	paper	towels	or	a	warmair	hand	dryer.	A	roux	with	too	much	fat	is	called	a	slack	roux.	A	liquid,	such	as	wine	or	stock,	is	used	to	deglaze	a	sauté	pan	and	then	is	reduced	by	onehalf	or	three-fourths.	Gisslen_Procooking_C06_104-133hr2.indd	131	2/4/14	3:08	PM	132	C	h	a	p	t	e	r	6	 
Basic	Principles	of	Cooking	and	Food	Science	Guidelines	for	Using	Herbs	and	Spices	1.	Gisslen_Procooking_C02_014-035hr3.indd	33	2/3/14	11:22	AM	34	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	3.	Be	careful	not	to	unbalance	the	menu,	however,	by	using	an	ingredient	in	too	many	dishes.	An	integral	sauce,	on	the	other	hand,	can’t	be
made	separately	because	it	incorporates	cooking	juices	from	the	item	it	is	served	with.	Stiff	blades	are	used	for	heavier	work.	To	prepare,	stick	a	bay	leaf	to	a	whole,	peeled	onion	with	a	whole	clove.	Accurate	scales	are	necessary	for	weighing.	They	are	also	used	for	keeping	large	roasts	warm.	Utility	knife	or	salad	knife.	These	two	chefs	are
memorialized	in	the	names	of	two	important	culinary	institutions.	Cooking	with	Judgment	When	you	make	a	recipe	for	the	first	time,	you	should	apply	your	knowledge	and	think	about	the	recipe	in	relation	to	the	skills	you	have.	A	grilled	beef	tenderloin	steak	should	taste	like	beef,	green	beans	should	taste	like	green	beans,	tomato	soup	should	taste
primarily	of	tomato.	Braise	To	braise	means	to	cook	covered	in	a	small	amount	of	liquid,	usually	after	preliminary	browning.	Differences	in	surface	area	and	volume	can	cause	other	problems	as	well.	Then	level	it	off	with	a	spatula	or	other	straightedge.	Only	the	colored	outer	portion,	called	the	zest,	which	contains	the	flavorful	oils,	is	used.
Mechanical.	Make	light	strokes.	Positive	Attitude	Toward	the	Job	To	be	a	good	professional	cook,	you	have	to	like	cooking	and	want	to	do	it	well.	The	following	are	steps	to	practicing	good	personal	hygiene:	1.	It’s	used	as	a	culinary	arts	textbook	but	there’s	plenty	for	the	home	cook	too.	You	may	learn	more	about	basic	cooking	theories	from	your	chef
instructors	than	you	could	in	several	years	of	working	your	way	up	from	washing	vegetables.	Bring	to	a	boil	and	simmer	until	the	liquid	turns	clear	and	there	is	no	starchy	taste.	Bases	are	also	added	to	stocks	to	supplement	them	when	only	a	small	quantity	of	stock	is	on	hand.	Simmer	45	minutes,	skimming	as	necessary	to	remove	scum.	Simmer	for
the	recommended	length	of	time:	Beef	bones—8	to	10	hours	Chicken	bones—3	to	4	hours	Veal	bones—6	to	8	hours	Fish	bones—30	to	45	minutes	(c)	Add	white	mirepoix	to	the	pot.	More	challenging	recipes,	including	many	new	to	this	edition,	enable	students	to	refine	their	techniques	and	prepare	dishes	of	increasing	sophistication.	Sizes:	6–14	inches
(160–360	mm)	top	diameter.	Besides,	creative	chefs	are	continually	experimenting	with	new	combinations,	breaking	old	rules,	and	coming	up	with	exciting	menus.	Many	mixing	and	stirring	jobs	can	be	done	only	by	hand.	The	most	obvious	example	is	adding	cream	to	basic	béchamel	sauce	to	make	cream	sauce.	Steam	kettles	heat	much	more	quickly
and	have	more	uniform	and	controllable	heat	than	pots	on	the	range.	Using	a	40-quart	paddle	with	a	30-quart	bowl,	for	example,	could	cause	serious	damage.	Although	researchers	still	have	much	to	learn	about	nutrition	and	our	knowledge	is	constantly	changing,	there	is	strong	evidence	about	what	good	eating	patterns	are.
Gisslen_Procooking_C04_058-089hr.indd	88	Serving	All	the	cook’s	attention	to	measurement	and	portion	control	goes	for	nothing	if	a	server	drops	the	plate	on	the	way	to	the	dining	room.	You	need	to	change	the	yield	of	your	recipe.	CONVENIENCE	BASES	The	cost,	both	in	time	and	materials,	of	making	stocks	in	modern	kitchens	has	led	to	the
widespread	use	of	concentrated	convenience	products	known	as	bases.	EGG	YOLK	AND	CREAM	LIAISON	In	classical	cooking,	a	liaison	is	a	mixture	of	egg	yolks	and	cream,	used	to	enrich	and	lightly	thicken	a	sauce	or	other	liquid.	This	kind	of	menu	is	used	in	such	operations	as	schools	and	hospitals,	where	the	number	of	choices	must	be	kept	small.
Making	oblique	cuts.	Cutting	parisienne.	Do	not	touch	food	contact	surfaces	of	sanitized	dishes,	glasses,	and	silverware.	It	takes	an	edge	almost	as	well	as	carbon	steel,	and	it	will	not	rust,	corrode,	or	discolor.	Instant-read	thermometer	with	holder	KNIVES,	HAND	TOOLS,	AND	SMALL	EQUIPMENT	KNIFE	MATERIALS	The	metal	a	knife	blade	is	made
of	is	an	important	consideration,	as	the	metal	must	be	able	to	take	and	hold	a	very	fine	edge:	1.	The	exact	size	depends	on	what	the	mirepoix	is	to	be	used	for.	A	goal	of	MyPlate	is	to	decrease	emphasis	on	high-fat,	high-calorie	protein	items	and	to	add	more	fruits,	vegetables,	and	grains	to	the	diet.	Common	Seasoning	and	Flavoring	Ingredients	Any
food	product	can	be	used	as	a	flavoring	ingredient,	even	meat	(as	when	crumbled	bacon	is	added	to	sautéed	potatoes	or	diced	ham	is	included	in	a	mirepoix).	Convert	the	recipe	quantities	to	AP	(as	purchased)	quantities.	Make	sure	the	drain	valve	is	shut	before	adding	fat	to	the	empty	kettle.	A	special	variety	of	the	prix	fixe	menu	sometimes	used	in
fine	restaurants	is	the	tasting	menu,	also	known	by	its	French	name,	menu	dégustation.	Additionally,	James	created	new	Math	Tutor	tutorials	for	WileyPLUS,	which	provide	additional	kitchen	math	practice	to	help	students	master	this	critical	skill.	Overhead	broilers	generate	heat	from	above,	and	food	items	are	placed	on	a	grate	beneath	the	heat
source.	Refined	sugars	and	starches	are	examples	of	empty	calories.	Preheat	ovens	thoroughly,	but	no	longer	than	necessary,	to	avoid	excess	energy	use.	Examples:	1	baked	apple	per	portion;	6	fried	shrimp	per	portion.	In	fact,	it	begins	even	earlier	than	this,	with	the	selection	of	good,	reputable	suppliers.	Simmer	just	a	few	minutes	more	to	cook	the
flour,	and	then	remove	from	the	fire.	(a)	Brown	the	mirepoix	well	in	fat.	Similar	to	a	stockpot	but	shallower,	making	stirring	or	mixing	easier.	•	How	are	portion	sizes	measured?	Cassells	Senior	Developmental	Editor	Julie	R.	•	Audio	Pronunciations:	Within	the	extensive	glossary,	CulinarE-Companion™	has	over	1,000	terms	with	audio	pronunciations	to
make	learning	a	snap.	Gisslen_Procooking_C03_036-057hr1.indd	48	Chamber	vacuum	packer	Courtesy	of	PolyScience.	There	are	four	main	reasons	for	blanching	or	parcooking:	1.	For	example,	the	assistant	vegetable	cook	may	wash,	peel,	and	trim	vegetables.	How	do	you	figure	the	cost	per	pound	of	this	meat?	After	reading	this	chapter,	you	should
be	able	to	 	1.	In	a	restaurant,	the	courses	are	normally	served	in	sequence,	allowing	enough	time	for	each	to	be	eaten	before	the	next	is	served.	Warn	service	staff	about	hot	plates.	Identify	seven	major	stations	in	a	classical	kitchen.	Meats,	poultry,	fish,	eggs,	and	dairy	products	contain	complete	proteins.	After	packing,	cook	the	food	at	once,	or
immediately	refrigerate	it	at	38°F	(3.3°C)	or	lower—or,	even	better,	freeze	it.	•	What	is	the	meaning	of	the	expression	monter	au	beurre?	The	primary	use	of	brines	is	in	curing,	as	explained	in	Chapter	27	(see	p.	Vacuum-packed.	In	Canada,	many	provinces	have	their	own	safety	regulations,	and	food-service	operators	should	be	familiar	with	these	as
well	as	with	federal	regulations.	See	page	56.	Small	units	hold	about	8	chickens,	and	sizes	range	all	the	way	to	very	large	models	that	can	hold	as	many	as	70	chickens.	When	writing	a	menu,	consider	the	following	guidelines	for	total	utilization	of	foods.	At	each	stage	of	food	production	and	storage,	workers	refer	to	written	guidelines	that	explain	what
to	look	for	and	what	action	to	take	if	the	standards	are	not	met.	What	is	One	Food	Guide	Serving?	KEY	POINTS	TO	REVIEW	•	What	is	cross-contamination?	Boiling	Oil	The	term	boiling	oil	is	commonly	heard,	but	oil	doesn’t	boil,	at	least	in	the	way	water	does.	(a)	Start	the	blade	at	a	45-degree	angle,	with	the	tip	on	the	cucumber	against	the	fingers	of
the	guiding	hand.	Chart	8.2	is	probably	a	little	more	complicated	than	you	expected	because	of	the	extra	arrows	and	the	extra	category	of	secondary	leading	sauces.	These	are	usually	indicated	on	the	house	recipes	and	on	the	working	menu	used	in	the	kitchen	and	service	areas.	Key	Points	to	Review	•	In	the	eight	guidelines	for	maintaining	a	healthy
diet,	what	are	the	recommended	food	groups,	and	how	many	servings	of	each	should	the	average	person	consume	each	day?	Portable	induction	cooktop	Courtesy	of	Fagor	America,	Inc.	In	some	cases,	the	metric	quantities	may	produce	slightly	different	results	due	to	these	varying	proportions,	but	these	differences	are	small.	Whether	you	work	in	a
top	restaurant,	a	fast-food	restaurant,	a	college	cafeteria,	or	a	catering	house,	you	can	do	your	job	well,	or	not.	2/3/14	12:14	PM	202	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Refrigerating	flavored	oils	is	recommended.	Rack	dishes	so	the	dishwasher	spray	will	strike	all	surfaces.	Incidentally,	the	word	prime	in	“prime	rib”	indicates	a	cut,	not	a	grade.
Escoffier	rejected	what	he	called	the	“general	confusion”	of	the	old	menus,	in	which	sheer	quantity	seemed	to	be	the	most	important	factor.	Wilkinson	Lambton	College	Michael	PiccZinino	Shasta	College	Jennifer	Sohonie	Le	Cordon	Bleu,	Seattle	Steven	Popp	Liaison	College	William	Sprowl	Mt.	San	Jacinto	College	Gisslen_Procooking_FM_i-xv_hr.indd
13	Charles	Ziccardi	Drexel	University	Sheila	A.	Both	dissolve	when	the	liquid	they	are	mixed	with	is	heated,	and	both	form	gels	when	the	liquid	is	cooled.	Slightly	coarse;	not	as	smooth	as	white	and	brown	sauces.	11.	Used	for	boning	raw	meats	and	poultry.	Greatly	excessive	protein	in	the	diet	can	lead	to	a	variety	of	health	problems,	including	kidney
and	liver	damage.	Gisslen_Procooking_C06_104-133hr2.indd	113	2/4/14	3:08	PM	114	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science	Controlling	the	Heat	Water	boils	at	212°F	(100°C)	at	sea	level	and	at	standard	atmospheric	pressure.	Brown	evenly.	When	portions	are	determined	by	count—1	hamburger	patty,	2	tomato	slices,	1	wedge
of	pie—then	the	units	must	be	measured	or	cut	according	to	instructions:	4	ounces	meat	per	patty;	1/4	-inch	slices	of 	“5	×	6” 	tomatoes;	8	equal	wedges	per	pie.	When	selecting	and	preparing	meat,	poultry,	dry	beans,	and	milk	or	milk	products,	make	choices	that	are	lean,	low-fat,	or	fat-free.	Serve	foods	with	a	variety	of	colors	and	shapes.	Brown	stock
is	made	from	beef	or	veal	bones	that	have	been	browned	in	an	oven.	Planning	generally	follows	these	steps:	1.	You	have	to	be	able	to	work	on	the	same	team	as	everyone.	To	cook	by	direct	contact	with	steam.	What	Is	Heat?	•	Handling	several	types	of	food	without	washing	hands	in	between.	It	carries	flavors	(its	own	and	dissolved	flavors	from	spices
and	herbs).	If	a	food-service	operation	is	large,	with	many	departments	(for	example,	a	formal	dining	room,	a	casual	dining	room,	and	a	catering	department),	or	if	it	has	several	units	in	different	locations,	each	kitchen	may	have	a	chef	de	cuisine.	For	a	broth	to	work	well	as	a	substitute	for	a	sauce,	it	should	be	well	flavored	and	aromatic.	These	menus
had	12	or	more	courses,	and	the	sequence	in	which	they	were	served	was	well	established	by	tradition.	ELIMINATE	HARBORAGE	AND	BREEDING	PLACES	1.	We	have	two	op•	When	you	are	cooking	food	in	a	saucetions	to	solve	this	problem:	pan,	when	would	you	cover	it,	and	when	would	you	keep	it	uncovered?	Phytochemicals	are	found	most
abundantly	in	whole	grains,	fruits,	and	vegetables.	On	the	other	hand,	generally	accepted	names	or	names	that	indicate	type	rather	than	origin	can	be	used.	For	this	reason,	starches	are	called	polysaccharides,	which	means	“many	sugars.”	Starch	molecules	are	too	complex	for	our	cells	to	use	directly.	Sandwiches,	soups,	and	salads	are	important
items	on	many	lunch	menus.	COSTING	INFORMATION	•	Calculate	food	costs	for	a	total	recipe	cost	or	a	cost	per	portion	of	a	recipe	by	selecting	the	COSTING	tab.	Used	for	browning,	braising,	and	stewing	meats.	Your	final	preparation,	plating,	and	garnish	should	be	as	careful	as	though	you	made	the	dish	from	scratch.	For	sautéing,	nonstick	pans
are	becoming	more	widely	used	because	little	or	no	fat	is	needed.	Now	available	for	For	more	information,	visit	www.wileyplus.com	Gisslen_Procooking_FM_i-xv_hr.indd	15	2/20/14	1:31	PM	xxxii	C	h	a	p	t	e	r	1	 	the	food-service	industry	Gisslen_Procooking_C01_002-013hr.indd	32	1/8/14	2:13	PM	1	the	food-service	industry	This	is	an	exciting	time	to
begin	a	career	in	food	service.	•	What	is	the	four-hour	rule?	When	used	as	a	sauce,	the	oil	is	usually	drizzled	around	or,	sometimes,	over	the	item	on	the	plate.	Very	heavy,	thick-bottomed	fry	pan.	The	term	condiment	means	any	edible	substance	that	can	be	added	to	a	food	to	contribute	flavoring.	When	cookbooks	and	other	culinary	writings	of	the
period	are	examined,	however,	it	appears	that	French	cooking	didn’t	begin	to	modernize	until	at	least	a	century	later.	If	raw	and	cooked	foods	must	be	kept	in	the	same	refrigerator,	keep	cooked	foods	above	raw	foods.	Small	Sauces	For	each	of	the	following	sauces,	add	the	listed	ingredients	to	1	qt	(1	L)	veal,	chicken,	or	fish	velouté,	suprême	sauce,
allemande	sauce,	or	white	wine	sauce	as	indicated.	Beginning	with	Carême,	a	style	of	cooking	developed	that	can	truly	be	called	international,	because	the	same	principles	are	still	used	by	professional	cooks	around	the	world.	Check	a	spoonful	on	a	portion	scale	from	time	to	time	to	make	sure	you	are	being	consistent.	It	ensures	even	cooking.	Keep
total	fat	intake	between	20	and	35	percent	of	calories,	with	most	fats	coming	from	sources	of	polyunsaturated	and	monounsaturated	fatty	acids,	such	as	fish,	nuts,	and	vegetable	oils.	Used	for	cutting	through	bones.	In	most	cases,	round	numbers	end	in	one	or	more	zeros	(such	as	10,	300,	toes,	28.35	grams	butter,	or	a	baking	temperature	6,000),
although	sometimes	we	use	round	numbers	that	end	in	5.	Calculate	raw	food	costs.	Depending	on	the	model,	various	cooking	features	are	available.	2/3/14	11:33	AM	PROCESSING	EQUIPMENT	47	Make	sure	the	rotating	blade	is	attached	properly,	cutting	edge	out,	when	assembling	the	grinder.	The	bolster	is	a	sort	of	guard	that	helps	protect	the
hand	from	slips	and	also	helps	balance	the	weight	of	the	knife.	Thus,	it	is	necessary	to	understand	the	function	and	importance	of	all	nutrients.	Skim	the	surface	well	to	remove	fat	and	scum.	Cooks	and	assistants	in	each	station	or	department	help	with	the	duties	assigned	to	them.	Processed	foods	for	restaurants	and	institutions	range	from	partially
prepared	items	that	can	be	used	as	components	in	your	recipes,	such	as	frozen	fish	fillets,	peeled	potatoes,	concentrated	stock	bases,	and	frozen	puff	pastry	dough,	to	fully	prepared	items	that	need	only	Gisslen_Procooking_C07_134-153hr1.indd	152	2/3/14	11:50	AM	153	QUESTIONS	FOR	DISCUSSION	be	reconstituted	or	served	as	is,	such	as	frozen
prepared	entrées	and	frozen	pies	and	pastries.	A	sauce	works	like	a	seasoning.	The	best	way	to	judge	the	quality	of	a	base	is	to	dilute	it	and	compare	its	flavor	to	that	of	a	well-made	stock.	•	Food	science	topics	get	expanded	treatment,	with	more	detail	on	caramelization,	gelatinization,	dextrinization,	and	emulsification.	Available	in	a	variety	of	sizes.
Identify	appropriate	times	for	adding	seasoning	ingredients	to	the	cooking	process	in	order	to	achieve	optimal	results.	In	a	standard	vinaigrette,	the	vinegar	is	broken	into	tiny	droplets.	Promotes	healthy	eyes	and	makes	night	vision	possible.	Cooking	temperature	is	adjusted	by	raising	or	lowering	the	grate	that	holds	the	food.	1/16/14	12:37	PM	82	C	h
a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	Yield	Cost	Analysis	In	order	to	calculate	portion	costs	of	recipes,	you	must	first	determine	the	costs	of	your	ingredients.	Cutting	fermière.	(Literally,	the	word	means	“fortifying.”)	According	to	one	version	of	the	story,	one	of	the	dishes	he	served	was	sheep’s	feet	in	a	cream	sauce.	This	takes	over	1
hour.	Also,	using	a	variety	of	cooking	methods	adds	variety	of	taste	and	texture	to	the	menu.	Having	written	guidelines	helps	everyone	avoid	costly	mistakes.	The	lamb	loin	described	above	is	a	typical	example.	The	organism	a	parasite	lives	in	and	takes	nourishment	from	is	called	the	host.	The	higher	the	temperature,	the	faster	the	molecules	are
moving.	Do	not	touch	food	contact	surfaces.	Both	compounds	are	present	in	foods	in	many	forms.	•	Don’t	serve	both	a	spicy,	garlicky	appetizer	and	a	spicy,	garlicky	main	dish.	In	northern	India,	many	dishes	are	based	on	a	mixture	of	onion,	garlic,	and	fresh	ginger	puréed	together	and	fried	in	a	little	oil.	Larger	knives	are	for	heavy	cutting	and
chopping.	895	for	procedure).	For	the	food	worker,	the	first	step	in	preventing	food-borne	disease	is	good	personal	hygiene.	Then	they	use	that	cell	to	make	more	viruses	and	release	them	into	the	organism.	About	50	to	100	grams	carbohydrate	are	needed	every	day	to	prevent	ketosis.	The	recommended	number	of	food	guide	servings	of	each	group
per	day,	as	well	as	information	about	standard	portion	sizes,	is	indicated	in	the	chart.	While	all	convection	ovens	operate	on	the	same	basic	principle,	each	model	is	slightly	different,	if	only	in	the	location	of	the	switches.	We	are	not	concerned	with	them	in	food	sanitation.	Members	of	an	avant-garde	group	experiment	with	and	invent	new	techniques
and	new	ways	of	applying	new	as	well	as	old	techniques.	These	include	the	primary	ingredients	and	the	supporting	or	secondary	ingredients.	This	is	partly	because	some	of	your	operating	cash	is	tied	up	in	unused	inventory.	He	thinks	they	are	browning	too	fast,	and	he	covers	the	pans	with	foil	to	keep	the	chickens	from	browning	much	more.	Many	of
the	techniques	make	use	of	unfamiliar	ingredients,	such	as	natural	gums,	and	put	familiar	ingredients,	such	as	gelatin	and	pectin,	to	unfamiliar	uses.	A	light	ice	or	sherbet,	sometimes	made	of	wine,	to	refresh	the	appetite	before	the	next	course.	Mushroom	Sauté	8	oz	(250	g)	sliced	mushrooms	and	1	oz	(30	g)	minced	shallots	in	2	oz	(60	g)	butter	until
browned.	High	energy	levels	cook	small	items	very	rapidly.	Table	5.2	gives	examples	of	serving	sizes	for	common	foods.	Cooking	procedures	are	similar	to	those	for	tender	meats,	but	often	with	even	lower	temperatures	and/or	shorter	cooking	times.	The	top	can	be	turned	instantly	on	or	off.	For	each	pint	(500	mL)	of	reduction,	measure	about	11/2
pints	(750	mL)	heavy	cream.	The	kinds	of	dishes	to	be	produced	obviously	determine	the	jobs	that	must	be	done.	When	the	steam	escapes,	it	takes	this	energy	with	it.	This	is	one	more	example	of	the	importance	of	cooking	with	judgment.	Plan	a	production	schedule	beginning	with	the	preparations	that	take	the	longest.	Explain	the	advantage	of	boiling
or	simmering	in	a	covered	pot.	Also,	it	is	more	resistant	to	acids	than	regular	aluminum,	and	it	will	not	discolor	light-colored	foods.	 	 	 	 	• To	change	pounds	to	ounces,	multiply	by	16.	196)	Per	1	fl	oz	(29.57	mL):	Calories,	20;	Protein,	1	g;	Fat,	1	g	(35%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	3	g;	Fiber,	1	g;	Sodium,	120	mg.	Note:	Allemande
sauce,	strictly	speaking,	should	be	made	with	veal	velouté.	They	are	at	their	best	and	juiciest	when	cooked	with	dry	heat	to	a	rare	or	medium-done	stage.	Note:	The	terms	broiling,	grilling,	and	griddling	are	sometimes	confused.	Schools	must	consider	the	ages	of	the	students	and	their	tastes	and	nutritional	needs.	Table	4.1	gives	an	example	of	a
standardized	recipe	based	on	a	recipe	in	this	book.	As	recently	as	2008,	the	organization	had	only	16,000	members	in	the	United	States	out	of	more	than	trained	chefs	with	a	solid	grounding	in	the	basics.	11. Place	the	3	breasts	in	the	sauté	pan.	The	key	to	understanding	and	handling	convenience	foods	•	What	are	the	basic	types	of	marinades?	Here
are	other	examples	of	common	violations:	Listing	“maple	syrup”	and	serving	maple-flavored	syrup.	Berg	Brookdale	Community	College	Nancy	Berkoff	Los	Angeles	Trade	Technical	College	William	J.	The	foods	absorb	some	of	the	appealing	wood-smoke	flavors	and	aromas.	Identify	safe	workplace	habits	that	minimize	the	likelihood	of	fires	and	falls.
Some,	in	fact,	are	beneficial—	for	example,	those	responsible	for	the	veining	in	blue	cheese	and	the	fermentation	of	bread	dough.	CLEANING	IS	PART	OF	THE	OPERATING	PROCEDURE	FIGURE	3.1	(a)	NSF	International	certification	mark.	In	order	to	keep	your	dry	hand	dry,	never	handle	a	wet	product	with	that	hand.	The	simplest	way	to	flavor	an
oil	is	simply	to	put	some	of	the	flavoring	ingredient	in	the	oil	and	let	it	stand	until	the	oil	has	taken	on	enough	of	the	flavor.	Stir	over	heat	until	the	caramelized	drippings	are	dissolved.	Add	1	qt	(1	L)	demi-glace,	simmer	15–20	minutes,	and	strain.	FIGURE	2.2 	Setup	of	a	three-compartment	sink	for	manual	dishwashing.	For	more	than	20	manent	place
in	the	classical	tradition.	•	Kosher	salt	is	prized	in	the	kitchen	because	of	its	purity.	Clean	the	skillet	immediately	after	each	use,	before	food	has	time	to	dry	on.	CONVENTIONAL	OVENS	Conventional	ovens	operate	simply	by	heating	air	in	an	enclosed	space.	Don’t	allow	the	driver	to	unload	the	shipment	and	depart,	leaving	the	order	on	the	loading
dock.	For	example:	Change	60	ounces	to	pounds.	Gisslen_Procooking_C04_058-089hr.indd	62	1/16/14	12:37	PM	Building	the	Menu	The	Classical	Menu	Today’s	menus	are	descendants	of	elaborate	banquet	menus	served	in	the	nineteenth	and	early	twentieth	centuries.	Unfortunately,	many	people	see	only	the	glamorous	side	of	food	service	and	fail	to
understand	that	this	is	a	tiny	part	of	the	picture.	•	What	is	an	emulsion?	Heavy	cream.	Some	other	species	of	fish,	such	as	moray	eels,	contain	natural	toxins	and	should	be	avoided.	Different	metals	have	different	conductivity,	or	the	speed	at	which	they	transfer	or	disperse	heat.	To	keep	one	hand	dry	during	breading,	use	your	right	hand	(if	you	are
right-handed;	if	left-handed,	reverse	the	procedure)	only	for	handling	the	flour	and	crumbs.	Basil	2.	Dry	well.	Net	cost	per	lb	(2)	.....................................................................................	Potentially	Hazardous	Foods	or	TCS	Foods	BACTERIA	AND	TEMPERATURE	The	world	is	full	of	bacteria,	and	many	kinds	do	not	fit	the	food	safety	guidelines	outlined
here.	You	can	always	add	more	if	you	taste	the	product	and	decide	it	needs	more	seasoning.	Hotel	pan,	also	called	counter	pan,	steam	table	pan,	or	service	pan.	Manual	and	power	models	of	these	sharpeners	are	available.	•	What	is	a	compound	butter?	Cocotte	potatoes	are	about	11/2	inches	(4	cm)	long.	Most	loss	of	quality	in	convenience	foods
comes	from	assuming	they	are	damageproof	and	can	be	treated	haphazardly.	Strain	sauce	or	pass	it	through	a	food	mill.	The	manipulation	of	food	ingredients	in	new	ways	by	the	use	of	technology	is	known	as	molecular	gastronomy.	This	may	recontaminate	utensils.	Staying	Power	Food	service	requires	physical	and	mental	stamina,	good	health,	and	a
willingness	to	work	hard.	First,	they	indicate	precise	quantities	for	every	ingredient	and	how	they	are	to	be	measured.	When	it’s	the	busiest	time	of	the	evening,	the	orders	are	coming	in	so	fast	you	can	hardly	keep	track	of	them,	and	every	split	second	counts—then,	when	everyone	digs	in	and	works	together	and	everything	clicks,	there’s	real
excitement	in	the	air.	Criteria	govern	such	factors	as	design	and	construction	(for	example,	sealed	joints	and	seams),	materials	used	(for	example,	nontoxic	materials,	smooth	and	easily	cleanable	surfaces),	and	performance	testing.	How	do	stabilizers	work	in	a	temporary	emulsion?	(c)	Whip	in	white	stock.	In	some	cases,	as	with	garlic,	the	flavoring
goes	well	with	olive	oil,	but	usually	the	goal	is	to	have	the	pure	taste	of	the	flavoring	ingredient	unmasked	by	the	flavor	of	the	oil.	Seasoning	1.	(c)	Complete	the	movement.	Add	the	grated	cheese	and	milk.	Stainless-steel	bowl.	Thus,	they	can	thicken	a	cold	liquid	without	heating.	For	more	awareness	of	the	fat	content	of	prepared	foods,	dishes
especially	low	in	fat	are	designated	by	the	heart	symbol.	•	Directions	for	portioning,	plating,	and	garnishing.	For	general	information	on	our	other	products	and	services,	or	technical	support,	please	contact	our	Customer	Care	Department	within	the	United	States	at	800-762-2974,	outside	the	United	States	at	317-572-3993	or	fax	317-572-4002.	Salt
draws	juices	out	of	the	ingredients	to	provide	moisture	for	the	mixture.	Because	food	continues	to	cook	at	these	temperatures,	it	should	be	held	for	as	short	a	time	as	possible.	Table	4.3	lists	equivalents	among	the	units	of	measure	used	in	the	kitchen.	coagulation?	Large	stainless-steel	spoons	that	hold	about	3	ounces	(90	mL).	Many	culinary	schools
and	programs	have	continuing	education	programs	that	can	help	you	develop	new	skills.	And	everyTABLE	4.4 	Metric	Units	one	will	use	recipes	that	indicate	these	units.	Thanks	also	to	Michael	Haight	for	his	work	in	Jim’s	studio	and	on	the	set	in	my	kitchen.	•	They	control	quantity.	In	many	foods,	creating	these	changes	is	more	important	than	simply
heating	the	interior	to	a	desired	temperature.	This	French	term,	meaning	“everything	put	in	place,”	is	an	important	and	often-heard	expression	in	North	American	kitchens	because	food-service	professionals	understand	its	importance	to	the	success	of	the	establishment.	1	gram	fat	supplies	9	calories.	Bottom	row,	left	to	right:	fennel	seed,	cumin	seed,
anise	seed	Evaluating	Herbs	and	Spices	Fresh	herbs	should	look	fresh,	not	wilted,	with	good	color	and	no	yellowing,	browning,	or	rotting,	and	no	insect	damage.	The	entire	procedure	is	discussed	in	detail	when	we	get	to	the	hollandaise	family	of	sauces,	page	193.	Pressure	steamer	Courtesy	of	Vulcan	Hart	Company.	Gisslen_Procooking_C04_058-
089hr.indd	79	1/16/14	12:37	PM	80	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	These	problems	usually	can	be	avoided	when	all	solids	are	measured	by	weight.	For	example,	many	North	American	and	French	chefs,	looking	for	ways	to	make	their	cooking	lighter	and	more	elegant,	have	found	ideas	in	the	cuisine	of	Caterina	de	Medici	The
Medicis	were	a	powerful	Italian	family	that	ruled	Florence	from	the	fourteenth	to	the	sixteenth	century	and	provided,	in	addition	to	the	rulers	of	Florence,	three	popes	and	two	queens	of	France.	Flour	The	thickening	power	of	flour	depends,	in	part,	on	its	starch	content.	They	are	essential	for	growth,	for	building	body	tissues,	and	for	basic	body
functions.	No	matter	how	detailed	a	recipe	may	be,	it	assumes	you	already	have	certain	knowledge—that	you	understand	the	terminology	it	uses,	for	example,	and	that	you	know	how	to	measure	ingredients.	Different	cooking	methods	are	suited	to	different	kinds	of	foods.	White	sauces	should	have	a	full	but	fairly	neutral	flavor.	A	tall,	cylindrical
stainless-steel	container.	Ring-top	range	Courtesy	of	Manitowoc	Foodservice.	Figure	5.1e 	Eating	Well	with	Canada’s	Food	Guide.	Consider	how	we	perceive	these	characteristics	of	a	dish:	•	Appearance	(color	and	color	contrast,	shape,	shine,	arrangement	on	the	plate)	•	Aroma	•	Taste	•	Mouthfeel	(texture,	moistness	or	dryness,	softness	or	crispness)
and	temperature	2/4/14	3:08	PM	B	u	i	l	d	i	n	g	F	l	av	o	r	123	All	of	these	factors	are	important	to	making	a	dish	appealing	to	the	diner.	Always	make	sure	the	machine	is	completely	assembled	before	use.	In	this	case,	there	is	so	much	surface	area	that	the	liquid	would	evaporate	very	quickly,	resulting	in	an	overly	thickened	and	overly	seasoned	soup.
This	technique	is	widely	used	for	barbecued	meats.	Wiping	down	work	surfaces	with	a	soiled	cloth.	To	maintain	a	healthy	body	weight,	balance	the	calories	you	consume	with	the	calories	you	burn.	PROCEDURE	for	Proper	Breading	Figure	7.28	illustrates	a	station	setup	for	the	Standard	Breading	Procedure.	A	cone-shaped	strainer.	These	three
agencies	are	recognized	internationally.	A	simple	tomato	sauce	is	basically	a	seasoned	vegetable	purée.	(f)	Fine	brunoise:	1/16	in.	In	particular,	look	out	for	these	types	of	labeling	problems:	1.	Having	the	amount	and	type	of	food	recommended	and	following	the	tips	in	Canada’s	Food	Guide	will	help:	certain	types	of	cancer	and	osteoporosis.	Combine
peppercorns,	salt,	and	vinegar	in	a	saucepan	and	reduce	until	nearly	dry	(au	sec).	Some	large	multiunit	operations	prepare	food	for	all	their	units	in	a	central	commissary.	For	example,	mise	en	place	techniques	can	be	•	What	does	mise	en	place	mean?	In	the	southwestern	United	States,	a	number	of	chefs	have	transformed	Mexican	influences	into	an
elegant	and	original	cooking	style.	Dashi	YIELD:	2	QT	(2	L)	U.S.	41/2	pt	METRIC	2.25	L	INGREDIENTS	Water,	cold	PROCEDURE	2	oz	60	g	Kombu	(giant	kelp	for	stock)	1.	or	its	affiliates	«	previous	1	2	3	4	next	»	Proficient	Cooking,	eighth	Edition	mirrors	the	changing	idea	of	our	comprehension	of	cooking	and	related	fields,	for	example,	sanitation,
sustenance,	and	dietary	practices,	just	as	new	pondering	how	best	to	show	this	material.	Date	....................................................	The	senses	of	sight,	smell,	taste,	and	touch	all	come	into	play.	A	hydrocolloid	is	a	colloid	in	which	the	continuous	phase	is	water.	Wear	long	sleeves	and	a	double-breasted	jacket	to	protect	yourself	from	spilled	or	spattered	hot
foods	or	fat.	The	number	and	variety	of	ingredients	is	usually	not	as	great	as	it	once	was.	Skills	required	of	food	production	personnel	vary	not	only	with	the	job	level	but	also	with	the	establishment	and	the	kind	of	food	prepared.	He	was	perhaps	the	first	real	celebrity	chef,	and	he	became	famous	as	the	creator	of	elaborate,	elegant	display	pieces	and
pastries,	the	ancestors	of	our	modern	wedding	cakes,	sugar	sculptures,	and	ice	and	tallow	carvings.	Gisslen_Procooking_C04_058-089hr.indd	60	1/16/14	12:37	PM	M	e	n	u	F	o	rm	s	a	n	d	F	u	n	c	t	i	o	n	s	61	In	addition,	featuring	one	or	two	unusual	items	on	the	menu—such	as	an	English	muffin	topped	with	creamed	crabmeat	and	a	poached	egg,	a
special	kind	of	country	ham,	or	an	assortment	of	freshly	made	fruit	sauces	or	syrups	for	the	pancakes	and	waffles—often	attracts	additional	customers.	This	term	refers	to	the	movement	of	food	through	a	food-service	operation,	from	receiving	through	storage,	preparation,	and	service,	until	it	gets	to	the	final	consumer.	(d)	Strain	the	finished	sauce
through	a	china	cap	lined	with	cheesecloth.	In	some	cases,	your	portions	may	be	based	on	cooked	weight.	When	hot,	white	stocks	made	from	beef,	veal,	and	fish	bones	should	be	nearly	colorless.	This	is	served	with	fish	cooked	à	la	Meunière	(see	p.	To	help	consumers	choose	the	right	food	groups,	the	website	offers	the	following	tips:	•	Balance	calories
by	determining	how	many	you	need	a	day	based	on	age,	sex,	and	level	of	physical	activity,	and	by	increasing	your	activity.	In	other	words,	a	large	batch	of	food	cools	more	slowly	because	it	has	less	surface	area	per	unit	of	volume.	Better	yet,	be	clean-shaven.	Keep	a	scale	at	the	receiving	entrance	so	items	can	be	checked	for	proper	weight.	To	cook
gently	in	water	or	other	liquid	that	is	hot	but	not	actually	bubbling,	160°–180°F	(71°–82°C).	For	example,	if	an	operation	starts	buying	larger	beef	steamship	rounds	for	roasting,	the	internal	temperature	of	the	roasts	will	not	meet	critical	limits	unless	the	roasting	time	allowed	for	the	beef	is	increased.	150	÷	80	=	1.875	The	calculation	gives	us	a
conversion	factor	of	1.875.	Convenience	products	are	not	a	substihow	to	set	up	a	breading	station.	A	tool	with	a	hand-turned	blade	that	forces	foods	through	a	perforated	disk.	1/8/14	2:15	PM	C	o	o	k	i	ng	H	eal	t	hf	u	l	M	eals	101	Remember	that	serving	sizes	must	be	followed	closely	for	this	system	to	work.	Flat	or	domed	covers	may	be	used	to	cover
the	foods.	This	is	to	ensure	the	product	is	the	same	every	time	it	is	made	and	served,	no	matter	who	cooks	it.	Note:	It	is	possible	to	make	small	sauces	directly	from	espagnole,	but	they	will	not	be	as	fine.	Of	the	three	categories	of	fat	compounds,	which	kind	is	the	most	healthful,	and	which	is	the	least	healthful?	OTHER	SAUCES	As	usual,	not
everything	fits	into	one	package.	The	long	tails	dissolve	in	the	droplets	of	oil,	while	the	charged	ends	stick	out	and	attract	the	water	in	the	vinegar	and	also	push	away	other	oil	droplets.	as	solid	shortening	and	margarine.	What	is	meant	by	the	phrase	“adjust	the	seasoning”?	Drying	a	food	intensifies	its	flavor	and,	of	course,	changes	its	texture.	A
survey	of	herbs	and	spices	is	provided	in	Table	6.1.	Ingredients	used	primarily	in	the	bakeshop	are	discussed	in	Chapter	30.	Offer	items	the	cooks	are	able	to	prepare.	FIGURE	7.24 	Cutting	citrus	zest.	For	example,	to	complete	the	breading	of	an	item	that	has	been	dipped	in	egg	wash,	place	it	in	the	pan	of	crumbs	and	push	more	crumbs	over	the	top
of	the	item,	as	shown	in	Figure	7.27,	and	then	pat	them	down,	so	all	sides	of	the	item	are	covered	in	dry	crumbs	before	you	pick	it	up.	These	other	preparations	include	these	groups:	Simple	and	compound	butters,	including	simple	browned	butter	as	well	as	butter	combined	with	flavorings.	PRELIMINARY	COOKING	AND	FLAVORING	Advance
preparation	often	requires	precooking	and	flavoring	of	ingredients	to	make	them	ready	for	use	in	the	finished	recipe.	THE	GOAL	The	goal	of	pre-preparation	is	to	do	as	much	work	in	advance	as	possible	without	loss	of	quality.	The	position	of	the	hand	controls	the	cut.	What	food	safety	problems	are	posed	by	the	vacuum	packaging	and	the	low	cooking
temperatures	of	sous	vide	cooking?	Let’s	look	at	some	of	the	qualities	a	professional	must	have.	Root	Vegetable	Purée	YIELD:	2	LB	(960	G)	U.S.	METRIC	INGREDIENTS	6	oz	180	g	Rutabaga	(see	Note)	6	oz	180	g	Carrots	6	oz	180	g	Parsnips	41/2	oz	135	g	Turnips	1	qt	1L	3	oz	90	g	Chicken	stock	or	vegetable	stock	PROCEDURE	1.	The	updated	and
enhanced	CulinarE-Companion™	that	accompanies	this	Eighth	Edition	is	the	result	of	a	coordinated	team	effort.	This	is	to	prevent	making	foods	sound	low	in	fat	just	by	making	the	portion	size	smaller.	Pathogens	do	not	necessarily	leave	detectable	odors	or	tastes	in	food.	Wash	hands	thoroughly.	Injecting	moisture	into	an	oven	while	roasting	meats
can	help	reduce	shrinkage	and	drying.	Use	only	the	freshest,	most	wholesome	foods	from	reputable	purveyors.	These	are	discussed	in	general	terms.	This	book,	published	in	1651,	was	a	summary	of	the	cooking	practices	in	households	of	the	aristocracy.	However,	there	is	always	some	loss	of	weight	due	to	particles	of	meat	and	fat	sticking	to	the
cutting	board,	to	drying,	and	to	other	factors.	Each	full	meal	selection	has	a	single	package	price.	They	should	never	dominate	a	stock	or	have	a	pronounced	flavor.	Garnish	with	diced	or	sliced	beef	marrow	poached	in	salted	water.	These	procedures	are	explained	on	pages	150	and	152.	Balance	the	cooked-to-order	items	against	the	cooked-ahead
items	so	you	don’t	have	to	do	everything	at	the	last	minute.	Rather,	it	works	by	magnetically	agitating	the	molecules	in	steel	or	iron	cookware	so	the	cookware	becomes	hot.	For	example,	food	on	a	grill	may	be	heated	by	conduction	from	the	hot	metal	grill,	by	convection	from	hot	air	rising	from	the	burner	or	charcoal,	and	by	radiation	from	the	glowing
burner	or	coals.	Never	mix	an	old	batch	of	sauce	with	a	new	batch.	This	system,	with	many	variations,	is	still	in	use,	especially	in	large	hotels	with	traditional	kinds	of	food	service.	And	the	work	can	be	monotonous.	Dried	herbs	and	ground	spices	lose	much	flavor	and	aroma	after	six	months.	French	knife	or	chef’s	knife.	A	wedge-shaped	offset	spatula.
Another	lipid	found	in	the	body	is	cholesterol,	a	fatty	substance	closely	linked	with	heart	disease	because	it	collects	on	the	walls	of	arteries	and	blocks	the	flow	of	blood	to	the	heart	and	other	vital	organs.	R	E	V	I	E	W	Marie-Antoine	Carême	chef	de	cuisine	pâtissier	Georges-Auguste	Escoffier	sous	chef	tournant	nouvelle	cuisine	station	chef	expediter
sustainable	agriculture	saucier	aboyeur	fusion	cuisine	poissonier	working	chef	sous	vide	entremetier	line	cook	molecular	gastronomy	rôtisseur	short-order	cook	chef	grillardin	breakfast	cook	executive	chef	garde	manger	professionalism	QUESTIONS	FOR	DISCUSSION	1.	Setting	Standards	or	Limits	for	CCPs	The	next	step	in	designing	a	HACCP	food
safety	system	is	setting	up	procedures	for	CCPs.	At	each	such	point,	food	workers	need	to	know	what	standards	must	be	met,	what	procedures	to	follow	to	meet	the	standards,	and	what	to	do	if	they	aren’t	met.	Spring-type	or	scissors-type	tools	used	to	pick	up	and	handle	foods.	Other	ingredients	that	work	this	way	include	vegetable	purées	and	stocks
with	a	good	gelatin	content.	Using	nutritional	information.	What	is	wrong	with	adding	whole	caraway	seed	to	a	portion	of	goulash	just	before	serving?	This	type	of	stock	is	useful	for	soups	and	similar	seafood	preparations.	The	word	chef	is	French	for	“chief”	or	“head.”	Studying	this	book	will	not	make	you	a	chef.	Bring	to	a	boil,	reduce	heat	to	simmer,
and	skim	the	scum	carefully.	Heavily	caramelized	sugar	is	less	sweet	than	lightly	caramelized	sugar,	because	more	of	the	sugar	molecules	are	destroyed.	The	percentage	of	increase	in	the	last	line	is	determined	by	dividing	the	net	cost	per	pound	(blank	15)	by	the	price	per	pound	of	the	whole	leg	(blank	2).	In	general,	disease-producing	bacteria	like	a
neutral	environment,	neither	too	acidic	nor	too	alkaline	(see	sidebar	top	left).	A	reduced	cream	sauce	is	a	mixture	of	reduced	cream	and	a	concentrated,	flavorful	stock.	Remove	bones	from	pan	and	place	in	a	stockpot.	Cooking	is	done	in	a	saucepan	on	top	of	the	stove,	and	the	roux	is	stirred	for	even	cooking.	Moist-Heat	Methods	Poach,	Simmer,	and
Boil	Poaching,	simmering,	and	boiling	all	involve	cooking	a	food	in	water	or	a	seasoned	or	flavored	liquid.	The	high	temperatures	encourage	bacterial	growth	and	spoilage.	The	standard	advice	for	a	successful	job	interview	applies	to	cooks	as	well	as	to	office	professionals:	Dress	and	behave	not	for	the	group	you	belong	to	but	for	the	group	you	want	to
join.	In	Canada,	this	system	is	also	used,	at	least	part	of	Gisslen_Procooking_C04_058-089hr.indd	73	Table	4.2 	Abbreviations	of	U.S.	Units	in	This	Book	pound	lb	ounce	oz	gallon	gal	quart	qt	pint	pt	cup	cup	(abbreviation	not	used)	fluid	ounce	fl	oz	tablespoon	tbsp	teaspoon	tsp	inch	in.	Figure	7.25	shows	meat	in	a	raw	marinade.	As	in	the	case	of	black
butter,	dangerous	spattering	can	result	when	moisture	is	added	to	hot	butter.	Note	the	knife	blade	slides	against	the	fingers.	A	more	controversial	technique	is	genetic	engineering,	which	involves	artificially	changing	the	gene	structure	of	a	food	to	give	it	some	desirable	trait,	such	as	resistance	to	disease,	drought,	or	insect	damage.	Temperatures	are
adjustable	for	each	deck.	Sauté	pan,	straight-sided.	Speed.	Shellfish	such	as	lobster	and	shrimp	can	be	toughened	by	the	higher	heat	of	traditional	cooking	techniques,	so	sous	vide	cooking	can	be	a	benefit.	$5	$150	ABC	Meats	Purveyor	.................................................	If	a	recipe	calls	for	“2	lb	potatoes”	and	the	first	instruction	is	“scrub,	peel,	and	eye
the	potatoes,”	then	you	know	AP	weight	is	called	for.	More	recently,	chefs	and	other	food	experts	have	looked	for	more	approachable	terms	to	describe	these	techniques.	MODERN	SAUCES	Most	of	the	emphasis	in	this	chapter	is	on	techniques	for	producing	classic	sauces.	 Brown	the	exterior	with	high	heat,	then	cook	to	doneness	•	How	does	cooking
temperature	affect	at	lower	heat.	Gisslen_Procooking_C05_090-103hr.indd	95	1/8/14	2:15	PM	96	C	h	a	p	t	e	r	5	 Nutrition	More	Chemistry:	Lipoproteins	Lipoproteins	are	combinations	of	protein	and	fat	that	carry	cholesterol	and	fat	through	the	bloodstream.	Weight	as	served	(4)
.......................................................................................................................................................	(e)	Finished	brown	sauce	or	espagnole.	However,	it	is	not	as	quickly	inactivated	by	dirt	as	chlorine	is.	Because	cooking	temperatures	are	so	low,	there	is	danger	that	bacteria	will	not	be	killed	if	cooking	is	not	carefully	done.	Today	it	is	used	mostly	for	show,
although	a	few	high-end	restaurants	use	it	for	cooking	as	well.	The	following	materials	are	used	for	cooking	equipment:	•	Aluminum	is	used	for	most	cooking	utensils	in	food-service	kitchens.	We	can	conclude	that	herbs	and	spices	should	cook	with	the	foods	long	enough	to	release	their	flavors	but	not	so	long	that	their	flavors	are	lost.	An	experienced
cook	can	estimate	closely	how	many	orders	will	be	needed	during	the	meal	period	and	prepare	a	batch	that,	ideally,	will	finish	braising	just	when	service	begins.	Pour	the	deglazing	liquid,	plus	mirepoix,	into	a	large	pot	with	desired	amount	of	stock.	The	oil	is	ready	to	use	as	soon	as	it	has	taken	on	the	desired	flavor,	which	may	be	as	soon	as	1	hour,
depending	on	the	ingredient.	Nor	is	it	common	to	cook	stocks	for	as	many	hours	as	was	once	thought	necessary.	No	warranty	may	be	created	or	extended	by	sales	representatives	or	written	sales	materials.	Some	cooks	mistakenly	think	that	adding	more	ingredients	is	always	preferable	to	adding	fewer.	Yield	after	trimming	is	80	percent.	•	View
recipes	and	procedures	organized	by	kitchen	skill	when	you	click	on	the	SKILLS	tab.	Chiffonade.	Cream	Reductions	In	the	era	of	nouvelle	cuisine,	sauces	based	on	reduced	cream	became	a	popular	substitute	for	roux-thickened	white	sauces.	REDUCTION	1.	Modern	technology	continues	to	develop	more	and	more	specialized	and	technically	advanced
tools	to	reduce	kitchen	labor.	Do	not	let	the	stock	boil.	•	Switch	to	fat-free	or	low-fat	(1%)	milk.	Do	not	boil	for	a	long	period	or	the	starch	may	break	down	and	the	liquid	become	thin.	Minerals	that	must	be	consumed	in	relatively	large	amounts—more	than	100	milligrams	daily—are	called	major	minerals.	MSG	doesn’t	actually	change	the	flavor	of
foods,	but	it	acts	on	the	taste	buds.	Zaatar	Powdered	spice	blend	Blend	of	herbs	and	spices	including	oregano,	thyme,	marjoram,	sesame	seeds,	dried	sumac	berries,	and	salt	Arabian	dishes	Béarnaise	sauce,	tarragon	vinegar,	chicken,	fish,	salads	and	dressings,	eggs	1.	Percentage	of	shrinkage	(6	÷	1)	(7)
...............................................................................................................................	Purchasing	Managing	Inventory	Par	stock	is	the	inventory	of	goods	an	operation	must	have	on	hand	to	continue	operating	between	deliveries.	The	word	chutney	originated	in	India,	where	it	refers	to	several	types	of	spicy	condiments	or	relishes,	including	strongly	spiced
sweet-and-sour	cooked	fruit	or	vegetable	mixtures,	as	well	as	raw	or	partially	cooked	mixtures	of	chopped	herbs	or	vegetables,	also	spicy	and	often	containing	chiles.	Hedley	Los	Angeles	Trade-Technical	College	Robyn	L.	This	reduction,	with	the	added	flavor	of	the	pan	drippings,	is	then	added	to	the	sauce	served	with	the	item.	BLANCHING	BONES	In
Chapter	6,	we	discussed	proteins	coagulating	when	heated.	Make	sure	it	is	coated	completely.	There	is	far	too	much	work	to	do	in	a	kitchen	to	leave	until	the	last	minute,	so	some	work	must	be	done	ahead.	It’s	a	calorie-free	way	to	quench	your	thirst.	Used	for	general	mixing,	stirring,	and	beating,	especially	heavy	liquids.	Infrared	or	Reconstituting
Ovens	Infrared	units	contain	quartz	tubes	or	plates	that	generate	intense	infrared	heat.	Aroma	and	Flavor.	PROCEDURE	for	Preparing	Glazes	1.	Court	bouillon	is	often	discussed	along	with	stocks.	Place	the	cream	in	a	heavy	saucepan	over	moderate	heat	and	reduce	until	lightly	thickened,	or	until	reduced	by	about	one-third.	Bring	to	a	simmer,	and
simmer	45	minutes.	First,	some	of	the	fresher,	lighter	flavors	of	a	sauce	are	lost	when	a	liquid	is	subjected	to	the	long	cooking	required	for	reduction.	20	portions	×	4	ounces	=	80	ounces	2.	As	you	can	see,	the	quantities	indicated	are	enough	to	make	8	portions	each.	17),	cooking	time	must	be	counted	as	part	of	the	four-hour	rule	(p.	48)	are	extremely
accurate,	and	chefs	may	specify	temperatures	to	within	a	fraction	of	a	degree	to	get	the	precise	results	they	want.	Entry-level	jobs	in	food	service	usually	require	no	particular	skills	or	experience.	List	four	guidelines	for	operating	each	type.	For	freshest	flavor,	buy	whole	spices	and	grind	them	as	needed.	Gisslen_Procooking_C07_134-153hr1.indd	144
FIGURE	7.19 	Stack	chives	and	cut	crosswise	into	very	thin	slices.	In	Canada,	40°–140°F	or	4°–60°C	is	the	Gisslen_Procooking_C02_014-035hr3.indd	17	2/3/14	11:22	AM	18	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	BACTERIA	AND	pH	In	general,	food-borne	pathogens	grow	best	in	an	environment	with	a	pH	of	4.6	to	10.	Only	if	advance
preparation	is	done	thoroughly	and	systematically	can	service	go	smoothly.	Do	not	cut	against	a	metal	surface.	Gloves	are	for	single	use	only.	For	meats	and	breads,	the	oven	is	left	to	stand	until	the	temperature	gradually	drops	to	the	desired	range.	Definitions	of	terms	introduced	in	the	text	are	summarized	in	the	Glossary.	The	folL	volume	liter
lowing	equivalents	may	be	used	to	help	you	visualize	metric	length	meter	m	units.	Polish	with	a	griddle	stone	or	griddle	cloth	until	the	surface	shines.	poach.	Sous	Vide	Applications	Sous	vide	cooking	is	such	a	new	science	that	chefs	are	only	beginning	to	explore	its	possibilities.	For	example,	let’s	say	you	buy	whole	fresh	hams,	bone	and	trim	them,
and	serve	them	as	roasts,	allowing	6	ounces	sliced,	cooked	meat	per	portion.	Figure	7.12	illustrates.	•	An	instant-read	thermometer	gives	readings	within	a	few	seconds	of	being	inserted	Meat	thermometer	in	a	food	product.	Chasseur	Sauté	6	oz	(175	g)	sliced	mushrooms	and	2	oz	(60	g)	minced	shallots	in	2	oz	(60	g)	butter.	They	can	be	used	for	both
liquid	and	dry	measures.	When	the	molecules	in	the	liquid	move	faster,	more	of	them	can	escape	in	a	shorter	time.	These	chefs	have	been	valuable	collaborators	Gisslen_Procooking_FM_i-xv_hr.indd	11	XI	on	several	editions,	and	have	been	significant	in	helping	shape	each	revision.	Use	the	freshest	eggs	possible	for	the	best	emulsification.	(a)
Combine	butter	and	flour	to	make	a	roux.	But	most	food	contamination	occurs	as	a	result	of	cross-contamination,	defined	as	the	transference	of	hazardous	substances,	mainly	microorganisms,	to	a	food	from	another	food	or	another	surface,	such	as	equipment,	worktables,	or	hands.	Hollandaise	and	béarnaise.	•	Use	larger	meat	trimmings	for	soups,
stews,	braised	items.	To	cook	on	an	open	grid	over	a	heat	source.	Calcium	lactate	and	calcium	chloride.	Vincent	Johnson	County	Community	College	Rodney	Donne	George	Brown	College	Frank	Schellings	Diablo	Valley	College	Barbara	Vredeveld	Iowa	Western	Community	College	Collen	Engle	Miami	Culinary	Institute	Matthew	Schenk	Bradford
School,	Columbus	Don	Waddell	Institute	of	Technology	Albert	I.	Convenience	foods	continue	to	account	for	an	increasing	share	of	the	total	food	market.	Foods	from	this	group	should	be	chosen	carefully,	as	many	meats	and	cheeses	are	high	in	solid	fats,	cholesterol,	and	calories.	They	read	there	are	28.35	grams	in	an	ounce,	and	they	are	immediately
convinced	they	will	never	be	able	to	learn	metrics.	Calculate	the	total	yield	of	the	original	recipe.	Types	VCMs	range	in	size	from	15	to	80	quarts	(14	to	75	liters).	These	are	sometimes	called	hidden	costs.	Use	water	as	hot	as	you	can	comfortably	stand,	but	at	least	100°F	(38°C).	FOOD	STORAGE	The	following	rules	of	safe	food	storage	have	two
purposes:	1.	Season	to	taste.	Many	convection	oven	models	should	not	be	operated	with	the	blower	switch	off,	as	the	motor	may	burn	out.	•	What	workplace	habits	can	help	you	prevent	injuries	from	cuts	and	burns	and	from	kitchen	equipment?	Some	procedures	are	general	and	include	the	sanitation	rules	discussed	earlier	in	this	chapter.	•	What	is
the	basic	procedure	for	making	a	pan	gravy?	The	difference	between	rare,	medium,	and	well	done	(see	p.	It	is	still	essential	to	match	the	proper	cut	of	meat	with	the	proper	cooking	techniques	for	greatest	tenderness.	Colander.	Do	not	boil.	Perhaps	the	best	place	to	start	is	to	study	traditional	recipes	from	around	the	world	as	well	as	from	the	classical
cuisine	passed	down	to	us	through	Escoffier.	Vitamins	Vitamins	are	present	in	foods	in	extremely	small	quantities,	but	they	are	essential	for	regulating	body	functions.	Another	familiar	example	of	a	hydrocolloid	is	a	sauce	thickened	with	starch.	1	Gisslen_Procooking_C01_002-013hr.indd	1	1/8/14	2:13	PM	2	C	h	a	p	t	e	r	1	 	the	food-service	industry	A



History	of	Modern	Food	Service	The	value	of	history	is	that	it	helps	us	understand	the	present	and	the	future.	This	is	true	whether	you	are	planning	the	ingredients	in	a	single	recipe	or	the	components	on	a	plate.	Storing	Proper	storage	is	essential	to	avoid	spoilage	and	loss	of	food	items.	By	keeping	foods	cold,	usually	below	41°F	(5°C),	the
refrigerator	(known	in	the	trade	as	the	cooler	or	the	box)	guards	against	spoilage	and	bacterial	growth.	Our	objective	in	preparing	stocks	is	to	select	the	proper	ingredients	and	then	to	extract	the	flavors	we	want—in	other	words,	to	combine	the	correct	ingredients	with	the	correct	procedure.	To	cook	quickly	in	a	small	amount	of	fat	by	tossing	cut-up
foods	in	a	wok	or	pan	with	spatulas	or	similar	implements.	How	do	we	read	and	understand	recipes?	Maindish	items	and	meals	(weighing	at	least	6	ounces	per	serving	and	containing	two	or	more	from	the	four	food	groups—bread,	cereal,	rice	and	pasta;	fruits	and	vegetables;	milk,	yogurt	and	cheese;	or	meat,	poultry,	fish,	dry	beans,	eggs,	and	nuts)
must	contain	3	grams	of	fat	or	less	per	low	in	fat	recipes	100	grams	and	not	more	than	30	percent	of	calories	from	fat.	An	important	partner	to	the	knife.	Gisslen_Procooking_C08_154-223hr5.indd	161	2/3/14	12:14	PM	162	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Basic	White	Stock	(Beef	or	Veal)	YIELD:	1	GAL	(4	L)	U.S.	METRIC	8	lb	8	kg
INGREDIENTS	PROCEDURE	Beef	or	veal	bones	1.	If	the	sauerbraten	recipe	calls	for	bottom	round	of	beef,	for	example,	you	should	ask	yourself,	“What	do	I	know	about	bottom	round?	Meat	glaze,	or	glace	de	viande	(glahss	duh	vee	awnd)—made	from	brown	stock.	Cooking	CCP	CCP	CCP	CCP	CCP	CCP	8. 	Place	one	of	the	sauté	pans	over	moderate
heat.	Abbreviations	used	in	Europe	are	somewhat	different,	such	as	lowercase	l	instead	of	uppercase	L	for	liter.)	The	metric	equivalents	in	the	recipes	in	this	book	are	rounded	off.	Don’t	put	knives	in	a	sink,	under	water,	or	in	any	other	place	they	can’t	be	seen.	The	choice	is	yours.	reduce.	It	reads	from	0°F	to	220°F.	Sherry	and	Madeira	are	frequently
used	as	final	flavorings.	The	restaurant	buys	whole	legs	of	veal.	Gerard	Smith	WAY	N	E	G	I	S	S	L	E	N	PROFESSIONAL	EIGHTH	EDITION	COOKING	Gisslen_Procooking_FM_i-xv_hr1.indd	1	2/20/14	5:47	PM	This	book	is	dedicated	to	the	many	Chef-Instructors	preparing	a	new	generation	of	culinary	professionals.	This	is	perhaps	the	main	reason	why
most	restaurants	have	one	or	more	microwave	ovens,	even	though	they	may	not	use	them	for	primary	cooking.	Note	the	differences	in	these	two	methods	for	Chicken	Chasseur.	The	cream	and	the	simmered	veal	are	a	classic	marriage	of	flavors	that	work	well	together	in	many	dishes.	Tamari	is	a	special	kind	of	dark,	rich	Japanese	soy	sauce	made	with
little	or	no	wheat.	(Note:	The	term	à	la	carte	is	also	used	to	refer	to	cooking	to	order,	as	opposed	to	cooking	ahead	in	large	batches.)	Table	d’hôte	(tobbluh	dote)	originally	meant	a	fixed	menu	with	no	choices—like	a	meal	you	would	be	served	if	you	were	invited	to	someone’s	home	for	dinner.	Vitamin	C	(ascorbic	acid)	Citrus	fruits	Tomatoes	Potatoes
Dark	green	leafy	vegetables	Peppers,	cabbage,	and	broccoli	Cantaloupe	Berries	Strengthens	body	tissues.	Sizes:	11–30	quarts	(liters).	Explain	the	concepts	of	hazards	and	critical	control	points.	Strain.	These	pans	are	usually	expensive.	INCORPORATING	THE	ROUX	Combining	the	roux	and	liquid	to	obtain	a	smooth,	lump-free	sauce	is	a	skill	that
takes	practice	to	master.	17.	Then	you	should	review	in	your	mind	everything	you	know	about	basic	braising	procedures.	In	the	United	States,	the	Occupational	Safety	and	Health	Administration	(OSHA)	established	sets	of	rules	governing	workplace	safety.	When	the	bones	are	half	browned,	add	the	mirepoix	to	the	pan	and	continue	roasting	until
bones	and	vegetables	are	browned.	Types	of	Menus	Static	and	Cycle	Menus	A	static	menu	is	one	that	offers	the	same	dishes	every	day.	In	our	example,	if	you	have	a	gross	profit	of	70	percent	and	overhead	costs	of	60	percent	of	sales,	your	net	profit	is	10	percent.	Fractions	of	this	size	(1/2,	1/3,	etc.)	are	also	available.	If	you	are	rounding	to	the	nearest
hundred,	the	rounding	digit	is	the	system	do	not	work	with	such	impractical	numhundreds’	place.	Tomato	paste	(see	Note)	7.	What	were	his	most	important	accomplishments?	Although	covering	pots	is	a	more	efficient	use	of	energy,	sometimes	you	must	keep	them	uncovered:	•	When	evaporation	is	desired.	Better	and	more	specific	than	using	the
term	imported	is	to	indicate	the	country	of	origin.	_____________________________	0	0	14	oz	unusable	trim	 (8) ...............................................	Don’t	add	an	item	to	the	menu	unless	you	can	use	the	trimmings.	For	example:	Wash	hands	before	handling	food	and	after	handling	raw	foods;	hold	foods	above	135°F	(57°C)	or	below	41°F	(5°C).	Note:	Wine	is	often
omitted	for	ordinary	fish	stock	(although	it	is	always	used	in	fish	fumet).	Bread	crumbs	may	be	used	when	smoothness	of	texture	is	not	desired.	Food	is	forced	through	a	feed	tube	into	a	screw,	which	pushes	the	food	through	holes	in	a	plate,	at	which	point	it	is	cut	by	a	rotating	blade.	Badly	prepared	foods	can’t	be	rescued	by	a	last-minute	addition	of
herbs	and	spices.	But	even	with	such	an	education,	many	new	graduates	begin	at	entry-level	positions.	Hold	the	blade	at	a	constant	20-degree	angle	to	the	steel,	just	as	when	using	the	stone	(Figure	7.2).	Nouvelle	cuisine,	however,	placed	a	great	deal	of	emphasis	on	artful	plating	presentations	done	by	the	chef	in	the	kitchen.	To	make	Albufera	sauce,
you	can	add	meat	glaze	(glace	de	viande)	to	your	suprême	sauce.	Note:	For	safety,	pasteurized	eggs	are	recommended.	List	and	describe	the	eight	guidelines	for	maintaining	a	healthful	diet.	Nutrients.	EGG	YOLK	EMULSIFICATION	(a)	Slowly	stir	a	little	of	the	hot	sauce	(chicken	velouté,	in	this	picture)	into	the	mixture	of	cream	and	egg	yolks	to	warm
it	and	dilute	it.	In	other	words,	a	customer	may	choose	from	among	several	selections,	each	of	which	includes	an	entrée	and	side	dishes	plus	other	courses,	such	as	appetizer,	salad,	and	dessert.	In	some	cases,	the	toxins	can	be	transferred	in	milk	from	cows	that	have	eaten	the	plant	(such	as	jimsonweed	and	snakeroot)	or	in	honey	from	bees	that	have
gathered	nectar	from	the	plants	(such	as	mountain	laurel).	(a)	Hold	the	knife	firmly.	A		llergens	affect	only	some	people,	and	these	people	are	said	to	be	allergic	to	that	specific	substance.	Finally,	broths	and	jus	are	discussed	later	in	this	chapter	(page	199).	•	Use	day-old	breads	for	stuffings,	breading,	French	toast,	croutons,	meat	extender.	White
wine	vinegar	Tarragon	stems,	chopped	(see	Note)	Peppercorns,	crushed	Egg	yolks	(see	Note)	Salt	Cayenne	Lemon	juice	Chopped	parsley	Fresh	tarragon,	chopped	(see	Note)	9.	This	means	that	the	liquid	gets	even	thicker.	As	their	knowledge	and	experience	increase,	they	may	be	given	more	complex	tasks	and	eventually	become	skilled	cooks.	(b)
Ladle	off	the	clear,	melted	fat.	Flavors	begin	to	break	down	or	degenerate	over	time.	KEY	POINTS	TO	REVIEW	•	What	are	the	five	leading	sauces	(also	called	mother	sauces	and	grand	sauces)?	Or	you	might	have	a	recipe	for	a	muffin	batter	you	usually	make	in	small	quantities	and	mix	by	hand.	Gisslen_Procooking_C04_058-089hr.indd	72	1/16/14
12:37	PM	Measurement	73	Count	Measuring	ingredients	by	count	is	done	in	these	circumstances:	1.	Note	the	lower	limit	of	the	Food	Danger	Zone	(41°F/5°C)	is	only	the	upper	limit	for	refrigerator	storage.	A	centimeter	is	about	3/8	inch.	Add	the	egg	yolks	to	the	bowl	and	beat	well.	Also,	it	tends	to	discolor	light-colored	foods	such	as	sauces,	especially
if	they	are	stirred	or	beaten	with	a	metal	spoon	or	whip.	The	food	cost	percentage	of	a	menu	item	equals	the	raw	food	cost	or	portion	cost	divided	by	the	menu	price:	Food	cost	percentage	=	Menu	price	You	can	use	this	figure	in	two	ways:	1.	Many	flavor	compounds	dissolve	in	fat,	so	fats	are	important	carriers	of	flavor.	Describe	eight	guidelines	for
handling	and	using	convenience	foods.	To	enhance	natural	flavors	without	added	salt,	cooks	are	using	more	fresh	herbs,	hot	seasonings	such	as	chiles,	ginger,	and	pepper,	and	flavorful	ingredients	like	garlic,	browned	onions,	and	flavored	vinegars.	Gloves,	tongs,	and	other	serving	implements,	and	bakery	or	deli	tissue	can	serve	as	barriers.	There	is
apparently	no	limit	to	what	can	be	tried.	He	refined	old	recipes	to	depend	less	on	heavy	use	of	spices	and	more	on	the	flavors	of	the	foods	themselves.	Bain-marie	insert,	usually	called	simply	bain-marie.	Spoons:	slotted,	perforated,	and	solid.	Some	illness	is	caused	not	by	contaminants	but	by	substances	that	occur	naturally	in	foods.	temperature
danger	zone.	No	liquid	is	added,	and	the	pan	is	not	covered,	or	else	the	item	would	steam.	Foams	are	colloids	in	which	air	bubbles	are	evenly	distributed	throughout	a	liquid.	Used	for	peeling	vegetables	and	fruits.	Versions	of	this	system	have	been	widely	adopted	throughout	the	food-service	industry.	Just	as	water	comes	to	a	boil,	remove	the	kombu.
Omit	bones.	•	Drink	water	instead	of	sugary	drinks.	Some	developments	in	food	science	and	agriculture	are	controversial.	See	the	following	procedure.	Damage	to	tops	could	result.	Attachments	for	Mixers	and	Food	Choppers	The	following	are	the	most	common	of	the	many	attachments	designed	to	fit	both	the	food	chopper	and	the	vertical	mixer:
Grinder	attachment	(on	separate	motor)	Courtesy	of	Hobart	Corporation.	740–741).	As	a	rouxthickened	sauce	is	simmered,	these	components	rise	to	the	surface	as	scum.	It	is	so	concentrated—reduced	by	three-fourths	or	more—that	it	is	solid	and	rubbery	when	refrigerated.	Unfortunately,	this	approach	may	suggest	to	some	people	that	the
highlighted	menu	items	are	boring	“health	food,”	while	the	other	menu	items	are	unhealthful	because	they	aren’t	flagged.	To	cook	quickly	in	a	small	amount	of	fat,	usually	while	mixing	or	tossing	the	foods	by	occasionally	flipping	the	pan.	Skim	the	surface	as	often	as	necessary	during	cooking.	People	who	plan	menus	are	as	concerned	with	presenting
attractive,	flavorful	foods	as	they	are	with	serving	nutritious	foods.	ISBN-13 978-1-118-63672-5	Printed	in	the	United	States	of	America	10	9	8	7	6	5	4	3	2	1	Gisslen_Procooking_FM_i-xv_hr.indd	2	2/20/14	1:30	PM	Contents	Preface  viii	Acknowledgments  xi	Processing	Equipment  45	Holding	and	Storage	Equipment  	49	Pots,	Pans,	and
Containers  	50	Measuring	Devices  52	Knives,	Hand	Tools,	and	Small	Equipment  	53	About	CulinarE-Companion™  xiv	About	WileyPLUS  xv	1	T	HE	FOOD-SERVICE	4M		ENUS,	RECIPES,	AND	INDUSTRY	1	A	History	of	Modern	Food	Service  	2	The	Organization	of	Modern	Kitchens  	8	Standards	of	Professionalism  	11	2	S	ANITATION	AND
SAFETY	COST	MANAGEMENT  	59	15	Sanitation  16	Food	Hazards  16	Personal	Hygiene  21	Food	Storage  22	Food	Handling	and	Preparation  	24	Cleaning	and	Sanitizing	Equipment  	27	Rodent	and	Insect	Control  	28	Setting	Up	a	System	for	Food	Safety  	29	Safety  32	The	Safe	Workplace  	32	Preventing	Cuts  32	Preventing	Burns  33
Preventing	and	Dealing	with	Fires  	33	Preventing	Injuries	from	Machines	and	Equipment  	34	Preventing	Falls  34	Preventing	Strains	and	Injuries	from	Lifting  	34	3	T	OOLS	AND	EQUIPMENT  	37	Introduction	to	Quantity	Food	Equipment  	38	Cooking	Equipment  39	Menu	Forms	and	Functions  	60	Building	the	Menu  	62	The	Written	Recipe  
68	Measurement  72	Converting	Recipes  75	Food	Cost	Calculations  	81	Controlling	Food	Costs  	86	5N		UTRITION  91	Nutrients  92	The	Balanced	Diet  	96	Cooking	Healthful	Meals  	101	6	B	ASIC	PRINCIPLES	OF	COOKING	AND	FOOD	SCIENCE  105	Basic	Concepts	in	Food	Science  106	What	Is	Heat?  	106	Effects	of	Heat	on	Foods  	106
Emulsions  109	Heat	Transfer  111	Heat	Management  112	Cooking	Methods  114	Conventional	Cooking	Methods  	115	Microwave	Cooking  116	Cooking	Sous	Vide  	117	Molecular	Gastronomy  120	Summary	of	Cooking	Terms  	121	Building	Flavor  122	Building	Flavor	Profiles  	122	Seasoning	and	Flavoring	Ingredients  	124	Using	Herbs	and
Spices  	130	Gisslen_Procooking_FM_i-xv_hr.indd	3	III	2/20/14	1:30	PM	IV	CONTENTS	7M		ISE	EN	PLACE  	135	Planning	and	Organizing	Production  	136	Using	the	Knife  	139	Preliminary	Cooking	and	Flavoring  	147	Preparation	for	Frying  	150	Handling	Convenience	Foods  	152	8	S	TOCKS	AND	SAUCES  	155	Stocks  156	Ingredients  156
Procedures  160	Reductions	and	Glazes  	168	Convenience	Bases  168	Sauces  169	Understanding	Sauces  169	Roux  170	Other	Thickening	Agents  	174	Finishing	Techniques  176	Sauce	Families  178	Production  180	9	S	OUPS  225	Understanding	Soups  226	Classifications	of	Soups  	226	Service	of	Soups  	227	Clear	Soups  228	Broths  
228	Consommé  230	Vegetable	Soups  234	Other	Clear	Soups  	237	Thick	Soups  238	Cream	Soups  238	Purée	Soups  245	Bisques  251	Chowders  253	Specialty	Soups	and	National	Soups  255	10	U		NDERSTANDING	VEGETABLES  267	Controlling	Quality	Changes	During	Cooking  268	Controlling	Texture	Changes  	268	Controlling	Flavor
Changes  	269	Controlling	Color	Changes  	270	Controlling	Nutrient	Losses  	272	General	Rules	of	Vegetable	Cookery  	273	Standards	of	Quality	in	Cooked	Vegetables  	273	Handling	Vegetables  274	Fresh	Vegetables  274	Processed	Vegetables  297	Production	and	Holding	Problems	in	Quantity	Cooking  300	Storage  301	11	C	OOKING
VEGETABLES  	305	Boiling	and	Steaming  	306	Sautéing	and	Pan-Frying  	321	Braising  326	Baking  330	Broiling	and	Grilling  	336	Deep-Frying  339	12	P	OTATOES  345	Understanding	Potatoes  346	Cooking	Potatoes  349	13	L	EGUMES,	GRAINS,	PASTA,	AND	OTHER	STARCHES  	367	Dried	Legumes  368	Grains  376	Pasta,	Noodles,	and
Dumplings  	394	14	C	OOKING	METHODS	FOR	MEAT,	POULTRY,	AND	FISH  	413	Roasting	and	Baking  	414	Barbecuing  420	Broiling	and	Grilling  	424	Sautéing  426	Pan-Frying  430	Deep-Frying  432	Simmering	and	Submersion	Poaching  	434	Shallow	Poaching  437	Steaming  440	Braising  441	Sous	Vide	Cooking  	446
Gisslen_Procooking_FM_i-xv_hr.indd	4	2/20/14	1:30	PM	CONTENTS	15	U		NDERSTANDING	MEATS	AND	GAME  	451	Composition,	Structure,	and	Basic	Quality	Factors  	452	Composition  452	Structure  453	Inspection	and	Grading  	454	Aging  454	Understanding	the	Basic	Cuts  456	Available	Forms:	Carcasses,	Partial	Carcasses,	Primals,	and
Fabricated	Cuts  456	Bone	Structure  457	Beef,	Lamb,	Veal,	and	Pork	Cuts  	461	Selecting	Meats	for	Your	Operation  	464	Fabricating	Meat  465	Cooking	and	Handling	Meats  469	Tenderness	and	Appropriate	Cooking	Methods  	469	Doneness  473	Cooking	Variety	Meats  	476	Game	and	Specialty	Meats  	479	Storage	of	Meats  	482	16	C
OOKING	MEATS	AND	GAME  	485	Roasting,	Baking,	and	Barbecuing  	486	Broiling,	Grilling,	and	Pan-Broiling  	498	Sautéing	and	Pan-Frying  	502	Simmering,	Submersion	Poaching,	Steaming,	and	Sous	Vide  507	Braising  513	17	U		NDERSTANDING	POULTRY	AND	GAME	BIRDS  	523	Composition	and	Structure  	524	Inspection	and	Grading  
525	Classification	and	Market	Forms  	526	Handling	and	Storage  	530	Doneness  530	Trussing	Methods  531	Cutting	Up	Chicken  	532	V	19	U		NDERSTANDING	FISH	AND	SHELLFISH  	585	Fin	Fish  586	Composition	and	Structure  	586	Special	Problems	in	Cooking	Fish  	586	Cutting	Fish  587	Varieties	and	Characteristics  	590	Handling
and	Storage  	598	Shellfish  600	Mollusks  600	Cephalopods  605	Crustaceans  606	Miscellaneous	Seafood  613	20	C	OOKING	FISH	AND	SHELLFISH  615	Baking  616	Broiling	and	Grilling  	622	Sautéing	and	Pan-Frying  	628	Deep-Frying  634	Poaching	and	Simmering  	638	Steaming,	Sous	Vide,	and	Mixed	Cooking	Techniques  643	Seafood
Served	Raw  	651	21	S	ALAD	DRESSINGS	AND	SALADS  	657	Salad	Dressings  658	Ingredients  658	Oil-and-Vinegar	Dressings  660	Emulsified	Dressings  663	Other	Dressings  666	Salads  668	Types	of	Salads  	668	Ingredients  669	Arrangement	and	Presentation  	679	Recipes	and	Techniques  	681	18	C	OOKING	POULTRY	AND	GAME
BIRDS  	537	Roasting	and	Baking  	538	Broiling	and	Grilling  	549	Sautéing,	Pan-Frying,	and	Deep-Frying  	556	Simmering,	Submersion	Poaching,	Steaming,	and	Sous	Vide  566	Braising  575	Dressings	and	Stuffings  	581	Gisslen_Procooking_FM_i-xv_hr.indd	5	2/20/14	1:30	PM	VI	CONTENTS	22	S	ANDWICHES  715	Breads  716	Spreads  717
Fillings  717	Types	of	Sandwiches  	719	Making	Sandwiches  720	23	H		ORS	D’OEUVRES  	735	Serving	Hors	d’Oeuvres  	736	Canapés  736	Cocktails  740	Relishes  740	Dips  741	Miscellaneous	Hors	d’Oeuvres  	744	24	B	REAKFAST	PREPARATION  	763	Eggs  764	Understanding	Eggs  764	Cooking	Eggs  768	Breakfast	Breads,	Cereals,	and
Meats  780	Pancakes	and	Waffles  	780	French	Toast  782	Cereals  784	Breakfast	Meats  784	25	D		AIRY	AND	BEVERAGES  	787	Dairy	Products  788	Milk	and	Cream  	788	Butter  790	Cheese  791	Coffee	and	tea  	800	Coffee  800	Tea  803	26	C	OOKING	FOR	VEGETARIAN	DIETS  	807	Understanding	Vegetarian	Diets  	808	Menus	for
Vegetarian	Diets  	810	27	S	AUSAGES	AND	CURED	FOODS  	829	Curing	and	Smoking  	830	Sausages  835	28	P	ÂTÉS,	TERRINES,	AND	OTHER	COLD	FOODS  	849	The	Handling	and	Service	of	Cold	Dishes  	850	Aspic  851	Special	Forcemeat	Dishes  	854	Terrines	Based	on	Mousselines  	865	Terrines	and	Other	Molds	with	Gelatin  	867	Foie
Gras,	Liver	Terrines,	and	Rillettes  	871	29	F	OOD	PRESENTATION  	877	Hot	Food	Presentation  	878	Fundamentals	of	Plating  	878	Cold	Food	Presentation	and	Buffet	Service  888	Buffet	Arrangement	and	Appearance  	888	Cold	Platter	Presentation  	890	30	B	AKESHOP	PRODUCTION:	BASIC	PRINCIPLES	AND	INGREDIENTS  893	Basic
Principles	of	Baking  	894	Formulas	and	Measurement  	894	Mixing	and	Gluten	Development  	897	The	Baking	Process  	898	Staling  899	Ingredients  899	Flours,	Meals,	and	Starches  	899	Fats  901	Sugars  902	Liquids  904	Eggs  905	Leavening	Agents  905	Salt,	Flavorings,	and	Spices  	907	Gisslen_Procooking_FM_i-xv_hr.indd	6	2/20/14
1:30	PM	31	Y	EAST	PRODUCTS  	911	Understanding	Yeast	Products  912	Yeast	Product	Types  	912	Mixing	Methods  912	Steps	in	Yeast	Dough	Production  	913	Dough	Formulas	and	Techniques  918	Bread	and	Roll	Formulas  	918	Rolled-In	Doughs:	Danish	Pastry	and	Croissants  	922	Makeup	Techniques  926	32	Q		UICK	BREADS  	933	Mixing
and	Production	Methods  	934	Formulas  936	33	C	AKES	AND	ICINGS  	941	Understanding	Cake	Making  942	Basic	Mixing	Methods  	942	Cake	Formula	Types  	946	Scaling	and	Panning  	947	Baking	and	Cooling  	949	Common	Cake	Faults	and	Their	Causes  	949	Altitude	Adjustments  950	Cake	Formulas  951	Creaming	Method  951	Two-
Stage	Method  953	Foaming	Methods  954	Icings:	Production	and	Application  956	Producing	and	Handling	Basic	Types  	956	Assembling	and	Icing	Cakes  	962	34	C	OOKIES  967	Cookie	Characteristics	and	Their	Causes  	968	Mixing	Methods  969	Types	and	Makeup	Methods  	970	Panning,	Baking,	and	Cooling  	972	35	P	IES	AND
PASTRIES  	981	Pies  982	Pie	Doughs  982	Assembly	and	Baking  	986	Fillings  988	Pastries,	Meringues,	And	Fruit	Desserts  995	Puff	Pastry  995	Éclair	Paste  999	Meringues  1002	Fruit	Desserts  1004	36	CREAMS,	CUSTARDS,	PUDDINGS,	FROZEN	DESSERTS,	AND	SAUCES  1007	Sugar	Cooking  1008	Basic	Custards	and	Creams  	1008
Puddings  1014	Bavarians,	Chiffons,	Mousses,	and	Soufflés  	1016	Frozen	Desserts  1021	Dessert	Sauces  1023	APPENDIX	1  Metric	Conversion	Factors  1026	APPENDIX	2  Standard	Can	Sizes  1026	APPENDIX	3  Approximate	Weight-Volume	Equivalents	of	Dry	Foods  	1027	APPENDIX	4  Kitchen	Math	Exercises:	Metric	Versions  1028
APPENDIX	5  Eggs	and	Safety  1030	BIBLIOGRAPHY  1031	GLOSSARY	AND	COOKING	VOCABULARY  	1033	SUBJECT	INDEX  1045	RECIPE	INDEX	1049	Gisslen_Procooking_FM_i-xv_hr.indd	7	2/20/14	1:31	PM	Preface	T	he	Eighth	Edition	of	Professional	Cooking	reflects	the	changing	nature	of	our	understanding	of	cooking	and	related	fields	such
as	food	safety,	nutrition,	and	dietary	practices,	as	well	as	new	thinking	about	how	best	to	teach	this	material.	Keep	mustaches	and	beards	trimmed	and	clean.	•	The	“(%	cal.)”	information	following	the	fat	content	in	each	analysis	refers	to	percentage	of	calories	from	fat,	and	is	required	to	determine	whether	a	recipe	can	be	labeled	as	low	in	fat.
FIGURE	7.23 	Cutting	a	chiffonade	of	sorrel.	Nor	can	a	book	replace	an	experienced	chef-instructor.	Gisslen_Procooking_C03_036-057hr1.indd	40	2/3/14	11:33	AM	COOKING	EQUIPMENT	41	Slow-Cook-and-Hold	Ovens	The	traditional	oven	is	nothing	more	than	a	heated	box	equipped	with	a	thermostat.	Polyunsaturated	fats	are	found	in	vegetable	oils
such	as	corn	oil,	safflower	oil,	sunflower	oil,	and	cottonseed	oil.	Juices	released	by	sautéed	and	roasted	meats	are	reduced	and	caramelized	in	the	bottom	of	the	pan	during	cooking.	Additional	seasoning	and	flavoring	ingredients	To	understand	sauce-making,	you	must	first	learn	how	to	prepare	these	components	and	then	how	to	combine	them	into
finished	sauces.	Stockpot.	For	the	functions	of	fats	in	baked	goods,	see	page	901.	In	contrast,	some	handmade	products	are	better	if	they	are	done	in	large	batches.	For	example,	sucrose	(regular	sugar)	may	break	apart	and	form	new	molecules	that	happen	to	have	a	brown	color	and	the	taste	of	caramel.	Brown	stock	would	be	too	strong	for	our
purpose	and	would	completely	change	the	character	of	the	dish.	The	Balanced	Diet	In	order	to	stay	healthy,	we	must	consume	a	varied	diet	that	contains	all	the	essential	nutrients.	Portion	Costs	Portion	cost,	or	raw	food	cost,	is	the	total	cost	of	all	the	ingredients	in	a	recipe	divided	by	the	number	of	portions	served:	portion	cost	=	cost	of	ingredients
number	of	portions	Here	we	cost	out	a	sample	recipe	to	show	you	how	the	procedure	works.	His	sauces	were	designed	to	enhance,	not	cover	up,	the	food	being	sauced.	Prepare	small	sauces	from	leading	sauces.	Do	not	use	for	any	other	products.	Plant	Toxins	Put	simply,	some	plants	are	naturally	poisonous	to	human	beings.	Draw	the	corners	together
and	tie	with	a	length	of	twine.	Name	and	describe	other	important	knives	and	their	purposes.	Add	the	item	being	weighed	to	the	container	(or	place	directly	on	the	scale,	if	no	container	is	used)	until	the	scale	reads	the	desired	weight.		1/4	in.	(Answers	are	found	in	the	Instructor’s	Manual.)	Online	Instructor’s	Manual	with	Study	Guide	Solutions
includes	teaching	suggestions	and	test	bank	questions	and	is	available	to	qualified	adopters	from	this	book’s	web	site	at	www.wiley.com/	college/gisslen.	In	fact,	Escoffier	called	for	even	less	fat	than	our	standard	proportions	(8	parts	fat	to	9	parts	flour).	If	you	know	the	food	cost	and	want	to	determine	what	the	menu	price	should	be	at	a	particular
percentage,	divide	the	cost	by	the	percentage:	Menu	price	=	Food	cost	percentage	Example:	Food	cost	is	$1.60	and	food	cost	percentage	is	40	percent.	It	is	an	unusual	thickener	and	jelling	agent	because	it	thickens	as	it	is	heated	and	thins	out	or	melts	when	cooled.	If	you	will	be	adding	an	acid	to	a	sauce,	you	may	need	to	make	the	base	sauce	a	little
thicker	than	usual.	Seasonings	and	spices	are	a	typical	example	of	hidden	costs	that	are	difficult	to	calculate.	Thus,	240	is	the	closhave	a	chance	to	look	at	a	French	cookbook,	you	est	“clean”	number.”	will	see	nice,	even	numbers	like	1	kg,	200	g,	and	234,	rounded	off	to	the	nearest	ten,	is	230.	List	in	order	of	their	usual	service	the	courses	that	might
appear	on	modern	menus.	Using	a	ladle,	slowly	and	gradually	beat	in	the	warm	butter,	drop	by	drop	at	first.	295)	and	1	tsp	(5	mL)	crushed	garlic.	Gisslen_Procooking_C06_104-133hr2.indd	117	2/4/14	3:08	PM	118	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science	In	simplest	terms,	this	food	preparation	technique	is	a	two-step	process:	1.
0°C	is	the	freezing	point	of	water	(32°F).	(1.5	mm		1.5	mm		1.5	mm).	Modern	combi	ovens	are	equipped	with	computerized	controls	than	enable	them	to	be	programmed	for	multiple	changes	of	temperature	and	humidity	during	the	cooking	cycle,	customizing	the	program	for	each	product	to	be	cooked.	It	can	be	used	as	a	griddle,	fry	pan,	brazier,
stewpot,	stockpot,	steamer,	and	bain-marie	or	steam	table.	With	the	knife	in	a	vertical	position	and	at	a	20-degree	angle	to	the	steel,	touch	the	steel	with	the	heel	of	the	blade.	Problems	in	Converting	Recipes	For	the	most	part,	these	conversion	procedures	work	well.	4.	Adaptor	rings	enable	several	bowl	sizes	to	be	used	on	one	machine.	These
starches	are	rarely	used	in	sauce-making	but	are	frequently	used	in	the	bakeshop.	Types	Most	modern	slicers	have	blades	set	at	an	angle.	Place	the	egg	yolks	and	cold	water	in	a	stainless-steel	bowl	and	beat	well.	18	÷	8	=	2.25	Your	conversion	factor	is	2.25.	Cooking	with	microwaves	is	discussed	in	more	detail	later	in	this	chapter.	•	Balloon	whips,	or
piano-wire	whips,	have	many	flexible	wires.	This	technique	has	always	been	important	for	finishing	sauces	(see	the	next	section).	Dos	and	Don’ts	Frying	procedures	and	the	care	of	frying	fat	are	discussed	in	detail	in	Chapter	6.	A	marinade	that	is	too	acidic	will	partially	coagulate	the	protein	of	the	meat,	making	it	seem	partially	cooked.	(A	soup	recipe
that	makes	3	qt;	a	pot	roast	recipe	that	makes	5	lb	meat.)	• As	a	total	number	of	portions.	Menus	and	Cost	Control	Food	costs	are	a	major	part	of	the	expenses	of	any	food-service	operation.	In	addition,	a	recipe	for	tempura	batter	is	on	page	637.	Walk,	don’t	run.	Most	bacteria	fall	into	this	category.	Date	..............................	Liquid	fats	are	called	oils.	If
you	For	example,	236,	rounded	off	to	the	nearest	ten,	is	240.	Mixer	attachments:	(left)	paddle,	(center)	whip,	(right)	dough	arm	Courtesy	of	Hobart	Corporation.	the	doneness	of	foods	such	as	roasts?	Initial	temperatures	inside	the	oven	at	this	point	may	be	as	high	as	900°F	(480°C).	The	resulting	sauces	are	called	leading	sauces	or	mother	sauces.	•
Click	the	IMAGES	tab	to	see	photos	of	plated	dishes	or	to	add	your	own	photos	and	links	to	external	videos.	Do	not	let	any	unsanitary	surface,	such	as	the	bottoms	of	other	containers,	touch	any	food.	The	function	of	standardized	recipes.	Select	a	favorite	recipe	and	explain	the	function	of	each	ingredient,	indicating	which	are	primary	flavors	and	which
are	secondary	flavors.	deep-fry.	Describe	the	differences	between	static	and	cycle	menus,	and	between	à	la	carte	and	table	d’hôte	menus.	•	What	are	five	kinds	of	equipment	used	to	measure	foods	by	volume?	Pouring	foods	into	flat,	shallow	pans	also	increases	surface	area	and	cooling	speed.	Refrigerate	eggs,	cheese,	milk,	and	chicken	at	40°F	or
lower	until	needed.	The	management	of	a	food-service	operation	must	see	to	it	that	the	structure	and	equipment	have	these	ten	safety	features:	1.	Senior	Acquisitions	Editor	Mary	J.	But	in	a	large	kitchen,	each	station	chef	might	have	several	assistants.	Discuss	how	an	emphasis	on	high-quality	ingredients	beginning	in	the	late	twentieth	century	has
influenced	cooks	and	cooking	styles.	A	lozenge	is	a	diamond-shape	cut,	as	illustrated	in	Figure	7.13.	Usually	a	pre-preparation	technique,	as	to	loosen	peels	of	vegetables,	fruits,	and	nuts,	to	partially	cook	French	fries	or	other	foods	before	service,	to	prepare	for	freezing,	or	to	remove	undesirable	flavors.	Given	enough	time,	however,	the	vinaigrette
will	gradually	separate.	Gisslen_Procooking_C07_134-153hr1.indd	150	For	small	items	like	scallops	and	oysters,	breading	may	be	done	with	the	aid	of	a	series	of	wire	baskets	placed	in	the	flour,	egg	wash,	and	crumbs,	instead	of	by	hand.	Very	quickly,	however,	this	“simpler”	style	became	extravagant	and	Slow	Food	Today	complicated,	famous	for
strange	combinations	of	foods	and	fussy,	ornate	arrangements	and	designs.	A	complete	cooking	procedure,	in	such	a	case,	is	part	of	the	mise	en	place,	or	pre-preparation.	Refer	to	food	safety	guidelines	for	cooling	on	page	26.	You	should	consult	your	instructor	when	you	have	a	question	about	a	procedure.	6.	Carbon	steel	was	for	many	years	the
traditional	favorite	because	it	can	be	honed	to	an	extremely	sharp	edge.	At	first,	salt	draws	moisture	from	meat	tissues.	Change	the	water	frequently,	or	use	running	water	with	an	overflow,	as	in	Figure	2.2.	4.	Following	is	an	alphabetical	list	of	some	of	the	principal	thickeners	(often	called	hydrocolloids;	see	sidebar).	However,	cooktop	space	is	limited
to	one	pot	per	burner.	Note:	In	North	America,	chicken	velouté	is	used	much	more	often	than	veal	velouté.	For	example:	A	small	beef	roast	cooks	faster	than	a	large	one.	Small	items	will	not	brown	in	a	standard	microwave.	If	you	sear	a	food	item	before	packing,	chill	it	after	searing	and	before	packing.	177),	except	the	proportion	of	butter	to	liquid	is
much	greater.	Simply	put,	if	you	consume	more	calories	than	you	burn,	you	gain	weight.	•	All	necessary	food	safety	instructions,	including	critical	storage,	holding,	and	cooking	temperatures	and	cleaning	and	sanitation	procedures.	Third,	fats	act	as	carriers	of	fat-soluble	vitamins	(vitamins	A,	D,	E,	and	K).	Drain	and	reserve	the	stock.
Gisslen_Procooking_C08_154-223hr5.indd	160	2/3/14	12:14	PM	S	tocks	161	PROCEDURE	for	Preparing	White	Stocks	 1.	The	ACF,	as	well	as	other	professional	organizations	such	as	the	Retail	Bakers	of	America	(RBA)	and	the	International	Food	Service	Executives	Association	(IFSEA),	sponsors	certification	programs	that	document	a	professional’s
skill	level	and	encourage	ongoing	study.	Beat	the	yolks	over	hot	water.	Items	cooked	by	moist	heat,	such	as	braised	beef,	soups,	and	stews,	are	usually	better	suited	to	reheating	or	holding	in	a	steam	table.	Classic	dishes	from	many	of	the	world’s	regions	have	complex	flavor	profiles.	Perhaps	the	next	most	important	cookbook	after	Taillevent’s	was	Le
Cuisinier	François	(“The	French	Chef”),	by	François-Pierre	de	La	Varenne	(1615–1678).	Use	care	when	opening	compartment	steamers.	Wash	hands	before	putting	on	gloves	or	when	changing	to	another	pair.	Don’t	put	breakable	items	in	the	pot	sink.	Water	Nearly	all	foods	contain	water.	Each	of	these	chemicals	has	advantages	and	disadvantages.	A
ring-top	range	is	a	type	of	flattop	that	has	removable	rings,	allowing	access	to	even	more	intense	heat	from	the	flames	below.	This	raises	their	curdling	temperature	to	180°–185°F	(82°–85°C).	PROCEDURE	for	Making	Flavored	Oils	1.	48),	is	important.	ROUX	STARCHES	AS	THICKENERS	1.	a	cycle	menu?	Key	Points	to	Review	•	What	cooking
methods	are	classified	as	dry-heat	methods?	Per	1	fl	oz	(29.57	mL):	Calories,	6;	Protein,	0.5	g;	Fat,	.1	g	(18%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	0.5	g;	Fiber,	0	g;	Sodium,	15	mg.	Make	sure	gas	pilots	are	lit	before	turning	on	burners.	The	wire	whip	is	used	for	such	tasks	as	beating	cream	and	eggs	and	making	mayonnaise.	•	The	sauce	chef,	or
saucier	(so-see-ay),	prepares	sauces,	stews,	and	hot	hors	d’oeuvres,	and	sautés	foods	to	order.	For	example,	a	steak	house	may	include	salad,	potato,	vegetable,	and	beverage	with	the	entrée	choice,	while	additional	dishes	like	appetizers	and	desserts	may	be	offered	at	extra	cost.	The	sensitive	controls	make	it	possible	to	cook	at	steady,	reliable
temperatures	of	200°F	(95°C)	or	lower	and	to	hold	foods	at	140°F	(60°C)	for	long	periods.	Explain	the	composition	of	temporary	and	permanent	emulsions.	Steamer	operation	varies	greatly	depending	on	the	model.	Prepare	basic	mirepoix.	The	system	of	organization	he	established	is	still	in	use,	especially	in	large	hotels	and	full-service	restaurants,	as
we	discuss	later	in	this	chapter.	Thus,	they	are	sometimes	used	in	stock-making	to	extract	flavor	and	body	from	bones,	as	well	as	contributing	their	own	flavor.	INGREDIENTS	BONES	Bones	are	the	major	ingredient	of	stocks	(except	water,	of	course).	(c)	Continue	until	only	the	milky	liquid	remains	in	the	bottom	of	the	pan.	Boiling	makes	the	stock
cloudy	because	it	breaks	solids	into	tiny	particles	that	get	(b)	Skim	the	scum	from	the	surface	mixed	into	the	liquid.	Steel	HAND	TOOLS	AND	SMALL	EQUIPMENT	1.	For	best	results,	don’t	add	acids	to	sauces	until	the	gelatinization	or	thickening	is	complete.	Too	much	steeling	can	actually	dull	the	blade.	These	include	plant	toxins	(toxin	means
“poison”),	such	as	the	chemicals	in	poisonous	mushrooms,	and	certain	natural	food	components	to	which	some	people	are	allergic.	Carrots	are	not	used	in	white	mirepoix	because	they	give	too	much	color.	It’s	a	course	in	the	basics.	Terminology	To	reduce	by	one-half	means	to	cook	away	one-half	of	the	volume	so	that	half	is	left.	Purveyor
..................................................	Nevertheless,	the	finest	cuisine	still	depends	on	soups	and	sauces	based	on	high-quality	stocks,	so	stock-making	remains	an	essential	skill	you	should	learn	early	in	your	training.	Some	manufacturers	of	cookware	have	responded	to	the	new	demand	by	producing	pots	and	pans	made	of	aluminum	sandwiched	between
layers	of	stainless	steel.	The	following	are	two	frequently	used	abbreviations	you	must	understand:	•	AP	stands	for	as	purchased.	Notice,	for	example,	that	mushroom	sauce	is	listed	under	both	chicken	velouté	and	fish	velouté.	To	look	at	it	another	way,	it	is	a	griddle	with	sides	6	inches	(24	cm)	high,	plus	a	cover.	•	Compare	the	delivery	invoice	to	the
actual	goods	received	to	make	sure	you	have	re-	ceived	everything	you	are	paying	for.	The	more	food	placed	in	a	microwave	at	once,	the	longer	the	cooking	time.	It	allows	cold	water	to	flow	under	the	pot	as	well	as	around	it.	Taste	is	the	most	important	factor	in	preparing	nutritious	food.	Gisslen_Procooking_C08_154-223hr5.indd	173	2/3/14	12:14	PM
174	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	PROPORTIONS	OF	ROUX	TO	LIQUID	Table	8.5	indicates	the	quantities	of	roux	needed	to	thicken	1	gallon	(4	L)	liquid	to	thin,	medium,	and	thick	consistencies.	How	else	can	you	adjust	the	seasoning?	Remove	the	roast	from	the	roasting	pan.	Recommended	Number	of	Food	Guide	Servings	per	Day
Children	Age	in	Years	2-3	4-8	Sex	Vegetables	and	Fruit	Teens	9-13	Girls	and	Boys	Adults	14-18	Females	19-50	Males	Females	Figure	5.1d 	The	traditional	healthy	Latin	American	diet	pyramid.	One	of	the	most	important	ways	of	demonstrating	professional	pride	is	in	the	area	of	sanitation	and	safety.	Fine,	dry	bread	crumbs	are	most	often	used	and
give	good	results.	Such	sharpeners	typically	have	two	stones	set	at	the	correct	angle,	so	it	is	necessary	only	to	draw	the	knife	between	them.	At	the	same	time,	gradually	move	the	knife	sideways	across	the	product	on	the	board	so	the	cuts	pass	through	all	parts	of	the	pile	of	food.	If	the	trimmings	begin	to	simmer	in	these	juices	instead	of	browning,
just	let	them	continue	to	cook	until	the	liquid	has	evaporated	and	browned	on	the	bottom	of	the	pot.	Lb	price	(2)	........................................................	Professional	Cooking	focuses	on	the	development	of	flexible	skills,	which	are	essential	for	a	successful	cooking	career.	12	fl	oz	360	mL	Red	wine	4.	Think	of	a	steak	cooking	on	a	grill.	Smooth,	with	a	good
shine.	BUILD	THEM	OUT	1.	Don’t	carry	objects	too	big	to	see	over.	The	minimum	internal	cooking	temperatures	discussed	on	page	26	are	an	important	part	of	the	standards	of	a	HACCP	system.	The	baking	industry	also	uses	a	number	of	specialized	mixers	not	discussed	here.)	Types	Bench-model	mixers	range	in	capacity	from	5	to	20	quarts	(5	to	20
L).	Poultry	and	meat	32°–36°F	0°–2°C	Fish	and	seafood	30°–34°F	–1°–1°C	6.	Repair	holes	and	all	other	structural	defects	in	walls	and	floors.	Gisslen_Procooking_C08_154-223hr5.indd	174	2/3/14	12:14	PM	S	auces	175	8.	Used	for	roasting	meats	and	poultry.	Steryous	St.	Petersburg	Vocational-Technical	Institute	Scot	Woods	George	Brown	College
Siegfried	Stober	Joliet	Junior	College	Peter	Sugameli	Wayne	Community	College	Julia	Sullivan	Copiah-Lincoln	Junior	College	Christopher	Allen	Tanner	Montgomery	County	Community	College	Christopher	Thielman	College	of	DuPage	Ronald	Zwerger	Elgin	Community	College	Culinary	Media	Library	Reviewers	Charlton	Alvares	George	Brown	College
Belinda	Brooks	Kendall	College	Alan	Brown	George	Brown	College	Robin	W.	• 	Deglaze	pan	with	white	wine;	reduce.	A	perforated	disk,	slightly	cupped,	on	a	long	handle.	Note:	Potatoes,	onions,	and	winter	squash	are	best	held	at	cool	temperatures	(50°–65°F	or	10°–18°C).	Heat	the	oil	in	a	saucepan	over	medium	heat.	Madeira	Reduce	1	qt	(1	L)	demi-
glace	by	about	1/2	cup	(100	mL).	You	can	always	add	more,	but	you	can’t	take	it	out.	Fats	may	be	classified	as	saturated,	monounsaturated,	or	polyunsaturated.	In	the	sample	recipe	that	follows	are	the	ingredients	and	quantities	for	a	sautéed	beef	dish.	The	sauce	should	then	be	served	immediately;	if	it	is	allowed	to	stand,	the	butter	may	separate.
Add	flour	to	the	roasting	pan	and	make	a	roux.	Starting	in	hot	water	delays	it	because	many	proteins	are	soluble	in	cold	water	but	not	in	hot.	Add	8	fl	oz	(250	mL)	orange	juice,	3	fl	oz	(90	mL)	lemon	juice,	1	qt	(1	L)	demi-glace,	and,	if	available,	juices	from	a	roast	duck.	Fundamentals	such	as	how	to	hold	the	chef’s	knife,	how	to	maintain	a	sharp	edge,
and	how	to	make	basic	cuts	are	illustrated.	Less	is	known	about	the	functions	of	some	of	the	trace	minerals.	In	order	to	comply	with	this	rule,	cooks	must	keep	accurate	records	of	all	the	times	that	foods	spend	in	the	Food	Danger	Zone.	To	prevent	growth	of	bacteria	that	may	already	be	in	foods.	Shut	off	the	power.	Add	the	mirepoix	and	cook	until
lightly	browned.	(b)	Add	the	flour	and	make	a	blond	roux.	thick.	162).	Building	Flavor	Umami	Although	European	and	North	American	tradition	recognizes	four	basic	tastes—salty,	sweet,	bitter,	and	sour—food	authorities	have	recently	identified	a	fifth,	called	umami,	which	has	long	been	recognized	by	Asian	cultures.	Over	the	next	decades,	many
chefs	and	restaurateurs	followed	her	lead,	seeking	out	the	best	seasonal,	locally	grown,	organically	raised	food	products.	Add	the	flour	and	stir	to	make	a	roux.	The	Clientele	Type	of	Institution	Each	kind	of	operation	has	a	different	menu	because	each	serves	the	needs	of	a	different	clientele.	Smaller	blades	are	for	more	delicate	work.	Perhaps	the
most	important	change	is	that	chefs	rely	less	on	roux	for	thickening	a	sauce,	while	reduction	has	become	more	important	to	give	sauces	body	(see	p.	Use	vegetable	oils	such	as	canola,	olive	and	soybean.	Most	flavorings	need	heat	to	release	their	flavors	and	time	for	the	flavors	to	blend.	Bacteria	require	water	to	absorb	food.	Illustrations	Hundreds	of
full-color	photographs,	including	125	new	to	this	edition,	illustrate	basic	manual	techniques	shown	from	the	point	of	view	of	the	person	performing	them.	Gisslen_Procooking_C05_090-103hr.indd	102	1/8/14	2:15	PM	Q	u	es	t	i	o	ns	f	o	r	d	i	sc	u	ss	i	o	n	Te	rms	for	103	Re	v	ie	w	calorie	fat	protein	empty	calorie	saturated	fat	complete	protein	nutrient
density	monounsaturated	fat	complementary	protein	carbohydrate	polyunsaturated	fat	vitamin	ketone	body	trans	fat	major	mineral	ketosis	lipid	trace	mineral	fiber	cholesterol	low-density	lipoprotein	(LDL)	soluble	fiber	essential	fatty	acid	high-density	lipoprotein	(HDL)	insoluble	fiber	omega-3	fatty	acid	Questions	for	Discussion	1.	Stir	or	whip	it	from
time	to	time.	The	math	for	doing	both	of	these	is	the	same.	Using	unsaturated	fats.	The	only	way	to	avoid	plant	toxins	is	to	avoid	the	plants	in	which	they	occur,	as	well	as	products	made	with	those	plants.	White,	blond,	and	brown	roux	Brown	roux	is	cooked	until	it	takes	on	a	light	brown	color	and	a	nutty	aroma.	Gisslen_Procooking_C04_058-
089hr.indd	67	carte	menu?	For	metric	examples,	see	Appendix	4,	page	1028.	Return	the	sauce	to	low	heat	to	warm	it	gently,	but	do	not	heat	it	higher	than	180°F	(82°C)	or	it	will	curdle.	Small	sauces	listed	twice.	For	example,	you	may	have	to	make	major	equipment	changes,	like	from	a	2-quart	saucepot	to	a	large	steam	kettle.	Levers	allow	the	blades
to	be	adjusted	to	control	the	thickness	of	the	slices.	The	obligations	of	restaurateurs	are	more	subtle.	Cooked	cost	per	lb	(3	÷	4)	(5)	........................................................................................................................................	Wet	your	hands	with	hot	running	water.	The	roux	functions	as	a	thickener	and	contributes	primarily	to	texture,	although	the	butter	in
the	roux	also	gives	some	richness	to	the	flavor.	People	who	are	greatly	overweight	are	more	likely	to	develop	certain	chronic	diseases,	including	high	blood	pressure,	heart	disease,	and	stroke.	Add	flour	to	make	a	roux.	Older	styles	of	cooking,	as	well	as	much	of	today’s	home	cooking,	are	based	on	tradition.	To	determine	cutting	loss,	add	up	blanks	4
through	8	and	blank	13.	Consult	the	index	for	further	reference.	Iodine	is	more	expensive	than	chlorine	and	can	stain	surfaces	with	its	brown	color.	Used	for	mixing,	whipping,	and	producing	hollandaise,	mayonnaise,	whipped	cream,	and	egg	white	foams.	A	broad,	flexible	rubber	or	plastic	tip	on	a	long	handle.	PATHOGENS	The	most	important	kind	of
biological	hazards	to	consider	are	microorganisms.	Most	modern	chefs	do	not	simmer	stocks	as	long	as	earlier	generations	of	chefs	did.	Larger	or	smaller	units	are	made	simply	by	multiplying	or	dividing	by	10,	100,	1000,	and	so	on.	Of	course,	you	must	pay	for	this	service,	as	reflected	in	the	price	of	the	product.	Do	not	thaw	at	room	temperature,
because	the	surface	temperature	will	go	above	41°F	(5°C)	before	the	inside	is	thawed,	resulting	in	bacterial	growth.	LEARNING	MORE	ABOUT	FOOD	SAFETY	It	is	important	for	you	to	understand	that	food	safety	and	sanitation	is	a	large	and	complex	topic.	During	each	stage,	food	might	be	allowed	to	remain	in	the	Food	Danger	Zone	for	a	time.	It	is
less	likely	than	cornstarch	to	break	down	when	heated	for	a	long	time.	This	chapter	deals	with	the	basic	concepts	of	mise	en	place	as	well	as	specific	operations	that	are	normally	part	of	the	mise	en	place.	To	finish	a	sauce	with	butter,	simply	add	a	few	pieces	of	softened	butter	to	the	hot	sauce	and	swirl	them	in	until	melted.	Reduce	to	a	slightly	syrupy
consistency.	Conventional	Cooking	Methods	The	basic	cooking	methods	discussed	in	this	section	are	considered	the	conventional	or	traditional	cooking	methods.	•	What	is	a	static	menu?	513),	and	poultry	(p.	Chill	custards,	cream	fillings,	and	other	hazardous	foods	as	quickly	as	possible	by	pouring	them	into	shallow,	sanitized	pans,	covering	them,	and
refrigerating.	Stir	occasionally.	English	menus	have	cheese	after	the	sweets,	while	French	menus	generally	place	the	sweets	last.	Gisslen_Procooking_C03_036-057hr1.indd	38	Machines	are	intended	to	be	laborsaving	devices.	Pastrybrush	27.	Sweat	for	10	minutes.	moderate	heat	until	slightly	reduced.	The	drying	of	food	surfaces	as	they	are	cooked
enables	them	to	be	browned.	In	this	case,	the	true	cost	is	54	cents	(21/4	lb	×	$0.24	per	lb),	not	48	cents	(2	lb	×	$0.24	per	lb).	Nevertheless,	most	food-borne	pathogens	are	mesophiles,	bacteria	that	grow	fastest	at	moderate	temperatures	(77°–113°F	or	25°–45°C).	Bring	to	a	boil,	reduce	to	a	simmer,	and	cook	until	the	vegetables	are	very	tender.	This
gives	you	the	net	cost	of	your	18	pounds	of	scaloppine.	Add	mirepoix,	leeks,	mushrooms,	turnip,	fennel,	and	garlic.	Some	have	developed	new	menus	intended	to	follow	as	closely	as	possible	the	eight	recommendations	just	listed.	Label	all	items	with	the	delivery	date	or	a	use-by	date.	Egg	yolks	have	the	power	to	thicken	a	sauce	slightly	due	to	the
coagulation	of	egg	proteins	when	heated.	It	includes	the	preparation	of	stocks,	sauces,	breadings,	and	batters	as	well	as	the	cutting	and	trimming	of	all	the	meat,	poultry,	fish,	and	vegetables	the	chef	expects	will	be	needed	during	the	meal	service.	Wire	mesh	versions	are	sometimes	called	spiders.	Assemble	the	following	ingredients:	Water	Kosher
salt	Sugar	Bay	leaves	Dried	thyme	Whole	cloves	Peppercorns	1	gal	4L	4	oz	125	g	3	oz	90	g	2	2	2	tsp	10	mL	4	4	1	tbsp	15	mL	2.	When	a	high-protein	flour	such	as	bread	flour	is	used	in	a	roux,	the	sauce	must	be	cooked	longer	and	skimmed	more	often	to	achieve	good	clarity.	The	human	body	also	manufactures	its	own	cholesterol,	so	not	all	the
cholesterol	in	the	blood	is	necessarily	from	foods.	Improperly	cooled	stock	can	spoil	in	6–8	hours	because	it	is	a	good	breeding	ground	for	bacteria	that	cause	food-borne	disease	and	spoilage.	•	What	is	the	basic	procedure	for	making	a	flavored	oil?	The	first	step	in	converting	a	recipe	is	to	calculate	the	conversion	factor	(see	Procedures	for	Calculating
Conversion	Factors	and	Converting	Total	Yields,	below	and	p.	Tie	spices	in	a	cheesecloth	bag	(sachet)	if	easy	removal	is	important.	Leave	this	remainder	in	the	smaller	unit.	The	ability	to	evaluate	and	correct	flavors	takes	experience,	and	it	is	one	of	the	most	important	skills	a	cook	can	develop.	If	a	manual	is	not	available,	you	must	get	the	information
from	someone	who	knows	the	equipment.	This	improves	the	texture,	gloss,	and	clarity	of	a	sauce.	Go	to	cec.wiley.com	to	access	the	software.	This	increases	the	amount	of	surface	area	for	the	volume	of	food	and	helps	it	cool	more	quickly.	•	What	is	the	Food	Danger	Zone?	It	is	a	skill	you	will	probably	need	to	use	many	times	in	this	book.	Personnel
Limitations	Spread	the	workload	evenly	among	the	workers.	He	added	seasonings	and	other	ingredients	not	so	much	to	add	new	flavors	but	to	highlight	the	flavors	of	the	main	ingredients.	•	Unusable	trim	and	cutting	loss	have	no	value,	so	you	enter	0.	X	(b)	Do	not	bend	over	and	lift	with	the	back.	But	even	à	la	carte	menus	in	restaurants	should
provide	enough	nutritional	variety	to	allow	customers	to	select	nutritionally	balanced	meals.	•	How	do	the	size	and	type	of	a	food-service	operation	affect	how	the	kitchen	is	organized?	This	is	used	not	so	much	for	stocks	but	for	soups	and	sauces.	Allen	Asch	University	of	Nevada–Las	Vegas	JoAnne	Cloughly	State	University	of	New	York	at	Cobleskill
Claude	AuCoin	Nova	Scotia	Community	College	Michael	M.	Lecithin	is	the	component	of	egg	yolks	that	makes	mayonnaise	possible	(see	p.	Human	parasites	are	usually	very	small,	and	although	they	may	be	microscopic,	they	are	larger	than	bacteria.	Because	amino	acids	are	components	of	proteins,	this	taste	is	strong	in	foods	high	in	protein.
Skimmer.	Nevertheless,	in	discussions	of	nutrition,	the	word	calorie	is	commonly	substituted	for	kilocalorie.	Many	people	are	attracted	by	a	career	that	is	challenging	and	exciting	and,	above	all,	provides	the	chance	to	find	real	satisfaction	in	doing	a	job	well.	until	it	is	“done”?	Among	the	most	important	changes	are:	•	125	new	images	detailing
cooking	procedures	and	modern	plating	styles.	AP	price	per	lb	........................................	∞	Copyright	©	2015,	2011,	2007	by	John	Wiley	&	Sons,	Inc.	Add	a	small	quantity	of	roux	and	beat	vigorously	with	a	whip	to	break	up	all	lumps.	Seal	all	cracks	and	crevices.	Some	chefs	salt	stocks	very	lightly	because	they	feel	it	aids	in	extracting	flavor.	braise.
The	following	are	just	a	few	of	the	employment	Gisslen_Procooking_C01_002-013hr.indd	10	1/8/14	2:13	PM	S	t	a	n	d	a	r	d	s	o	f	P	r	o	f	e	s	s	i	o	n	al	i	s	m	11	opportunities	available	in	addition	to	standard	cooking	positions.	Reduce	by	one-third.	For	the	same	reason,	a	home	baker	worries	about	keeping	a	bread	dough	warm	so	it	will	ferment,	but	a
commercial	baker	worries	about	keeping	a	dough	cool	enough	so	it	doesn’t	ferment	too	fast.	Although	automation	and	convenience	foods	will	no	doubt	grow	in	importance,	imaginative	chefs	who	can	create	new	dishes	and	develop	new	techniques	and	styles	will	always	be	needed,	as	will	skilled	cooks	who	can	apply	both	old	and	new	techniques	to
produce	high-quality	foods	in	all	kinds	of	facilities,	from	restaurants	and	hotels	to	schools	and	hospitals.	Gisslen_Procooking_C04_058-089hr.indd	86	1/16/14	12:38	PM	C	o	n	t	r	o	ll	i	n	g	F	o	o	d	C	o	s	t	s	87	Plan	recipes	that	utilize	these	trimmings	and	put	them	on	the	menu.	The	temperature	at	which	this	happens	is	called	the	smoke	point,	and	it	varies
by	type	of	fat.	Flavors	and	Gisslen_Procooking_C08_154-223hr5.indd	166	2/3/14	12:14	PM	S	tocks	167	a	romas	of	neutral	vegetable	stock	should	be	rich	and	well-balanced,	with	no	strong	flavor	from	any	single	vegetable.	They	like	many	of	the	foods	we	do.	For	the	cook,	the	important	fact	about	denaturing	is	that,	when	the	protein	coils	unwind,	they
become	attracted	to	each	other	and	form	bonds.	Users	can	also	add	their	own	recipes	and	create	and	revise	shopping	lists.	Gisslen_Procooking_C06_104-133hr2.indd	107	2/4/14	3:08	PM	108	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science	Dextrinization	In	Chapter	8	you	will	learn	how	to	make	roux	to	thicken	sauces.	Now	you	must	do	a
yield	test	to	figure	your	costs.	It	is	these	poisons,	not	the	bacteria	themselves,	that	cause	the	diseases.	73).	Some	models	have	browning	elements	that	use	conventional	heat.	Do	not	grind	the	knife	against	the	steel.	In	any	case,	it	is	useful,	in	this	age	of	international	influences	on	cooking,	to	be	able	to	read	and	use	recipes	from	around	the	world.
When	holding	foods	such	as	protein	salads	in	a	cold	bain-marie	or	refrigerated	table	for	service,	do	not	heap	the	food	above	the	level	of	the	container.	When	potatoes	are	tournéed,	they	are	named	according	to	their	size.	Red	or	yellow	bell	peppers	60	mL	2	oz	PROCEDURE	125	mL	4.	Mushroom	sauce	for	chicken	should	be	made	with	chicken	velouté,
for	fish,	with	fish	velouté.	In	quantity	cooking,	this	is	usually	done	in	special	steam	cookers.	Molecular	Gastronomy	The	approach	to	cooking	known	as	molecular	gastronomy,	introduced	on	page	7,	is	the	latest	effort	by	creative	chefs	to	find	new	ways	of	preparing	and	presenting	food.	It	is	found	only	in	animal	products	and	is	especially	high	in	egg
yolks,	butterfat,	and	organ	meats	such	as	liver	and	brains.	Gisslen_Procooking_C04_058-089hr.indd	89	11.	Spread	the	workload	throughout	the	day.	Portugaise	(Portuguese)	Creole	Sauté	4	oz	(125	g)	onions,	cut	brunoise,	in	1	fl	oz	(30	mL)	oil.	Used	for	general	baking.	(j)	Fermière:	irregular	shape,	varied	diameter	or	thickness.	Beurre	Rouge	(Red
Butter	Sauce)	recipe,	reduce	the	wine	to	about	1	fl	oz.	fry.	Giving	customers	a	healthful	choice.	to	taste	to	taste	Salt	8.	175).	If	burners	do	not	light,	turn	off	gas	and	allow	the	gas	to	ventilate	before	trying	again	to	light	pilots	or	burners.	You	must	never	forget	the	customer	is	the	main	reason	for	being	in	business.	If	bones	are	whole,	cut	into	pieces	3–4
inches	(8–10	cm)	long	with	a	meat	saw.	Food.	As	you	will	recall	from	Chapter	2,	botulism	is	caused	by	a	kind	of	bacteria	that	grows	in	the	absence	of	air.	Saturated	fats	are	solid	at	room	temperature.	This	means	the	untrimmed	quantity,	in	the	same	form	in	•	which	it	is	purchased.	Mince:	to	chop	into	very	fine	pieces.	Spanish	variety	(pimento)	is	often
smoked;	Hungarian	is	darker	and	more	pungent	Spanish:	used	as	flavoring	in	stewed	dishes	and	as	garnish	on	light-colored	foods;	Hungarian:	goulash,	braised	meats	and	poultry,	sauces	Parsley	Fresh:	whole	sprigs,	in	bunches;	dried:	in	flakes	Most	widely	used	herb;	dark	green	curly	or	flat	leaves	with	delicate,	sweet	flavor	Almost	all	foods	Pepper,
black	and	white	Whole	(peppercorns);	ground	fine,	medium,	or	coarse	Small	black	or	creamy	white	hard	berry;	pungent	flavor	and	aroma	Most	widely	used	spice	(see	p.	A	large,	perforated	bowl	made	of	stainless	steel	or	aluminum.	574),	and	for	cooking	vegetables	(pp.	Ensure	that	steam	table	is	turned	on	and	food	maintains	an	internal	temperature
of	145°F.	Buy	properly	sealed	containers	from	reputable	purveyors.	A	second	method	for	browning	the	mirepoix	is	given	in	the	alternative	procedure.	Unsalted	or	sweet	butter	has	the	freshest	taste	and	is	ideal	for	all	sauce-making.	If	necessary,	thin	the	sauce	with	a	few	drops	of	warm	water.	157)	6.	Ball	cutter,	melon	ball	scoop,	or	parisienne	knife.
There	are	two	kinds	of	whips	(also	called	whisks):	•	Heavy	whips	are	straight,	stiff,	and	have	rela-	Wire	mesh	skimmer	or	spider	tively	few	wires.	To	remove	undesirable	flavors.	TE	R	MS	FOR	KEY	POINTS	TO	REVIEW	•	What	are	the	major	stations	in	a	classical	kitchen?	Cool	the	reduction	before	adding	the	yolks,	or	they	will	overcook.	Figure	7.19
illustrates	this	procedure.	The	major	types	of	food-service	establishments	are	as	follows:	•	Hotels	•	Institutional	kitchens	Schools	Hospitals,	nursing	homes,	and	other	health	care	institutions	Retirement	community	and	assisted	living	facilities	Employee	lunchrooms	and	executive	dining	rooms	Airline	catering	Military	food	service	Correctional
institutions	•	Private	clubs	•	Catering	and	banquet	services	•	Fast-food	restaurants	•	Carry-out	or	take-out	food	facilities,	including	supermarkets	•	Full-service	restaurants	•	Private	homes	(personal	chefs)	3.	PROCEDURE	for	Mechanical	Dishwashing	1.	Beat	the	egg	yolks	and	cream	together	in	a	stainless-steel	bowl.	Note	how	the	roux	is	made	in	the
espagnole	recipe.	(Note:	Many	chefs	prefer	to	use	a	standard	mirepoix	rather	than	white	mirepoix	for	all	stocks.)	In	vegetable	stocks,	a	variety	of	vegetables	is	used	in	addition	to	or	in	place	of	the	t	raditional	mirepoix;	see	page	158	for	a	brief	discussion.	The	type	of	establishment.	A	low-salt	version	is	also	available,	but	it	is	still	salty.	Include
everything.	Use	dry	pads	or	towels	to	handle	hot	pans.	List	six	safety	guidelines	to	observe	when	cooking	sous	vide.	The	blade	is	wide	at	the	heel	and	tapers	to	a	point.	Keep	the	blades	sharp.	Its	quality	is	good	enough	for	simmered	dishes	and	miso	soup,	but	not	for	good	clear	soup.	Antimony.	tem,	which	is	to	be	simple	and	practical.	55	Serrated	slicer
8.	Sizes	are	pints,	quarts,	halfgallons,	and	gallons.	Figure	7.7	shows	common	shapes,	with	their	names	and	dimensions.	To	prevent	gradual	weight	gain,	make	small	decreases	in	the	calories	you	consume	and	increase	your	physical	activity.	Their	use	has	become	so	important	that	no	student	of	professional	cooking	can	afford	to	be	without	knowledge
of	them.	Offset	spatula	Gisslen_Procooking_C03_036-057hr1.indd	55	2/3/14	11:33	AM	56	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	Rubber	spatula	6.	The	best	way	to	use	leftovers	is	not	to	create	them	in	the	first	place.	The	purpose	of	blanching	bones	is	to	rid	them	of	some	of	the	impurities	that	cause	cloudiness.	Gisslen_Procooking_C04_058-
089hr.indd	82	1/16/14	12:37	PM	F	o	o	d	C	o	s	t	C	a	lc	u	l	at	i	o	n	s	83	The	simplest	example	would	be	if	you	threw	away	all	the	trimmings,	bones,	and	scrap	meat.	•	The	recipe	includes	Critical	Control	Points.	In	addition,	their	coarse	granulation	gives	them	a	pleasant	mouthfeel.	Do	not	confuse	a	cleaver	with	a	similarly	shaped	Chinese	cook’s	knife,
which	is	lighter	in	weight.	Gisslen_Procooking_C06_104-133hr2.indd	106	Heat	is	a	form	of	energy	associated	with	the	motion	of	atoms	or	molecules.	Simmer	5	minutes	and	add	2	tsp	(10	mL)	chopped	parsley.	The	knife	is	more	precise	than	a	machine.	These	exchanges	should	be	divided	among	breakfast,	lunch,	and	dinner,	and	the	menu	plan	should
stick	to	the	servings	and	serving	sizes	allowed	for	each	meal.	In	order	to	keep	the	menu	short,	many	operations	offer	several	luncheon	specials	every	day,	so	there	is	always	something	new	on	the	menu.	Consuming	too	much	of	a	fat-soluble	vitamin	daily,	as	sometimes	happens	when	people	take	too	many	vitamin	supplements,	can	result	in	toxic	levels
of	the	vitamin	stored	in	the	tissues.	When	cut	into	smaller	balls,	about	7/8	inch	(2.5	cm),	they	are	called	noisette	(nwah	zet).	Bring	to	a	boil	over	moderately	high	heat.	Freshly	opened	spices	and	herbs	should	have	a	good	aroma.	Study	the	following	outline	of	the	modern	menu	and	compare	it	to	the	classical	menu.	Plan	ahead	for	use	of	leftovers.	Too
many	extra	charges	on	a	prix	fixe	menu	can	leave	customers	frustrated	and	angry.	Like	a	slicer,	but	with	a	serrated	edge.	The	important	thing	is	to	provide	enough	information	so	the	customer	will	understand	the	basic	character	of	the	dish	and	not	have	any	unpleasant	surprises.	Press	very	gently	on	the	blade.	155	Gisslen_Procooking_C08_154-
223hr6.indd	155	2/4/14	10:36	AM	156	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	STOCKS	The	preparation	of	stocks	has	been	simplified	in	many	ways	since	the	days	of	Escoffier,	although	this	does	not	mean	it	demands	less	care	or	skill.	The	rate	at	which	foods	cool	depends	on	their	total	volume	in	relation	to	how	much	surface	area	they	have	to
transfer	heat	away.	These	compounds,	in	combination,	have	the	typical	flavor	and	brown	color	of	caramel.	When	you	read	the	recipe	for	Sauerbraten	(p.	We	have	discussed	in	detail	how	liquids	are	combined	with	thickening	agents	to	make	the	basic	sauces.	Continue	to	beat	small	quantities	into	the	simmering	liquid	until	the	desired	consistency	is
reached.	Gisslen_Procooking_C04_058-089hr.indd	68	1/16/14	12:37	PM	T	h	e	W	r	i	t	t	e	n	R	e	c	i	p	e	69	•	Directions	for	preparing	or	fabricating	each	ingredient,	such	as	trimming	and	cutting	instructions.	This	protects	the	hand	from	serious	cuts	and	provides	a	more	even	pressure	on	the	food,	resulting	in	more	uniform	slices.	Flour.	In	food	production,
bacteria	make	possible	the	manufacture	of	many	foods,	including	cheese,	yogurt,	and	sauerkraut.	Prepare	compound	butters	and	list	their	uses.	In	its	earlier	years,	the	movement	was	sometimes	New	Emphasis	on	Ingredients	criticized	for	elitism	and	snobbishness,	for	focusing	Advances	in	agriculture	and	food	preservation	have	had	disadvantages
primarily	on	pleasure,	and	for	being	against	technolas	well	as	advantages.	In	their	raw	form,	these	molecules	are	packed	into	tiny	bundles	called	starch	granules.	Egg	yolks	are	also	high	in	cholesterol.	Each	has	its	own	small	family	of	small	sauces.	Croquettes,	soufflés,	and	mousses	have	sauces	as	their	base,	nearly	all	braised	foods	are	served	with
sauces	made	of	their	cooking	liquids,	and	basic	pan	gravies,	favorites	everywhere,	are	made	with	the	same	techniques	as	the	classic	sauces.	Moist-heat	methods	are	those	in	which	the	heat	is	transferred	to	the	food	product	by	water	or	water-based	liquids	such	as	stock	and	sauces,	or	by	steam.	Insoluble	fiber	also	absorbs	water,	but	less,	and	forms
bulk	in	the	intestines.	Chopping	herbs.	The	most	widely	used	method	for	applying	these	coatings	is	called	the	Standard	Breading	Procedure.	(a)	Roast	the	bones	in	a	moderately	hot	oven	until	well	browned.	Riboflavin	(vitamin	B2)	Organ	meats	Milk	products	Whole	grains	and	fortified	grains	Needed	for	utilization	of	carbohydrates	and	other	nutrients.
To	find	the	conversion	factor,	we	divide	the	new	yield	by	the	old	yield:	new	yield	18	=	=	2.25	old	yield	8	To	convert	the	recipe	to	18	portions,	we	multiply	each	ingredient	quantity	by	the	conversion	factor	of	2.25.	This	is	not	something	you	can	actually	weigh.	Rather,	it	is	used	as	a	cooking	medium	for	fish,	and	therefore	is	discussed	in	Chapter	20	(see
page	638).	Following	the	definitions	of	the	conventional	cooking	methods,	we	proceed	to	explanations	of	microwave	cooking,	sous	vide	cooking,	and	molecular	gastronomy.	The	units	in	this	step	and	in	step	2	must	be	the	same	in	order	for	you	to	do	the	calculation.	parcook.	Its	disadvantages	are	that	it	is	more	expensive	than	and	not	quite	as	durable	as
standard	aluminum.	There	are	four	classes	of	fire,	and	fire	extinguishers	should	be	labeled	according	to	the	kind	of	fire	for	which	they	can	be	used.	Our	photography	sessions	once	again	benefited	from	the	contributions	of	time	and	talent	by	Chef	Rick	Forpahl	of	Minneapolis	Community	&	Technical	College,	as	well	as	Eric	Ervasti	and	Choden	Bhutia,
students	of	Chef	David	Eisenreich	of	Hennepin	Technical	College.	Also,	some	fatty	acids	are	necessary	for	regulating	certain	body	functions.	One	or	more	employees	should	have	received	formal	training	in	this	procedure.	Food	spoilage	is	a	sign	of	improper	food	handling	and	storage.	Deglaze	the	pan	with	water	and	add	to	stockpot.	Everyone	is
familiar	with	hard,	tasteless	fruits	and	ogy	and	globalization.	However,	students	who	have	studied	and	learned	well	should	be	able	to	work	their	way	up	more	rapidly	than	beginners	with	no	knowledge	at	all.	There	are	many	more	such	tasks	than	can	be	included	in	a	single	chapter.	These	principles	are	the	reasons	behind	nearly	all	the	sanitation
techniques	we	discuss	in	the	rest	of	this	chapter.	Vegetables	should	not	be	cooked	with	baking	soda	because	they	become	mushy	and	lose	vitamins.	Gisslen_Procooking_C01_002-013hr.indd	3	1/8/14	2:13	PM	4	C	h	a	p	t	e	r	1	 	the	food-service	industry	Two	Important	Cookbooks	In	the	Middle	Ages,	cooking	consisted	mostly	of	roasting	meats	on	spits	in
front	of	a	fire	and	suspending	pots	from	hooks	over	the	fire.	Concasser	(con-cass-say):	to	chop	coarsely.	Gisslen_Procooking_C01_002-013hr.indd	9	1/8/14	2:13	PM	10	C	h	a	p	t	e	r	1	 	the	food-service	industry	One	special	type	of	short-order	cook	is	the	breakfast	cook.	VERTICAL	CUTTER/MIXER	The	vertical	cutter/mixer	(VCM)	is	like	a	large,	powerful,
high-speed	blender.	They	are	not	necessarily	for	those	who	need	special	diets	because	of	disease	or	other	abnormal	conditions.	Give	examples	of	foods	that	are	not	potentially	hazardous.	The	other	is	the	urge	to	invent,	to	highlight	the	creativity	of	the	chef,	with	an	accent	on	fancier,	more	complicated	presentations	and	procedures.	Kitchens	do	not
have	the	same	equipment.	We	go	through	the	form	step	by	step.	Prepare	white	veal	or	beef	stock,	chicken	stock,	fish	stock,	and	brown	stock.	The	chef	de	cuisine	reports	to	the	executive	chef.	A	round	pot	of	medium	depth.	They	are	found	in	fruits,	vegetables,	grains,	beans,	and	nuts.	•	Cast	iron	is	a	favorite	material	with	many	chefs	because	of	its
ability	to	distribute	heat	evenly	and	to	maintain	high	temperatures	for	long	periods.	And	it	is	important	for	cost	controls.	Garnish	with	blanched	julienne	of	orange	zest.	The	nutritional	aspects	of	these	components	are	discussed	in	Chapter	5.	This	is	another	good	reason	to	practice	with	roux	and	water—so	you	can,	with	experience,	produce	the	exact
consistency	you	want.	Check	water	levels	in	steam	tables	periodically	to	make	sure	they	don’t	go	dry.	Smoke	is	a	colloid	of	soot	particles	mixed	in	air.	Add	1	lb	(500	g)	tomato	concassé	(see	p.	Promotes	healthy	skin	and	eyes.	Tropical	oils	such	as	coconut	oil	and	palm	kernel	oil	are	also	rich	in	saturated	fats.	325°F	Cooking	temperature
.............................	Gisslen_Procooking_FM_i-xv_hr.indd	14	2/20/14	1:31	PM	WileyPLUS	is	a	research-based	online	environment	for	effective	teaching	and	learning.	Carefully	pour	off	the	clear	melted	butter	into	another	container,	leaving	the	milky	liquid	at	the	bottom	of	the	saucepan.	•	Nutritional	information	is	updated	with	MyPlate	guidelines	and	a
new	discussion	of	exchange	groups	in	dietary	planning.	Remove	from	heat	and	swirl	in	raw	butter	pieces.	1/16/14	12:37	PM	74	C	H	A	P	T	E	R	4	 	MENUS,	RECIPES,	AND	COST	MANAGEMENT	the	time,	although	the	metric	system	has	been	introduced.	Using	an	immersion	blender,	the	cook	can	purée	or	mix	hot	or	cold	foods	in	any	container	without
transferring	them	to	a	blender	jar.	Cooking	methods	are	classified	as	moist	heat	or	dry	heat.	Keep	frozen	foods	at	0°F	(–18°C)	or	lower.	It	seems	more	complicated,	though,	to	change	a	recipe	from	10	to	18	portions,	say,	or	from	50	to	35.	These	are	relatively	easy	to	explain.	Geerken	State	University	of	New	York	at	Cobleskill	Jason	Inniss	George
Brown	College	Bob	Demers	Niagara	College	Dave	Gibson	Niagara	College	Anne	L.	Hydrocolloids	are	incorporated	in	Chapter	8	along	with	conventional	thickeners	for	sauces.	•	In	a	microwave	oven,	but	only	if	the	item	is	to	be	cooked	or	served	immediately.	Most	large	equipment	can	be	partially	disassembled	for	cleaning.	Courtesy	of	NSF
International.	As	a	result,	familiar	foods	have	emerged	with	new	textures	and	flavors.	If	your	equipment	has	a	defrost	cycle	(which	switches	the	oven	to	lower	power),	use	this	cycle	rather	than	full	power	to	thaw	frozen	foods.	Fish	fumets	should	have	a	smooth,	mellow	flavor	from	the	white	wine	content,	with	no	harsh	alcohol	flavors.	In	fact,	a	large
part	of	this	book	is	devoted	to	these	tasks	of	preparation.	The	water	in	the	bottom	will	boil	and	gradually	evaporate.	Anchovy	Follow	instructions	for	Normandy	sauce	but,	in	place	of	the	raw	butter	used	to	finish	the	sauce,	substitute	6	oz	(175	g)	anchovy	butter.	An	experienced	cook	is	able	to	beat	them	over	direct	heat,	if	care	is	taken,	without	making
scrambled	eggs.	Traditional	portion	scales	are	spring-operated	and	usually	have	a	dial	to	indicate	weight.	They	must	be	carefully	cleaned	and	sanitized	every	day	to	prevent	contamination	of	foods.	•	What	knife	is	the	most	often	used	in	Can	opener	the	professional	kitchen?	Although	this	book	presents	methods	and	recipes	that	are	widely	used	and
accepted,	2/20/14	1:31	PM	X	P	R	E	FAC	E	many	instructors	will	prefer	procedures	that	differ	and	may	wish	to	supplement	the	recipes	with	their	own.	(b)	With	the	thumb,	press	the	cutter	firmly	into	the	potato	as	far	as	it	will	go.	•	They	help	dissolve	some	connective	tissues.	The	best	ways	to	do	this	are	to	decrease	the	use	of	salt	in	the	kitchen	and	at
the	table	and	to	limit	the	intake	of	prepared	foods	that	are	high	in	salt,	such	as	potato	chips,	salted	nuts,	pretzels,	pickled	foods,	cured	meats,	and	salty	condiments	like	soy	sauce.	FIGURE	8.4 	Preparing	white	stock.	Skip	ahead	to	the	recipe	for	Bordelaise	Sauce	(p.	Molecular	Gastronomy	As	you	read	in	the	discussion	of	molecular	gastronomy	on	page
7,	chefs	at	the	forefront	of	modern	cuisine	are	exploring	and	inventing	new	techniques	in	food	preparation	and	presentation.	Very	slowly	add	a	little	of	the	hot	liquid	to	the	liaison,	beating	constantly.	This	makes	it	valuable	for	portion	control	and	for	reducing	cutting	loss.	Standardized	recipes	are	detailed	and	specific.	This	explains,	in	part,	why	it	is	so
easy	to	scorch	thick	soups	and	sauces.	•	Stir	the	pot	occasionally	so	all	the	stock	cools	evenly.	It	has	long	been	used	as	a	dietary	fiber	supplement.	For	this,	you	have	to	study	the	theory.	Soluble	fiber	absorbs	water	and	forms	a	kind	of	gel.	Skilled	and	technical.	(Light	waves,	radio	waves,	and	X-rays	are	examples	of	radiation	not	used	for	cooking.)	Two
kinds	of	radiation	are	used	in	the	kitchen:	1.	The	purpose	of	this	step	is	to	keep	the	wash	water	cleaner	longer.	The	temperature	is	adjustable	and	much	lower	(around	350°F/177°C)	than	on	a	grill.	Health	experts	believe	these	fats	contribute	significantly	to	heart	disease	and	other	health	problems.	Poor	kitchen	safety	results	in	injuries,	medical	bills,
and	workdays	lost.	Keep	hair	neat	and	clean.	In	Canada,	information	on	comparable	legislation,	both	national	and	provincial,	is	provided	by	the	Canadian	Centre	for	Occupational	Health	and	Safety	(CCOHS).	U.S.	Choice	and	Canada	A	are	names	of	grades,	and	you’d	better	be	using	those	grades	if	you	say	you	are.	A	barbecue	oven	that	uses	wood
smoke	should	not	be	confused	with	a	smoker,	used	for	making	hot-smoked	and	cold-smoked	foods,	as	discussed	in	Chapter	27.	Wash	all	food	contact	surfaces,	using	a	detergent	solution	and	clean	cloths.	To	prepare,	cut	a	large	onion	in	half	crosswise	and	place	it,	cut	side	down,	on	a	flattop	range	or	in	a	heavy	skillet.	In	an	emulsion	of	two	liquids,	one
of	the	liquids	is	said	to	be	in	suspension	in	the	other.	Other	products	used	are	fresh	bread	crumbs,	crushed	corn	flakes	or	other	cereal,	cracker	meal,	and	cornmeal.	Add	the	tomatoes	and	their	juice,	tomato	purée,	bones,	and	sachet.	Some	restaurants	take	an	arbitrary	figure	for	all	hidden	costs,	usually	8	to	12	percent,	and	add	this	to	all	menu	items.
Weight.	HACCP	is	introduced	later	in	this	chapter.	Caused	by	cadmium-plated	ice	cube	trays	or	containers.	Even	more	than	with	previous	editions,	important	information	devoted	to	vegetarianism	and	cooking	for	the	various	types	of	vegetarian	diets	is	included.	Cooked	dressing	uses	starch	in	addition	to	eggs.	This	percentage	is	added	to	each	item.
Safe	food	handling	begins	the	moment	food	is	unloaded	from	the	delivery	truck.	It	is	more	accurate	to	record	the	weight	you	actually	sell.	Watch	timing	carefully.	FIGURE	7.17 	To	chop	mirepoix,	cut	onions,	celery,	and	carrots	roughly	into	pieces	of	approximately	equal	size.	These	include	such	items	as	raisin	sauce	(for	ham)	and	sour	cream	sauce.
For	this	reason,	they	are	becoming	more	common	in	both	large	and	small	kitchens.	Beef	Tenderloin	Tips	and	Mushrooms	à	la	Crème	Portions:	8	Portion	size:	8	oz	Butter	2	oz	Prepared	mustard	Onion	4	oz	Brown	sauce	Flour	1	tbsp	Heavy	cream	1/2	lb	Salt	Mushrooms	Beef	tenderloin	21/2	lb	Pepper	1/2	cup	White	wine	2	tsp	11/2	pt	1	cup	to	taste	to
taste	Let’s	say	we	need	18	portions	instead	of	8.	You	can	set	up	an	account	and	have	instant	access	to	the	software,	viewable	from	any	device’s	browser,	whether	a	laptop,	desktop,	tablet,	or	mobile	device.	Four	kinds	of	microorganisms	can	contaminate	food	and	cause	illness:	1.	Acidity	or	alkalinity.	For	this	reason,	when	choosing	seasonings	and
other	supporting	flavors,	we	want	to	avoid	strong	flavors	that	will	mask	the	delicate	flavor	of	the	veal.	A	Full	Range	of	Skills	Most	people	who	become	professional	cooks	do	so	because	they	like	to	cook.	Menu	Planning	A	well-planned	menu	takes	care	to	utilize	ingredients	efficiently	and	in	a	way	that	avoids	waste.	Skill	Levels	The	preceding	discussion
is	necessarily	general	because	there	are	so	many	kinds	of	kitchen	organizations.	Little	bacteria	growth.	Season	the	product—or,	for	greater	efficiency,	season	the	flour	(step	3).	Measuring	spoons	are	used	for	measuring	very	small	volumes:	1	tablespoon,	1	teaspoon,	1/2	teaspoon,	and	1/4	teaspoon.	Because	dextrins	have	less	thickening	ability	than
starches,	a	brown	roux	has	less	thickening	power	than	a	white	roux.	Egg	yolks	have	only	slight	thickening	power.	Also,	certain	kinds	of	gray	enamel	can	cause	food	poisoning	if	chipped.	Gisslen_Procooking_C08_154-223hr5.indd	182	2/3/14	12:14	PM	S	auces	183	FIGURE	8.11 	Preparing	velouté	sauce.	In	many	cooking	operations,	one	of	the	goals	is	to
evaporate	moisture	to	concentrate	flavors	or	change	textures.	The	range	of	flavors	and	purposes	is	wide.	Reject	shipments	or	parts	of	shipments	that	are	damaged	or	not	at	the	proper	temperature.	Sense	receptors	on	the	tongue	react	to	certain	amino	acids	(see	p.	Sweet.	Add	1	oz	(30	g)	tomato	paste	and	1	qt	(1	L)	demi-glace	and	simmer	10	minutes.
Even	grand,	elegant	banquets	comprising	many	courses	are	usually	shorter	than	the	menu	we	just	described.	Per	1	fl	oz	(29.57	mL):	Calories	25;	Protein,	1	g;	Fat	1.5	g	(53%	cal.);	Cholesterol,	5	mg;	Carbohydrates,	2	g;	Fiber,	0	g;	Sodium,	20	mg.	Large	roasts	are	an	important	exception	to	this	rule.	(a)	Place	the	bones	in	a	stock	pot	and	cover	with	cold
water.	Rely	more	on	the	natural	flavors	of	foods	and	less	on	salt	and	other	additives	that	should	be	decreased	in	the	diet.	Consume	less	than	2,300	milligrams	(about	1	teaspoon	or	5	milliliters	salt)	sodium	per	day.	Remove	all	fly-breeding	places	inside	and	out:	garbage,	manure,	and	general	filth.	Grain	Products	3	4	6	6	7	6-7	8	6	7	Choose	grain
products	that	are	lower	in	fat,	sugar	or	salt.	Elliott	Liaison	College	Gregory	Hare	Baltimore	International	College	Thom	England	Ivy	Tech	Community	College	Robert	Harrington	Nichols	State	University	Evan	Enowitz	Grossmont	College	George	Michael	Harris	Mohave	Community	College	Daniel	Esposito	Canadore	College	Robert	S.	•	Nutritional
Analysis:	Add	ingredients	to	a	recipe	that	do	not	have	nutritional	information	and	select	from	an	existing	list	of	ingredients	with	possible	USDA	matches	so	nutritional	analysis	is	complete.	The	unthickened,	natural	juices	resulting	from	a	roast.	You	must	be	able	to	judge	by	eye	how	full	to	fill	the	spoon	(rounded,	heaped,	etc.).	This	means	the	raw,
uncooked	quantity	after	all	trimming	is	done.	Don’t	try	to	catch	a	falling	knife.	They	are	used	in	deep-frying	to	give	a	crisp,	flavorful,	golden	brown	coating.	Reduce	by	threequarters.	Also,	there	is	some	evidence	that	a	lot	of	sugar	in	the	diet	may	contribute	to	heart	and	circulatory	diseases.	Some	chefs	prefer	to	use	low	heat	and	add	the	butter	a	little
at	a	time	in	order	to	reduce	the	chance	of	overheating	and	breaking	the	sauce.	Therefore,	fiber	supplies	no	food	energy.	But	to	turn	1	gram	of	boiling	water	to	steam	takes	539	calories.	A	rectangular	pan	about	2	inches	(50	mm)	deep.	Acid	helps	tenderize	protein	foods.	Discard	the	used	brine.	The	demands	made	on	the	service	personnel	can	best	be
met	when	the	chef	and	the	service	manager	cooperate	in	their	training.	Le	Cuisinier	François	was	one	of	the	main	reference	works	for	cooks	for	more	than	150	years.	Sliced	melons	(because	the	edible	flesh	can	be	contaminated	by	organisms	on	the	rind’s	exterior,	which	was	in	contact	with	soil).	The	recipe	on	page	512	is	an	example.	Foods	cook
faster,	even	at	a	lower	fat	temperature.	Immersion	circulators	(p.	Calculate	the	total	yield	desired.	In	order	to	duplicate	a	desired	preparation,	it	is	necessary	to	have	a	precise	record	of	the	ingredients,	their	amounts,	and	the	way	in	which	they	are	combined	and	cooked.	Many	restaurants	are	busy	every	night,	and	restaurant	chains	number	among	the
nation’s	largest	corporations.	•	What	is	a	liaison?	grill.	Food	mill	Colander	Grater	20.	Instead,	he	called	for	order	and	diversity	and	emphasized	the	careful	selection	of	one	or	two	dishes	per	course,	dishes	that	followed	one	another	harmoniously	and	delighted	the	taste	with	their	delicacy	and	simplicity.	Later	in	your	studies,	when	you	are	learning
about	cooking	meats,	fish,	vegetables,	and	making	sauces	and	salad	dressings,	review	this	section	from	time	to	time.	Reviewers	I	would	like	to	acknowledge	the	following	instructors	who	have	contributed	to	this	book	over	eight	editions	by	suggesting	revisions	and	additions	and	by	answering	survey	questions:	George	Akau	Clark	College	George	Allen
Akmon	Sullivan	University	Erik	Anderson	Camosun	College	Angela	M.	They	are	used	for	portioning	soft	solid	foods.	Beyond	the	five	major	sauce	families,	a	number	of	other	preparations	don’t	follow	these	basic	patterns.	Ground	spices	release	flavors	more	quickly	and	thus	don’t	require	as	long	a	cooking	time.	As	mentioned	previously,	today’s
professional	knives	are	made	of	an	especially	hard	material	that	is	more	difficult	to	sharpen	by	traditional	methods.	Use	knives	only	for	cutting,	not	for	such	jobs	as	opening	bottles.	Why	did	this	happen?	Recipe	formats	differ	from	operation	to	operation,	but	nearly	all	of	them	try	to	include	as	much	precise	information	as	possible.	It	is	true	that	longer



cooking	extracts	more	gelatin,	but	gelatin	isn’t	the	only	factor	in	a	good	stock.	A	convection	oven	cooks	faster	than	a	conventional	oven,	even	if	both	are	set	at	the	same	temperature.	They	are	especially	suitable	for	simple	steamed,	sautéed,	or	grilled	items,	but	they	can	be	used	with	cold	foods	as	well.	Cook	long	enough	to	extract	flavors	but	not	so
long	that	flavors	are	lost.	Shelf-stable	foods	(dry	products,	canned	goods,	etc.)	are	shelf-stable	only	when	stored	properly	in	a	cool,	dry	place,	tightly	sealed.	When	the	sense	of	smell	is	lacking,	such	as	when	you	have	a	cold,	foods	seem	to	have	little	flavor.	Acids	and	proteins	Acids,	such	as	lemon	juice,	vinegar,	and	tomato	products,	have	two	effects	on
proteins:	•	They	speed	coagulation.	Add	2	tbsp	(30	mL)	chopped	parsley.	Chill	all	ingredients	for	protein	salads	and	potato	salads	before	combining.	Others	apply	to	specific	items.	Thus,	you	will	find	soup	and	sandwich	combinations,	salad	and	omelet	combinations,	and	so	on.	TABLE	8.5 	Roux	Proportions	in	Sauces	S	a	u	ce	B	u	t	ter	Flo	ur	R	o	ux	Liqu
id	Thin	or	light	Medium	Thick	or	heavy	6	oz/190	g	8	oz/250	g	12	oz/375	g	6	oz/190	g	8	oz/250	g	12	oz/375	g	12	oz/375	g	1	lb/500	g	11/2	lb/750	g	1	gal/4	L	1	gal/4	L	1	gal/4	L	How	thick	is	a	thick	sauce?	Careful	planning	of	production	can	keep	leftovers	to	a	minimum.	Converting	Recipes	Unless	you	are	working	in	an	operation	that	uses	only	its	own
standardized	recipes,	you	will	frequently	be	required	to	increase	or	decrease	recipes	to	different	quantities.	Members	organic	and	sustainable	farming	practices,	preserving	heirloom	varieties	of	encourage	sustainable,	ecologically	sound	agriculture	plants	and	animals,	and	educating	consumers	about	the	food	they	eat.	Add	1	cup	(250	mL)	white	wine
and	reduce	by	three-fourths.	Slicer	Courtesy	of	Hobart	Corporation.	Evaluate	the	quality	of	convenience	bases,	and	use	convenience	bases.	Serrated	slicer.	-18ºC	0ºF	Freezer	storage	DRY	FOOD	STORAGE	Dry	food	storage	pertains	to	those	foods	not	likely	to	support	bacterial	growth	in	their	normal	state.	A	large	kitchen	may	have	a	separate	broiler
cook,	or	grillardin	(gree-ar-dan),	to	handle	the	broiled	items.	But	it	was	Carême’s	practical	and	theoretical	work	as	an	author	and	an	inventor	of	recipes	that	was	responsible,	to	a	large	extent,	for	bringing	cooking	out	of	the	Middle	Ages	and	into	the	modern	period.	Adjust	consistency,	if	necessary,	with	more	stock	or	more	roux.	When	storing	or
removing	an	item,	do	it	quickly	and	shut	the	door.	List	ingredients	and	quantities	of	recipe	as	prepared.	You	will	know	how	to	substitute	ingredients	or	use	different	equipment.	Prepare	pan	gravies.	Detractors	said	opposition	to	vegetables	developed	to	ship	well	and	last	long,	without	regard	for	eating	global	food	trade	and	rejection	of	industrial
agriculquality.	Add	the	tomatoes	and	cook	until	excess	liquid	has	cooked	out	and	the	sauce	is	thick.	For	example,	if	you	are	working	on	the	hot	line	in	a	restaurant,	ask	the	pastry	chef	if	you	could	come	in	early,	on	your	own	time,	to	help	out	and,	in	the	process,	gain	new	knowledge	and	experience.	Cooked	Yield	Test	Earlier	we	introduced	two
important	abbreviations:	AP	(as	purchased)	and	EP	(edible	portion).	MARINATING	To	marinate	means	to	soak	a	food	product	in	a	seasoned	liquid	in	order	to:	1.	Clean	and	sanitize	all	equipment.	The	purpose	of	the	browning	step	is	not	so	much	to	cook	the	item	as	to	develop	color	and	flavor.	Eating	Well	with	Canada’s	Food	Guide.	MyPlate	Nutrients
The	five	food	groups	emphasized	by	the	MyPlate	icon	supply	important	nutrients	that	may	be	lacking	in	diets	high	in	fatty	foods	and	sweets.	Until	recently,	the	accepted	and	often-told	story	is	that	when	Caterina	de	Medici	went	to	France	in	1533	to	marry	the	future	King	Henry	II,	she	brought	with	her	a	staff	of	cooks	as	part	of	her	household.
Gisslen_Procooking_C05_090-103hr.indd	103	1/8/14	2:15	PM	Gisslen_Procooking_C06_104-133hr2.indd	104	2/4/14	3:08	PM	6	basic	principles	of	cooking	and	food	science	No	written	recipe	can	be	100	percent	accurate.	•	The	fat	collector	pays	12	cents	per	pound	for	waste	fat.	•	What	is	clarified	butter?	Proper	food	handling	is	necessary	to	avoid
physical	contamination.	To	satisfy	HACCP	requirements,	you	must	keep	detailed	records	of	every	step	in	the	production	process	for	each	item,	including	cooking	and	storage	times	and	temperatures.	Parsnips	may	be	substituted	for	the	carrots,	or	else	the	carrots	may	simply	be	omitted	and	the	quantities	of	the	other	ingredients	increased.	Add	2	oz	(60
g)	capers,	2	oz	(60	g)	sour	pickles,	cut	brunoise,	1	tbsp	(15	mL)	chopped	parsley,	and	1/2	tsp	(2	mL)	dried	tarragon.	My	wife,	Meg,	assisted	our	kitchen	crew	and	helped	with	my	research.	Many	chefs	have	modified	their	cooking	styles	to	highlight	the	natural	flavors	and	textures	of	their	ingredients,	and	their	menus	are	often	simpler	now	for	this
reason.	What	role	is	played	by	the	chef’s	favorite	dishes	when	a	menu	is	written?	Keep	a	supply	of	salt	or	baking	soda	handy	to	put	out	fires	on	rangetops.	Add	1	qt	(1	L)	tomato	sauce,	and	season	to	taste	with	salt,	pepper,	and	hot	red	pepper	sauce.	Make	a	blond	or	brown	roux,	as	desired.	Taste	foods	properly.	Follow	the	instructions	for	your	model.
The	new	calculations,	using	the	conversion	factor	of	3.75,	are	shown	in	the	Example	2	table.	Also,	no	warm-up	is	required.	Keep	pan	handles	out	of	the	aisle	so	people	won’t	bump	into	them.	Carry	this	attitude	through	every	day	on	the	job.	This	Eighth	Edition	retains	the	book’s	basic	approach,	but	sharpens	the	focus	on	the	fundamentals	with	its	new
organization.	•	What	is	the	difference	between	a	standard	oven	and	a	convection	oven?	In	other	words,	barbecuing	is	a	roasting	technique	requiring	a	wood	fire	or	wood	smoke.	If	that	numnormally	use	figures	like	1	lb	11/4	oz	potatoes,	ber	is	1,	2,	3,	or	4,	the	number	is	rounded	down.	Smith	Truckee	Meadows	Community	College	Wes	J.	Chicken	stock,
vegetable	stock,	or	water	3.	How	thick	is	a	“thick”	sauce?	16. Discard	leftover	egg	mixture	and	seasoned	flour.	Remember,	the	size	to	which	you	cut	mirepoix	depends	on	how	long	it	is	to	be	cooked.	Necessary	for	proper	utilization	of	fats.	108),	help	dissolve	connective	tissues.	Reduction	hasn’t	been	a	cure-all,	however.	wherever	you	are	–	at	home,	at
school,	at	work	or	when	eating	out!	Eat	at	least	one	dark	green	and	one	orange	vegetable	each	day.	Low-density	lipoprotein	(LDL)	is	the	most	important	carrier	of	cholesterol.	Cut	the	butter	into	small	pieces.	The	sous	chef	(soo	shef	)	is	directly	in	charge	of	production	and	works	as	the	assistant	to	the	executive	chef	or	chef	de	cuisine.	Brown	butter	is
seasoned	with	lemon	juice	and	poured	over	the	fish,	which	has	been	sprinkled	with	chopped	parsley.	Describe	steps	to	prevent	food	poisoning	and	food-borne	diseases	in	the	following	areas:	personal	hygiene,	food	handling	and	storage	techniques,	cleaning	and	sanitizing	techniques,	and	pest	control.	In	some	cases,	a	little	oil	or	a	moist	ingredient,
such	as	crushed	garlic,	is	mixed	with	the	spices	to	make	a	paste,	called	a	wet	rub.	Sizes:	11/2–15	quarts	(liters).	•	Sometimes,	one	or	more	of	the	first	courses	are	served	at	the	same	time	as	the	main	dish,	possibly	on	the	same	plate.	(en)	papillote.	It	takes	less	time	for	a	cook	to	slice	a	few	pounds	of	onions	by	hand	than	to	set	up	a	slicing	attachment,
pass	the	onions	through	it,	and	break	down	and	clean	the	equipment.	The	term	sanitize	means	to	kill	disease-causing	bacteria.	Start	with	the	tip	of	the	knife	against	the	stone	as	shown,	and	hold	the	edge	against	the	stone	at	a	20-degree	angle.	In	addition	to	the	traditional	starches,	chefs	have	new	ways	to	thicken	sauces	and	to	change	the	texture	of
liquids.	Help	make	up	enzymes	and	hormones,	which	regulate	body	functions.	The	bones	are	now	ready	for	the	stockpot.	Gisslen_Procooking_C04_058-089hr.indd	69	1/16/14	12:37	PM	70	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	Table	4.1 	Chicken	Breasts	Parmesan	Po	r	t	i	o	n	s	ize	:	1	chicke	n	bre	a	s	t,	4	oz	To	t	al	yield	:	1	2	p	or	t	io	ns
Q	u	a	nt	i	t	y	I	n	g	red	i	ent	s	Equipment	 	4   oz	Flour	 11/4	tsp	Salt	   1/2	tsp	Ground	white	pepper	 	5	Whole	eggs,	size	large	 31/2	oz	Grated	parmesan	cheese	 11/2	oz	Whole	milk	12	Boneless,	skinless	chicken	breasts,	4	oz	each	 4   oz	Clarified	butter	Fo	r	S	e	r	v	i	ce	2	half-size	hotel	pans	one	2-qt	stainless-steel	bowl	1	wire	whip	1	meat	mallet	four
12-in.	It	is	found	in	vegetable	oils	and	is	usually	abundant	in	North	American	diets.	Sous	vide	began	simply	as	a	method	for	packaging	and	storing	foods	in	vacuum-sealed	plastic	bags.	Clean	as	you	go.	Describe	the	general	procedure	for	cleaning	a	deep	fryer.	It	requires	a	degree	of	culinary	skill	and	judgment	to	determine	when	and	how	much	cooking
is	necessary	or	desirable.	This	edition	doesn't	include	the	Culinary-E	Online	program	from	Wiley.	1/16/14	12:37	PM	68	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	The	Written	Recipe	A	recipe	is	a	set	of	instructions	for	producing	a	certain	dish.	Of	the	more	than	1,400	core	recipes	recipes	in	the	book	(and	additional	recipes	on	CulinarE-
Companion),	about	70	are	designated	as	core	recipes	and	are	indicated	by	this	icon.	The	term	jus	has	two	basic	meanings:	1.	4. Do	not	let	ready-to-eat	foods	come	in	contact	with	any	contaminated	surface.	In	the	recipes	in	this	section,	making	the	roux	is	part	of	the	recipe.	The	result	is	often	something	like	a	garnished	consommé	(pp.	There	must	be
enough	fat	to	coat	all	the	starch	granules,	but	not	too	much.	Avant-Garde	Techniques	and	Ingredients	It	is	a	challenge,	in	a	short	space,	to	describe	molecular	gastronomy	because	it	consists	of	so	many	unrelated	techniques.	For	each	category	of	perishable	food	discussed	in	this	book,	pay	close	attention	to	how	the	foods	should	be	stored.	The	two	stay
mixed	and	thick	because	the	butter	is	beaten	into	tiny	droplets	and	the	egg	yolks	hold	the	droplets	apart.	Vacuum	pressure	may	be	varied	from	low,	for	delicate,	easily	crushed	foods,	to	high,	for	firmer	foods.	Nonslip	floors.	Chef	James	Feustel	of	Kingsborough	Community	College	was	generous	with	his	time	and	talents	to	develop	combi	oven
variations	for	a	number	of	the	book’s	recipes.	Dietary	health	and	nutrition	are	considered	in	detail	in	Chapter	5.	Deglaze	with	a	small	quantity	of	white	wine	or	stock.	In	simple	language,	setting	up	a	HACCP	system	starts	with	reviewing	the	flow	of	food	to	figure	out	where	something	might	go	wrong,	and	then	deciding	what	can	be	done	about	it.	Many
of	them	are	reexamining	their	menus,	modifying	their	cooking	practices,	and	adding	new,	healthful	items	to	their	menus.	The	plan	should	include	procedures	for	evacuating	customers	and	other	nonemployees.	The	methods	explained	in	his	books	were	complex,	but	his	aim	was	pure	results.	Skim	the	scum	that	comes	to	the	surface,	using	a	skimmer	or
perforated	spoon.	This	signal	should	not	be	ignored.	Gisslen_Procooking_C04_058-089hr.indd	80	1/16/14	12:37	PM	F	o	o	d	C	o	s	t	C	a	lc	u	l	at	i	o	n	s	81	On	the	other	hand,	a	big	kettle	of	vegetable	soup	you	are	making	ahead	for	tomorrow’s	lunch	takes	longer	to	cool	than	a	small	pot.	Cut	the	strips	at	an	angle	to	form	diamond	shapes.	This	means	there
is	less	reduction	and	less	thickening,	and	the	flavors	are	not	as	concentrated.	Suprême	Sauce	YIELD:	2	QT	(2	L)	U.S.	METRIC	INGREDIENTS	2	qt	2L	Chicken	velouté	1	pt	500	mL	2	oz	60	g	Heavy	cream	Butter,	in	pieces	to	taste	to	taste	Salt	to	taste	to	taste	White	pepper	to	taste	to	taste	Lemon	juice	PROCEDURE	1.	is	considering	them	as	normal
products	with	part	of	the	pre-prep	•	What	are	the	three	stages	of	the	Stancompleted	rather	than	as	totally	different	kinds	of	products	unlike	dard	Breading	Procedure?	Example:	4	ounces	of	sliced	ham	per	order.	Simple	sugars,	such	as	glucose,	are	small	compounds	containing	6	carbon	atoms.	Add	1	qt	(1	L)	veal	or	chicken	velouté,	simmer	10	minutes,
and	strain.	Stir	in	the	reduced	cream.	A	broad	blade,	bent	to	keep	the	hand	off	hot	surfaces.	Keep	knives	sharp.	Cilantro	Dill	6.	If	you	can	taste	the	nutmeg	in	the	creamed	spinach,	there’s	probably	too	much	nutmeg.	A	common	fault	with	cream	reduction	sauces	is	reducing	the	cream	too	much,	giving	it	a	heavy	texture.	For	many	ingredients,	this	is
relatively	easy.	Add	the	sachet	and	let	simmer	about	2	hours,	or	until	the	sauce	is	reduced	to	1	gal	(4	L).	If	an	illustration	of	a	shrimp	plate	shows	six	shrimp,	it	would	be	a	mistake	to	serve	only	five.	À	la	carte	method—Chicken	Chasseur:	Prepare	Sauce	Chasseur	in	advance;	refrigerate	or	keep	hot	in	bain-marie.	Also,	little	knowledge	of	nutritional
principles	was	available	until	fairly	recently.	Keep	all	frozen	foods	tightly	wrapped	or	packaged	to	prevent	freezer	burn.	Microplane	Mandoline	KEY	POINTS	TO	REVIEW	•	How	does	the	metal	Pastry	bag	and	tubes	used	to	make	a	cooking	pan	affect	its	cooking	qualities?	2	gal	8L	Water	3.	If	fresh	tarragon	is	not	available,	used	1	tsp	(5	mL)	dried
tarragon	in	place	of	the	tarragon	stems	in	the	reduction,	and	use	1/2	tsp	(2	mL)	dried	tarragon	in	place	of	the	fresh	leaves	to	finish	the	sauce.	To	prevent	contamination	of	foods.	It	is	used	to	chop	and	mix	large	quantities	of	foods	rapidly.	 	8.	Evaporation	rates	may	be	different,	thickening	agents	may	need	increasing	or	decreasing,	seasonings	and
spices	may	have	to	be	cut	back.	As	described	in	the	sidebar,	starch	molecules	consist	of	long	chains.	In	fact,	many	chefs	believe	good	sauces	are	the	pinnacle	of	all	cooking,	both	in	the	skill	they	require	and	in	the	interest	and	excitement	they	can	give	to	food.	Any	seafood	item.	The	liquid	may	be	hot	or	cooled,	but	not	ice	cold.	A	poor	cooking	utensil
develops	hot	spots	that	are	likely	to	burn	or	scorch	the	food	being	cooked.	Food	Safety	and	Nutritional	Awareness	The	development	of	the	sciences	of	microbiology	and	nutrition	had	a	great	impact	on	food	service.	The	flue	and	the	door	are	kept	open	to	allow	the	smoke	to	escape.	It	wasn’t	until	the	thirteenth	century	that	ovens	were	used	again	and
that	stews	and	sauces	started	to	appear	on	the	dining	table.	When	a	stabilizer	is	suspended	throughout	a	vinaigrette,	its	tiny	particles	get	between	the	droplets	of	vinegar	and	help	keep	them	from	bumping	into	each	other	and	recombining.	To	avoid	this,	cooks	often	sprinkle	the	lemon	juice	directly	on	the	fish	before	pouring	on	the	brown	butter.	Don’t
wait	until	the	end	of	the	workday.	The	root	end	may	be	rough	cut	for	mirepoix,	to	be	used	for	stocks,	sauces,	and	roasts.	Other	Professional	Opportunities	Not	all	those	who	train	to	be	professional	culinarians	end	up	in	restaurant	careers.	Even	when	we	are	healthy,	we	have	bacteria	all	over	our	skin	and	in	our	nose	and	mouth.	Let	the	flakes	settle	to
bottom.	In	other	words,	when	you	know	why	foods	behave	as	they	do,	you	can	understand	how	to	get	them	to	behave	as	you	want	them	to.	Scimitar	or	steak	knife.	Howard	Sheridan	Vocational-Technical	Center	Russ	Hudson	North	Island	College	Willard	L.	A	good	chef	is	willing	to	modify	menu	items	to	meet	dietary	requirements	and	to	satisfy	special
requests	from	customers.	Closely	related	to	the	table	d’hôte	menu	is	the	prix	fixe	(preefeex),	meaning	“fixed	price,”	menu.	Example:	You	have	10	lb	AP	Brussels	sprouts.	Revolving	ovens	are	used	in	bakeshops	and	in	high-volume	operations.	Cutting	citrus	zest.	Hang	a	ladle	in	the	pot	so	you	can	give	it	a	quick	stir	whenever	you	pass	the	sink	without
actually	taking	extra	time	to	do	it.	A	mixture	of	raw	starch	and	cold	liquid	is	called	a	slurry.	Simmer	2–3	minutes.	Beneficial	bacteria.	The	browning	of	the	crusts	of	baked	goods,	especially	sweet	doughs,	is	caused	in	part	by	caramelization	and	in	part	by	another	reaction	called	the	Maillard	reaction	(discussed	under	Proteins,	below).	When	the	roux	is
made,	remove	the	pan	from	the	fire	for	a	few	minutes	to	cool	slightly.	Volume.	L’Art	de	la	Cuisine	Française	au	Dix-Neuvième	Siècle.	Thiamin	(vitamin	B1)	Pork	Whole	grains	and	fortified	grains	Nuts	Legumes	Green	vegetables	Needed	for	utilization	of	carbohydrates	for	energy.	In	a	cafeteria,	the	customers	may	select	all	their	courses	at	once—
appetizer,	salad,	main	dish	and	vegetables,	and	dessert,	for	example—but	eat	them	in	a	particular	order.	Cooked	fish,	shellfish,	Cooked	legumes	poultry,	lean	meat	175	mL	(3⁄	4	cup)	75	g	(2	1⁄	2	oz.)/125	mL	(1⁄	2	cup)	Tofu	150	g	or	175	mL	(3⁄	4	cup)	Eggs	2	eggs	Peanut	or	nut	butters	30	mL	(2	Tbsp)	Oils	and	Fats	Include	a	small	amount	–	30	to	45	mL	(2
to	3	Tbsp)	–	of	unsaturated	fat	each	day.	Chopping	mirepoix.	Add	1	qt	(1	L)	demi-glace	and	simmer	until	slightly	reduced.	These	are	traditionally	used	as	salad	dressings	but	are	also	used	as	sauces	for	meat,	seafood,	and	vegetable	items.	Watch	your	instructors	demonstrate	the	grips	they	use,	and	FIGURE	7.5 Grasping	the	blade	of	the	knife	then
practice	under	their	supervision.	Figure	8.14	illustrates	this	procedure.	Although	thin	vegetable	purées	may	be	thickened	with	a	starch,	it	is	more	common	to	leave	them	thin	or	to	bind	them	lightly	by	finishing	them	with	raw	butter	(monter	au	beurre,	p.	We	can,	however,	describe	general	groups	that	many	of	today’s	popular	sauces	fall	into.	This
amount	is	called	the	yield.	Sugar	makes	fiber	firmer.	2/3/14	11:33	AM	58	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	Gisslen_Procooking_C04_058-089hr.indd	58	1/16/14	12:37	PM	4	menus,	recipes,	and	cost	management	A	menu	is	a	list	of	dishes	served	or	available	to	be	served	at	a	meal.	Escoffier	is	sometimes	called	the	father	of	modern
food	service.	1/8/14	2:13	PM	8	C	h	a	p	t	e	r	1	 	the	food-service	industry	The	Organization	of	Modern	Kitchens	The	Basis	of	Kitchen	Organization	The	purpose	of	kitchen	organization	is	to	assign	or	allocate	tasks	so	they	can	be	done	efficiently	and	properly	and	so	all	workers	know	what	their	responsibilities	are.	Turn	to	any	recipe	in	this	book.	Use	a
cart	to	move	heavy	objects	long	distances,	or	get	help.	To	your	surprise,	not	only	do	you	end	up	with	more	soup	than	you	expected	but	also	it	turns	out	rather	thin	and	watery.	Its	quality	can	be	improved,	however,	by	applying	the	technique	used	for	making	espagnole—that	is,	reduce	brown	stock	with	browned	mirepoix	and	tomato	purée	or	tomato
paste,	and	then	thicken	with	a	starch	slurry	and	strain.	The	marinade	can	also	serve	as	the	cooking	medium	and	become	part	of	the	sauce.	If	this	doesn’t	work,	start	over	with	a	couple	of	egg	yolks	and	repeat	the	procedure	from	step	6	in	the	recipe,	adding	the	broken	sauce	as	you	would	the	butter.	But	if	the	number	to	the	right	of	the	That	would
defeat	the	purpose	of	the	metric	sysrounding	digit	is	5,	6,	7,	8,	or	9,	the	number	is	rounded	up.	Give	examples	of	each	type.	Adjust	seasonings.	Their	capacity	varies	from	one	to	many	pans.	Building	Flavor	Profiles	Foods	offer	complex	experiences	for	the	senses.	After	learning	these	procedures	and	checking	with	your	instructors	for	any	modifications
or	variations	they	may	have,	you	will	be	able	to	turn	to	the	individual	recipes,	where	the	steps	are	given	again,	but	without	explanations.	This	is	the	figure	you	will	use	in	costing	recipes	for	veal	scaloppine.	Gisslen_Procooking_C08_154-223hr5.indd	172	2/3/14	12:14	PM	S	auces	173	General	Principles	Liquid	may	be	added	to	roux,	or	roux	may	be
added	to	liquid.	In	addition,	we	must	limit	our	intake	of	foods	that	can	be	harmful	in	large	quantities.	But	because	the	price	you	paid	was	actually	$150,	it	is	important	to	use	that	figure	and	not	fill	in	the	blank	by	multiplying.	In	particular,	you	will	see	the	following	differences:	1.	But	some	of	the	brine	is	also	absorbed	into	the	meat.	How	can	you
ensure	a	nutritionally	balanced	menu	without	actually	calculating	the	nutrient	content	of	every	item?	Don’t	let	the	broiler	stand	idle	while	orders	are	backed	up	at	the	deep	fryer.	REMOUILLAGE	AND	OTHER	STOCK-RELATED	PREPARATIONS	Remouillage	is	a	stock	made	from	bones	that	were	already	used	once	to	make	stock.	The	course	was	then
removed	and	another	course,	also	meats	and	side	dishes,	was	loaded	onto	the	table.	It’s	not	the	oil	that	is	boiling.	To	save	time.	Black	butter,	or	beurre	noir	(burr	nwahr),	is	made	like	brown	butter	but	heated	until	it	is	a	little	darker,	and	it	is	flavored	with	a	few	drops	of	vinegar.	The	only	solution	here	is	to	carefully	test	recipes	and	to	have	a	good
understanding	of	basic	cooking	principles.	If	you	are	to	be	successful	at	making	consistently	good	stocks,	you	must	understand	not	only	what	to	do	but	also	why	you	are	doing	it.	•	Cutting	raw	chicken,	then	using	the	same	cutting	board,	unsanitized,	to	cut	vegetables.	177	and	180).	•	What	are	five	kinds	of	equipment	used	4. Keep	refrigerators
spotlessly	clean.	Veal,	by	itself,	does	not	have	a	strong	or	pronounced	flavor.	It’s	not	enough	just	to	heat	it	to	the	desired	degree.	Paris:	L’auteur,	1833–1844.	Grumbling	about	the	food	is	a	favorite	sport	among	students,	but	at	least	it	can	be	kept	to	a	minimum.	Divide	large	batches	into	smaller	batches.	Pure	water	has	a	pH	of	7.	But	modern	food
service	is	said	to	have	begun	shortly	after	the	middle	of	the	eighteenth	century.	Nutritional	Information	Cooks	and	chefs	are	increasingly	aware	of	the	importance	of	preparing	healthful	foods.	Which	method	is	used	for	most	solid	ingredients,	and	why?	If	your	oven	does	not	have	this	feature,	use	an	on/off	cycle.	Remember,	quality	should	always	take
highest	priority.	Add	the	egg	yolks	to	bowl	and	beat	well.	164%	Total	percentage	of	cost	increase	(5	÷	AP	price	per	lb)	(8)	..........................................................................................	To	help	gauge	the	time	you	may	safely	take	to	cool	large	volumes	of	food,	use	either	the	two-stage	cooling	method	or	the	one-stage	cooling	method.	Often,	on	such	menus,	a
few	items	featuring	costly	ingredients	carry	an	extra	charge,	called	a	supplement.	Measuring	and	Other	Cooking	Procedures	As	discussed	earlier	in	this	chapter,	the	concept	of	measurement	applies	to	two	principal	areas:	measurement	of	ingredients	in	recipe	preparation,	and	measurement	of	portions	to	be	served,	also	known	as	portion	control.	The
fresher	products	are	more	potent,	so	the	amount	you	used	before	might	now	be	too	much.	What	functions	do	proteins	have	in	the	body?	Large	floor-model	steam	kettle	Courtesy	of	Vulcan	Hart	Company.	If	you	glance	at	any	of	the	recipes	in	this	book,	you	will	see	they	do	not	contain	all	the	features	of	a	standardized	recipe,	as	described	in	the	previous
section.	(b)	Make	sure	the	cut	is	deep	enough	to	remove	the	peel	but	not	so	deep	as	to	waste	the	product.	Add	remaining	ingredients	and	beat	slowly	until	completely	mixed.	It	is	possible	to	write	them	out	as	separate,	full-length	recipes.	If	cooked	foods	are	kept	below	raw	foods,	they	can	become	contaminated	by	drips	and	spills.	The	liter	is	the	basic
unit	of	volume.	Also	used	for	storage.	Before	tackling	the	complexities	of	hollandaise,	we	first	look	at	simpler	butter	preparations	used	as	sauces.	To	be	even	more	confusing,	mushroom	sauce	is	also	made	with	brown	sauce.	Convert	recipes	to	higher	or	lower	yields.	Whenever	possible,	carry	knives	in	a	sheath.	Calculate	the	conversion	factor	as
explained	in	the	procedure	given	above.	BREADING	Breading	means	coating	a	product	with	bread	crumbs	or	other	crumbs	or	meal	before	deepfrying,	pan-frying,	or	sautéing.	Gisslen_Procooking_C07_134-153hr1.indd	149	2/3/14	11:50	AM	150	C	H	A	P	T	E	R	7	 	MISE	EN	PLACE	HOW	A	BRINE	WORKS	Brines	moisturize	and	tenderize	roast	meats.
Use	and	understand	the	recipes	in	this	book	to	practice	basic	cooking	techniques.	But,	used	carefully,	they	can	be	a	valuable	tool.	Just	because	food	looks	good	doesn’t	mean	it	is	safe.	Thus,	they	must	have	knowledge	of	and	experience	in	cooking	techniques,	at	least	for	the	dishes	made	in	their	own	department.	Some	chefs	prefer	to	oil	the	bones
lightly	before	browning.	Its	flavor	is	slightly	different	from	that	of	black	pepper,	and	it	blends	well	(in	small	quantities)	with	many	foods.	A	gram	is	about	1/30	ounce.	These	parts	are	illustrated	in	the	diagram.	Stock	can	also	be	frozen	and	will	keep	for	several	months.	Used	for	storage	and	for	holding	foods	in	a	bain-marie	(water	bath).	Review
guidelines	for	preparing	hollandaise	and	béarnaise	(above).	What	amount	of	untrimmed	vegetable	do	you	need?	KEY	POINTS	TO	REVIEW	Bases	are	sometimes	added	to	weak	stocks	to	give	them	more	flavor,	but	this	is	not	as	good	a	practice	as	making	the	•	What	are	the	steps	in	the	procedure	for	stock	properly	in	the	first	place.
Gisslen_Procooking_C06_104-133hr2.indd	124	2/4/14	3:08	PM	B	u	i	l	d	i	n	g	F	l	av	o	r	125	The	difference	between	seasoning	and	flavoring	is	often	one	of	degree.	Add	the	sachet.	Plan	sauces,	accompaniments,	and	garnishes	to	balance,	enhance,	and	contrast	with	the	main	item	and	with	each	other,	just	as	the	flavors	in	an	individual	recipe	do.	pan-
broil.	Revise	procedures	as	necessary.	You	now	have	bâtonnet	potatoes,	slightly	smaller	than	regular	French	fries.	In	other	words,	if	half	the	appetizers	and	half	the	entrée	selections	are	served	in	a	cream	sauce,	you’re	not	offering	enough	variety.	A	small	amount	of	arrowroot	or	other	starch	may	be	used	to	bind	the	sauce	lightly.	•	Because	most
microwaves	penetrate	no	more	than	about	2	inches	(50	mm)	into	foods,	heat	is	transferred	to	the	center	of	large	pieces	of	food	by	conduction,	just	as	in	roasting.	Apparently,	the	only	thing	so-called	gourmet	foods	have	in	common	is	high	price.	What	are	the	functions	of	the	ingredients?	For	the	simplest	example,	if	you	sauté	a	chicken	breast	and	then
deglaze	the	sauté	pan	with	a	little	stock	and	season	the	resulting	liquid,	you	end	up	with	an	integral	sauce	that	can	be	served	with	the	chicken.	There	are	two	important	kinds	of	measurement	in	the	kitchen:	1.	(This	is	not	necessary	in	the	metric	system.)	See	page	76	for	more	explanation.	Place	them	in	a	heavy	pot	over	moderate	heat.	Vitamin	A	Liver
Butter	and	cream	Egg	yolks	Green	and	yellow	vegetables	and	fruits	Helps	skin	and	mucous	membranes	resist	infection.	Which	are	fat-soluble?	Wire	whip.	Standards	of	doneness	are	different	for	every	type	of	food	and	for	every	cooking	method.	If	your	broiler	capacity	is	200	steaks	an	hour	and	you	plan	a	banquet	menu	for	400	people	that	features
broiled	shrimp	as	an	appetizer	and	broiled	steaks	as	a	main	course,	you’re	in	big	trouble.	105	Gisslen_Procooking_C06_104-133hr2.indd	105	2/4/14	3:08	PM	106	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science	Basic	Concepts	in	Food	Science	To	cook	food	means	to	heat	it	in	order	to	make	certain	changes	in	it.	Large	roasts	may	brown
somewhat	from	the	heat	generated	in	the	item	itself.	Also,	because	of	the	instability	of	the	egg	yolks,	it	is	used	only	as	a	finishing	technique.	They	are	not	exact	conversion	factors.	Gisslen_Procooking_C08_154-223hr5.indd	194	2/3/14	12:14	PM	S	auces	195	Hollandaise	Sauce	II	YIELD:	24	FL	OZ	(720	ML)	U.S.	1	lb	4	oz	METRIC	600	g	6	1	fl	oz	11/2	fl	oz
to	taste	to	taste	6	30	mL	45	mL	to	taste	to	taste	INGREDIENTS	PROCEDURE	Butter	1.	Knives	not	in	use	should	be	on	the	worktable	near	but	not	on	the	cutting	board.	These	chefs	prepare	demi-glace	from	fond	lié	by	reducing	it	with	mirepoix,	white	wine,	and	seasonings,	or	by	simply	reducing	by	half	a	flavorful	brown	stock.	Flavors.	Goals	and
Organization	of	This	Book	This	book	has	a	dual	goal:	understanding—that	is,	of	cooking	theory,	of	how	to	cook—and	performing—that	is,	mastery	of	a	set	of	manual	skills	and	the	ability	to	apply	them	to	a	wide	range	of	cooking	styles	and	products.	Strain	through	a	chinois	into	a	clean	saucepan.	Your	broiler	cook	has	just	broiled	a	codfish	fillet	that
turned	out	dry,	rubbery,	and	shrunken.	Store	in	the	refrigerator.	The	same	technique	can	be	used	to	finish	a	great	variety	of	sauces,	usually	white	sauces,	although	brown	sauces	can	be	finished	the	same	way.	Fats	Fats	supply	energy	to	the	body	in	highly	concentrated	form.	Dinner	menus	offer	more	selections	and	more	courses.	When	serving	portions
are	determined	by	numbers	of	units.	Excess	external	fat	can	be	trimmed	from	meats	and	poultry.	Promotes	normal	appetite	and	healthy	nervous	system.	This	term	refers	to	methods	of	raising	healthful	food	in	a	way	that	is	profitable	to	farms	and	farming	communities	and	that	provides	living	wages	and	benefits	to	workers	while	at	the	same	time
preserving	and	enhancing	the	soil,	water,	and	air.	Prepare	white,	blond,	and	brown	roux,	and	use	them	to	thicken	liquids.	This	is	a	powerful	stabilizer	and	thickener	that	has	long	been	used	in	commercial	ice	creams.	When	we	eat	and	digest	starches,	our	bodies	break	the	long	chains	down	into	simple	sugars	so	that	our	cells	can	absorb	them	and	use
them	for	energy.	broil.	Used	to	brush	items	with	egg	wash,	glaze,	etc.	Care	must	be	taken	not	to	burn	the	butter,	as	the	heat	of	the	pan	will	continue	to	brown	it	even	after	it	is	removed	from	the	fire.	A	modified	food	starch	that,	when	mixed	with	fat,	changes	it	to	a	powder.	Not	bitter,	not	too	acidic,	and	not	too	sweet.	Professional	associations	such	as
the	American	Culinary	Federation	(ACF),	the	Canadian	Culinary	Federation	–	Fédération	Culinaire	Canadienne	(CCFCC),	and	the	International	Association	of	Culinary	Professionals	(IACP)	provide	opportunities	for	learning	as	well	as	for	making	contacts	with	other	professionals.	Gisslen_Procooking_C05_090-103hr.indd	96	1/8/14	2:15	PM	97	The	B
alanced	D	i	e	t	Choosing	nutrient-dense	foods	and	avoiding	empty	calories	is	necessary	in	order	for	us	to	get	adequate	nutrition	without	consuming	too	many	calories	in	the	process.	Escoffier’s	standardized	system	has	evolved	in	many	directions.	Add	1	qt	(1	L)	demi-glace	and	simmer	10	minutes.	Stir	this	mixture	slowly	back	into	the	sauce	in	the	pan
and	return	the	sauce	just	to	a	simmer.	Cooking	Methods	Now	that	we	understand	the	three	basic	methods	of	heat	transfer—conduction,	convection,	and	radiation—we	can	explore	the	basic	techniques	that	cooks	use	to	apply	heat	to	food.	Methylcellulose.	New	Technologies	As	described	on	page	4,	new	technologies,	from	transportation	to	food
processing,	had	a	profound	effect	on	cooking	in	the	twentieth	century.	Add	the	ingredient	costs	to	get	the	total	recipe	cost.	Foods	that	are	not	potentially	hazardous	include	dried	or	dehydrated	foods,	foods	that	are	strongly	acidic,	and	commercially	processed	foods	that	are	still	in	their	original	unopened,	sealed	containers.	•	Prepare	your	equipment
(preheat	oven,	line	baking	sheets,	etc.).	Wipe	clean	and	repeat	until	griddle	has	a	smooth,	nonstick	finish.	Niacin	(vitamin	B3)	Liver	Meat,	poultry,	and	fish	Legumes	Needed	for	utilization	of	energy	foods.	This	equipment	is	designed	to	hold	foods	above	135°F	(57°C)	in	order	to	prevent	the	growth	of	bacteria	that	can	cause	disease.	Never	defrost	at
room	temperature	or	in	warm	water.	Bacterial	Growth	Bacteria	multiply	by	splitting	in	half.	Gisslen_Procooking_C06_104-133hr2.indd	120	2/4/14	3:08	PM	C	o	o	k	i	n	g	M	e	th	o	d	s	121	To	give	you	a	sense	of	how	some	of	these	ingredients	and	techniques	are	used,	several	recipes	are	included	in	Chapter	8	(pp.	Strain	and	add	2	tsp	(10	mL)	dry	mustard
and	a	pinch	of	sugar	dissolved	in	a	little	lemon	juice.	Instead,	you	will	learn	how	to	test	for	doneness	by	observing	changes	in	the	product.	Rinse	cleaned	equipment	thoroughly.		Gently	heat	dried,	ground	spices	(cinnamon,	cumin,	curry	powder,	ginger,	mustard,	paprika)	in	a	small	amount	of	oil	just	until	they	start	to	give	off	an	aroma.	Lunch	The
following	factors	are	important	to	consider	when	planning	lunch	menus.	Also,	pieces	of	steel	wool	break	off	and	can	remain	in	the	pan	and	thus	get	into	food.	But	this	excitement	comes	only	when	you	work	for	it.	In	this	type	of	oven,	the	brick	absorbs	the	intense	heat	of	the	fire	and	cooks	foods	long	after	the	fire	has	gone	out	and	the	ashes	removed.
Use	special	containers	for	broken	dishes	and	glasses.	Using	reduction	to	adjust	textures.	Set	the	thickness	control	knob	to	zero	when	the	machine	is	not	in	use	or	is	being	cleaned.	Ten	years	later,	there	were	about	500.	Disassemble	the	spigot	and	drain,	and	clean	with	a	bottle	brush.	Other	corrective	actions	might	be	more	complicated,	but	the	written
procedure	should	describe	clearly	what	steps	must	be	taken	and	who	must	take	them.	New	cooks	who	want	to	advance	in	their	careers	know	they	must	always	use	the	word	chef	with	respect.	Of	course,	cooking	at	a	low	temperature	doesn’t	create	the	well-browned	crust	most	diners	desire.	•	Compare	sodium	in	foods	like	soup,	bread,	and	frozen
meals,	and	choose	foods	with	lower	numbers.	Vacuum-pack	the	food	item,	plus	any	seasonings	or	marinades,	in	an	appropriate	plastic	bag.	PERSONAL	HYGIENE	Earlier	in	this	chapter,	we	said	most	food-borne	disease	is	caused	by	bacteria.	For	example,	see	the	recipe	for	London	Broil	(p.	(b)	Place	the	bones	in	a	stockpot	and	add	the	appropriate
amount	of	water.	The	food-service	worker’s	responsibility	to	provide	nutritious	food	and	wellbalanced	menus	depends,	in	part,	on	the	operation.	In	general,	most	of	the	pitfalls	fall	into	one	of	the	following	categories.	Turn	the	heat	to	very	low	to	avoid	burning	the	butter.	I	am	grateful	for	Tim’s	participation,	as	well	as	his	friendship.	A	skilled	sauce	chef
uses	both	reduction	and	dilution	to	give	a	sauce	the	precise	texture	sought.	Slowly	stir	in	the	hot	(or	tempered)	cream.	The	primary	flavors	are	the	flavors	of	the	main	ingredients.	No	matter	how	high	you	turn	the	heat,	the	water	can	never	rise	above	212°F	(100°C).	The	importance	of	a	nutritionally	balanced	menu	is	obvious	in	the	case	of	menus	for
hospitals	and	nursing	homes,	for	example.	Chemical	hazards	3.	5	÷	20	=	0.25	Your	conversion	factor	is	0.25.	Protect	the	hand	from	cuts.	Automatic	fryers	remove	food	from	the	fat	automatically	after	a	preset	time.	Heat	is	controlled	by	regulating	the	steam	flow	or	by	adjusting	the	thermostat.	Raw	fugu	is	considered	a	delicacy	in	Japan,	but	it	must	be
prepared	only	by	certified	chefs	who	have	been	trained	to	remove	the	glands	that	produce	the	toxin	without	breaking	them	so	they	don’t	contaminate	the	flesh	of	the	fish.	Do	not	touch	or	handle	electrical	equipment,	including	switches,	if	your	hands	are	wet	or	if	you	are	standing	in	water.	 6.	 	3.	Experience	can	be	the	only	teacher	in	this	case.	Fruit
and	Vegetable	Fiber	Fiber	is	the	name	for	a	group	of	complex	substances	that	give	structure	and	firmness	to	plants.	Like	breakfast	customers,	luncheon	diners	are	usually	in	a	hurry.	•	What	are	the	two	main	steps	in	sous-vide	cooking?	This	concept	is	important	in	the	production	of	sauces	and	salad	dressings,	as	well	as	various	bakeshop	preparations,
such	as	cake	batters.	These	chains	connect	with	each	other	and	form	a	network	that	blocks	the	flow	of	water	and	large	starch	granules.	True,	precautions	are	necessary	to	avoid	overcooking	the	eggs	and	to	get	the	right	consistency.	If	the	cook	happens	to	put	a	half-ounce	too	much	meat	in	the	sandwich,	the	operation	may	be	losing	money	on	it.
Holding	the	tip	of	the	knife	against	the	cutting	board,	rock	the	knife	rapidly	up	and	down.	Bathe	or	shower	daily.	The	solid	lines	are	to	be	filled	in	by	doing	calculations.	Cooking	is	stopped	as	soon	as	the	roux	has	a	frothy,	chalky,	slightly	gritty	appearance,	before	it	has	begun	to	color.	The	Classical	Brigade	As	you	learned	earlier	in	this	chapter,	one	of
Escoffier’s	important	achievements	was	the	reorganization	of	the	kitchen.	Studying	cooking	principles	in	books	and	in	schools	can	get	your	career	off	to	a	running	start.	The	remaining	blanks	on	the	form	are	determined	by	doing	the	calculations,	just	as	you	would	do	the	calculations	for	the	raw	yield	test.	After	touching	or	handling	anything	that	may
be	contaminated	with	bacteria.	However,	a	basic	awareness	of	nutrition	helps	every	professional	minimize	the	fat,	cholesterol,	and	sodium	in	and	maximize	the	nutritional	content	and	balance	of	the	foods	they	serve.	Sharpen	in	one	direction	only	to	get	a	regular,	uniform	edge.	You	must	also	learn	how	to	know	when	a	machine	is	not	operating
correctly.	You	could	seriously	injure	yourself	if	you	accidentally	hit	the	power	switch	while	you	are	cleaning	a	piece	of	equipment.	194),	4	fl	oz	(125	mL)	heavy	cream	Cheddar	Cheese	Sauce	(Note:	Classic	Nantua	sauce	is	made	with	crayfish,	not	readily	available	in	many	regions.)	8	oz	(250	g)	cheddar	cheese,	1/2	tsp	(2	mL)	dry	mustard,	2	tsp	(10	mL)
Worcestershire	sauce	VELOUTÉ	The	three	velouté	sauces	are	the	bases	of	many	variations.	Starch	granules	are	separated	in	two	ways:	•	Mixing	the	starch	with	fat.	Except	in	dishes	like	curry	or	chili,	spices	should	not	dominate.	Basic	Japanese	stock,	called	dashi,	is	quickly	and	easily	made	from	only	three	ingredients:	water;	shaved,	dried	bonito,
called	katsuobushi	(kaht	soo	oh	boo	shee);	and	a	type	of	dried	seaweed	or	kelp	called	kombu.	Foods	must	be	prepared	quickly	and	be	easy	to	serve	and	eat.	If	you	know	the	menu	price	and	want	to	see	what	your	food	cost	should	be	in	order	to	be	within	the	budget,	multiply	the	menu	price	by	the	percentage:	Food	cost	=	Menu	price	×	Percentage
Example:	Menu	price	is	$6.75	and	food	cost	percentage	is	35	percent.	(A	recipe	for	Eggs	Benedict	that	makes	12	portions;	a	recipe	for	grilled	breast	of	duck	that	makes	4	portions.)	 As	a	total	number	of	portions	of	a	specified	size.	415).	Also,	they	do	not	release	flavor	into	the	water	if	the	water	doesn’t	touch	them.	Some	operations	add	up	the	cost	of
all	seasonings	used	in	a	year	and	divide	that	by	the	total	food	cost	to	get	a	percentage.	In	these	ovens,	special	tubes	generate	microwave	radiation,	which	creates	heat	inside	the	food.	To	keep	foods	hot	for	service,	use	steam	tables	or	other	equipment	that	will	keep	all	parts	of	all	foods	above	135°F	(57°C)	at	all	times.	A	vinaigrette	is	an	example	of	a
water-in-oil	emulsion.	Select	a	suitable	mixture	of	vegetables,	fruits,	or	both,	and	chop	coarsely	or	finely,	as	desired.	Based	on	what	you	know	about	pre-preparation,	what	do	you	think	this	statement	means?	The	head	of	a	food-service	kitchen,	whether	called	executive	chef,	head	chef,	working	chef,	or	dietary	director,	must	have	management	and
supervisory	skills	as	well	as	a	thorough	knowledge	of	food	production.	The	short-order	cook,	for	example,	must	have	everything	ready	to	go:	cold	meats,	tomatoes,	and	other	sandwich	ingredients	sliced	and	arranged,	spreads	prepared	and	ready,	hamburger	patties	shaped,	garnishes	prepared,	and	so	on.	What	is	fusion	cuisine?	These	hazards	can	be
divided	into	three	categories:	1.	Be	sure	to	remove	it	from	the	heat	before	all	the	butter	is	melted,	and	continue	whipping.	•	Add	other	items	to	the	menu	using	the	ingredient.	2. 	Collect	all	equipment.	Modern	refrigeration	has	made	cooked	marinades	less	widely	used.	That	this	is	an	error	can	be	shown	by	a	simple	example.	A	fish	fumet	is	made	by
first	sweating	the	bones	and	mirepoix	in	fat.	Cover	to	prevent	a	skin	from	forming.	As	a	result,	much	less	energy	is	used	and	the	kitchen	stays	cooler,	because	only	the	pots	and	pans	and	their	contents	become	hot.	In	Carême’s	Grande	Cuisine,	and	in	professional	cooking	ever	since,	a	cook	makes	a	dish	a	certain	way	because	the	principles	and
methods	of	cooking	show	it	is	the	best	way	to	get	the	desired	results.	Broiling	is	a	favorite	way	of	preparing	steaks,	chops,	chicken,	and	many	other	items.	• 	Add	one	portion	of	sauce;	add	chicken	and	simmer	briefly;	serve.	(The	kind	of	mixer	shown	here	is	called	the	planetary	mixer,	because	the	beater	attachment	revolves	on	its	own	axis	as	it	also
rotates	around	the	bowl,	like	the	motion	of	planets	around	the	sun.	Use	an	acid-resistant	container,	such	as	stainless	steel,	glass,	crockery,	or	some	plastics.	Tomato	sauce	and	hollandaise	are	used	as	they	are,	but	they,	too,	are	important	as	bases	for	small	sauces.	Stainless	steel	is	used	mostly	for	low-cost,	lightweight	knives.	Cover	and	sweat	over	low
heat	until	vegetables	are	soft,	about	20	minutes.	•	Expected	trim	yields	for	any	produce	or	other	ingredients	that	must	be	fabricated.	Meat,	poultry,	and	fish	stocks	should	taste	and	smell	mainly	of	their	main	ingredients,	with	no	strong	flavors	from	the	mirepoix	or	the	herbs	and	spices	in	the	sachet.	Note	the	sachet	is	tied	to	the	handle	of	the	pot	with
twine	for	easy	removal.	Flush	food	particles	from	the	sides	and	bottom	of	the	kettle	with	some	of	the	hot	fat.	Whip	in	8	oz	(250	g)	raw	butter	and	strain.	Roquefort	dressing	must	be	made	with	Roquefort	cheese	from	Roquefort,	France.	You	set	all	the	ovens	at	the	same	temperature,	but	find	the	ducklings	in	the	convection	oven	are	done	first.	At	the
same	time,	the	major	emphasis	is	on	quality,	too	often	neglected	in	the	quest	for	convenience.	Today,	the	movement	begun	by	the	pioneering,	quality-oriented	chefs	of	the	1970s	and	1980s	has	fostered	a	great	number	of	creative	North	American–born	chefs	who	are	among	the	most	respected	in	the	world.	Net	profit	can	be	defined	as	gross	profit
minus	overhead.	Measurement	is	an	indispensable	part	of	good	kitchen	procedures.	Mix	in	the	parsley	and	tarragon.	Foods	that	provide	a	good	environment	for	the	growth	of	disease-causing	microorganisms	are	called	potentially	hazardous	foods.	A	typical	whole	leg	of	veal	might	weigh	30	pounds	and	cost	$5	per	pound	for	a	total	cost	of	$150.	V	
olume	measures	used	for	liquids	have	lips	for	easy	pouring.	The	slicer/shredder	consists	of	a	hopper	and	a	lever	that	feeds	the	food	onto	a	rotating	disk	or	plate.	Sour	cream,	paprika,	caraway	(Hungary)	Sour	cream	or	mustard,	dill	(Scandinavia)	Caraway,	onion,	vinegar	(Germany)	Apples,	apple	cider	or	apple	brandy,	cream	(France—Normandy)
Shallot,	garlic,	parsley	(France—Burgundy)	Tomato,	basil,	olive	oil	(Italy)	Olive	oil,	garlic,	anchovy	(Italy)	Lemon,	oregano	(Greece)	Cinnamon,	nuts,	honey	(eastern	and	southern	Mediterranean,	Middle	East)	Ginger,	onion,	garlic	(India)	Fish	sauce	(nam	pla),	lemongrass,	chiles	(Thailand)	Ginger,	soy	sauce	(Japan)	Soy	sauce,	sake	or	mirin,	dried	bonito
(Japan)	Ginger,	garlic,	scallion	(China)	a	pork	pâté	or	sausage	by	serving	it	with	a	tart	mustard	or	chutney	on	the	side.	Bay	leaf	5.	Do	not	crowd	refrigerators.	How	are	they	used?	Gisslen_Procooking_C05_090-103hr.indd	92	1	gram	carbohydrate	supplies	4	calories.	Meats	with	a	great	deal	of	connective	tissue	are	tough,	but	some	connective	tissues	are
dissolved	when	cooked	slowly	with	moisture.	The	degree	Celsius	is	the	basic	unit	of	temperature.	Why?	Add	4	fl	oz	(125	mL)	red	wine	and	11/2	pt	(750	mL)	Red	Wine	Marinade	for	Game	(p.	AP	weight	(1)	..........................................	Cooks	should	always	keep	in	mind	that	sauces	get	thicker	as	they	cool.	(12	mm		12	mm		3	mm;	round,	square,	or
rectangular).	Stock	and	sauce	mise	en	place:	Chapter	8	•	What	are	the	five	steps	in	planning	mise	Vegetable	trimming	techniques:	Chapter	10	en	place?	Some	mushroom	toxins	attack	the	nervous	system,	some	attack	and	destroy	the	digestive	system,	and	some	attack	other	internal	organs.	Fortunately,	modern	equipment	takes	less	time	to	heat.
Salmonella	bacteria,	for	example,	can	grow	when	there	is	a	pH	of	4.1	to	9.0.	In	general,	however,	acidity	is	an	enemy	of	bacterial	growth.	Because	of	the	ongoing	experimentation	with	and	development	of	new	sauces,	it	is	difficult	to	classify	and	define	them	exactly,	the	way	Escoffier	did	in	the	last	century.	A	generation	after	Escoffier,	the	most
influential	chef	in	the	middle	of	the	twentieth	century	was	Fernand	Point	(1897–1955).	Remember	that	learning	to	cook	and	learning	to	manage	a	kitchen	is	a	lifelong	process	and	that	you	are	not	yet	qualified	to	be	executive	chef.	eration	of	a	slicing	machine?	Set	burners	for	different	levels,	and	adjust	cooking	heat	by	moving	pots	to	different	spots	on
the	top.	Top	each	chicken	breast	with	1	slice	of	lemon,	placed	in	center	of	breast.	The	health	and	safety	of	your	clientele	depend	on	your	diligent	study.	White	roux	is	used	for	béchamel	and	other	white	sauces	based	on	milk.	What	happened?	The	director	of	a	hospital	kitchen	and	the	head	chef	in	a	luxury	restaurant	need	different	skills.	BLANCHING
AND	PARCOOKING	Partial	cooking	is	a	significant	part	of	advance	preparation.	Saucepot.	(b)	Hold	the	potato	between	the	thumb	and	(c)	Cut	down	toward	your	thumb	with	a	curving	forefinger.	No	matter	when	these	tasks	are	done,	they	all	must	come	together	at	one	crucial	point:	service	time.	Often	this	is	just	what	we	want.	True	or	false:	If	a
culinary	arts	student	in	a	professional	school	studies	hard,	works	diligently,	gets	top	grades,	and	shows	real	dedication,	he	or	she	will	be	qualified	to	be	a	chef	upon	graduation.	Keep	the	butter	warm	but	not	hot.	Used	for	whipping	eggs,	cream,	and	hollandaise,	and	for	mixing	thinner	liquids.	GUIDELINES	for	Using	Disposable	Gloves	1.	A	stock	may	be
defined	as	a	clear,	thin—that	is,	unthickened—liquid	flavored	by	soluble	substances	extracted	from	meat,	poultry,	and	fish,	and	their	bones,	and	from	vegetables	and	seasonings.	Using	a	ladle,	slowly	and	gradually	beat	in	warm	clarified	butter,	drop	by	drop	at	first.	PROCEDURE	for	Blanching	Bones	1.	There	are	good	hamburgers	and	French	fries,	and
there	are	bad	hamburgers	and	French	fries.	Prevent	contamination	by	keeping	these	items	physically	separated	from	foods.	After	sweating	the	mirepoix,	add	8	oz	(250	g)	blond	roux.	Never	hold	hollandaise	or	béarnaise—or	any	other	acid	product—in	aluminum.	Space	items	well	to	allow	for	heat	circulation.	This	change	often	means	the	recipe	does	not
work	in	the	same	way.	Also,	it	discolors	some	foods	(such	as	Gisslen_Procooking_C03_036-057hr1.indd	53	2/3/14	11:33	AM	54	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	hard-cooked	eggs)	and	may	leave	a	metallic	taste.	This	is	accurate	if	cutting	and	other	prep	work	have	been	done	correctly.	WASHING	KITCHEN	UTENSILS	AND	EQUIPMENT	1.
Supply	food	energy	(calories).	How	is	it	used?	Most	frequently	used	knife	in	the	kitchen,	for	general-purpose	chopping,	slicing,	dicing,	and	so	on.	The	weight	of	the	raw	brined	meat	is	about	10	percent	greater	than	the	weight	of	the	meat	before	brining.	A	variety	of	attachments	(described	in	the	next	section)	makes	it	a	versatile	tool.	Place	the	bones	in
a	roasting	pan	in	one	layer	and	brown	in	a	hot	oven	at	375°F	(190°C)	or	higher.	What	are	some	ways	you,	as	a	cook,	can	reduce	the	fat	and	sodium	content	of	your	menu	offerings?	Then,	within	the	main	cooking	chapters,	the	material	is	arranged	by	cooking	method.	Others	feel	blanching	causes	valuable	flavors	to	be	lost.	FIGURE	8.15 	Making
hollandaise	sauce.	(3	mm		3	mm		6	cm).	A	jelling	agent	derived	from	seaweed.	Add	stock.	Strain	the	sauce	through	cheesecloth.	Oregano	Parsley,	flat	Parsley,	curly	Sage	Rosemary	Tarragon	Thyme	Using	Herbs	and	Spices	Definitions	Herbs	are	the	leaves	of	certain	plants	that	usually	grow	in	temperate	climates.	Low	in	fat	means,	according	to	FDA
labeling	laws,	that	the	food	contains	3	grams	of	fat	or	less	per	reference	amount	(or	serving	size	indicated	in	the	analysis)	if	the	reference	amount	is	greater	than	30	grams	(about	1	ounce).	This	is	the	process	used	to	make	products	such	Gisslen_Procooking_C05_090-103hr.indd	93	1/8/14	2:15	PM	94	C	h	a	p	t	e	r	5	 Nutrition	Essential	Fatty	Acids	Fats
are	made	up	of	smaller	compounds	called	fatty	acids.	This	is	the	simplest	butter	preparation	of	all,	and	one	of	the	most	widely	used,	especially	as	a	dressing	for	vegetables.	EP	weight	is	the	weight	after	all	inedible	or	nonservable	parts	are	trimmed	off.	In	addition,	variations	often	indicate	ingredient	substitutions	so	the	recipes	will	fit	different
budgetary	requirements	and	local	or	regional	tastes.	Bacterial	Diseases	For	the	most	common	bacterial	diseases	it	is	important	to	pay	particular	attention	to	the	way	it	is	spread,	the	foods	involved,	and	the	means	of	prevention.	For	example,	to	change	the	measurement	for	beef	tenderloin	to	ounces,	multiply	21/2	(the	weight	in	pounds)	by	16	(the
number	of	ounces	in	a	pound)	to	get	40	ounces.	•	•		4.	But	when	you	make	some	very	large	conversions—from	10	to	400	portions,	for	example,	or	from	500	to	6—you	may	encounter	problems.	Temporary	Emulsions	A	simple	oil-and-vinegar	dressing	is	called	a	temporary	emulsion	because	the	two	liquids	always	separate	after	being	shaken	or	beaten
together.	41)	are	also	used	for	some	sous	vide	cooking.	Microwave	Ovens	Microwave	oven	Courtesy	of	Vulcan	Hart	Company.	To	cook	with	dry	heat	in	the	presence	of	smoke,	as	on	a	rack	over	wood	chips	in	a	covered	pan.	(Sous	vide	cooking	is	discussed	further	in	Chapter	6.)	Another	approach	to	cooking	precision	was	pioneered	by	the	Spanish	chef
Ferran	Adrià	in	his	acclaimed	restaurant,	El	Bulli.	Small,	hot	appetizers.	What	are	the	recommendations	for	managing	these	nutrients	in	the	diet?	Make	sure	your	footing	is	secure.	Fingertips	are	curled	under,	out	of	the	way	of	the	blade.	Although	it	contains	hundreds	of	recipes,	they	take	up	a	relatively	small	part	of	it.	•	Porcelain	enamel-lined	pans
should	not	be	used.	Do	not	stack	the	pans.	9. 	Measure	1	oz	clarified	butter	into	the	pan.	Instead	of	doing	another	yield	test,	you	can	simply	multiply	this	new	price	by	the	percentage	of	increase	($5.29	times	1.36)	to	get	a	new	cost	per	pound	of	$7.19.	Fond	Lié	In	its	simplest	form,	fond	lié,	or	jus	lié,	is	a	brown	stock	thickened	lightly	with	arrowroot	or
cornstarch.	Price	per	pound	..................................................	Different	pans	distribute	heat	at	different	rates.	Some	chefs	use	this	method	because	it	eliminates	some	steps.	The	acidity	or	alkalinity	of	a	substance	is	indicated	by	a	measurement	called	pH.	Add	more	water	if	the	stock	reduces	below	this	level.	203,	also	called	mushroom	essence)	is	an
example	of	this	type	of	preparation.	Lyonnaise	Sauté	4	oz	(125	g)	onions	in	2	oz	(60	g)	butter	until	slightly	browned.	It	can	also	be	used	for	puréeing	(soups,	for	example)	and	for	mixing	liquids.	•	What	does	the	term	critical	control	point	mean?	The	flow	of	food	is	different	for	each	item	being	prepared.	4	dL.	Acknowledgments	During	a	long	and
productive	session	of	planning,	photography,	and	recipe	testing	for	this	edition,	I	was	fortunate	to	have	the	expert	assistance	of	Chef	Tim	Bucci	of	Joliet	Junior	College.	You	should	have	about	1	pt	(480	mL)	clarified	butter.	Bring	to	a	boil,	reduce	heat,	and	simmer	over	very	low	heat	(see	Note)	11/2–2	hours,	or	until	reduced	to	desired	consistency.	
Grate	citrus	zests.	If	they	are	available,	use	quick-chill	units	or	blast	chillers	to	cool	foods	quickly	before	transferring	them	to	cold	storage.	Either	way,	you	end	up	with	the	same	answer.	Grade	or	quality.	This	is	one	reason	why	they	can	be	so	dangerous.	Gisslen_Procooking_C08_154-223hr5.indd	157	2/3/14	12:14	PM	158	C	H	A	P	T	E	R	8	 	STOCKS
AND	SAUCES	SEASONINGS	AND	SPICES	FIGURE	8.1 	To	make	a	sachet,	place	the	spices	and	herbs	in	the	center	of	a	square	of	clean	cheesecloth.	Modern	equipment	has	enabled	many	food-service	operations	to	change	their	production	methods.	Vegetable	marinades,	called	vinaigrettes,	are	served	cold	with	the	vegetables	as	salads	or	hors
d’oeuvres	without	further	cooking	or	processing.	These	impurities	also	add	subtle	flavors	to	the	salt.	Feature	Highlights	•	Enhanced	Recipe	Management	Tools:	Edit,	scale,	view	nutritional	information,	convert	from	U.S.	to	metric	measures	and	vice	versa;	print	and	share	recipes.	Background	information,	preparation	techniques	plus	sanitation	and
proper	food	handling.	An	overflow	pipe	keeps	the	water	level	right	and	allows	for	constant	circulation	of	cold	water	(see	image	on	p.	The	words	relish	and	chutney	have	no	exact	definitions.	Continue	to	skim	while	reducing.	As	we	explained	earlier,	volume	measurement	of	solids	is	inaccurate.	Make	sure	you	understand	every	ingredient	and	every
instruction	in	the	procedure.	Season	very	lightly	with	salt,	nutmeg,	and	white	pepper.	(a)	Cut	off	the	ends	of	the	grapefruit	and	turn	it	on	a	flat	end	so	it	is	stable.	Add	3	fl	oz	(90	mL)	wine	vinegar	and	simmer	until	the	caramel	is	dissolved.	A	working	chef	is	in	charge	of	operations	not	large	enough	to	have	an	executive	chef.	Salamanders	are	small
broilers	used	primarily	for	browning	or	glazing	the	tops	of	some	items.	Thank	you	to	Danielle	Gleason,	Chef,	Sullivan	University,	for	creating	the	PowerPoints	for	the	Eighth	Edition.	This	is	called	evaporation.	Total	cost	..............................................	AFTER	READING	THIS	CHAPTER,	YOU	SHOULD	BE	ABLE	TO	•	I	dentify	the	dos	and	don’ts	associated
with	the	safe	and	efficient	use	of	standard	kitchen	equipment;	processing	equipment;	holding	and	storage	equipment;	measuring	devices;	and	knives,	hand	tools,	and	small	equipment.	These	foods	should	be	strongly	emphasized	in	a	healthy	diet.	Asia	is,	of	course,	a	huge	continent,	and	it	would	take	years	of	study	to	become	familiar	with	all	its	varied
cooking	traditions.	This	is	also	the	figure	you	use	when	you	cost	out	your	stock	recipe.	Add	1	cup	(250	mL)	white	wine	and	reduce	by	two-thirds.	Many	minerals	and	other	compounds	dissolve	in	water,	so	water	can	be	a	carrier	of	flavor	and	of	nutritional	value.	Every	type	of	bacteria	is	different,	however,	and	some	grow	when	there	is	a	higher	or	lower
pH	than	this	range.	It	is	not	necessary	to	feature	huge	slabs	of	meat	to	serve	satisfying	meals.	Liquids	thickened	with	xanthan	gum	have	the	same	thickness	whether	hot	or	cold.	The	bones	must	be	well	browned	to	color	the	stock	sufficiently.	(This	obviously	doesn’t	apply	to	such	equipment	as	worktables.)	All	immersible	parts	should	be	cleaned	and
sanitized	like	kitchen	utensils.	Gisslen_Procooking_C02_014-035hr3.indd	16	2/3/14	11:22	AM	S	anitation	17	Bacteria	Bacteria	are	everywhere—in	the	air,	in	the	water,	in	the	ground,	on	our	food,	on	our	skin,	inside	our	bodies.	•	The	pantry	chef,	or	garde	manger	(gard	mawn-zhay),	is	responsible	for	cold	foods,	including	salads	and	dressings,	pâtés,
cold	hors	d’oeuvres,	and	buffet	items.	The	outside,	however,	rises	to	perhaps	400°F	(200°C)	very	soon	after	we	place	it	on	the	grill.	Because	of	the	high	temperature	it	requires,	the	Maillard	reaction	takes	place	only	on	the	dry	surface	of	the	food.	This	is	a	disadvantage	for	almost	all	foods	except	French	fries	and	other	deep-fried	foods,	which	lose	their
crispness	if	they	are	kept	moist.	Calculating	amount	needed.	Examine	recipes	to	see	if	they	might	be	revised	for	better	efficiency	and	quality	as	served.	2/3/14	11:33	AM	44	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	Cleaning	Cleaning	procedures	differ	greatly	depending	on	the	model.	Place	only	food	items	and	sanitary	knives	or	other	tools	on
cutting	boards.	and	stewardship	of	the	land	as	part	of	their	efforts	A	landmark	event	in	the	history	of	modern	North	American	cooking	to	educate	people	about	their	food	and	their	eating	was	the	opening	of	Alice	Waters’s	restaurant,	Chez	Panisse,	in	Berkeley,	Calihabits.	Anchovy	Butter	Mustard	Butter	2	oz	(60	g)	anchovy	fillets,	mashed	to	a	paste	3–4
oz	(100	g)	Dijon-style	mustard	Garlic	Butter	Herb	Butter	1	oz	(30	g)	garlic,	mashed	to	a	paste	(see	p.	Select	two	or	three	recipes	(from	this	book	or	any	other)	and	try	to	determine	where	they	depend	on	the	cook’s	judgment.	You	will	encounter	emulsion	again	when	you	prepare	mayonnaise	and	other	salad	dressings	in	Chapter	21.	Unless	the	cook	is
careful,	mixing	Asian-style	sauces	with	Western	dishes	can	have	strange	results.	If	too	many	ketone	bodies	accumulate,	a	condition	called	ketosis	develops,	and	the	blood	becomes	unable	to	carry	oxygen	properly.	Add	white	wine,	tomatoes,	brown	stock,	seasonings;	simmer	until	thickened.	You	might	be	tempted	to	simply	weigh	the	whole	roast	after
cooking	and	trimming.	There	are	three	basic	principles	of	food	protection	against	bacteria.	Vegetable	oil	and	shortening	can	be	used	for	roux	but,	because	they	add	no	flavor,	they	are	not	preferred.	Math	Tutor	Integrated	within	WileyPLUS,	Math	Tutor	white-board	type	tutorials	demonstrate	common	math	used	in	the	kitchen	by	walking	through
examples	and	calculating	results.	Describe	the	two	main	steps	in	the	process	of	cooking	sous	vide.	Perform	yield-cost	analysis.	The	boiling	point	of	water,	212°F	(100°C),	falls	within	this	range.	Also	called	the	roll	cut,	the	oblique	cut	is	for	long,	cylindrical	vegetables	such	as	carrots.	In	other	words,	our	guidelines	for	keeping	foods	out	of	the	Food
Danger	Zone	temperatures,	except	for	limited	times,	must	be	followed	to	keep	these	foods	safe.	Best	cooking	time	is	30–45	minutes.	Dip	in	bread	crumbs.	The	closer	together	you	make	the	cuts,	the	smaller	the	dice	will	be.	Holding	Hollandaise	Sauce	Hollandaise	sauce,	as	well	as	other	sauces	in	this	family,	poses	a	special	safety	problem.	Basic
cooking	methods	described	earlier	are	included,	as	are	more	specific	applications	of	these	basic	methods.	Butter	the	bottom	of	a	heavy	stockpot	or	saucepot.	We	could	use	water,	but	the	result	would	be	a	less	flavorful	dish.	Also,	every	chef	has	his	or	her	own	style	of	cooking	and	uses	a	different	set	of	favorite	techniques	and	plating	styles.	In	modern
kitchens,	stocks	have	lost	much	of	the	importance	they	once	had.	Also,	shelves	can	be	placed	closer	together	than	in	conventional	ovens	without	blocking	the	heat	flow.	Bacteria	grow	best	at	warm	temperatures.	A	qualified	dietitian	is	usually	required	in	such	establishments.	Many	people,	including	children	and	adolescents,	pregnant	and	lactating
women,	people	taking	medications	that	interact	with	alcohol,	and	people	with	certain	medical	conditions,	should	avoid	alcohol	completely.	RECEIVING	CELSIUS	100ºC	FAHRENHEIT	212ºF	Cooking	temperatures	74ºC	165ºF	Hot	food	holding	57ºC	135ºF	1.	In	addition,	reduced	sauces	sometimes	become	so	gelatinous	that	they	solidify	when	they	cool
—not	an	appetizing	result.	Jachim	Moraine	Valley	Community	College	Larry	DeVries	Brandon	School	District	Jeff	Gill	Red	River	College	Daniel	K.	The	same	dos	and	don’ts	should	be	observed.	Remove	from	heat	and	add	the	cold	water.	Sieve	2/3/14	11:33	AM	57	KNIVES,	HAND	TOOLS,	AND	SMALL	EQUIPMENT	18.	Describe	the	two	factors	or
changes	in	cooked	foods	that	determine	doneness.	Consider	not	only	the	components	of	the	single	recipe	but	also	the	other	items	that	will	be	served	with	it	on	the	plate.	•	What	are	the	seven	steps	of	the	HACCP	system?	Add	the	wine,	bring	to	a	simmer,	and	simmer	10	minutes.	When	chilled,	they	should	be	very	thick	or	even	gelled.	The	temperature
range	between	70°F	(21°C)	and	125°F	(52°C)	is	the	most	dangerous	part	of	the	Food	Danger	Zone.	Today,	however,	many	cooks	are	graduates	of	culinary	schools	and	programs.	Dissolve	the	starch	in	a	small	amount	of	cold	stock	or	water.	Bring	water	to	a	boil,	and	then	reduce	to	a	simmer.	•	Directions	for	preparing	the	dish.	The	containers	are	made
of	stainless	steel,	glass,	or	plastic.	Read	package	instructions	for	each,	and	follow	the	appropriate	guidelines	for	their	use.	More	accurate	digital	scales	are	electrically	operated	and	provide	a	digital	readout.	Compound	butters	have	two	main	uses:	•	Slices	of	the	firm	butter	are	placed	on	hot	grilled	items	at	service	time.	•	Techniques	of	modernist
cuisine,	or	molecular	gastronomy,	are	recognized	as	increasingly	important	with	an	expanded	recipe	library.	A	traditional	mandoline	has	a	flat	blade	and	a	serrated	blade.	So	when	you	add	up	all	your	weights,	you	find	they	total	less	than	30	pounds.	For	more	information	about	Wiley	products,	visit	our	web	site	at	www.wiley.com.	Thus,	the	vinegar
droplets	stay	suspended	longer.	In	this	book,	however,	we	use	the	term	braising	for	both	methods	because	the	basic	procedure	in	both	cases	is	the	same—first	browning	with	dry	heat,	then	cooking	with	moist	heat.	 	9.	Margarine	is	sometimes	used	in	place	of	butter	because	of	its	lower	cost.	Main	course,	or	pièce	de	resistance.	Verifying	the	System
Works	Accurate	records	enable	you	to	make	sure	a	HACCP	system	is	working	as	intended.	PREPARATION	FOR	FRYING	Most	foods	to	be	deep-fried,	with	the	major	exception	of	potatoes,	are	first	given	a	protective	coating	of	breading	or	batter.	1/31/14	2:44	PM	99	The	Balanced	Diet	©	2000	Oldways	Preservation	&	Exchange	Trust	©	2000	Oldways
Preservation	&	Exchange	Trust	Figure	5.1c 	The	traditional	healthy	Asian	diet	pyramid.	Tillman	Asheville-Buncombe	Technical	Community	College	Diane	Wilkerson	Cape	Fear	Community	College	Richard	Petrello	Withlacoochee	Vocational-Technical	Center	Mike	Zema	Elgin	Community	College	Marco	Adornetto	Zane	State	College	Settimio	Sicoli
Vancouver	Community	College	Jayne	Pearson	Manchester	Community	College	Ronald	Zabkiewicz	South	Technical	Education	Center	William	Thornton	St.	Phillips	College	S.W.	(Stan)	Townsend	Northern	Alberta	Institute	of	Technology	XIII	Ronald	S.	When	water	molecules	turn	to	steam	and	energetically	escape	into	the	atmosphere,	water	is	said	to	be
boiling.	Training	the	dining	room	staff.	•	What	is	beurre	noisette?	A	heavily	browned	flour	has	only	one-third	the	thickening	power	of	unbrowned	flour.	Convection	steamer	Courtesy	of	Vulcan	Hart	Company.	Thus,	in	any	oven,	kettle	of	liquid,	or	deep-fat	fryer	a	constant,	natural	circulation	distributes	heat.	ROTISSERIES	Rotisserie	broilers	cook	meats
and	other	foods	by	turning	them	slowly	in	front	of	electric-	or	gas-powered	heating	elements.	This	rule	means	that,	in	most	operations,	the	taste	and	preferences	of	the	cooks	or	chefs	are	of	less	importance	when	planning	the	menu.	What	we	think	of	as	flavor	is	a	combination	of	taste	and	aroma.	Gisslen_Procooking_C04_058-089hr.indd	76	1/16/14
12:37	PM	C	o	n	v	e	r	t	i	n	g	R	e	c	i	p	e	s	77	Procedure	for	Converting	Total	Yield	1.	Adding	some	of	the	seasoning	during	the	cooking	process	aids	in	evaluating	the	flavor	along	the	way.	Frozen	vegetables,	for	a	second	example,	have	been	blanched	and	often	need	only	to	be	heated	briefly.	Sachet	d’épices:	4.	Farmers	continually	work	to	increase	the
fertility	and	conservation	of	soil	and	avoid	the	use	of	synthetic	pesticides	and	herbicides	as	much	as	possible.	Blades	of	different	sizes	may	be	used.	With	experience,	assistants	may	be	promoted	to	station	cooks	and	then	to	station	chefs.	Most	flavors,	whether	in	spices	or	in	main	ingredients,	are	volatile,	which	means	they	evaporate	when	heated.	Also
called	a	rondeau.	Measuring	a	liquid	by	volume	is	usually	faster	than	weighing	it,	and	accuracy	is	good.	FIGURE	8.8 	Cooking	white	roux.	The	pressure	can	be	intense	and	the	hours	long	and	grueling.	(d)	As	the	sauce	simmers,	skim	the	surface	regularly.	Smooth,	with	no	lumps,	no	graininess.	Examples:	Cut	a	pie	into	8	equal	wedges;	cut	a	pan	of
lasagne	4	×	6	to	make	24	equal	portions.	Large	kitchens	may	divide	these	duties	among	the	vegetable	cook,	the	fry	cook,	and	the	soup	cook.	Rather,	they	are	based	on	an	understanding	of	how	different	foods	react	when	heated	in	various	ways,	when	combined	in	various	proportions,	and	so	on.	They	are	operated	by	a	timer,	which	shuts	the	equipment
off	after	a	preset	time.	First,	change	the	percentage	to	a	decimal	number	by	moving	the	decimal	point	two	places	to	the	left.	Stir	occasionally,	and	skim	surface	when	necessary.	Health	Canada,	2011.	You	also	have	available	the	techniques	of	dilution	and	reduction	to	adjust	the	consistency	of	a	sauce	(see	pp.	Other	sauce	recipes	are	included
elsewhere	in	this	book,	often	as	components	of	other	recipes.	Keep	exits	free	from	obstacles.	Pastry	brush.	International	and	regional	cuisines	play	important	roles	in	the	evolution	of	cooking	in	North	America,	and	the	text	reflects	that	importance	with	approximately	130	international	recipes.	Make	a	better	sauce	and	serve	less	of	it.	Thermometers
measure	temperature.	Replace	worn	blades,	which	can	leave	metal	shavings	in	the	food.	In	recent	decades,	however,	American	and	Canadian	cooks	have	rediscovered	traditional	North	American	dishes.	Enter	the	values	per	pound	of	the	trim,	salvage,	and	waste	on	lines	4	through	10.	For	example,	some	meats	are	high	in	connective	tissue	and	are
tough	unless	this	tissue	is	broken	down	slowly	by	moist	heat.	Gisslen_Procooking_C07_134-153hr1.indd	138	Meat	fabrication:	Chapter	15	Poultry	fabrication:	Chapter	17	Fish	and	seafood	fabrication:	Chapter	19	2/3/14	11:50	AM	Usin	g	the	K	nife	139	USING	THE	KNIFE	Many	laborsaving	tools	are	available	for	cutting,	chopping,	and	slicing	fresh
foods.	Make	the	most	of	your	opportunity	to	use	creativity	and	to	serve	the	best	quality	you	can.	It	is	a	system	of	seven	steps:	1.	Meanwhile,	the	vegetables	continue	to	cook	in	the	retained	heat	during	the	cooling.	Many	chefs	feel	20	minutes	of	simmering	is	a	bare	minimum.	The	sauce	may	be	cooked	in	a	slow	oven	(300°F/150°C),	loosely	covered,	to
reduce	the	danger	of	scorching.	Chefs	use	the	term	nappé	(nap	pay;	from	the	French	napper,	meaning	“to	top”)	to	describe	the	texture	of	a	sauce	that	has	the	right	texture	to	coat	foods.	stew.	Classic	Flavor	Profiles	How	do	you	know	what	flavors	work	together?	The	texture	of	the	puréed	tomatoes	is	sufficient	to	give	the	sauce	the	proper	texture,	even
when	no	starch	thickener	is	used.	Then	slowly	stir	this	mixture	back	into	the	sauce	in	the	pan.	Per	1	fl	oz	(29.57	mL):	Calories,	210;	Protein,	0	g;	Fat,	23	g	(94%	cal.);	Cholesterol,	60	mg;	Carbohydrates,	1	g;	Fiber,	0	g;	Sodium,	240	mg.	Keep	consumption	of	saturated	fats,	especially	trans	fats,	as	low	as	possible.	Simmer	for	required	length	of	time,
skimming	the	surface	as	often	as	necessary.	In	the	first	place,	increased	reliance	on	portion-controlled	meats	has	made	bones	for	stock	a	rarity	in	most	establishments.	Beat	in	a	few	drops	of	lemon	juice.	Season.	A	convenience	food	may	be	defined	as	“any	product	that	has	been	partially	or	completely	prepared	or	processed	by	a	manufacturer.”	In
other	words,	when	you	buy	a	convenience	product,	you	are	having	the	manufacturer	do	some	or	all	of	your	preparation	for	you.	Curry	Cook	4	oz	(125	g)	mirepoix,	cut	brunoise,	in	1	oz	(25	g)	butter	until	tender	but	not	brown.	In	many	restaurants,	this	position	is	taken	by	the	head	chef	or	the	sous	chef.	Still,	the	best	achievements	of	nouvelle	cuisine
have	taken	a	perhas	not	been	without	controversy.	Fermière	is	an	irregular	slice.	Glazes	are	used	as	flavorings	in	sauce-making	and	in	some	meat,	poultry,	fish,	and	vegetable	preparations.	Establish	corrective	actions.	Then	you	must	decide	what	should	be	done,	if	anything,	to	improve	the	taste.	At	least	you	should	read	the	package	directions.	NOT
ALL	MODELS	ARE	ALIKE	Each	manufacturer	introduces	slight	variations	on	the	basic	equipment.	Holding	temperatures	for	all	potentially	hazardous	foods	must	be	outside	the	Food	Danger	Zone.	What	does	the	vinegar	do	in	the	sauerbraten	recipe?	In	addition,	it	is	heavy.	They	scratch	and	chip	easily,	providing	good	hiding	places	for	bacteria.	They
may	also	be	frozen.	The	skills	needed	by	a	short-order	cook	in	a	coffee	shop	are	not	exactly	the	same	as	those	needed	by	a	production	worker	in	a	school	cafeteria.	C	hoose	fiber-rich	fruits,	vegetables,	and	whole	grains.	For	example,	the	inside	of	a	small	piece	of	stew	meat	quickly	becomes	just	as	hot	as	the	liquid	in	which	it	is	simmering.	Total	net	cost
(3)	.......................................................................................	Saenz	Renton	Vocational-Technical	Institute	Jeff	Santicola	Le Cordon	Bleu	Schools	North	America	Ben	Stanford	Saskatchewan	Institute	of	Applied	Science	and	Technology	Tony	Wood	Hospitality	Industry	Education	Advisory	Committee	Nancy	S.	Portion	scales	are	used	for	measuring
ingredients	as	well	as	for	portioning	products	for	service.	For	example,	a	large	pot	of	liquid	takes	longer	to	bring	to	a	boil	than	a	small	pot.	Certain	saturated	fats	called	trans	fats	(see	p.	This	chapter	discusses	menus	and	recipes	as	they	are	used	in	commercial	kitchens.	Prepare	the	flavoring	ingredient	in	one	of	the	following	ways:		Chop	fresh	roots
(such	as	horseradish,	garlic,	s	hallots,	ginger,	garlic)	or	strong	herbs	(fresh	rosemary,	sage,	thyme,	oregano)	by	hand	or	in	a	food	processor.	At	the	beginning	of	this	chapter,	we	defined	contamination	as	harmful	substances	not	present	originally	in	the	food.	That	is,	menus	should	be	planned	so	customers	can	order	well-balanced	meals	if	they	desire.
Furthermore,	how	can	we	challenge	old	ideas	unless	we	know	what	those	old	ideas	are?	Defrost	frozen	foods	properly.	Flexible	blades	are	used	for	lighter	work	and	for	filleting	fish.	In	actual	use,	a	rounded	scoopful	is	often	more	practical	than	a	level	scoopful,	so	exact	weights	will	vary.	The	bones	of	young	animals,	especially	veal	and	chicken,	are
highest	in	blood	and	other	impurities	that	cloud	and	discolor	stocks.	Fish	bones,	at	any	rate,	are	not	blanched	because	of	their	short	cooking	time.	In	this	case,	there	are	only	six	items:	fat,	bones,	small	meat	scraps	for	grinding,	meat	for	stew,	unusable	waste,	and	cutting	loss.	You	want	to	make	16	gallons	of	the	soup,	so	you	multiply	all	ingredients	by	a
conversion	factor	of	32	and	make	the	soup	in	a	steam	kettle.	To	demonstrate	how	starches	behave	when	heated,	first	mix	a	little	cornstarch	with	cold	water	and	let	it	stand.	Stir	to	dissolve	the	caramelized	juices.	As	with	equipment,	you	don’t	want	the	fry	cook	to	have	more	than	he	or	she	can	handle,	while	the	broiler	cook	has	little	to	do.	These
bacteria	may	or	may	not	cause	disease,	but	they	offer	a	built-in	safety	factor:	They	announce	their	presence	by	means	of	sour	odors,	sticky	or	slimy	surfaces,	and	discoloration.	Outside	of	the	United	States,	please	contact	your	local	representative.	•	What	is	the	Maillard	reaction?	The	types	packed	in	water,	brine,	or	vinegar	(those	in	water	and	in	brine
have	better	flavor)	are	soft.	This	technique,	as	shown	in	Figure	7.22,	can	also	be	used	for	peeling	yellow	turnips	or	other	round	vegetables	and	fruits	with	heavy	peels.	Allow	to	heat	2	minutes.	Black	butter.	Blanch	the	bones:	Place	in	a	stockpot,	cover	with	cold	water,	and	bring	to	a	boil.	What	three	types	of	beater	attachment	are	used	most	often	on	a
mixer,	and	what	are	they	used	for?	For	example,	a	particular	weight	loss	diet	may	advise	eating	mostly	protein	foods	and	eliminating	carbohydrates	as	much	as	possible.	•	What	equipment	is	used	to	measure	26.	A	powerful	emulsifier.	Tilt	or	trunnion	kettles	can	be	tilted	for	emptying,	either	by	turning	a	wheel	or	by	pulling	a	lever.	For	the	cook,	the
most	important	change	in	sugar	caused	by	cooking	is	caramelization,	which	can	be	defined	as	the	browning	of	sugar	caused	by	heat.	Upon	completion	of	the	review	period,	please	return	the	evaluation	copy	to	Wiley.	Scoops	come	in	standard	sizes	and	have	a	lever	for	mechanical	release.	A	narrow,	pointed	knife	6–8	inches	(160–200	mm)	long.	2/3/14
11:33	AM	50	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	POTS,	PANS,	AND	CONTAINERS	METALS	AND	CONDUCTIVITY	A	good	cooking	utensil	distributes	heat	evenly	and	uniformly.	•	What	are	the	basic	proportions	of	bones,	mirepoix,	and	water	to	make	a	standard	white	stock	or	brown	stock?	The	door	cannot	be	opened	until	the	pressure	returns
to	zero.	Shrimp	To	1	qt	(1	L)	white	wine	sauce	add	4	oz	(125	g)	shrimp	butter	and	a	dash	of	cayenne.	Used	for	accurate	cutting	of	steaks.	Stir	into	sauce	and	simmer	until	clear	and	thickened.	Portion	Control	Portion	control	is	the	measurement	of	portions	to	ensure	the	correct	amount	of	an	item	is	served.	Many	people	like	grilled	foods	because	of	their
charcoal	taste,	which	is	created	by	smoke	from	meat	fats	that	drip	into	the	heat	source.	Check	the	delivery	for	quality:	•	Check	the	temperature	of	refrigerated	goods.	Large	cuts	of	meat	take	many	hours	to	roast	at	a	low	temperature	like	200°F	(95°C).	Sidebars	throughout	recipes	give	background	information	on	these	recipes	and	the	cuisines	and
cultures	they	come	from.	However,	they	are	sometimes	measured	by	volume	in	the	kitchen,	when	speed	is	more	important	than	accuracy.	For	permanent	freedom	from	rodents	and	insects,	you	must	rely	on	the	other	methods	of	control.	Why	is	it	necessary	to	have	some	fat	in	the	diet?	This	is	how	people	are	used	to	eating	steaks,	so	a	person	might	be
surprised	to	get	a	steak	that	was	a	uniform	medium	done	all	the	way	through.	There	is	more	to	boiling	water	than	just	putting	a	pot	on	the	stove.	The	whip	must	be	able	to	reach	all	the	eggs	to	beat	them	evenly.	Proteins	that	lack	one	or	more	of	these	essential	amino	acids	are	called	incomplete	proteins.	The	easily	controlled	heat	of	modern	cooking
equipment,	as	well	as	motorized	food	cutters,	mixers,	and	other	processing	equipment,	has	greatly	simplified	food	production.	Place	the	mirepoix	in	bottom	of	pot	and	the	bones	over	top	of	it.	Herbs	and	spices	should	be	used	only	lightly.	The	granules	become	so	big	that	they	bump	into	each	other	when	the	liquid	is	stirred	or	poured,	and	this	slows
down	the	flow.	Development	of	New	Equipment	We	take	for	granted	such	basic	equipment	as	gas	and	electric	ranges	and	ovens	and	electric	refrigerators.	If	it	is	too	cool,	it	might	solidify.	Add	enough	of	the	reserved	stock	to	make	a	soft,	smooth	purée.	Remember:	High	fat	intake,	especially	of	saturated	fats	and	cholesterol,	is	associated	with	such
conditions	as	heart	disease	and	high	blood	pressure.	Net	cost	(3	−	12)	(14)	______________________________________________________	Cost	per	lb	(14	÷	13)	(15)	___________________________________________________	Percentage	of	increase	(15	÷	2)	(16)	__________________________________________	Table	4.6 	Completed	Raw	Yield	Test	Form	3	09/05/13	veal	leg	to
scaloppine	Item	........................................................	4. Break	the	eggs	into	the	stainless-steel	bowl	and	discard	the	shells.	Large	items	should	be	turned	once	or	twice	for	even	cooking.	A	bain-marie	is	a	hot-water	bath.	Poor	food-handling	procedures	and	unclean	kitchens	cause	illness,	unhappy	customers,	and	even	fines,	summonses,	and	lawsuits.	A
larger	one	will	dull	the	edge.	Different	cooking	methods	transfer	heat	at	different	rates,	as	shown	by	these	examples:	Gisslen_Procooking_C06_104-133hr2.indd	112	2/4/14	3:08	PM	B	a	s	i	c	C	o	n	c	e	pt	s	i	n	F	o	o	d	S	c	i	e	n	c	e	113	Air	is	a	poor	conductor	of	heat,	while	steam	is	much	more	efficient.	Left-handed	cooks	work	from	right	to	left,	with	order
of	pans	reversed,	as	well.	Using	white	veal	stock	as	a	cooking	medium	reinforces	and	strengthens	the	primary	flavor.	Shrinkage	(1	−	4)	(6)	......................................................................................................................................................	Unless	you	are	cutting	a	large	quantity,	the	knife	can	even	be	faster.	(e)	The	finished	product.	Drain	and	cool	as	for
regular	stock.	Years	of	experience,	however,	are	required	to	develop	this	kind	of	creativity	and	a	feel	for	what	makes	certain	combinations	work.	Weigh	the	whole	leg	of	veal	and	enter	the	weight	in	blank	1.	However,	if	fats	are	burned	with	no	carbohydrates	present,	toxic	compounds	called	ketone	bodies	are	produced.	Regular	sucrose	(table	sugar)
begins	to	melt	at	320°F	(160°C).	A	long,	flexible	blade	with	a	rounded	end.	When	this	happens,	shut	it	down	immediately	and	report	the	malfunction	to	a	supervisor.	sanitized	but	not	clean?	•	Instructors	manage	their	course	more	effectively	with	assessment,	assignments,	grade	tracking,	and	more.	On	the	most	obvious	level,	if	a	recipe	for	chicken



salad	calls	for	cooked,	diced	chicken,	you	must	first	cook	the	chicken	before	you	can	proceed	with	the	recipe.	Dry	the	kettle,	heating	elements,	and	baskets	thoroughly.	A	cook	with	a	positive	attitude	works	quickly,	efficiently,	neatly,	and	safely.	If	the	sauce	becomes	too	thick	to	beat	before	all	the	butter	is	added,	beat	in	a	little	of	the	lemon	juice.	As
proteins	are	heated,	the	coils	gradually	unwind.	In	every	kitchen,	a	great	many	tasks	must	be	completed	over	a	given	time	and	by	a	limited	number	of	workers.	FIGURE	7.28 	Setup	of	station	for	Standard	Breading	Procedure.	•	Yields	are	reduced	in	most	large-quantity	recipes	to	no	more	than	8–12	portions.	VA	R	I	AT	I	O	N	S	Herbed	Butter	Sauce
Add	your	choice	of	chopped	fresh	herbs	to	finished	beurre	blanc,	or	use	an	herbed	compound	butter	instead	of	plain	raw	butter	to	make	beurre	blanc.	Similarly,	when	making	brown	stocks,	be	careful	not	to	add	too	much	tomato,	which	can	make	the	stock	cloudy.	In	general,	items	cooked	by	dry-heat	methods,	such	as	broiled	steaks,	sautéed	fish,	and
French-fried	potatoes,	do	not	hold	well.	BASIC	CUTS	AND	SHAPES	Cutting	food	products	into	uniform	shapes	and	sizes	is	important	for	two	reasons:	1.	Stack	pots	and	other	equipment	properly	on	pot	racks	so	they	are	stable	and	not	likely	to	fall.	“Imported.”	An	item	labeled	imported	must	come	from	outside	the	country.	Don’t	repeat	foods	with	the
same	or	similar	tastes.	Shake	off	excess.	between	the	thumb	and	forefinger	gives	the	worker	good	control	over	the	blade.	Thus,	their	offerings	may	range	from	quick	breakfast	and	sandwich	counters	to	elegant	dining	rooms	and	banquet	halls.	It	is	not	as	important	to	be	able	to	recite	the	names	of	disease-causing	bacteria	as	it	is	to	be	able	to	prevent
their	growth	in	food.	Food-handling	practices	have	come	a	long	way	since	Escoffier’s	day.	When	certain	connective	tissues	(called	collagen)	break	down,	they	form	gelatin.	Figure	7.26	shows	a	dry	rub	being	applied	to	a	large	cut	of	meat.	Such	changes	continue	today,	with	scientific	developments	that	are	only	beginning	to	have	an	effect	on	how	cooks
think	about	food	and	menus.	Most	important,	precise	temperature	control	is	critical	when	you	are	cooking	at	such	low	temperatures,	and	you	need	appropriate	equipment	for	cooking	sous	vide.	To	cook	in	water	or	other	liquid	that	is	bubbling	gently,	185°–205°F	(85°–96°C).	Gisslen_Procooking_C08_154-223hr5.indd	184	Normandy	To	1	qt	(1	L)	fish
velouté	add	4	oz	(125	mL)	mushroom	cooking	liquid	(or	4	oz/125	g	mushroom	trimmings)	and	4	oz	(125	mL)	oyster	liquid	or	fish	fumet.	Within	these	general	guidelines,	there	is	room	for	a	number	of	variations.	In	addition,	you	will	also	find	vegetable	recipes	in	Chapter	11	(pp.	Certain	chemicals	also	kill	bacteria.	Explain	the	functions	of	sauces,	and	list
five	qualities	a	sauce	adds	to	food.	Per	1	fl	oz	(29.57	mL):	Calories	40;	Protein,	193).	Give	six	examples	of	foods	that	might	be	blanched	or	parcooked	during	pre-preparation,	and	give	a	reason	for	each.	Total	cost	(3)	.......................................	Helps	the	breading	stick	to	the	product.	Identify	critical	control	points	(CCPs).	Jeatran	Milwaukee	Area
Technical	College	Frank	Diamond	Academy	Canada	Gilles	Godin	Nova	Scotia	Community	College	Frank	F.	In	a	separate	container	is	a	water	bath	containing	calcium.	Consume	less	than	10	percent	of	calories	from	saturated	fatty	acids.	But	the	enjoyment	comes	from	the	satisfaction	of	doing	your	job	well	and	making	everything	run	smoothly.	Having
to	discard	and	replace	badly	cooked	foods	greatly	increases	food	cost.	Shallots,	chopped	3.	(Read	or	review	the	section	on	HACCP,	pp.	In	large	establishments,	this	person	has	the	title	of	executive	chef.	Professional	blender	Courtesy	of	Waring	Products.	This	is	called	converting	the	recipe.	For	metric	examples,	see	Appendix	4,	pages	1028–1029.	Thin
out	with	a	little	hot	milk,	if	necessary,	or	use	a	stock	or	broth	appropriate	for	the	dish	being	prepared.	Roasting	pan.	It	is	an	important	management	tool.	Cooking	uncovered	is	essential	to	roasting.	Often,	a	little	salt	in	a	stew	or	a	dash	of	fresh	lemon	juice	in	a	sauce	is	enough.	To	use,	mix	with	cold	water	or	other	cold	liquid	until	smooth.	Combine	with
stock	and	simmer.	Heat	4	oz	(120	g)	sugar	until	it	melts	and	then	caramelizes	to	a	light	golden	brown.	2/3/14	12:14	PM	176	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	FINISHING	TECHNIQUES	Remember	that	the	three	basic	elements	of	a	finished	sauce	are	a	liquid,	a	thickening	agent,	and	additional	seasoning	and	flavoring	ingredients.	Small	table-
model	mixer	Courtesy	of	Hobart	Corporation.	Not	a	knife,	but	an	essential	part	of	the	knife	kit.	•	What	are	the	steps	in	the	procedure	for	manual	dishwashing?	Although	there	are	no	fixed	rules	you	can	learn	for	these	adjustments,	it	is	possible	to	list	the	most	common	types	of	problems	encountered	so	you	can	be	on	the	alert	for	them	when	making
recipe	conversions.	Once	you	create	a	user	name	and	password,	you	can	log	onto	CulinarE-CompanionTM	from	your	computer,	tablet,	or	mobile	device.	Purées	of	starchy	vegetables,	such	as	squash	or	dried	beans,	may	need	to	be	thinned	with	stock,	broth,	or	water.	Be	sure	the	machine	is	properly	assembled	before	using.	Two	basic	slicing	techniques
are	illustrated	in	Figures	7.9	and	7.10.	Roux:	8	oz	250	g	Clarified	butter	8	oz	250	g	Bread	flour	1	gal	4L	2.	Close	the	cover	lock	knob,	or	the	machine	will	not	turn	on.	•	The	roast	cook,	or	rôtisseur	(ro-tee-sur),	prepares	roasted	and	braised	meats	and	their	gravies	and	broils	meats	and	other	items	to	order.	Fats	Meats,	poultry,	and	fish	Dairy	products
Eggs	Cooking	fats	and	shortening	Salad	dressings	Supply	food	energy	(calories).	The	basic	cooking	methods	and	preparations	we	study	today	are	based	on	Escoffier’s	work.	The	object	is	to	keep	the	recipe	proportions	and	the	total	yield	as	close	as	possible	to	the	original	while	arriving	at	practical	measurements.	Chill	foods	as	quickly	as	possible	over
ice	or	in	a	cold-water	bath	before	placing	in	the	refrigerator.	Imming	Joliet	Junior	College	David	Schneider	Macomb	Community	College	D.	These	include	fresh	(not	dried)	herbs,	sherry	or	flamed	brandy,	and	condiments	like	prepared	mustard	and	Worcestershire	sauce.	•	When	you	are	heating	several	foods	at	once	on	a	plate,	put	the	moist,	quick-
heating	items	like	vegetables	in	the	center	and	the	denser,	slower-heating	items	at	the	edges.	Colorful	vegetables	are	especially	valuable	for	enlivening	the	appearance	of	meats,	poultry,	fish,	and	starches,	which	tend	to	be	mostly	white	or	brown.	The	following	discussion	is	based	on	information	presented	in	those	books.	Thicken	the	gravy	with	the
roux	or	starch	slurry.	When	you	increase	the	recipe	greatly,	you	find	you	have	too	much	to	do	by	hand.	fornia,	in	1971.	Alternatively,	finish	by	enriching	with	cream	(see	p.	The	only	way	to	know,	for	example,	that	a	roast	has	reached	the	required	internal	temperature	is	to	measure	it,	using	a	clean,	sanitized	thermometer.	Minimum-use	ingredients	are
those	that	are	used	in	one	or	two	items	on	your	menu.	List	six	safety	guidelines	for	cooking	sous	vide.	Combine	wine,	vinegar,	and	shallots	in	a	saucepan.	RODENT	AND	INSECT	CONTROL	Rats,	mice,	flies,	and	cockroaches	can	spread	disease	by	contaminating	food	and	food	contact	surfaces.	Prevents	beriberi.	482).	Sheet	pan	10.	Do	not	use
aluminum	for	storage	or	for	long	cooking	of	strong	acids	because	it	reacts	chemically	with	many	foods.	Alternatively,	a	fire	can	be	kept	going	in	the	back	of	the	oven	while	foods	are	roasted	toward	the	front,	with	the	flue	kept	open.	Tongs	13.	Georges-Auguste	Escoffier.	3. Bring	foods	to	holding	temperature	as	quickly	as	possible	by	using	ovens,
steamers,	rangetop	pots	and	pans,	or	other	cooking	equipment.	The	availability	of	water	to	bacteria	is	indicated	by	a	measure	called	water	activity,	abbreviated	aw.	150).	School	and	hospital	food	services	must,	of	course,	plan	menus	carefully	to	meet	basic	nutritional	needs.	Everyone	knew	what	was	meant	by	Tournedos	Chasseur,	Suprême	de	Volaille
Orly,	and	Sole	Nantua,	and	these	terms	meant	the	same	dish	on	any	menu.	Open-burner	gas	range	with	griddle	Courtesy	of	Vulcan	Hart	Company.	Open	lids	away	from	you	to	let	steam	escape	safely.	Quats	works	well	in	a	wide	range	of	temperatures,	and	it	does	not	corrode	metals,	while	chlorine	and	iodine	can	both	be	corrosive.	The	most	important
technique	required	for	integral	sauces	is	deglazing	(see	pp.	Pizza	can	be	baked	at	this	temperature.	You	will	see	that	the	starch	settles	to	the	bottom.	Or	protein	molecules	may	break	apart	and	reform	with	a	different	structure.	The	growth	of	the	food-service	industry	creates	a	demand	for	thousands	of	skilled	people	every	year.	Make	even,	regular
strokes.	New	yield	15	=	=	1.5	Old	yield	10	Broccoli:	1,500	g	×	1.5	=	2,250	g	Sauce:	600	mL	×	1.5	=	900	mL	In	order	to	make	these	procedures	clearer,	let’s	work	through	the	conversion	of	a	full	recipe	to	give	you	practice	with	the	equations.	FIGURE	7.25 	Beef	chuck	in	a	raw	marinade	of	red	wine,	wine	vinegar,	spices,	and	aromatic	vegetables.
Proteins	6.	Eggs	may	or	may	not	be	used.	Don’t	let	food	touch	anything	that	may	contain	diseaseproducing	bacteria,	and	protect	food	from	bacteria	in	the	air.	Rinse	bones	in	cold	water.	Stocks	and	sauces	are	almost	never	served	by	themselves	but	are	components	of	many	other	preparations.	FOOD	PROCESSOR	Food	processors	were	used	in
commercial	kitchens	long	before	home	models	were	introduced.	•	Nontraditional	thickeners.	The	name	is	a	trademark	of	the	National	Starch	Company,	which	makes	it.	Standard	fill.	Whitewash	is	a	thin	mixture	of	flour	and	cold	water.	The	moisture	would	hinder	browning.	The	notes	that	follow	explain	several	aspects	that	may	be	puzzling.	(b)	Cut	the
strips	of	peel	into	julienne.	Health	departments	in	many	localities	require	the	use	of	some	kind	of	barrier	between	hands	and	any	foods	that	are	ready	to	eat—that	is,	foods	that	will	be	served	without	further	cooking.	The	small	models	have	a	handoperated	mixing	baffle,	which	moves	the	foods	into	the	blades.	Because	we	know	how	bacteria	get	from
place	to	place,	we	should	be	able	to	keep	them	from	getting	into	our	food.	Keep	the	water	level	above	the	bones.	Vegetable.	(a)	Place	the	ball	cutter	against	the	potato	as	shown.	2/3/14	12:14	PM	166	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Vegetable	Stock	YIELD:	1	GAL	(4	L)	U.S.	METRIC	11/2	fl	oz	45	mL	INGREDIENTS	Oil	1.	It	rusts	quickly	unless
kept	properly	conditioned	(see	p.	Gross	profit	for	a	food	operation	can	be	defined	as	100	percent	of	sales	minus	food	cost.	His	two	main	contributions	were	(1)	the	simplification	of	classical	cuisine	and	the	classical	menu,	and	(2)	the	reorganization	of	the	kitchen.	Calculating	yield.	Flavor	the	product.	If	you	put	two	steaks	in	the	broiler,	it	still	takes	15
minutes	to	cook	them,	not	30	minutes.	venting.	The	goal	is	to	manage	farmlands	so	that	they	not	only	will	be	profitable	but	will	continue	to	be	productive	indefinitely.	Because	maltodextrin	dissolves	in	water,	an	oil,	such	as	olive	oil,	that	has	been	powdered	changes	back	to	an	oil	in	the	mouth.	Heat	oil	in	a	stockpot	over	medium	heat.	No	one	likes
thick,	pasty	cream	sauces	on	vegetables	or	oversalted	but	otherwise	flavorless	brown	sauces	gumming	up	their	meat.	Wrapped	in	paper	(or	sometimes	foil)	for	cooking	so	the	enclosed	food	is	steamed	in	its	own	moisture.	Cover	cuts	or	sores	with	clean	bandages.	Forcing	the	product	through	a	fine	sieve	Of	these	three	methods,	the	third,	forcing
through	a	fine	sieve,	usually	makes	the	smoothest	purée,	but	it	is	also	the	most	time-consuming.	The	liaison	is	used	for	both	texture	and	flavor,	adding	richness	and	creaminess.	Bottom	row,	left	to	right:	juniper	berries,	cardamom,	saffron,	star	anise	Top	row,	left	to	right:	celery	seed,	dill	seed,	coriander	seed,	caraway	seed.	Now,	however,	most	herbs
are	available	fresh.	In	addition	to	the	onions	in	the	mirepoix,	an	oignon	brûlé	(awn	yohn	broo	lay;	French	for	“burnt	onion”)	is	sometimes	added	to	brown	stock	to	give	it	color	as	well	as	flavor.	As	food	workers,	we	are	interested	in	a	way	of	classifying	them	that	may	be	less	scientific	but	is	more	practical	to	our	work.	This	is	the	purpose	of	a	recipe.
Skim	the	surface	and	strain	off	the	stock	through	a	china	cap	lined	with	several	layers	of	cheesecloth.	A	dry	marinade,	also	called	a	dry	rub	or	a	spice	rub,	is	a	mixture	of	salt,	spices,	and	herbs	that	is	rubbed	or	patted	onto	the	surface	of	a	meat,	poultry,	or	fish	item.	Gisslen_Procooking_C08_154-223hr5.indd	178	2/3/14	12:14	PM	S	auces	179	CHART
8.2 	The	Small	Sauces	S	econd	ar	y	B	a	s	ic	I	ngre	die	nt	Lead	ing	S	auce	Lead	ing	S	auce	S	m	a	l	l	S	a	u	ce	White	S	a	uce	s	Milk	Béchamel	Cream	Mornay	Cheddar	cheese	Nantua	Soubise	Mustard	Poulette	Aurora	Veal	velouté	Allemande	White	veal	stock	Hungarian	Curry	Mushroom	Albufera	or	Ivory	Chicken	velouté	Suprême	Chicken	stock	Hungarian
Curry	Normandy	Bercy	Fish	stock	Fish	velouté	White	wine	sauce	Mushroom	Herb	B	row	n	S	a	uce	s	Bordelaise	Robert	Charcutière	Chasseur	Brown	stock	Espagnole	Demi-glace	Deviled	(Diable)	Fond	lié	Demi-glace	Lyonnaise	Demi-glace	Madeira	Périgueux	Piquante	Mushroom	Bercy	R	e	d	S	a	uce	s	Tomato	plus	stock	Tomato	sauce	Creole	Portuguese
Spanish	B	utte	r	S	a	uce	s	Butter	Hollandaise	Béarnaise	Gisslen_Procooking_C08_154-223hr5.indd	179	Maltaise	Mousseline	Choron	Foyot	2/3/14	12:14	PM	180	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	•	Some	modern	chefs	feel	espagnole	is	too	heavy	for	modern	tastes	and	that	lighter	sauces	are	required.		21/2	in.	The	walk-in	is	a	room-size
refrigerator	with	built-in	shelves	on	the	walls.	If	anything,	they	make	exact	directions	even	more	important.	Learning	classical	cooking,	according	to	Escoffier,	begins	with	learning	a	relatively	few	basic	procedures	and	understanding	basic	ingredients.	Bercy	Reduce	by	two-thirds	2	oz	(60	g)	chopped	shallots	and	1/2	cup	(125	mL)	white	wine.	Overhead
includes	labor	costs,	utility	costs,	real	estate	costs	(rent	or	mortgage),	interest	on	loans,	and	every	other	expense	necessary	to	running	the	business.	How	often	should	you	wash	your	hands	when	working	on	food?	Suppose	instead	that	you	made	the	expanded	recipe	in	a	tilting	skillet.	FOOD	HAZARDS	Preventing	food-borne	illness	is	one	of	the	most
important	challenges	facing	every	food-	service	worker.	Experts	generally	agree	it	is	best	to	keep	the	cholesterol	in	the	diet	as	low	as	possible.	Add	to	the	stock.	(3	mm		3	mm		3	mm).	These	recipes	international	are	indicated	by	a	globe.	Parasites	Parasites	are	organisms	that	can	survive	only	by	living	on	or	inside	another	organism.	Fish.	•	Check	the
temperature	of	frozen	goods,	and	check	for	signs	of	thawing	and	refreezing.	Smoke	oven	Courtesy	of	Cookshack,	Inc.	This	is	better	than	being	surprised	with	leftovers	you	don’t	know	what	to	do	with.	Manage	weight.	Giving	misleading	names	to	menu	items	is	not	only	dishonest	and	unfair	to	the	customer,	it	is	actually	illegal	in	some	localities	that
have	adopted	truth-in-menu	laws,	and	you	can	be	prosecuted	for	fraud	for	doing	so.	____________________________	 (8)	..............................................	Cool	the	stock	as	quickly	as	possible,	as	follows:	sachet	to	the	pot	handle	enables	it	•	Set	the	pot	in	a	sink	with	blocks,	a	rack,	or	some	other	object	under	it.	The	jus	can	also	be	added	as	a	flavoring
ingredient	to	meat	or	poultry	broths	and	to	demi-glace,	and	it	can	be	used	as	a	deglazing	liquid.	On	the	one	hand,	we	could	place	the	meat	in	an	oven	at	400°F	(200°C)	and	roast	it	until	the	center	reaches	a	temperature	of	140°F	(60°C)	for	medium	doneness.	Chefs	use	countless	individual	techniques	to	create	their	versions	of	molecular	gastronomy,
and	new	ones	are	invented	all	the	time.	Pronunciation	Guides	and	Glossaries	Phonetic	guides	are	included	for	difficult	words,	giving	the	approximate	pronunciation	using	English	sounds.	628).	____________________________	$10.39	$4.89	ground	veal	2	lb	2	oz	 (6) ...............................................	As	explained	earlier,	the	U.S.	system	of	measurement	has
many	units	that	simply	must	be	memorized:	16	ounces	in	a	pound,	2	cups	in	a	pint,	4	quarts	in	a	gallon,	and	so	on.	The	best	electric	sharpeners	do	an	excellent	job	of	sharpening	chef’s	knives,	but	many	models	wear	away	too	much	of	your	expensive	knife	without	making	a	good	edge.	Gisslen_Procooking_C04_058-089hr.indd	70	1/16/14	12:37	PM	T	h	e
W	r	i	t	t	e	n	R	e	c	i	p	e	71	2.	•	How	have	international	cuisines	influenced	and	changed	cooking	in	North	America?	Today	the	term	is	used	to	describe	any	group	that	pushes	the	boundaries	of	a	discipline	beyond	what	is	considered	normal.	People	who	consume	more	calories	than	they	burn	off	will	gain	weight.	•	Fat	was	calculated	for	pan-fried	and
deep-fried	foods	based	on	a	percentage	of	the	total	weight.	Larger	machines	have	automatic	baffles.	Realistic	Procedures	Though	supported	by	cooking	theory,	procedures	here	are	based	on	actual	industry	practice.	Note:	Use	a	standard	white	mirepoix,	or	substitute	leeks	for	the	parsnips,	as	desired.	Store	dry	foods	in	a	cool,	dry	place,	off	the	floor,
away	from	the	wall,	and	not	under	a	sewer	line.	Deglaze	the	sauté	pan	with	wine,	stock,	or	other	liquid,	add	desired	flavoring	ingredients,	reduce,	and	finish	by	whipping	in	a	generous	quantity	of	raw	butter.	No	starchy	taste.	Bercy	sauce	is	also	made	as	both	a	white	and	a	brown	sauce.	•	The	pastry	chef,	or	pâtissier	(pa-tees-syay),	prepares	pastries
and	desserts.	Other	chemical	contamination	can	result	from	exposure	of	foods	to	chemicals	used	in	commercial	food-service	establishments.	However,	it	is	costly	to	maintain	a	larger	inventory	than	necessary.	This	section	considers	all	these	kinds	of	food	hazards.	•	What	techniques	can	you	use	to	create	a	menu	that	offers	a	good	balance	of	choices	for
the	customer?	In	fact,	umami	is	often	translated	as	“meatiness.”	Beef,	lamb,	certain	cheeses,	and	soy	sauce	are	especially	high	in	umami.	Much	modern	equipment	is	designed	especially	for	convenience	foods.	Lamb	Reduction	YIELD:	APPROX.	Follow	label	instructions.	Bordelaise	Port	Wine	Reduce	by	three-fourths	1	cup	(250	mL)	dry	red	wine,	2	oz
(60	g)	chopped	shallots,	1/4	tsp	(1	mL)	crushed	peppercorns,	a	pinch	of	dried	thyme,	and	1/2	bay	leaf.	2/4/14	3:08	PM	110	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science	Stabilizers	and	Emulsifiers	As	the	text	explains,	some	ingredients	in	a	vinaigrette	help	the	vinegar	stay	suspended	in	the	oil	longer.	Undesirable	bacteria.	The	use	of
ingredients	and	techniques	from	more	than	one	regional,	or	international,	cuisine	in	a	single	dish	is	known	as	fusion	cuisine.	Dry.	The	combination	of	white	meat,	cream,	lemon,	and	a	hint	of	nutmeg	is	a	quartet	of	flavors	you	will	find	repeatedly	in	classic	and	regional	dishes.	Permanent	Emulsions	Mayonnaise	is	also	a	mixture	of	oil	and	vinegar—in
this	case,	an	oil-in-water	emulsion—but	the	two	liquids	do	not	separate.	V		inegars	consist	of	acetic	acid,	water,	and	various	flavoring	compounds,	depending	on	the	source.	It	is	easier	to	scale	2	grams	of	xanthan	gum,	for	example,	than	0.07	ounces.	Simmer	until	mirepoix	is	well	cooked.	Many	restaurants	use	a	combination	of	à	la	carte	and	table
d’hôte	selections.	Keep	hoods	and	other	equipment	free	from	grease	buildup.	But	the	more	flavors	you	combine,	the	harder	you	have	to	work	to	balance	them	all.	Photographer	Jim	Smith	has	been	my	partner	in	these	texts	for	nearly	30	years.	Assess	hazards.	Add	chicken;	braise	until	done.	There	is	no	“best”	yield	to	write	recipes	for,	as	every
operation,	every	school,	and	every	individual	has	different	needs.	Consumers	are	urged	to	seek	more	information	on	portions,	portion	sizes,	and	other	healthful	food	options	by	consulting	www.choosemyplate.gov.	Microwave.	Another	form	of	onion	for	flavoring	is	the	oignon	piqué	(pee	kay).	Using	reduction	to	concentrate	basic	flavors.	Pie	server.
However,	its	flavor	is	inferior	to	butter,	so	it	does	not	make	as	fine	a	sauce.	(If	desired,	chicken,	veal,	or	beef	bones	may	be	blanched.)	This	removes	some	impurities	that	cloud	the	stock	or,	if	the	bones	are	old,	give	an	off	taste.	Sugars	are	simple	carbohydrates.	Today	chefs	make	good	use	of	all	the	ingredients	and	techniques	available	to	them.	The
following	discussion	is	concerned	with	the	physical	and	chemical	reactions	that	affect	the	components	of	food.	Add	the	sachet	and	simmer	about	2	hours.	•	Fewer	leftovers,	because	servings	not	needed	are	not	cooked.	Used	when	long	keeping	quality	is	important.	•	Enjoy	your	food,	but	eat	less.	Figure	7.18	illustrates	chopping	parsley.	In	order	to	lose
weight	while	maintaining	good	nutrition	and	health,	one	should	avoid	empty	calories	as	much	as	possible	and	eat	primarily	foods	of	high	nutrient	density.	Here	are	five	additional	guidelines	for	making	vegetable	stocks	or	broths:	1.	Choron	Add	1	oz	(30	g)	tomato	paste	to	1	pt	(500	mL)	béarnaise.	Training	and	experience	will	help	you	learn	to	make
accurate	judgments	about	such	questions.	tions	do	proteins	have	in	the	body?	The	white	pith	is	bitter.	Drain	and	rinse	thoroughly	with	clean	water.	In	almost	all	cases,	the	liquid	is	served	with	the	product	as	a	sauce.	Texture	refers	to	the	softness	or	firmness	of	foods,	their	feel	in	the	mouth,	whether	or	not	they	are	served	with	sauces,	and	so	on.
Identify	and	describe	three	skill	levels	of	food	production	personnel.	In	some	cases,	you	must	keep	an	eye	on	the	food	as	it	simmers	or	boils,	if	only	to	make	sure	it	continues	to	simmer	at	the	proper	rate,	not	too	fast	or	too	slow.	Look	for	a	fresh	aroma	characteristic	of	the	particular	herb.	These	chemicals	are	not	yet	well	understood,	and	research	is
continuing.	(You	are	encouraged	to	do	this	before	preparing	a	variation,	as	a	learning	experience.)	Giving	recipes	as	variations	rather	than	as	separate	recipes	encourages	you	to	see	the	patterns	behind	each.	Small,	easily	portable	induction	burners	are	available.	Cooking	temperatures	range	from	149°	to	158°F	(65°	to	70°C).	There	are	good	reasons
for	all	of	them.	Pastry	wheel	Skimmer	12.	Receiving	Pay	careful	attention	to	receiving	procedures:	•	Schedule	receipts	so	an	employee	can	devote	full	attention	to	checking	the	shipment	without	being	rushed.	Seasoning	means	enhancing	the	natural	flavor	of	a	food	without	significantly	changing	its	flavor.	List	as	many	as	you	can.	22).	Extended	Meal
Service	•	Customers	eat	at	different	times.	Discuss	and	compare	the	healthful	or	unhealthful	qualities	of	saturated	fats,	polyunsaturated	fats,	and	monounsaturated	fats.	Collins	San	Jacinto	College	Kirk	Bachmann	Le	Cordon	Bleu	Schools	North	America	Randall	Colman	Sullivan	County	Community	College	Moses	Ball	Atlantic	Vocational-Technical
Center	Charles	Becker	Pueblo	Community	College	Paulette	Cormier-MacBurnie	Mount	Saint	Vincent	University	Steven	Cornelius	Sinclair	Community	College	Guy	Ethier	Canadian	Federation	of	Chefs	and	Cooks	Brenda	Excell	Liaison	College	Rosemary	L.	To	swirl	a	liquid	in	a	sauté	pan,	roast	pan,	or	other	pan	to	dissolve	cooked	particles	of	food
remaining	on	the	bottom.	They	don’t	come	back.	Modern	chefs,	however,	are	exploring	ways	to	use	this	technology	to	control	cooking	temperatures	and	times	with	extreme	precision.	But	the	ideas	should	become	clearer	to	you	after	you	think	about	them	in	relation	to	specific	techniques,	as	demonstrated	by	your	instructor.	Do	not	season	the	crumbs.
Stations	and	assignments	are	based	on	the	requirements	of	quantity	preparation	rather	than	cooking	to	order.	For	example,	when	we	cream	together	butter	and	sugar	until	light	and	fluffy,	we	create	an	emulsion	of	fat	and	air.	Do	not	smoke	or	chew	gum	while	on	duty.	Alpha-linoleic	acid	is	found	in	certain	vegetable	oils.	It	is	better	to	save	trimmings
and	use	them	in	a	planned	way	than	to	throw	them	into	the	stock	randomly.	A	quantity	of	gastrique	can	be	made	in	advance,	stored,	and	used	as	needed.	For	chefs	who	want	to	create	their	own	dishes,	studying	classic	recipes	is	a	good	place	to	start.	 Cook	to	doneness	at	low	heat,	then	brown	the	exterior	•	•	with	a	quick	blast	of	high	heat.	Cold	hors
d’oeuvres.	Waxy	maize	is	used	for	sauces	that	are	to	be	frozen.	Gisslen_Procooking_C01_002-013hr1.indd	13	5.	When	carrots	and	similar	items	are	cut	into	round	slices	as	shown,	the	cut	is	called	rondelle.	A	few	years	after	Chez	Panisse	opened,	Larry	Forgione	picked	up	the	banner	of	local	ingredients	and	local	cuisine	in	his	New	York	City	restaurant,
An	American	Place.	Extermination	is	a	temporary	solution	only.	This	delay	makes	it	possible	to	have	foods	at	room	temperature	for	very	short	periods	in	order	to	work	on	them.	The	manager,	on	the	other	hand,	is	concerned	with	determining	budgets,	calculating	profits,	and	expenses,	and	so	on.	The	book	builds	on	these	primary	techniques	to	more
advanced	styles	of	preparation.	Foods	out	of	season	are	expensive	and	often	low	in	quality,	and	their	supply	is	undependable.	Set	slicing	machines	at	zero	(blade	closed)	when	not	in	use.	of	191°C.	Many	of	the	most	creative	chefs	have	been	inspired	by	these	cuisines	and	use	some	of	their	techniques	and	ingredients.	Table	4.5	shows	a	typical	form	you
might	use	for	a	yield	test.	Health	departments	usually	require	that	you	establish	a	HACCP	system	(p.	2/3/14	11:22	AM	S	anitation	31	Setting	Up	Monitoring	Procedures	Careful	observation	is	needed	to	know	when	standards	are	met.	This	is	because	the	recipe	yield	is	decreased.	As	the	temperature	gets	close	to	boiling,	some	of	the	granules	break	open
and	release	long	starch	chains.	•	Don’t	serve	too	many	mashed	or	puréed	foods.	3. 	Place	the	flour	in	the	hotel	pan.	(m)	Fine	julienne:	2	in.	Add	the	liquid	to	the	stockpot.	These	two	seasonings	emphasize	the	flavors	already	present	by	stimulating	the	taste	buds.	To	brown	the	surface	of	a	food	quickly	at	a	high	temperature.	Particularly,	check	frozen
foods—with	a	thermometer—to	make	sure	they	did	not	thaw	in	transit.	It	may	take	6	to	8	hours	to	make	a	stock,	but	you	don’t	have	to	stand	and	watch	it	all	that	time.	However,	it	is	rarely	used	for	making	soups	and	sauces,	as	stocks	are.	Chives	•	Green	peppercorns	are	fairly	expensive	and	are	used	in	special	recipes.	Fats	are	also	important	as
cooking	mediums,	as	for	frying.	Knuckle	bones,	on	the	joints	of	major	bones,	have	a	lot	of	cartilage	and	are	valued	in	stock-making.	Recall	from	our	earlier	discussion	(p.	A	microorganism	is	a	tiny,	usually	single-celled	organism	that	can	be	seen	only	with	a	microscope.	The	term	baking	usually	applies	to	breads,	pastries,	vegetables,	and	fish.	Monter	au
buerre	SEASONING	Whether	or	not	a	sauce	is	to	be	given	a	final	enrichment	of	liaison,	cream,	or	butter,	it	must	be	checked	carefully	for	seasonings	before	serving.	Survival	of	pathogens	or	the	continued	presence	of	toxins,	usually	because	of	inadequate	cooking	or	heating	or	inadequate	sanitizing	of	equipment	and	surfaces.	The	interior	of	a	smoker
is	shown	on	page	841.	(c)	While	the	bones	are	beginning	to	simmer,	brown	the	mirepoix,	using	the	same	roasting	pan	set	on	top	of	the	stove	or	in	the	oven.	Discard	chipped	or	cracked	dishes	and	glasses.	Determine	which	stages	may	be	done	in	advance.	•	What	are	the	dimensions	of	the	following	cuts:	large	dice,	medium	dice,	small	dice,	brunoise,
fine	brunoise,	bâtonnet,	julienne,	fine	julienne,	rondelle,	paysanne,	lozenge,	tourné?	Thus,	if	you	have	a	food	cost	of	30	percent,	your	gross	profit	is	70	percent	of	sales.	Cutting	Mirepoix	To	M	ake:	Standard	mirepoix	(left)	and	white	mirepoix	(right)	1	Po	und	500	G	ra	ms	8	oz	4	oz	4	oz	250	g	125	g	125	g	Standard	Mirepoix	Onions	Celery	Carrots	White
Mirepoix	(with	parsnips)	Onions	Leeks	Celery	or	celeriac	Parsnips	4	oz	4	oz	4	oz	4	oz	125	g	125	g	125	g	125	g	White	Mirepoix	(without	parsnips)	Onions	Leeks	Celery	or	celeriac	6	oz	5	oz	5	oz	Chop	the	vegetables	coarsely	into	pieces	of	relatively	uniform	Optional	addition	to	white	mirepoix	size.	•	Make	at	least	half	your	grains	whole	grains.	Gravy-
making	is	also	incorporated	in	the	recipes	for	Roast	Stuffed	Shoulder	of	Lamb	(p.	Give	examples	of	foods	in	each	category.	A	glaze—or,	in	French,	glace	(glahss)—is	a	stock	reduced	until	it	coats	the	back	of	a	spoon.	15. Send	pan	of	chicken	breasts	immediately	to	steam	table	in	hot	buffet	line.	Figure	5.1a 	MyPlate	Courtesy	the	US	Department	of
Agriculture.	The	list	of	culinary	and	hospitality	professionals	who	have	provided	support,	guidance,	advice,	and	constructive	criticism	for	all	eight	editions	of	this	book	has	grown	so	long	that	I	can	only	hope	I	have	not	omitted	many	in	the	list	of	reviewers	that	follows.	25.	•	•	•	Gisslen_Procooking_C02_014-035hr3.indd	21	2/3/14	11:22	AM	22	C	H	A	P	T
E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	8.	The	heat	is	not	carried	away	from	the	bottom	of	the	pan	quickly	enough,	so	it	stays	concentrated	on	the	bottom	and	scorches	the	food.	When	hot,	well-made	meat	and	poultry	stocks	have	a	rich	mouth	feel,	due	to	their	gelatin	content.	No	matter	where	you	work,	sauce-making	techniques	are	basic	skills
you	will	need	in	all	your	cooking.	519).	Kinds	of	Marinade	1.	Gisslen_Procooking_C02_014-035hr3.indd	32	2/3/14	11:22	AM	S	afety	33	10.	Your	hand	should	be	far	enough	up	on	the	blade	to	maintain	steady	control.	Start	with	the	main	ingredients,	and	then	think	about	what	will	work	with	them.	Veal	and/or	beef	bones	are	used	for	brown	stock.
Gisslen_Procooking_C08_154-223hr5.indd	177	2/3/14	12:14	PM	178	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	SAUCE	FAMILIES	LEADING	SAUCES	One	more	time,	let’s	look	at	the	three	basic	building	blocks	of	sauce	cookery,	this	time	from	a	slightly	different	angle.	Some	cooks	are	tempted	to	put	too	many	things	on	a	plate.	(a)	Sweat	the	mirepoix	in
butter.	A	vast	array	of	specialized	equipment	is	available	for	today’s	kitchens.	Fiber	can	be	classified	as	either	soluble	or	insoluble.	It	all	depends	on	the	skills	you	are	learning	now.	Examples:	1	slice	of	ham	per	order;	5	shrimp	per	order.	Gisslen_Procooking_C06_104-133hr2.indd	116	2/4/14	3:08	PM	C	o	o	k	i	n	g	M	e	th	o	d	s	117	Microwave	oven
models	range	in	power	from	about	500	watts	up	to	about	2,000	watts.	tute	for	culinary	knowledge	and	skill.	Starchy	vegetables,	such	as	potatoes,	sweet	potatoes,	and	winter	squash,	make	a	stock	cloudy.	ENRICHING	WITH	BUTTER	AND	CREAM	1.	Describe	three	situations	in	which	a	pot	should	not	be	covered	during	simmering	or	boiling.	Bring	the
sauce	to	a	boil,	stirring	constantly.	Whipping	in	an	aluminum	pan	makes	the	sauce	gray.	The	above	times	are	felt	to	be	the	best	for	obtaining	full	flavor	while	still	getting	a	good	portion	of	gelatin	into	the	stock.	Kinds	of	Nutrients	and	Their	Importance	Each	of	the	nutrients	listed	has	certain	characteristics	and	functions	in	the	body.	It	is	important	to
understand	how	these	components	react	when	heated	or	mixed	with	other	foods.	Select	from	the	right	food	groups.	By	the	1980s,	nouvelle	cuisine	was	the	subject	As	with	any	movement,	the	growth	of	Slow	Food	of	jokes.	These	are	discussed	later.	GUIDELINES	for	Marinating	1.	In	some	places,	you	may	see	1	pound	rounded	off	to	500	grams,	in	other
places	to	450	grams.	Caused	by	unclean	or	corroded	copper	utensils,	acid	foods	cooked	in	unlined	copper	utensils,	or	carbonated	beverages	in	contact	with	copper	tubing.	For	most	flavorings,	however,	this	is	not	the	best	way	to	extract	the	most	flavor.	The	graduate	who	understands	the	workings	of	foods	and	the	interplay	of	ingredients,	cooking
methods,	cost	factors,	and	other	elements	can	function	successfully	in	any	type	of	food-service	operation.	To	improvise	a	butter-enriched	version	of	a	classic	white	sauce,	refer	to	the	sauce	variations	on	page	184.	Plan	production	so	equipment	that	requires	a	lot	of	energy	is	not	on	for	long	periods	when	not	in	use.	Strain	and	cool	in	a	water	bath.	A	jet
of	steam	(212°F/100°C)	will	easily	burn	your	hand,	but	you	can	safely	reach	into	an	oven	at	500°F	(260°C).	Heating	helps	preserve	foods	by:	•	Destroying	bacteria	that	cause	spoilage.	Otherwise,	it	will	just	run	off	and	lie	in	a	puddle	in	the	plate.	508)	the	primary	flavor	is	veal;	the	primary	flavors	in	calf’s	liver	lyonnaise	(p.	505)	are	liver	and	onions;
and	the	primary	flavors	in	Irish	lamb	stew	(p.	Vegetable	peeler.	Evaluate	each	for	variety	and	balance.	The	weight	then	might	be	291/2	pounds.	Gisslen_Procooking_C03_036-057hr1.indd	41	Modern	wood-burning	oven	Courtesy	of	Earthstone	Ovens.	To	avoid	high	energy	loss	and	interruption	of	cooking,	do	not	open	the	door	more	often	than
necessary.	Foods	containing	these	vitamins	should	be	handled	so	the	vitamins	are	not	dissolved	into	the	cooking	water	and	lost	(as	discussed	in	Chapter	10).	Some	ingredients	act	as	stabilizers	(see	sidebar).	(c)	The	heel	of	the	knife	is	used	for	heavy	or	coarse	work,	especially	when	greater	force	is	required.	Do	not	press	down	hard,	but	make	several
light	strokes.	Horseradish	Add	2	oz	(60	g)	drained	horseradish,	1/2	cup	(125	mL)	heavy	cream,	and	2	tsp	(10	mL)	dry	mustard	dissolved	in	1	fl	oz	(30	mL)	vinegar	to	1	qt	(1	L)	velouté	made	with	beef	or	veal	stock	or	broth	from	Simmered	Fresh	Beef	(p.	(b)	Cut	the	potato	into	even	slices	of	the	desired	thickness.	bers,	any	more	than	cooks	in	the	United
States	Second,	look	to	the	place	just	to	the	right	of	the	rounding	digit.	STEAM-JACKETED	KETTLES	Steam-jacketed	kettles,	or	steam	kettles,	are	sometimes	thought	of	as	stockpots	heated	not	just	on	the	bottom	but	on	the	sides	as	well.	Minerals	that	must	be	present	in	smaller	amounts	are	called	trace	minerals.	Total	percentage	of	cost	increase	(5	÷
AP	price	per	lb)	(8)	Table	4.8 	Completed	Cooked	Yield	Test	Form	2	09/05/13	roast	fresh	ham	Item	.........................................................	Hold	the	knife	beside	you,	point	down,	with	the	sharp	edge	back	and	away	from	you.	Foods	with	sufficient	amounts	of	proteins	are	best	for	bacterial	growth.	Fresh	seafood	is	an	obvious	example	of	a	food	that	is	hard
to	get	in	some	regions	unless	you—and	your	customers—are	willing	to	pay	premium	prices.	Some	of	these	thickening	agents	work	without	heating	and	are	simply	blended	with	the	cold	liquid.	This	gives	body	to	a	stock,	an	important	feature	of	its	quality.	Low-fat	sauces,	such	as	salsas	and	vegetable	purées,	can	often	be	used	instead	of	high-fat	sauces.
In	fact,	some	large	hotels	have	even	larger	staffs,	with	other	positions	such	as	separate	day	and	night	sous	chefs,	assistant	chef,	banquet	chef,	butcher,	baker,	and	so	on.	The	equipment	most	often	used	for	this	cooking	method	is	the	deep-fryer	(p.	How	do	we	construct	a	menu	that	builds	sales	by	offering	the	best	choices	to	the	customer	and	that	also
promotes	efficiency	and	productivity?	To	cook	by	simmering	or	boiling	until	the	quantity	of	liquid	is	decreased,	often	to	concentrate	flavors.	Don’t	stock	more	than	necessary.	•	What	is	glace	de	viande?	Sodium,	a	component	of	table	salt,	is	well	known	as	a	health	problem.	Cipryk	Niagara	College	Allen	Clampitt	Lethbridge	Community	College	Scott
Clapp	Central	New	Mexico	Community	College	Jesse	Clemons	State	Technical	Institute	at	Memphis	Gisslen_Procooking_FM_i-xv_hr.indd	12	Juliet	Groux	West	Liberty	State	College	James	Hallett	Wake	Technical	Community	College	Louis	Eguaras	Los	Angeles	Mission	College	Denise	Perry	Hanson	Lincoln	Land	Community	College	Michael	A.	Chicken
glaze,	or	glace	de	volaille	(voh	lye)—made	from	chicken	stock.	For	example,	a	luncheon	dish	of	creamed	chicken	and	vegetables	over	rice	might	have	the	steps	shown	in	Figure	2.3.	Even	the	simplest	items	undergo	several	steps.	A	large,	deep,	straight-sided	pot	for	preparing	stocks	and	simmering	large	quantities	of	liquids.	For	example,	a	dish	of
celery	sticks,	carrot	sticks,	and	olives	is	sometimes	called	a	relish	dish,	for	many	years	a	traditional	Gisslen_Procooking_C08_154-223hr5.indd	200	2/3/14	12:14	PM	S	auces	201	appetizer	in	steakhouses	and	other	restaurants.	Of	course,	small	inaccuracies	become	large	ones	when	a	recipe	is	multiplied.	Mason	State	Department	of	Education	John
McDonald	St.	Augustine	Technical	Center	Terence	F.	The	Procedure	for	Calculating	Conversion	Factors	When	Portion	Size	Changes	(p.	(Note	this	is	still	well	below	the	boiling	point.)	The	heavy	cream	also	adds	thickness	and	flavor	to	the	sauce.	Almost	all	chutneys	contain	an	acid	ingredient.	This	is	why	it	is	important	to	develop	good	manual	skills.
Brines	are	rarely	used	for	red	meats.	Grilling	(see	following)	is	often	called	broiling,	and	griddling	is	called	grilling.	For	large	cuts,	marinate	at	least	6	hours	or	as	long	as	2	days.	to	taste	to	taste	White	pepper	Per	1	fl	oz	(29.57	mL):	Calories,	25;	Protein,	0	g;	Fat,	1.5	g	(53%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	3	g;	Fiber,	1	g;	Sodium,	0	mg.	Steam
table	Courtesy	of	Hobart	Corporation.	•	A	meat	thermometer	indicates	internal	temperature	of	meats.	A	large	rectangular	pan,	deeper	and	heavier	than	a	bake	pan.	Freezers,	however,	work	most	efficiently	when	they	are	full.	Some	restaurants	offer	special	“spa	menus”	in	addition	to	their	regular	menus,	or	they	highlight	“healthy”	items	with	a	special
symbol.	A	simple	grilled	steak	is	made	even	better	when	it	has	an	added	touch,	something	as	simple	as	a	slice	of	seasoned	butter	melting	on	it	or	as	refined	as	a	spoonful	of	béarnaise	sauce.	•	Stocks	are	adjusted	for	removal	of	bones,	mirepoix,	and	other	strained	out	ingredients.	In	this	chapter,	you	will	study	the	causes	of	food-borne	diseases	and
kitchen	injuries,	and	you	will	learn	ways	of	preventing	them.	Per	1	fl	oz	(29.57	mL):	Calories,	45;	Protein	1	g;	Fat,	3.5	g	(66%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	3	g;	Fiber,1	g;	Sodium,	5	mg.	In	the	hands	of	great	chefs,	what	could	be	nothing	more	than	clever	stunts	with	food	becomes	a	great	dining	experience.	Because	they	are	in	business	to
sell	food,	they	must	offer	foods	that	will	attract	customers.	Gisslen_Procooking_C03_036-057hr1.indd	44	2/3/14	11:33	AM	45	PROCESSING	EQUIPMENT	Pressureless	or	convection	steamers	do	not	operate	under	pressure.	More	expensive	than	other	salts,	sea	salts	are	used	primarily	as	garnishes	for	plated	foods.	Continue	as	for	white	stock.	Place	the
bones	in	a	stockpot	or	steam-jacketed	kettle	and	cover	with	cold	water.	Note:	Tomato	sauce	scorches	easily,	so	heat	must	be	very	low.	Perhaps	a	better	name	might	be	avant-garde	cuisine	(see	sidebar).	Because	these	strands	bind	to	each	other,	even	a	small	amount	of	gelatin	is	enough	to	turn	water	from	a	liquid	to	a	soft	solid,	called	a	gel.	Now	that
you	have	studied	sauce-making	in	detail,	read	the	Basic	Procedure	for	Making	Pan	Gravy	on	page	198	so	you	can	see	how	similar	it	is	to	making	brown	sauce	and	how	the	same	techniques	you	have	just	learned	are	applied	to	a	different	product.	Cut	the	item	lengthwise	into	pieces	of	roughly	uniform	size	and	shape,	and	then	slice	as	shown	in	Figure
7.14.	•	Search	recipes	by	main	ingredient,	primary	cooking	method,	and	cuisine	type.	Home-style	vacuum	packers	might	be	useful	for	experimenting,	but	only	a	chamber	packer	can	achieve	the	vacuum	pressures	chefs	find	they	need.	•	If	a	quantity	range	is	given	for	an	ingredient,	the	smaller	number	was	used.	Reduce	white	stock	or	brown	stock	by
about	three-fourths,	or	until	it	is	concentrated	and	flavorful.	Gisslen_Procooking_C04_058-089hr.indd	65	1/16/14	12:37	PM	66	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	Kitchen	Capabilities	and	Availability	of	Foods	Physical	conditions	place	limitations	on	your	menu.	New	yield	15	=	=	1.5	Old	yield	10	  Broccoli:	3	lb	=	48	oz	48	oz	×
1.5	=	72	oz	=	4	lb	8	oz	  Sauce:	21/2	cups	=	20	fl	oz	20	fl	oz	×	1.5	=	30	fl	oz	=	33/4	cups	Example	2:	You	have	a	recipe	for	10	portions	of	Broccoli	Mornay	requiring	1,500	grams	AP	broccoli	and	600	mL	Mornay	Sauce.	Vegetables	are	usually	cooked	at	185°F	(85°C).	•	What	are	four	guidelines	for	operating	a	standard	deep	fryer?	For	tapered
vegetables,	change	the	angle	as	you	go	to	keep	the	pieces	of	approximately	equal	size.	Gisslen_Procooking_C02_014-035hr3.indd	19	2/3/14	11:22	AM	20	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	Other	Biological	Hazards	In	addition	to	the	biological	hazards	associated	with	bacteria	and	other	organisms,	some	hazards	occur	naturally	in
foods	and	are	not	the	result	of	contamination.	What	role	do	calories	play	in	weight	gain	or	loss?	•	Acid	or	tart	foods	are	often	served	as	accompaniments	to	fatty	foods	because	they	help	cut	the	fatty	taste.	11/2	oz	50	g	Katsuobushi	(dried	bonito	flakes)	2.	Working	with	Exchange	Groups	Another	way	to	help	devise	a	healthful	diet	involves	a	concept
called	exchange	groups.	The	result	was	sometimes	a	jumbled	mess.	However,	because	the	blender’s	container	is	tall	and	narrow,	it	is	more	suited	for	mixing	and	puréeing	liquids	than	for	chopping	solid	foods.	The	food	is	prepared	in	quantity,	packaged,	chilled	or	frozen,	and	then	heated	or	cooked	to	order	in	the	individual	units.	Method	2	is	used	for
the	style	of	clarified	butter	called	ghee,	used	in	Indian	cuisine.	(d)	Slice	or	section	the	fruit.	Sauté	shallots	and	mushrooms	in	same	fat.	Photographs	accompanying	the	recipes	illustrate	a	variety	of	preparations	and	plating	styles.	Processors	are	used	to	chop	or	purée	foods,	including	raw	or	cooked	meats,	and	to	mix	or	emulsify	such	items	as	sauces
and	flavored	butters.	Flavoring	means	adding	a	new	flavor	to	a	food,	thus	changing	or	modifying	the	original	flavor.	You	make	stock	with	the	bones,	grind	up	the	small	trimmings	for	meatballs,	use	the	larger	trimmings	for	veal	stew,	and	sell	the	fat	to	the	fat	collector	who	picks	up	all	your	waste	fat	once	a	week.	Add	1	qt	(1	L)	tomato	sauce,	1	bay	leaf,
pinch	dried	thyme,	and	1/2	tsp	(2	mL)	grated	lemon	rind.	FOOD	EQUIPMENT	CAN	BE	DANGEROUS	Modern	cooking	and	food	processing	equipment	has	an	extraordinary	capacity	to	burn,	cut,	smash,	mangle,	and	amputate	parts	of	the	tender	human	body.	Skim	frequently	during	cooking.	What	is	it	used	for?	Continue	to	reduce	until	just	a	little
lighter	than	nappé	consistency	(see	p.	BATTERS	Batters	are	semiliquid	mixtures	containing	flour	or	other	starch.	Walk-ins	can	be	customized	to	fit	nearly	any	available	space.	Engage	in	physical	activity.	The	difference	between	an	experienced	cook	and	a	beginning	cook	is	the	ability	to	make	judgments	about	these	variables.	Cutting	dice,	brunoise,
bâtonnet,	allumette,	and	julienne.	Best	temperatures	for	frozen	food	storage.	Keep	in	mind	that,	although	only	one	or	two	combinations	are	given	for	each	country	or	region	mentioned,	they	are	not	the	only	combinations	used	there.	This	method	ensures	the	food	spends	a	minimum	of	time	in	that	temperature	range.	This	toxin	can	cause	serious	liver
disease	in	some	people.	Use	clean	tongs,	spatulas,	or	other	utensils	instead	of	hands	when	practical.	Cooking	temperature.	The	percentage	yield	of	a	vegetable	or	fruit	indicates,	on	the	average,	how	much	of	the	AP	weight	is	left	after	pre-prep	to	produce	the	ready-to-cook	item,	or	EP	weight.	Per	1	fl	oz	(29.57	mL):	Calories,	45;	Protein,	0	g;	Fat,	4	g
(85%	cal.);	Cholesterol,	10	mg;	Carbohydrates,	1	g;	Fiber,	0	g;	Sodium,	30	mg.	True,	some	of	the	most	famous	restaurants	exist	primarily	as	showcases	for	the	chef’s	own	artistry,	but	these	are	a	small	percentage	of	all	food-service	establishments.	Keep	refrigerated	foods	wrapped	or	covered	and	in	sanitary	containers.	From	these	we	get	our	five
leading	sauces,	also	known	as	grand	sauces	or	mother	sauces,	as	shown	in	Chart	8.1.	CHART	8.1 	The	Leading	Sauces	Li	qu	i	d	Th	i	c	ke	ning	Ag	ent	Lead	ing	S	auce	Milk	White	stock	(veal,	chicken,	fish)	Brown	stock	Tomato	plus	stock	Butter	+	White	roux	+	White	or	blond	roux	+	Brown	roux	+	(Optional	roux,	see	Note)	+	Egg	yolks	=	Béchamel
sauce	=	Velouté	(veal	velouté,	chicken	velouté,	fish	velouté)	=	Brown	sauce	or	espagnole	=	Tomato	sauce	=	Hollandaise	Note:	Roux	is	not	used	in	all	tomato	sauces,	as	tomato	purée	is	naturally	thick.	Reduce	until	about	1	fl	oz	(30	mL)	liquid	remains.	Standardized	recipes	have	the	same	problems	as	all	recipes—the	problems	we	discussed	earlier
regarding	variations	in	foods	and	equipment	and	vagueness	of	instructions.	They	indicate	ingredients	to	be	purchased	and	stored,	and	they	give	measuring	and	preparation	instructions	to	the	kitchen	staff.	Whether	or	not	this	is	done	can	make	or	break	an	operation.	Serving	staff	must	be	trained	in	serving	techniques	and	in	portion	control	for	those
items,	such	as	desserts	or	salads,	they	are	responsible	for	plating.	In	the	next	section,	we	look	at	the	way	families	of	sauces	are	built	on	these	bases	by	the	addition	of	flavoring	ingredients.	•	Use	bones	for	stocks,	soups.	diameter,	with	7	sides,	and	flat-ended	(5	cm		2	cm).	Cadmium.	You	must	be	able	to	judge	when	a	product	has	reached	the	right
temperature,	the	proper	texture	or	consistency,	or	the	desired	taste.	Healthful	cooking	means	letting	the	true	flavors	of	foods	dominate.	Concentrating	a	sauce	by	reduction	also	thickens	it	because	only	the	water	evaporates,	not	the	roux	or	other	solids.	As	a	beginner,	knowing	the	basics	will	help	you	take	better	advantage	of	your	experience.
Distinctive	but	well-balanced	and	concentrated	flavor	of	tomatoes.	When	you	taste	each	of	these	dishes,	the	first	tastes	you	encounter	are	the	main	ingredients.	“Homemade.”	The	word	homemade	means	the	item	was	made	on	the	premises.	Contamination,	such	as	cross-contamination	from	a	soiled	cutting	surface,	torn	packaging	that	permits	insect
infestation,	working	on	food	without	washing	hands,	and	spilling	cleaning	chemicals	on	food.	Sous	vide	cooking	involves	complex	procedures,	and	the	above	summary	is	only	a	short	introduction	to	its	techniques	and	safety	factors.	Sachet:	1	1/2	tsp	1/2	tsp	3–4	1	1	2	mL	2	mL	3–4	1	Dried	bay	leaf	Dried	thyme	Peppercorns	Parsley	stems	Whole	clove
(optional)	3.	Consider	the	following	example.	That's	why	the	cost	is	affordable.	Finally,	using	the	proper	equipment,	especially	a	chamber	vacuum	packager	and	an	immersion	circulator	(described	on	p.	Velouté	Sauce	(Veal,	Chicken,	or	Fish)	YIELD:	2	QT	(2L)	U.S.	METRIC	4	fl	oz	125	mL	4	oz	125	g	4	oz	125	g	21/2	qt	2.5	L	1	1	INGREDIENTS	Clarified
butter	White	mirepoix,	small	dice	(see	Note)	Flour	(see	Note)	White	stock	(veal,	beef,	chicken,	or	fish)	1.	Specialty	oils,	such	as	olive	oil,	are	used	to	add	flavor	to	the	item	being	marinated.	How	many	times	have	you	heard	someone	say,	“I	don’t	go	for	all	those	sauces	all	over	everything.	(e)	Pile	the	bâtonnets	together	and	cut	across	in	slices	1/4	inch	(6
mm)	apart.	The	major	differences	in	operation	among	them	are	due	to	the	difference	in	heat	source—gas,	electricity,	or	charcoal.	Or	the	chef	may	add	a	large	quantity	of	stock	or	other	liquid	to	a	thickened	sauce	to	thin	it	out	greatly,	then	simmer	it	again	until	it	is	reduced	to	just	the	right	consistency.	The	top	supports	many	heavy	pots.	Remember
that	the	purpose	of	using	gloves	is	to	avoid	cross-contamination.	Trans	fats	are	of	concern	because	they	limit	the	body’s	ability	to	rid	itself	of	cholesterol	that	builds	up	on	the	walls	of	arteries	(see	sidebar,	p.	Used	for	general	rangetop	cooking.	To	learn	these	cooking	skills,	it	is	important	for	you	to	know	why	foods	behave	as	they	do	when	heated.
Cutting	lozenges.	Keep	fire	doors	closed.	These	points	are	called	control	points.	Veal:	6–8	hours	Beef:	8–10	hours	Add	water	if	necessary	to	keep	bones	covered.	1031–1032).	(b)	Whip	in	the	raw	butter	just	until	the	butter	is	melted	and	forms	a	smooth	sauce.	I	am	grateful	to	one	and	all	for	their	help.	Use	the	guiding	hand	to	keep	an	even	pressure	on
the	blade.	Bench	scraper	Pie	server	8.	(k)	Batonnet:	1/4	in.	When	cool,	refrigerate	the	stock	in	covered	containers.	By	the	time	the	center	reaches	the	target	temperature,	the	outside	is	much	hotter.	Food-service	personnel,	especially	all	dining	room	staff,	must	be	well	informed	of	the	ingredients	in	all	menu	items	and	be	able	to	inform	customers	as
needed.	FOOD	CUTTER	Rotation	chopper	Courtesy	of	Hobart	Corporation.	Remove	the	bowl	from	the	heat.	Brilliant	chefs	are	breaking	old	boundaries	and	inventing	dishes	that	would	have	been	unthinkable	years	ago.	The	following	should	be	taken	into	account	when	reading	the	nutritional	analyses:	•	Where	a	portion	size	is	indicated,	the	analysis	is
per	portion.	You	will	know	what	ingredients	contribute	to	flavor,	to	texture,	or	to	body,	and	how	they	do	it.	Used	for	spreading	fillings	and	spreads	on	sandwiches.	Used	for	puréeing	foods.	This	reaction	is	called	the	Maillard	reaction.	The	abbreviation	stands	for	time/temperature	control	for	safety.	Deglaze	the	pan	with	the	red	wine.	Only	small
amounts	are	needed	because	they	are	so	concentrated.	Here	we	are	making	1/4-inch	(6-mm)	dice,	so	the	slices	are	1/4-inch	(6-mm)	thick.	21.	But	even	these	essential	tools	did	not	exist	until	fairly	recently.	Double	boiler	Gisslen_Procooking_C03_036-057hr1.indd	51	2/3/14	11:33	AM	52	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	9.	Dos	and	Don’ts
Many	of	these	points	apply	to	other	types	of	ovens	as	well.	31/2	pounds	=	______	ounces	6	cups	=	______	pints	81/2	quarts	=	______	fluid	ounces	3/4	cup	=	______	tablespoons	46	ounces	=	______	pounds	21/2	gallons	=	______	fluid	ounces	5	pounds	5	ounces	×	2	=	______	10	teaspoons	=	______	fluid	ounces	Fast-food	restaurant	French	restaurant	Army
mess	High	school	cafeteria	Employee	lunchroom	 	4.	Some	contamination	occurs	before	we	receive	the	food,	which	means	proper	purchasing	and	receiving	procedures	are	important	parts	of	a	sanitation	program.	Gisslen_Procooking_C08_154-223hr5.indd	180	2/3/14	12:14	PM	S	auces	181	Béchamel	Sauce	YIELD:	1	GAL	(4	L)	U.S.	METRIC
INGREDIENTS	PROCEDURE	1.	•	If	both	cheese	and	sweets	are	served	for	dessert,	they	may	come	in	either	order.	Starches	are	still	the	most	commonly	used	thickening	agents,	although	they	are	used	less	often	than	in	the	past.	Burners	covered	with	steel	plate.	This	is	because	cooking	times	are	too	variable	to	be	stated	exactly.	Foods	that,	if	eaten
together,	supply	all	the	amino	acids	are	called	complementary	proteins.	Proteins	Protein	is	a	major	component	of	meats,	poultry,	fish,	eggs,	milk,	and	milk	products.	Store	dried	herbs	and	spices	in	a	cool	place,	tightly	covered,	in	opaque	containers.	Continue	until	the	product	is	chopped	as	fine	as	you	want.	By	covering	it,	we	save	energy	and	shorten
heating	times.	Also,	strike	matches	away	from	your	body.	•	Build	and	replace	cells	that	make	up	body	tissues.	Although	this	approach	to	cooking	may	be	best	known	for	its	unusual	ingredients	and	techniques,	its	finest	chefs	are	focused	on	the	food,	treating	the	techniques	primarily	as	new	tools	in	the	chef’s	repertoire.	To	support	this,	nutritional
analyses	are	included	for	each	main	recipe.	Managing	the	heat	to	cook	foods	to	the	desired	degree	is	an	important	part	of	cooking.	For	each	problem,	two	of	the	figures	are	given.	Flour	Sugar	and	salt	Cereals,	rice,	and	other	grains	Dried	beans	and	peas	Ready-prepared	cereals	Breads	and	crackers	Oils	and	shortenings	Canned	and	bottled	foods
(unopened)	1.	Divide	the	new	yield	by	the	old	yield.	Readers	are	urged	to	study	Chapter	4,	“Menus,	Recipes,	and	Cost	Management,”	before	proceeding	with	the	recipes.	The	amount	of	fat	remaining	will	vary	depending	on	how	thoroughly	the	item	is	degreased.	Experience	One	of	our	most	respected	chefs	said,	“You	don’t	really	know	how	to	cook	a
dish	until	you	have	done	it	a	thousand	times.”	There	is	no	substitute	for	years	of	experience.	The	recipes	are	examples	of	the	general	procedure,	and	they	give	you	experience	in	applying	what	you	have	learned.	Tomato	Sauce	I	YIELD:	2	QT	(2	L)	U.S.	METRIC	2	oz	4	oz	4	oz	2	qt	1	qt	8	oz	1	clove	1/2	1/8	tsp	1/8	tsp	1/8	tsp	to	taste	to	taste	60	g	126	g	125
g	2L	1L	250	g	1	clove	1/2	0.5	mL	0.5	mL	0.5	mL	to	taste	to	taste	INGREDIENTS	Salt	pork	Onion,	medium	dice	Carrots,	medium	dice	Tomatoes,	canned	or	fresh,	coarsely	chopped	Tomato	purée,	canned	Ham	bones	or	browned	pork	bones	Sachet:	Garlic,	crushed	Bay	leaf	Dried	thyme	Dried	rosemary	Peppercorns,	crushed	Salt	Sugar	PROCEDURE	1.
When	the	liquid	is	dropped	into	the	calcium	bath,	the	alginate	and	the	calcium	react	to	form	a	thin	wall	of	gel	surrounding	a	liquid	center.	Nantua	Sauce	6	oz	(175	g)	Shrimp	Butter	(p.	$47.16	.................................................................	It	helps	retain	moisture	and	flavor	in	the	product.	Find	the	third.	How	will	you	handle	the	new	product?	2/3/14	11:33
AM	46	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	Agitator	Attachments	There	are	three	main	mixing	attachments,	plus	some	specialized	ones.	It	would	take	a	large	book,	not	just	a	short	chapter,	to	describe	all	of	the	many	items	you	will	encounter	in	your	career—items	such	as	pasta	machines,	crêpe	machines,	burger	formers,	breading	machines,
cookie	droppers,	beverage	machines,	Greek	gyro	broilers,	doughnut	glazers,	conveyor	fryers,	and	so	on.	Some	liquid	will	be	released	from	the	meat.	It	enhances	the	appearance	of	the	product.	Record	the	weight	of	the	finished	scaloppine	in	blank	13.	I	thank	him	and	his	students	for	this	work.	Common	symptoms	include	itching,	rash	or	hives,
shortness	of	breath,	tightness	in	the	throat,	and	swelling	of	the	eyes	and	face.	Dark	green	leafy	vegetables,	especially	spinach,	develop	an	unpleasant	flavor	when	cooked	a	long	time.	This	allows	the	chef	to	create	sauces	and	other	liquids	with	a	fresh,	uncooked	taste.	Bourgoin	Valencia	Community	College	Marian	Dobbins	Meyer	Goldhar	Liaison
College	Roosevelt	Johnson	Sidney	North	Colver	VocationalTechnical	Institute	Brendan	Dolan	Atlantic	Culinary	Academy	Ian	Grady	George	Brown	College	Bob	Dowden	Nova	Scotia	Community	College	Jeff	Graves	Purdue	University	James	Drake	Onondaga	Community	College	Michael	Graves	Atlantic	Culinary	Dominique	and	Cindy	Duby	DC	Duby
School	Joanne	Canada-Somers	Assiniboine	Community	College	Nancy	Graves	University	of	Houston	Dale	Dunham	Oklahoma	State	University	Harska	Chacko	University	of	New	Orleans	Michael	Durrer	Algonquin	College	Ava	R.	Gisslen_Procooking_C04_058-089hr.indd	75	1/16/14	12:37	PM	76	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management
Yields	Changing	to	Common	Units	Before	we	start	converting	recipe	yields,	we	must	deal	with	one	more	problem	with	our	measuring	system.	GRILLS	Gas	grill	Courtesy	of	Vulcan	Hart	Company.	Keep	it	at	a	low	simmer.	Fats	4.	Now	we	expand	that	statement	slightly	to	say	that	most	food-borne	disease	is	caused	by	bacteria	spread	by	food	workers.
Gisslen_Procooking_C03_036-057hr1.indd	50	2/3/14	11:33	AM	51	P	O	T	S	,	PA	N	S	,	A	N	D	C	O	N	TA	I	N	E	R	S	Nonstick	pans	are	best	reserved	for	eggs	and	other	items	that	are	likely	to	be	damaged	if	they	stick.	Appearance,	texture,	and	nutrition	are	important,	too,	but	good	taste	is	the	first	mark	of	good	cooking.	What	has	not	changed	is	the	core
material	that	focuses	on	the	essentials—the	comprehensive	understanding	of	ingredients	and	basic	cooking	techniques	that	are	the	foundation	of	success	in	the	kitchen,	and	the	development	of	manual	skills	to	apply	this	knowledge.	77).	Subtract	this	total	from	line	1.	dinner	menu?	Cooking	temperature	.............................	When	fats	are	heated,	they
begin	to	break	down.	Variations	and	optional	ingredients.	Controlling	Heat	To	control	cooking,	we	must	control	how	heat	is	transferred.	But	they	are	used	so	often	to	build	other	small	sauces	that	they	rate	a	special	category.	Tomato	purée	or	canned	tomatoes	may	also	be	used,	but	they	are	more	likely	to	be	added	directly	to	the	stockpot.	Traditional
stainless-steel	alloys	will	not	rust	or	corrode,	but	they	are	much	harder	to	sharpen	than	carbon	steel.	If	there	is	broken	glass	in	the	sink,	drain	the	sink	before	trying	to	take	out	the	glass.	Used	when	great	clarity	or	smoothness	is	required	in	a	liquid.	(When	you	need	degree	Celsius	°C	temperature	exact	conversion	factors,	see	Appendix	1.)	D	iv	is	ions
a	nd	Multiples	Pre	fi	x	/	E	x	am	p	l	e	M	ean	i	n	g	Abbrev	iatio	n	kilo-	1,000	k	 	kilogram	1,000	grams	kg	1/10	d	deci-	 	deciliter	0.1	liter	dL	1/100	c	centi-	 	centimeter	0.01	meter	cm	1/1,000	m	milli-	 	millimeter	0.001	meter	mm	Gisslen_Procooking_C04_058-089hr1.indd	74	A	kilogram	is	slightly	more	than	2	pounds.	Avoid	prepared	foods	high	in
added	sugars.	TE	R	MS	FOR	R	E	V	I	E	W	contaminated	aerobic	four-hour	rule	hazard	anaerobic	microorganism	facultative	minimum	internal	cooking	temperature	pathogen	lag	phase	two-stage	cooling	method	bacteria	potentially	hazardous	food	one-stage	cooling	method	intoxication	sanitize	HACCP	infection	parasite	flow	of	food	toxin-mediated
infection	physical	contamination	critical	control	point	(CCP)	water	activity	(aw)	allergen	corrective	action	Food	Danger	Zone	cross-contamination	Class	A,	B,	C,	and	K	fires	QUESTIONS	FOR	DISCUSSION	 	1.	However,	in	the	last	step,	cut	the	1/2-inch	(12-mm)	-thick	sticks	into	thin	slices	rather	than	into	dice.	Because	it	is	a	relatively	soft	metal,	it
should	not	be	banged	around	or	abused.	Kind	of	metal.	It	is	usually	prepared	at	the	last	minute	and	served	over	fish,	white	meats,	eggs,	and	vegetables.	Bring	the	stock	reduction	to	a	simmer	in	a	sauce	pan.	So	as	the	liquid	cools,	the	water	molecules	slow	down	and	are	less	able	to	resist	the	network	created	by	the	starch.	One	group	of	saturated	fats
of	special	concern	is	trans	fats.	Freezers	are	used	to	hold	foods	for	longer	times,	or	to	store	foods	purchased	in	frozen	form.	Although	it	performs	a	needed	function,	if	too	much	of	it	is	present	it	deposits	excess	cholesterol	inside	arteries,	blocking	the	flow	of	blood.	Chop	the	rutabaga,	carrots,	parsnips,	and	turnips	into	small	pieces	(this	is	a	good	use	of
trimmings	left	from	other	recipes).	FIGURE	7.27 	To	keep	your	dry	hand	dry,	push	crumbs	over	the	top	of	egg-washed	items	in	the	crumb	pan	before	touching	them.	The	first	half	of	the	form,	through	blank	3,	is	filled	in	before	the	test	starts.	•	What	is	a	small	sauce?	Sustainable	farming	treats	workers	justly	and	raises	animals	in	humane	conditions.
Make	only	enough	to	serve	in	this	time,	and	discard	any	that	is	left	over.	Egg	yolks	are	used	as	the	thickening	agent	for	hollandaise	and	related	sauces,	but	in	this	case	the	principle	is	entirely	different.	(c)	Leave	in	the	shallots,	or	strain	them	out.	•	Assemble	your	ingredients.	The	size,	in	ounces,	is	stamped	on	the	handle.	Hiring	a	dietitian	is,	of
course,	not	practical	for	every	operation.	A	very	cold	liquid	will	solidify	the	fat	in	the	roux.	If	the	velouté	is	to	be	used	as	is,	season	to	taste	with	salt	and	white	pepper.	•	Refine	the	recipe	listing	by	category,	course,	cuisine,	main	ingredient,	primary	cooking	method,	or	dietary	considerations.	Other	items,	especially	hand	tools,	are	simple	and	need	no
explanation	but	require	much	practice	to	develop	good	manual	skills.	The	amount	of	each	nutrient	needed	daily	varies	from	person	to	person,	depending	on	such	factors	as	age,	sex,	general	health,	and	level	of	activity.	When	hot	enough,	they	deteriorate	rapidly	and	begin	to	smoke.	Thus,	broiling	is	done	in	an	overhead	broiler,	grilling	on	a	grill,	and
griddling	on	a	griddle.	Precision	Cooking	Although	the	name	of	the	technique	refers	to	the	vacuum	packing,	the	heart	of	sous	vide	cooking—and	the	reason	many	chefs	are	so	excited	about	it—is	the	precise	temperature	control	it	permits.	Most	food-borne	diseases	are	toxin-mediated	infections.	A	round,	broad,	shallow,	heavy-duty	pot	with	straight
sides.	The	most	important	time	for	seasoning	liquid	foods	is	at	the	end	of	the	cooking	process.	Parisienne	melon	baller	Cook’s	fork	Straight	spatula	4.	Gisslen_Procooking_C03_036-057hr1.indd	46	1.	Raw	seed	sprouts.	The	recipe	for	mole	poblano	on	page	573	is	an	example.	Procedure	for	Calculating	Conversion	Factors	There	is	only	one	step	in	this
procedure:	Divide	the	desired	yield	by	the	old	yield	stated	on	the	recipe.	For	this	reason,	avant-garde	chefs	are	likely	to	be	working	in	the	metric	system	(see	p.	•	Whole	and	crushed	black	pepper	are	used	primarily	in	seasoning	and	flavoring	stocks	Chervil	and	sauces	and,	sometimes,	red	meats.	(Some,	like	peeled	potatoes,	are	even	more	perishable
than	unprocessed	ingredients.)	Rotate	stock	according	to	the	first	in,	first	out	principle.	Oil.	Chefs	have	also	been	influenced	by	other	cuisines,	such	as	those	of	Asia	and	Latin	America,	and	have	borrowed	ingredients	and	procedures	from	many	countries	and	regions	to	give	variety	to	their	repertoire	of	sauces.	A	shallow,	rectangular	pan	(1	inch/25	mm
deep)	for	baking	cakes,	rolls,	and	cookies,	and	for	baking	or	broiling	certain	meats	and	fish.	The	best	ones	are	composed	mainly	of	meat	extracts.	Don’t	mix	leftovers	with	freshly	prepared	foods.	•	The	fish	cook,	or	poissonier	(pwah-so-nyay),	prepares	fish	dishes.	In	the	kitchen,	our	best	weapon	is	temperature.	One	title	that	is	often	misunderstood	and
much	abused	is	chef.	•	Similarly,	the	values	entered	for	ground	veal	and	stew	meat	are	the	prices	you’d	have	to	pay	if	you	bought	them.	Emincer	(em-man-say):	to	cut	into	very	thin	slices	(does	not	mean	“to	mince”).	pan-fry.	PREVENTING	AND	DEALING	WITH	FIRES	1.	To	get	the	best	use	out	of	your	knife,	you	must	learn	to	keep	it	sharp	and	to
handle	it	properly.	In	a	broiler,	an	electric	element	or	a	ceramic	element	heated	by	a	gas	flame	becomes	so	hot	it	gives	off	infrared	radiation,	which	cooks	the	food.	As	sugar	is	heated,	its	molecules	break	down	into	many	new	compounds.	It	emphasizes	fostering	locally	grown	food,	using	about	the	environment	and	climate	change.	Reduce	the	stock,
add	butter,	and	coat	the	fish,	glaze.”	Gisslen_Procooking_C04_058-089hr.indd	71	Key	Points	to	Review	•	Is	this	statement	true?	Meunière	butter.	All	chemicals	must	be	used	with	care.	Don’t	restrict	yourself	to	conventional	ranges	and	ovens	if	compartment	steamers,	convection	ovens,	or	microwave	ovens	might	do	a	better	job	more	efficiently.	Use
them	only	if	clarity	is	not	important.	Clean	immediately	after	use	to	avoid	food	drying	on	surfaces.	Make	sure	the	bowl	and	the	mixing	attachment	are	firmly	in	place	before	turning	on	the	machine.	Strictly	speaking,	the	term	chef	is	reserved	for	one	who	is	in	charge	of	a	kitchen	or	a	part	of	a	kitchen.	Most	of	these	sauces	have	a	few	other	ingredients
for	flavoring.	Exotic	delicacies	can	now	be	shipped	from	anywhere	in	the	world	and	arrive	fresh	and	in	peak	condition.	2/4/14	3:08	PM	134	C	H	A	P	T	E	R	7	 	MISE	EN	PLACE	Gisslen_Procooking_C07_134-153hr1.indd	134	2/3/14	11:50	AM	7	MISE	EN	PLACE	To	be	successful	in	the	food-service	industry,	cooks	need	more	than	the	ability	to	prepare
delicious,	attractive,	and	nutritious	foods.	Remove	sachet	and	bones.	In	order	to	prepare	delicious	foods	with	little	or	no	added	salt	and	with	less	reliance	on	high-fat,	high-sodium	sauces	and	condiments,	it	is	important	to	use	high-quality	natural	ingredients	at	their	peak	of	flavor.	Adding	a	little	cold	water	to	the	stock	before	skimming	stops	the
cooking	and	brings	more	fat	and	impurities	to	the	surface.	This	reorganization	divided	the	kitchen	into	departments,	or	stations,	based	on	the	kinds	of	foods	produced.	or	meat	to	drip	onto	them	from	an	upper	shelf.	172–174).	Smoke	only	in	designated	areas.	The	basic	ingredients	for	vegetable	stocks	are	vegetables,	herbs	and	spices,	water,	and,
sometimes,	wine	(see	Figure	8.3).	Stockpot	Stockpot	with	spigot	3.	Xanthan	gum.	Remove	from	heat	and	cool	slightly.	But	it	is	prepared?	Ready-made	condiments	such	as	oyster	sauce	and	hoisin	sauce	are	also	used.	most	recipe	ingredients?	THE	SOLUTION	To	address	this	conflict,	the	chef	must	plan	preparation	carefully.	If	you	divide	by	hand,	you
often	get	a	remainder.	Offset	spatula.	Even	if	he	or	she	does	no	cooking	at	all,	the	chef	must	be	an	experienced	cook	in	order	to	schedule	production,	instruct	workers,	and	control	quality.	Steam	can	cause	serious	burns.	Be	sure	the	pilot	light	is	on	before	turning	on	gas	ovens.	Specific	methods	unique	to	these	products	are	detailed	in	later	chapters.
Doneness	and	Cooking	Times	We	say	a	food	is	“done”	when	two	things	have	happened:	1.	Skimming	is	important	for	a	clear	stock	because	the	scum	(which	is	fat	and	coagulated	protein)	will	cloud	the	stock	if	it	is	broken	up	and	mixed	back	into	the	liquid.	To	cook	on	a	flat,	solid	cooking	surface	called	a	griddle.	Later	in	this	text,	you	will	find	recipes
illustrating	some	of	these	techniques,	including	a	recipe	for	long	cooking	of	a	tough	meat	(p.	448),	for	short	cooking	of	fish	(p.	White	stock	(chicken,	veal,	or	fish)—for	velouté	sauces	Brown	stock—for	brown	sauce	or	espagnole	(ess	pahn	yohl)	Milk—for	béchamel	Tomato	plus	stock—for	tomato	sauce	Clarified	butter—for	hollandaise	The	most
frequently	used	sauces	are	based	on	stock.	FIGURE	8.9 	Adding	a	liaison	to	a	sauce.	31%	Percentage	of	shrinkage	(6	÷	1)	(7)	...............................................................................................................................	•	Regulate	body	processes.	60	÷	16	=	3,	with	a	remainder	of	12	60	ounces	=	3	lb	12	ounces	If	you	are	using	a	calculator,	you	often	get	a	decimal.
Often,	they	should	not	even	be	evident.	Professional	models	are	two	to	four	times	larger	than	the	largest	home	models.	Keep	all	perishable	foods	properly	refrigerated.	A	long,	narrow,	straight-sided	pan	with	a	removable	rack	insert.	Beurre	blanc	(burr	blon)	is	a	sauce	made	by	whipping	a	large	quantity	of	raw	butter	into	a	small	quantity	of	a	flavorful
reduction	of	white	wine	and	vinegar	so	the	butter	melts	and	forms	an	emulsion	with	the	reduction.	Some	cooks	prepare	frozen,	cooked	crab	legs,	for	example,	as	though	they	were	raw,	but	by	the	time	the	customer	receives	them,	they	are	overcooked,	dry,	and	tasteless.	The	roasting	temperature	we	use	depends	on	the	results	affect	how	long	it	takes
to	cook	a	food	we	want.	This	is	because	so	much	heat	escapes	as	soon	as	the	cover	is	removed.	Discuss.	Zinc.	also	true	that	a	good	base	may	be	better	than	a	poorly	made	stock.	Straight	spatula	or	palette	knife.	Add	the	velouté	and	simmer	until	reduced	to	desired	consistency.	What	will	your	EP	weight	be?	Some	fish	naturally	contain	toxins.	The
quality	of	these	sauces	depends	on	the	stock-making	skills	you	learned	in	the	previous	section.	A	hydrocolloid	or	thickener	derived	from	seaweed.	The	general	public	tends	to	refer	to	anyone	with	a	white	hat	as	a	chef,	and	people	who	like	to	cook	for	guests	in	their	homes	refer	to	themselves	as	amateur	chefs.	Sauces	made	with	wheat	flour	do	not
freeze	well	because	some	of	the	starch	breaks	down	when	frozen,	reducing	its	thickening	power.	Check	your	freezer	with	a	thermometer	regularly.	Early	attempts	to	prepare	fusion	cuisine	often	produced	poor	results	because	the	dishes	were	not	true	to	any	one	culture	and	were	too	mixed	up.	 5.	The	important	thing	is	to	understand	how	the	sauces
are	derived.	____________________________	 (9)	..............................................	For	machines	that	sanitize	by	chemical	disinfectant,	washing	temperature	should	be	above	120°F	(49°C),	and	sanitizing	temperatures	should	be	68°–	120°F	(20°–49°C).	Place	a	damp	towel	under	the	board	to	keep	it	from	slipping.	To	use,	stir	into	a	cold	liquid	and	bring	to	a	boil.
The	loss	of	nutrients	can	be	slowed,	however,	by	proper	storage.	Vegetable	stocks	have	no	gelatin	content	and	therefore	are	much	thinner.	Add	mirepoix	and	sachet	ingredients	(tied	in	cheesecloth).	To	cut	the	sticks	into	paysanne,	cut	them	crosswise	into	thin	slices.	The	modern	idea	of	a	menu	in	which	everyone	at	the	table	eats	the	same	dishes	in	the
same	order	did	not	appear	until	the	1700s.	This	means	that	a	large	part	of	learning	how	to	cook	is	learning	how	to	do	mise	en	place.	Inspect	all	deliveries.	Describe	five	general	steps	used	in	planning	mise	en	place.	They	are	not	arbitrary	rules	you	must	follow	for	no	reason.	This	comparison	is	only	partly	accurate.	Use	a	round-bottomed	stainless-steel
bowl.	Lack	of	aroma	indicates	staleness	and	lack	of	flavor.	In	this	product,	strands	of	proteins	are	mixed	in	water.	When	written	with	a	small	c,	the	term	calorie	refers	to	a	unit	of	energy	measurement	that	is	only	1,000th	as	large—the	amount	of	heat	needed	to	raise	the	temperature	of	1	gram	of	water	by	1°C.	Pregelatinized	or	instant	starches	have
been	cooked,	or	gelatinized,	and	then	redried.	Stir	it	into	the	simmering	stock.	One	of	these	technologies	is	the	practice	of	cooking	sous	vide	(soo	veed,	French	for	“under	vacuum”).	This	progression,	called	the	flow	of	food,	is	discussed	further	in	a	later	section.	It	can’t	be	used	to	determine	percentage	of	fat	in	the	total	diet.	What	step	do	you	take
before	chopping	the	eggs	and	mixing	them	with	the	other	ingredients?	Understand,	however,	this	material	gives	you	only	a	brief	introduction	to	molecular	gastronomy.	Dry	marinades	are	an	effective	way	to	flavor	meats.	Bay	leaf	1/2	tsp	2	mL	Dried	thyme	1/2	tsp	2	mL	Peppercorns	3–4	Parsley	stems	2	Whole	cloves	3–4	2	PROCEDURE	Per	1	fl	oz
(29.57	mL):	Calories,	2;	Protein,	0.1	g;	Fat,	0.1	g	(27%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	0.5	g;	Fiber,	0	g;	Sodium,	3	mg.	Examples:	6	large	eggs	for	a	pancake	batter;	8	parsley	stems	for	a	stock.	Operating	manuals	should	describe	these	procedures	in	detail.	FIGURE	2.5 	Proper	lifting	technique.	Tomato	flavor	should	not	be	overwhelmed	by
herbs	and	spices.	(8–10	cm)	long	with	a	meat	saw.	Visit	www.wiley.com/college/gisslen	for	a	table	that	identifies	the	most	important	foodborne	viral	diseases.	Throw	salt	on	a	slippery	spot	to	make	it	less	slippery	while	a	mop	is	being	fetched.	Season	sauce	to	taste.	Place	all	ingredients	in	a	stockpot.	Purées	Vegetable	purées	have	long	been	used	as
sauces.	Bacteria	do	not	grow,	but	most	are	not	killed.	For	most	products,	set	the	temperature	25°–50°F	(15°–30°C)	lower	than	you	would	a	conventional	oven.	Many	feel	it	is	needed	to	produce	clear	white	stocks.	The	title	must	be	earned	by	experience	not	only	in	preparing	food	but	also	in	managing	a	staff	and	in	planning	production.	Blond	roux	is
used	for	veloutés,	or	sauces	based	on	white	stocks.	Excess	fat	increases	the	cost	of	the	roux	unnecessarily;	the	excess	fat	rises	to	the	top	of	the	sauce,	where	it	either	is	skimmed	off	or	makes	the	sauce	look	greasy.	•	What	is	roux?	Gisslen_Procooking_C04_058-089hr.indd	64	1/16/14	12:37	PM	Building	the	Menu	65	Variety	and	Balance	Balancing	a
menu	means	providing	enough	variety	and	contrast	for	the	meal	to	hold	interest	from	the	first	course	to	the	last.	Gisslen_Procooking_C08_154-223hr5.indd	176	2/3/14	12:14	PM	S	auces	177	DEGLAZING	To	deglaze	means	to	swirl	a	liquid	in	a	sauté	pan	or	other	pan	to	dissolve	cooked	particles	of	food	remaining	on	the	bottom.	There	are	two	kinds	of
convection:	1.	We	cannot	deal	with	these	subjects	here,	as	this	is	a	book	about	food	preparation.	Clearly	posted	emergency	telephone	numbers.	PROCEDURE	for	Manual	Dishwashing	1.	This	book	uses	the	terms	that	refer	to	the	equipment	involved.	Cut	trimmings	of	the	desired	meat	or	poultry	product	into	small	pieces.	The	following	problems	are
calculations	with	food	cost	percentages,	portion	cost,	and	menu	price.	Combi	ovens	(see	page	41),	with	their	precise	temperature	control	and	low-heat	cooking	capabilities,	are	also	used	for	sous	vide	cooking.	93)	are	considered	especially	bad	in	the	diet	because	they	apparently	interfere	with	the	action	of	HDL	and	thus	raise	cholesterol	levels	in	the
blood.	Also,	lack	of	certain	vitamins	causes	deficiency	diseases.	Examples	of	situations	in	which	cross-contamination	can	occur	include	the	following:	•	Mixing	contaminated	leftovers	with	a	freshly	cooked	batch	of	food.	Rub	hands	together	thoroughly	for	20	seconds	or	longer,	washing	not	only	the	hands	but	also	the	wrists	and	the	lower	part	of	the
forearms.	•	Drying	and	powdering.	This	will	make	them	easier	to	remember	and	to	practice.	Other	flavors,	which	we	can	call	supporting	flavors,	support	and	enhance	the	primary	flavors	of	the	main	ingredients.	The	guild	of	stew	makers	challenged	him	in	court,	but	Boulanger	won	by	claiming	he	didn’t	stew	the	feet	in	the	sauce	but	served	them	with
the	sauce.	disappearance	of	local	food	traditions	and	people’s	A	prominent	organization	dedicated	to	improving	food	quality	is	Slow	dwindling	interest	in	the	food	they	eat,	where	it	comes	Food,	begun	in	Italy	in	1986	in	reaction	to	the	spread	of	fast-food	restaufrom,	and	how	it	tastes.	Digital	Resources	and	Supplements	CulinarE-Companion™	Recipe
Management	Software	CulinarE-Companion™	is	a	web-based	database	of	recipes	from	Professional	Cooking.	When	units	are	in	fairly	standard	sizes.	•	Mixing	the	starch	with	a	cold	liquid.	But	if	it	is	to	be	used	as	an	ingredient	in	other	preparations,	do	not	season	velouté.	Experienced	chefs	develop	a	feel	for	these	problems	over	the	years.	However,	it
does	not	kill	certain	organisms.	Then,	at	service	time,	all	energy	can	be	used	for	finishing	each	item	immediately	before	serving,	with	the	utmost	attention	to	quality	and	freshness.	bake.	FIGURE	7.22 	Peeling	a	grapefruit.	22–24).	Mushroom	trimmings	2	oz	The	size	depends	on	how	long	the	mirepoix	will	cook.	Prices,	of	course,	place	limits	on	what
foods	can	be	offered.	To	make	a	remouillage,	discard	the	mirepoix	and	herb	sachet	after	draining	a	finished	stock.	Using	this	same	principle,	we	can	add	body	or	texture	to	sauces	by	adding	a	smooth	vegetable	purée,	or	by	puréeing	mirepoix	or	other	vegetables	with	the	sauce.	Building	the	Menu	A	course	is	a	food	or	group	of	foods	served	at	one	time
or	intended	to	be	eaten	at	the	same	time.	Foods	must	be	watched	closely	to	avoid	burning.	Procedure	Follow	steps	1	to	3	of	the	Standard	Breading	Procedure	above.	These	may	be	used	for	sanitizing	equipment.	The	term	blanching	may	mean	any	of	these	methods,	but	it	usually	implies	very	brief	cooking.	No	matter	how	good	your	techniques	are,	you
might	learn	an	even	better	way.	Brown	stock	+	Arrowroot	or	cornstarch	=	Fond	lié	You	should	understand	that	these	charts	are	a	bit	oversimplified.	Gisslen_Procooking_C02_014-035hr3.indd	34	3.	If	the	meal	consists	of	only	one	dish,	it	is	considered	the	main	course,	even	if	it	is	a	salad	or	a	bowl	of	soup.	ELIMINATE	FOOD	SUPPLIES	1.	Thickening
Agents	A	sauce	must	be	thick	enough	to	cling	lightly	to	the	food.	Fat	must	be	poured	off	as	it	accumulates,	or	the	process	becomes	pan-frying.	The	technique	videos	in	WileyPLUS	could	not	have	been	accomplished	so	successfully	without	the	on-air	talent	of	Chef	Ambarush	Lulay,	Chef	Klaus	Tenbergen,	Chef	Melina	Kelson,	and	most	especially,	Chef
Lisa	Brefere	and	Chef	Andy	Chlebana.	Vegetables,	such	as	sticks	of	zucchini,	are	sometimes	coated	only	in	flour	before	deepfrying	to	give	them	a	light	golden	color	and	a	very	thin	coating.	6. 	Flatten	the	chicken	breasts	lightly	with	the	meat	mallet	until	1/2	in.	Reduce	heat	to	simmer	and	skim	surface.	Much	of	this	equipment	is	so	complex	or	so
sophisticated	that	only	firsthand	instruction	and	practice	will	teach	you	how	to	operate	it	effectively	and	safely.	Mixer	motors	are	powerful	and	can	cause	serious	injury.	If	the	roast	shrank	more	than	you	expected	during	cooking,	or	if	you	dropped	a	piece	of	cake	on	the	floor,	those	costs	still	have	to	be	covered.	Whole	herbs	and	spices	for	flavoring	a



liquid	are	tied	loosely	in	a	piece	of	cheesecloth	(called	a	sachet)	for	easy	removal.	Types	of	Cooktops	1.	Blond	roux,	or	pale	roux,	is	cooked	a	little	longer,	just	until	the	roux	begins	to	change	to	a	slightly	darker	color.	These	two	gums	can	be	used	alone	or	in	combination	to	produce	a	wide	variety	of	textures.	Whip	4	fl	oz	(125	mL)	heavy	cream	until	stiff
and	fold	into	1	pt	(500	mL)	hollandaise.	Follow	instructions	for	Madeira	sauce,	but	use	port	wine	instead	of	Madeira.	The	meat	chef	and	pastry	chef	reported	to	the	cuisinier,	who	was	also	known	as	chef	de	cuisine,	which	means	“head	of	the	kitchen.”	Carême	Marie-Antoine	Carême.	Do	not	work	with	food	if	you	have	any	communicable	disease	or
infection.	Listing	a	product,	such	as	a	carbonated	beverage,	by	brand	name	and	serving	another	brand.	The	following	menus	are	made	up	of	dishes	prepared	from	recipes	in	this	book.	Do	not	keep	flattop	ranges	on	high	heat	unless	items	are	being	cooked	over	them.	In	North	America,	for	example,	a	restaurant	has	to	offer	the	usual	selection	of	fruits,
juices,	eggs,	cereals,	breads,	pancakes,	waffles,	breakfast	meats,	and	regional	specialties	because	this	is	what	customers	want	and	expect.	DREDGING	WITH	FLOUR	Purpose	The	purpose	of	dredging	is	to	give	a	thin,	even	coating	of	flour	to	a	product.	11/2	qt	1.5	L	Brown	lamb	stock	Sachet:	1	2	sprigs	1	Bay	leaf	2.	Gisslen_Procooking_C02_014-
035hr3.indd	35	2/3/14	11:22	AM	36	C	H	A	P	T	E	R	3	 	TOOLS	AND	EQUIPMENT	Gisslen_Procooking_C03_036-057hr1.indd	36	2/3/14	11:33	AM	3	TOOLS	AND	EQUIPMENT	Thorough	knowledge	of	equipment	is	essential	for	success	in	the	kitchen.	Both	enclosed	(ovenlike)	rotisseries	and	open	or	unclosed	units	are	available.	Reduce	by	two-thirds.	Add
3–4	fl	oz	(100	mL)	Madeira	wine.	•	Placing	ready-to-eat	foods	on	a	lower	refrigerator	shelf	and	allowing	juices	from	raw	fish	•	ALLERGIES	AND	INTOLERANCES	Health	professionals	make	a	distinction	between	food	allergies	and	intolerances.	Also	called	a	sautoir.	Several	examples	of	salsas,	relishes,	and	chutneys	are	included	in	this	chapter.	(i)
Lozenge:	1/2	in.	(b)	Mix	in	flour	and	cook	to	make	a	brown	roux.	Their	focus	is	still	the	food	and	the	dining	experience,	and	they	use	all	their	judgment	and	skills,	including	their	training	in	classical	techniques,	to	put	good	food	on	the	plate.	Too	much	cooking	results	in	loss	of	flavor.	Wolf	Florida	Community	College	Amede	Lamarche	George	Brown
College	Jesus	Lugo	El	Paso	Community	College	Robynne	Maii	Kingsborough	Community	College	Elaina	Ravo	Liaison	College	Sherry	Stolfo	The	Chef’s	Academy	Christopher	Thielman	College	of	DuPage	Jean	Yves	Vendeville	Savannah	Technical	College	Christine	Walker	George	Brown	College	Ron	Wong	Northern	Alberta	Institute	of	Technology	2/20/14
1:31	PM	XIV	Wiley	CulinarE-Companion	TM	Recipe	Management	Software	Supporting	chefs	and	foodservice	managers	throughout	their	careers,	CulinarE-Companion TM	includes	all	recipes	from	Professional	Cooking,	Eighth	Edition,	plus	hundreds	of	bonus	recipes,	color	photographs,	audio	pronunciations,	and	illustrated	procedures.	Do	not	use	stale
bread,	which	has	an	off	flavor.	What	are	some	reasons	written	recipes	can’t	be	100	percent	exact	and	must	depend	on	the	cook’s	judgment?	When	chefs	who	practice	molecular	gastronomy	use	the	word	hydrocolloid	to	describe	unusual	thickeners	and	jelling	agents,	such	as	sodium	alginate	and	other	gums,	it	makes	them	sound	especially	scientific
and	mysterious.	Restaurants	have	an	even	harder	job	because	their	customers	don’t	just	grumble	if	they	don’t	like	the	selections.	Every	experienced	chef	knows	the	stimulation	of	the	rush.	You	shouldn’t	think	that	such	a	menu	is	composed	entirely	of	foams,	bubbles,	powders,	and	gels.	Fats	can	be	either	solid	or	liquid	at	room	temperature.	This	gives
us	a	total	of	132	ounces	(22	×	6),	or	81/4	pounds.	Let	the	reduction	cool	a	little.	Note	in	particular	that	proteins	take	up	less	than	a	quarter	of	the	plate.	Finish,	off	heat,	with	2	oz	(60	g)	raw	butter.	63	Figure	4.2 	An	example	of	two	tasting	menus	from	a	fine-dining	restaurant.	Also	known	as	EPQ	(edible	portion	quantity).	Gisslen_Procooking_C08_154-
223hr5.indd	158	2/3/14	12:14	PM	S	tocks	159	TABLE	8.2 	White	Stock	(Chicken)	To	M	ake:	1	G	all	on	Bones	8	lb	Mirepoix,	standard	 	or	white	1	lb	Water	5–6	qt	Sachet	1	4	Lite	r	s	4	kg	500	g	5–6	L	1	TABLE	8.3 	White	Stock	(Beef	and	Veal)	To	M	ake:	FIGURE	8.3 	Ingredients	for	vegetable	stock.	In	addition,	these	pans	are	useful	for	dietary	cooking
because	they	enable	cooks	to	sauté	foods	with	little	or	no	added	fat.	Cooking	times	are	discussed	again	in	the	next	chapter.	Butter	can	be	used	if	it	is	not	necessary	to	avoid	all	animal	products.	How	is	a	permanent	emulsion	formed?	As	the	solids	become	more	concentrated,	the	sauce	becomes	thicker.	An	unthickened	liquid	carrying	the	concentrated
flavor	of	a	specific	ingredient.	The	basic	cooking	methods	(dry-heat	methods,	moist-heat	methods,	and	so	on)	are	introduced	early.	Foods	dry	out	quickly	under	holding	lamps.	•	What	are	some	good	ways	to	keep	food	costs	as	low	as	possible?	Used	for	opening	clams.	A	menu	item	described	as	“grilled”	or	“roasted”	should	be	cooked	by	the	method
indicated.	Gisslen_Procooking_C02_014-035hr3.indd	20	2/3/14	11:22	AM	21	S	anitation	ALLERGENS	An	allergen	is	a	substance	that	causes	an	allergic	r	eaction.	Cast	iron	cracks	easily	if	dropped.	Tasting	menus	may	change	daily,	depending	on	the	chef’s	choices	and	the	availability	of	ingredients.	You	will	even	be	able	to	create	new	recipes.	Season
with	cayenne	to	taste	and	strain.	One	tomato	may	be	riper	than	another,	one	carrot	more	tender	or	sweeter	than	another,	one	oyster	saltier	than	another.	Fat-soluble	vitamins	(A,	D,	E,	and	K)	can	be	stored	in	the	body,	so	they	do	not	need	to	be	eaten	every	day	as	long	as	the	total	amount	eaten	over	time	is	sufficient.	But	if	you	double	the	volume	of	the
cube,	the	top	surface	area	is	not	doubled	but	is	in	fact	only	about	11/2	times	as	large.	Verify	the	system	is	working.	All	the	diet	schemes	and	fashions	in	the	world—at	least	the	ones	that	are	medically	sound—can	be	reduced	to	this.	Total	utilization	of	foods	must	be	planned	into	menus.	Watch	cooking	times	closely.	For	example,	lack	of	attention	at	the
grill	station	often	results	in	meats	returned	by	the	customer	for	being	overcooked.	Fungi	4.	For	example,	when	mustard	is	added	to	the	mixture,	the	vinaigrette	stays	emulsified	longer.	Seafood	Toxins	Some	toxins	occur	in	fish	or	shellfish	that	have	eaten	a	kind	of	algae	that	contains	the	toxins.	This	is	an	important	motivation,	but	it	is	also	important	to
develop	and	maintain	other	skills	necessary	for	the	profession.	Name	six	basic	vegetable	cuts,	and	give	their	dimensions.	Used	for	lifting	and	turning	meats	and	other	items.	1	lb	500	g	Onions,	medium	dice	2.		1/16	in.	Simmer	the	sauce	very	slowly	for	1	hour.	Vitamins	are	classified	as	water-soluble	and	fat-soluble.	1/16/14	12:37	PM	64	C	h	a	p	t	e	r	4	 
Menus,	Recipes,	and	Cost	Management	Modern	Menus:	Courses	and	Arrangement	Such	extensive	classical	menus	are	rarely	served	today.	The	same	is	true	of	large	roasts.	Per	1	fl	oz	(29.57	mL):	Calories,	40;	Protein,	1	g;	Fat,	3	g	(63%	cal.);	Cholesterol,	10	mg;	Carbohydrates,	3	g;	Fiber	0	g;	Sodium,	30	mg	VA	R	I	AT	I	O	N	S	Light	Béchamel	Heavy
Béchamel	Use	12	oz	(375	g)	roux.	(b)	Whip	over	a	hot-water	bath.	Gisslen_Procooking_C07_134-153hr1.indd	146	(b)	Cut	crosswise	into	thin	strips	or	shreds.	Milk	and	Alternatives	2	2	3-4	3-4	3-4	2	2	3	3	Select	lower	fat	milk	alternatives.	The	following	outlines	give	procedures	for	making	basic	stocks	as	well	as	the	reasons	for	every	step.	The	Modern
Menu	First	Courses	Appetizer	Soup	(Fish)	Salad	Main	Dish	Meat,	poultry,	or	fish	Vegetable	accompaniment	Dessert	Dishes	Salad	Fruits	and	cheeses	Sweets	Notes	•	Appetizer,	soup,	and	salad	are	the	three	courses	usually	served	before	the	main	course.	The	scale	runs	from	0	(meaning	no	water	available)	to	1.0.	Most	pathogens	grow	best	in	an
environment	from	0.85	to	1.0	aw.	Another	important	invention	that	changed	the	organization	of	kitchens	in	the	eighteenth	century	was	the	stove,	or	potager,	which	gave	cooks	a	more	practical	and	controllable	heat	source	than	an	open	fire.	Cut	the	bones	into	pieces,	3–4	inches	(8–10	cm)	long,	as	for	white	stock.	Roasting	at	a	high	tem•	What	are	the
three	ways	in	which	heat	perature	produces	a	strong	gradation	of	doneness,	from	well	energy	is	transferred	to	foods?	Allemande	Sauce	YIELD:	2	QT	(2	L)	U.S.	METRIC	2	qt	2L	4	8	fl	oz	1/2	fl	oz	4	250	mL	15	mL	INGREDIENTS	PROCEDURE	Veal	velouté	(see	Note)	1.	187).	Clearly	marked	exits.	•	Sous	vide	methods	are	enhanced	by	a	larger	recipe
collection.	•	When	green	vegetables	are	cooked.	Its	a	wealth	of	information,	offers	variations	to	recipes	and	classic	ways	of	doing	it.	The	sidebar	indicates	important	nutrients	supplied	by	these	food	groups.	•	Fat	thermometers	and	candy	thermometers	test	temperatures	of	frying	fats	and	sugar	syrups.	Moderate	drinking—one	or	two	drinks	a	day—
appears	to	do	little	harm	and	may,	in	fact,	be	of	some	benefit.	Brown	stocks	should	have	a	richer,	deeper	flavor,	but	with	no	charred	flavor	from	bones	that	were	browned	too	heavily.	Refrigerate.	Cover	bones	loosely	with	a	round	of	brown	paper	or	parchment.	Today,	in	supermarkets	as	well	as	in	restaurants,	a	much	greater	variety	of	high-quality
foods	is	available	than	there	was	40	or	50	years	ago.	Salt	and	other	seasonings	are	also	added	at	the	beginning	of	cooking,	particularly	for	larger	pieces	of	food,	when	seasonings	added	at	the	end	would	not	be	absorbed	or	blended	in	but	just	sit	on	the	surface.	7. 	Clean	and	sanitize	the	mallet	and	the	work	surface.	2/3/14	11:50	AM	P	reliminar	y	C
ookin	g	and	F	lavorin	g	147	14.	Fish	sauce	(also	called	nam	pla,	nuoc	mam,	and	nuoc	nam)	is	a	thin,	salty	liquid	with	a	pungent	aroma,	made	from	raw	or	dried	fish	or	shellfish.	That’s	what	this	book	is	about.	Omit	flour.	Hollandaise	and	its	cousin,	béarnaise,	are	unlike	the	sauces	we	have	been	studying	because	their	major	ingredient	is	not	stock	or
milk	but	butter.	Don’t	repeat	foods	with	the	same	or	similar	texture.	Sauté	the	mirepoix	in	butter	until	well	browned	(Figure	8.12).	Other	toxic	plants	to	avoid	are	rhubarb	leaves,	water	hemlock,	apricot	kernels,	and	nightshade.	Chapter	15,	Understanding	Meats,	offers	more	information	about	these	substances.	Gisslen_Procooking_C08_154-
223hr5.indd	175	(b)	Stir	the	tempered	liaison	back	into	the	remaining	sauce.	Remove	the	meat	from	the	brine,	dry	it,	and	proceed	with	the	recipe.	These	hazards	include	plant	toxins,	seafood	toxins,	and	allergens.	Eventually,	you	should	be	able	to	identify	any	spice	on	your	shelf	by	aroma,	taste,	and	appearance	without	looking	at	the	label.	Cooking	on
a	spit	in	front	of	an	open	fire	may	also	be	considered	roasting.	A	heavy,	two-pronged	fork	with	a	long	handle.	Also	extracted	from	soybeans,	lecithin	is	used	to	stabilize	many	mixtures	that	would	separate	without	it.	Drip	pans	catch	juices,	which	can	be	used	for	basting	or	gravy	making.	The	food	pyramid	continues	to	be	used	to	show	healthful	food
choices	in	other	food	cultures,	such	as	Mediterranean,	Asian,	and	Latin	American	diets	(Figures	5.1b,	5.1c,	and	5.1d).	Reduce	the	heat	to	a	rapid	simmer	and	cook	until	most	of	the	liquid	has	evaporated.	Devise	balanced	menus	that	contain	an	adequate	variety	of	foods	and	that	can	be	efficiently	and	economically	prepared.	If	we	can	add	a	liquid	to	a
sauce,	then	reduce	it	to	concentrate	it,	why	can’t	we	reduce	a	liquid	first	and	then	add	it	to	a	sauce?	What	func-	Phytochemicals	A	phytochemical	is	any	of	several	hundred	compounds	that	are	found	in	foods	in	tiny	amounts	and	may	help	reduce	the	chance	of	cancer	or	heart	disease.	Put	screens	on	all	windows	and	doors.	Brown	sauce	should	not	have
too	reddish	a	color	from	using	too	much	tomato	product.	Viruses	are	inactive	or	dormant	until	they	enter	a	living	cell.	Throughout	North	America,	traditional	dishes	and	regional	specialties	combine	the	cooking	traditions	of	immigrant	settlers	and	the	indigenous	ingredients	of	a	bountiful	land.	It	is	important,	then,	to	select	cooking	methods	that
preserve,	as	much	as	possible,	a	food’s	nutrients,	taste,	and	appearance.	But	no	matter	how	detailed	it	is,	a	written	recipe	can’t	tell	you	everything,	and	some	judgment	by	the	cook	is	always	required.	Vitamins	and	pigments	may	also	be	destroyed	by	heat,	by	long	cooking,	and	by	other	elements	present	during	cooking.	(In	the	case	of	vegetable	stocks,
they	are	the	most	important.)	Mirepoix	(meer-pwah)	is	a	combination	of	onions,	carrots,	and	celery.	These	are	merely	examples	to	stimulate	your	thinking.	Chicken	bones	or	even	pork	bones	are	sometimes	added	in	small	quantity.	Restaurants	and	inns	could	serve	dinners	reflecting	the	talent	and	creativity	of	their	own	chefs	rather	than	being	forced
to	rely	on	licensed	caterers	to	supply	their	food.	Because	of	the	salt	and	sugar	concentration	in	the	meat,	pan	drippings	may	not	be	usable	for	deglazing.	FIGURE	7.18 	Chopping	with	a	French	knife.	Both	kinds	of	unsaturated	fats	are	found	in	other	plant	products	as	well,	including	whole	grains,	nuts,	and	some	fruits	and	vegetables.	Harmless
bacteria.	©	1996-2014,	Amazon.com,	Inc.	You	remove	both	of	them	from	the	oven	when	the	temperature	at	the	center	is	135°F	(57°C).	White	stock	is	made	from	beef	or	veal	bones,	or	a	combination	of	the	two.	The	coagulated	proteins	form	a	solid	network	of	bonds	and	become	firm.	A	static	menu	may	be	in	place	indefinitely,	or	it	may	change	at
regular	intervals,	such	as	every	season,	every	month,	or	even	every	week.	This	means	for	a	diet	of	2,000	calories	daily,	calories	from	fat	should	be	between	400	and	700.	Why	not	just	taste?	FIGURE	7.15 	To	make	oblique	cuts,	cut	the	vegetable	at	a	sharp	angle,	roll	one	quarterturn,	and	make	another	cut.	Furthermore,	home	machines	are	not	able	to
pack	liquids,	so	they	can’t	pack	meats	with	marinades.	The	best-known	plant	toxins	are	those	found	in	certain	wild	mushrooms.	How	do	you	set	the	burner	if	the	instructions	say	“Cook	over	medium	heat”?	94).	Food	Cost	Percentages	An	individual	operation’s	food	cost	percentage	is	usually	determined	by	the	budget.	Stir	to	dissolve	the	caramelized
juices	on	the	bottom	of	the	pot.	$1.60	$1.60	=	=	$4.00	40	0.40	Gisslen_Procooking_C04_058-089hr.indd	81	Gross	Profit	and	Net	Profit	When	you	are	working	with	cost	figures,	it	is	important	to	understand	the	difference	between	gross	profit	and	net	profit.	Naturally,	because	they	usually	don’t	contain	an	acid,	you	can’t	expect	dry	marinades	to
produce	the	slight	tenderizing	effects	of	liquid	marinades	containing	acids.	Hot	hors	d’oeuvres.	Taillevent	invented	many	dishes,	especially	sauces	and	soups.	Roasting	charts	that	give	cooking	times	for	various	cuts	of	meat	can	be	used	only	as	guidelines,	and	the	cook	must	use	his	or	her	judgment	to	make	the	final	determination	of	doneness.	(d)	Add	a
sachet	d’épices.	Dropped	into	hot	oil	so	that	it	toasts	and	foams	up	slightly;	the	flavored	oil	then	used	in	Indian	and	Middle	Eastern	dishes	Basil	Fresh	and	dried	leaves	Aromatic	leaf;	member	of	mint	family	Tomatoes	and	tomato	dishes,	pesto	(Italian	basil	sauce),	egg	dishes,	lamb	chops,	eggplant,	peas,	squash	Bay	leaf	Whole	Stiff,	dark	green,	oblong
leaves;	pungent	aroma	One	of	the	most	important	herbs	for	stocks,	sauces,	stews,	braised	meats	Caraway	seed	Whole	Dark	brown,	curved	seeds;	familiar	rye	bread	seasoning	Rye	bread,	cabbage,	sauerkraut,	pork,	cheese	spreads,	Eastern	European	dishes	Cardamom	Whole	pod,	ground	seed	Tiny	brown	seeds	inside	white	or	green	pod;	sweet	and
aromatic;	expensive	Pickling,	Danish	pastries,	curries	Cayenne	(red	pepper)	Ground	Ground	form	of	hot	red	chile;	looks	like	paprika	but	is	extremely	hot	In	small	amounts	in	many	sauces,	soups,	meat,	fish,	egg,	and	cheese	dishes	(see	p.	Recipes	sometimes	specify	which	weight	they	are	referring	to.	No	matter	how	carefully	a	recipe	is	written,	the
judgment	of	the	cook	is	still	the	most	important	factor	in	a	preparation	turning	out	well.	Then	you	would	know	your	18	pounds	of	veal	cost	you	$150.	The	most	effective	way	to	prevent	bacterial	growth	is	to	keep	foods	below	41°F	(5°C)	or	above	135°F	(57°C).	This	applies	to	any	predominant	flavor,	whether	of	the	main	ingredient,	of	the	spices,	of	the
sauce,	and	so	on.	Most	of	the	flavor	and	body	of	stocks	are	derived	from	the	bones	of	beef,	veal,	chicken,	fish,	and,	occasionally,	lamb,	pork,	ham,	and	game.	Broiling	is	the	most	familiar	example	of	infrared	cooking.	Unplug	electrical	equipment	before	disassembling	or	cleaning.	Bring	to	a	boil.	Caution	must	be	used	when	thickening	with	egg	yolks
because	of	the	danger	of	curdling.	In	traditional	classical	cuisine,	many	dishes	were	plated	in	the	dining	room	by	waiters.	157)	Sachet:	1	1	1/2	tsp	3–4	1/2	tsp	1	gal	Bay	leaf	2	mL	Peppercorns	3–4	Parsley	stems	2	mL	Dried	thyme	4L	24	fl	oz	PROCEDURE	Water,	cold	750	mL	1.	_____________________________	$5.29	$15.87	3	lb	stew	meat	 
(7) ...............................................	long		1/16	in.	The	fifth	sense,	hearing,	also	plays	a	role,	as	when	we	react	to	the	sizzle	of	a	steak	or	the	crunch	of	a	potato	chip,	but	this	sense	is	less	of	a	concern	for	the	cook	than	the	other	four.	High-intensity	infrared	ovens	are	designed	to	heat	food	rapidly.	STANDARDS	OF	QUALITY	FOR	STOCKS	After	you	have
finished	a	stock,	evaluate	its	quality.	Identify	eight	behavioral	characteristics	food-service	workers	should	develop	and	maintain	to	achieve	the	highest	standards	of	professionalism.	100°C	is	the	boiling	point	of	water	(212°F).	Never	put	hot	foods	directly	into	the	cooler.	Define	each	basic	cooking	method	used	in	the	commercial	kitchen.	Standard-size
counter	pans	or	hotel	pans	are	used	as	inserts	to	hold	the	foods.	When	water	is	boiling,	any	additional	heat	is	used	to	turn	water	to	steam,	which	then	carries	the	heat	away.	When	these	dishes	work,	all	the	ingredients	blend	well.	Remember:	The	thicker	the	product,	the	longer	it	takes	for	the	marinade	to	penetrate.	Why	are	foods	best,	but	not	if	it	is
badly	stored	or	handled.	Beets	turn	a	stock	red.	Some	vegetables,	especially	strong-flavored	ones,	are	best	avoided.	Instructions	for	the	small	sauces	indicate	which	of	the	three	to	use.	How	do	these	traits	affect	cooking?”	3.	Key	Points	to	Review	•	What	is	the	procedure	for	converting	a	recipe	to	a	different	yield?	Baking	soda	(and	other	alkalis)	makes
fiber	softer.	Younger	animals	have	lots	of	cartilage	in	their	skeletons.	Blade	length	of	10	inches	(260	mm)	is	most	popular	for	general	work.	POTS	AND	PANS	AND	THEIR	USES	1.	Again,	the	closer	together	the	cuts,	the	smaller	the	dice.	Water	exists	in	three	states:	solid	(ice),	liquid,	and	gas	(water	vapor	or	steam).	Bring	the	stock	to	a	boil	in	a
saucepan.	Egg	yolks	(see	Note)	3.	Combine	with	the	flavoring	ingredients	indicated	in	the	variation.	Simmer	20	minutes,	add	1/2	cup	(125	mL)	cream,	strain,	and	season	with	salt	and	lemon	juice.	Add	the	second	quantity	of	water	and	repeat	the	reduction	process.	Glazes	will	keep	for	several	weeks	or	longer	if	properly	stored.	It	enhances	and	accents
the	flavor	of	the	food;	it	should	not	dominate	or	hide	the	food.	2/3/14	12:14	PM	Sauces	197	PAN	GRAVIES	AND	OTHER	INTEGRAL	SAUCES	An	integral	sauce	is	a	sauce	based	on	the	juices	released	during	the	cooking	of	a	meat,	poultry,	fish,	or	vegetable	item.	White	wine	is	then	added	to	deglaze,	and	finally	water	is	added	and	the	fumet	finished	in
the	normal	manner.	If	the	recipe	calls	for	“2	lb	peeled,	diced	potatoes,”	then	you	know	EP	weight	is	called	for.	Required	quantities	are	divided	into	smaller	batches,	placed	in	pans	ready	for	final	cooking	or	heating,	and	then	cooked	only	as	needed.	If	you	did	not	add	mirepoix	to	the	pan	during	roasting,	you	can	do	so	now.	The	advice	and	strategies
contained	herein	may	not	be	suitable	for	your	situation.	2/3/14	5:01	PM	14	C	H	A	P	T	E	R	2	 	S	A	N	I	TAT	I	O	N	A	N	D	S	A	F	E	T	Y	Gisslen_Procooking_C02_014-035hr3.indd	14	2/3/14	11:22	AM	2	SANITATION	AND	SAFETY	In	the	last	chapter,	we	talked	about	professionalism	in	food	service.	roasting,	deep-frying,	sautéing,	poaching,	steaming,
broiling,	pressure	frying,	grilling,	simmering.	Growth	of	bacteria	and	other	pathogens	due	to	such	conditions	as	inadequate	refrigeration	or	storage,	and	holding	hot	foods	below	135°F	(57°C).	Acids	make	sauces	thinner	because	they	break	apart	some	of	the	starch	chains.	Some	restaurants	make	up	batches	large	enough	to	last	for	several	days.	Before
this	time,	the	great	chefs	were	employed	in	the	houses	of	the	French	nobility.	Note:	If	desired,	use	1	lb	(500	g)	tomato	purée	or	canned	tomatoes	in	place	of	the	tomato	paste.	Examples	include	pieces	of	glass	from	a	broken	container,	metal	shavings	from	an	improperly	opened	can,	stones	from	poorly	sorted	dried	beans,	soil	from	poorly	washed
vegetables,	insects	or	insect	parts,	and	hair.	For	many	years,	critics	often	argued	that	menus	in	most	North	American	restaurants	offered	the	same	monotonous,	mediocre	food.	Keep	bacteria	from	spreading.	Poîvrade	Italian	Sauce	Sauté	1	lb	(500	g)	finely	chopped	mushrooms	and	1/2	oz	(15	g)	minced	shallots	in	2	oz	(60	g)	butter	until	all	moisture	is
evaporated.	A	lot	of	energy	is	lost	from	an	uncovered	pot.	The	preceding	section	explains	the	basic	mathematics	of	determining	these	costs.	The	remainder	of	this	chapter	discusses	the	most	basic	and	general	skills	required	for	a	mise	en	place.	Finish	Mornay	Sauce	with	liaison	of	2	egg	yolks	and	2	fl	oz	(60  mL)	heavy	cream.	Many	of	these	ovens	are
designed	to	be	especially	useful	for	low-temperature	roasting	(see	p.	Proper	amount	of	salt.	Size	of	top	section:	4–36	quarts	(liters).	A	short	tool	with	a	slotted,	swiveling	blade.	When	all	the	butter	is	added,	beat	in	lemon	juice	to	taste	and	adjust	seasoning	with	salt	and	cayenne.	 	6.	Total	cost	(3)	........................................	Individual	ovens,	fryers,	and
steamers,	for	example,	may	transfer	heat	more	or	less	efficiently	or	have	different	recovery	times.	Drain	and	reserve	the	fat	from	the	roasting	pan.	Block	all	possible	rodent	entrances,	including	structural	defects	in	the	building.	Because	of	its	coarse	or	flaky	granulation,	it	does	not	dissolve	as	quickly	as	Gisslen_Procooking_C06_104-133hr2.indd	128
2/4/14	3:08	PM	B	u	i	l	d	i	n	g	F	l	av	o	r	129	table	salt,	but	it	is	easier	to	use	when	added	to	foods	by	hand,	so	many	chefs	prefer	it	to	table	salt	at	their	cooking	stations.	Receiving	Storing	Serving	FIGURE	2.4 	Basic	flow	of	food.	Therefore,	the	total	cooking	time	is	longer.	Strainer	Wire	mesh	strainer	Gisslen_Procooking_C03_036-057hr1.indd	56	Wire
whip	Chinois	16.	The	first	step	in	preparing	a	recipe	is	to	read	it	carefully.	Caramelization	Sugars	are	simpler	compounds	than	starches	(see	sidebar).	The	following	seasonings,	in	varying	quantities,	are	commonly	used	for	stocks:	Thyme	Parsley	stems	Bay	leaves	Cloves,	whole	(optional)	Peppercorns	Garlic	(optional)	Onions	for	Flavoring	FIGURE	8.2 
Tie	the	herbs	and	aromatic	vegetables	for	a	bouquet	garni	in	a	bundle.	This	doesn’t	mean	there	is	no	room	for	innovation	and	experimentation	or	that	we	should	never	challenge	old	ideas.	Definition.	Kitchen	equipment	may	be	sanitized	with	chemical	disinfectants	(see	sidebar)	instead	of	heat.	Be	flexible	in	the	kitchen.	You	will	need	more	than	2	lb	AP.
Wok.	A	hydrocolloid	derived	from	plant	fiber.	Low	acyl	gellan	forms	hard	gels	that	are	more	resistant	to	melting.	Today,	however,	there	is	little	standardization.	Identifying	Critical	Control	Points	Reheating	leftovers	Serving	leftovers	FIGURE	2.3 	Flow	of	food.	Simple	sugars	and	refined	starches	are	primary	sources	of	empty	calories.
____________________________	 (6)	..............................................	Review	records	regularly	to	check	that	all	CCPs	are	being	correctly	monitored	and	that	corrective	actions	are	taken	according	to	the	proper	procedures	and	adequate	to	control	hazards.	Christin	Loudon	has	again	contributed	her	expertise	to	provide	analyses	for	the	new	recipes	in	this
edition,	for	which	I	thank	her	most	warmly.	Food	ingredients	are	natural	products,	so	they	are	not	uniform	like	machine	bolts,	ballpoint	pens,	and	printer	paper.	Maillard	Reaction	Many	protein	foods,	such	as	meats,	contain	small	quantities	of	carbohydrate.	Oil	that	is	free	of	water	does	not	boil	at	normal	cooking	temperatures.	This	chapter	can	only
begin	that	familiarization	process	by	providing	a	selection	of	popular	recipes	with	sidebars	containing	background	information	on	ingredients	and	techniques.	When	heat	moves	from	one	part	of	something	to	an	adjacent	part	of	the	same	item—for	example,	from	the	exterior	of	a	roast	to	the	interior,	or	from	a	sauté	pan	to	its	handle.	Other	stabilizers
are	used	in	some	preparations.	With	special	disk	attachments	in	place	of	the	standard	blade,	they	can	also	slice,	shred,	and	julienne	solid	foods	such	as	vegetables.	It	belongs	to	the	same	family	as	chiles,	paprika,	and	fresh	sweet	bell	peppers.	Courtesy	of	Adjointe	à	la	Conservation	du	Musée	Escoffier	de	l’Art	Culinaire.	Health	authorities	try	to
convince	people	to	reduce	the	sodium	in	their	diets,	primarily	by	salting	foods	less.	The	tenderizing	effect	of	the	acids	in	the	marinade	is	relatively	small.	After	reading	this	chapter,	you	should	be	able	to	1.	But	some	leftovers	are	almost	inevitable,	and	it’s	better	for	your	costs	to	use	them	than	to	throw	them	out.	For	the	first	time,	fresh	foods	of	all
kinds—meats,	fish,	vegetables,	and	fruits—became	available	throughout	the	year.	Give	examples	of	each	category.	Don’t	use	stale	spices	and	herbs,	and	don’t	buy	more	than	you	can	use	in	about	6	months.	Salamander	(above	range)	Courtesy	of	Vulcan	Hart	Company.	Pour	stock	or	other	liquid	into	the	roasting	pan.	•	Because	microwave	radiation
affects	only	water	molecules,	a	completely	waterless	material	will	not	heat	in	a	microwave	oven.	Wash	the	kettle	with	a	mild	detergent	solution.	Many	chefs	feel	the	first	method	is	more	controllable.	...............................................	To	help	you	understand	these	recipes	and	the	cuisines	they	come	from,	background	information	accompanies	many	of
them.	Modern	Kitchen	Organization	As	you	can	see,	only	a	large	establishment	needs	a	staff	like	the	classical	brigade	just	described.	Gisslen_Procooking_C08_154-223hr5.indd	191	2/3/14	12:14	PM	192	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Maître	d’Hôtel	Butter	YIELD:	APPROX.	Menus,	of	course,	must	be	planned	according	to	the	customers’
needs.	The	chef’s	knife	or	French	knife,	however,	is	still	the	cook’s	most	important	and	versatile	cutting	tool.	MEAT	Because	of	its	cost,	meat	is	rarely	used	in	stock-making	anymore.	Dairy	products	are	good	sources	of	calcium,	potassium,	and	vitamin	D.	This	makes	it	possible	to	blend	hot	foods	in	their	cooking	pots.	Animal	products—meats,	poultry,
fish,	eggs,	dairy	products—and	solid	shortenings	are	the	major	source	of	saturated	fats.	•	Nonstick	plastic-type	coatings,	known	by	brand	names	including	Teflon	and	Silver-	stone,	provide	a	slippery	finish,	but	one	that	requires	a	lot	of	care	because	it	is	easily	scratched.	•	•	Stainless	steel	is	a	poor	heat	conductor.	The	chef	can	make	tiny	spheres	by
using	an	eye	dropper	or	larger	ones	by	freezing	the	liquid	in	a	mold	before	dropping	it	into	the	calcium	bath.	Figure	7.17	illustrates	mirepoix	ingredients	being	cut.	These	batters	may	be	used	on	a	wide	variety	of	products.	A	typical	medium-size	operation	may	employ	a	chef,	a	second	cook,	a	broiler	cook,	a	pantry	cook,	and	a	few	cooks’	helpers.
GUIDELINES	for	Cooling	Foods	1.	Flavoring	Flavoring	ingredients	can	be	added	at	the	beginning,	middle,	or	end,	depending	on	the	cooking	time,	the	cooking	process,	and	the	flavoring	ingredient.	Gisslen_Procooking_C08_154-223hr5.indd	159	2/3/14	12:14	PM	160	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	PROCEDURES	Making	stock	may	seem,	at
first	glance,	a	simple	procedure.	Determine	the	total	yield	in	the	old	recipe	by	multiplying	the	number	of	portions	by	the	portion	size:	Old	recipe	number	of	portions	×	Portion	size	=	Old	yield	2.	These	include	conveyor	ovens,	which	carry	foods	through	the	oven	on	a	steel	conveyor	belt;	holding	ovens	or	warmers,	which	are	designed	to	hold	many	types
of	foods	at	serving	temperatures	for	extended	periods	without	drying	out	or	overcooking	(this	category	includes	ovens	that	also	cook	the	food,	then	automatically	switch	to	holding	temperature);	and	high-volume	roll-in	ovens,	with	large	doors	into	which	one	can	roll	carts	loaded	with	trays	of	food.	It	cannot,	in	this	short	space,	serve	as	an	operating
manual	for	every	model	of	every	machine	you	will	use.	120)	called	sodium	alginate.	When	you	make	such	adjustments	on	converted	recipes,	be	sure	to	make	a	note	of	them	for	future	reference.	It	is	probably	better	to	give	too	much	information	than	too	little.	Liaison:	2.	Cuts	made	with	a	ball	cutter	are	perhaps	most	often	used	for	potatoes.	1. Place
items	far	enough	apart	and	away	from	the	inside	walls	of	refrigerators	so	cold	air	can	circulate.	This	is	the	principle	of	the	roux,	which	we	discuss	now,	and	of	beurre	manié,	which	is	discussed	in	the	next	section.	Point	of	origin.	It	has	roughly	twice	the	thickening	power	of	flour.	(a)	Cut	the	peeled	onion	in	half	lengthwise,	through	the	root	end.	To	hold
for	later	service,	place	the	breaded	items	in	a	single	layer	on	a	pan	or	rack	and	refrigerate.	MISE	EN	PLACE:	THE	REQUIRED	TASKS	Up	to	this	point,	we	have	discussed	planning	the	production	schedule.	These	ovens	are	available	as	convection	ovens	and	as	regular	stationary-air	ovens.	(h)	Paysanne:	1/2	in.	The	mixture	is	then	rolled	into	a	cylinder
in	waxed	paper.	For	example,	a	monitoring	procedure	might	show	the	internal	temperature	of	a	roast	turkey	just	out	of	the	oven	is	155°F	(68°C).	Tender	Meats	and	Poultry	Tender	meats	and	poultry	are	usually	cooked	in	a	water	bath	heated	to	the	exact	doneness	temperature	desired.	Family-style	restaurants	that	use	illustrated	menus	should	serve
food	that	looks	like	the	illustrations.	A	brown	sauce	thickened	by	a	starch	slurry	(jus	lié)	is	clearer	than	one	thickened	by	roux.	•	What	are	potentially	hazardous	foods?	Professionals	have	pride	in	their	work	and	want	to	make	sure	it	is	something	to	be	proud	of.	No	wonder	so	many	restaurants	go	out	of	business.	FIGURE	8.14 	Preparing	beurre	blanc.
Do	not	strike	the	guard	of	the	steel	with	the	tip	of	the	blade.	Because	of	the	harsh	taste	a	high	salt	concentration	can	give	to	meats,	chefs	usually	add	sugar	to	the	brine	as	well	to	counteract	the	strong	salt	flavor.	Remove.	Eating	a	cauliflower	floret	that	was	deep-fried	and	then	dehydrated	until	crisp	is	a	much	different	experience	than	eating	steamed,
buttered	cauliflower.	For	example,	in	the	Velouté	Sauce	recipe	(p.	Dip	in	the	egg	mixture.	Once	the	carrier	of	the	heat	(air	or	liquid)	comes	in	contact	with	the	food,	the	heat	is	transferred	from	the	carrier	to	the	food	by	conduction.	(Exception:	Chicken	hearts	and	gizzards	are	often	used	in	chicken	stock.)	Occasionally,	a	broth	is	produced	as	a	result	of
simmering	meat	or	poultry,	as	when	fowl	is	cooked	for	dishes	like	creamed	chicken.	Some	of	this	heat	energy	quickly	escapes	from	the	top	of	the	pot.	Plan	production	to	avoid	leftovers.	Hold	the	bowl	over	a	hot-water	bath	and	continue	to	beat	the	yolks	until	thickened	and	creamy.	Trimming	Loss:	Calculating	Yields	and	Amounts	Needed	The
descriptions	of	vegetables	and	fruits	in	Chapters	10	and	21	include	a	number	called	percentage	yield.	One	of	the	most	useful	and	effective	stabilizers	for	vinaigrettes	is	mustard.	Wok	Hotel	pan	14.	Squeeze	the	remaining	pulp	for	juice.	Change	the	rounding	digit	to	the	next	higher	number,	and	change	all	digits	to	the	right	to	zero.	FIGURE	7.26 
Applying	a	dry	rub	to	a	rack	of	spareribs.	Return	instructions	and	a	free	of	charge	shipping	label	are	available	at	www.wiley.com/go/returnlabel.	They	can’t	move	on	their	own.	2/3/14	11:50	AM	P	reparation	for	F	r	y	in	g	151	PROCEDURE	for	Making	Bread	Crumbs	1.	Because	of	this	arrangement,	the	oil	droplets	can’t	bump	into	each	other	and
recombine,	so	the	emulsion	is	permanent.	Used	for	carving	and	slicing	cooked	meats.	These	steps	are	the	basis	of	the	following	discussion.	This	figure	can	be	used	as	follows:	Suppose	next	week	you	buy	another	leg	of	veal	from	the	same	purveyor,	but	the	price	has	gone	up	to	$5.29	per	pound.		3/4	in.	A	sauce	adds	the	following	qualities	to	foods:
Moistness	Flavor	Richness	Appearance	(color	and	shine)	Interest	and	appetite	appeal	Gisslen_Procooking_C08_154-223hr5.indd	169	2/3/14	12:14	PM	170	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	THE	STRUCTURE	OF	SAUCES	The	major	sauces	we	consider	here	are	made	of	three	kinds	of	ingredients:	1.	People	who	wish	to	lose	weight	gradually
should	try	to	get	60	to	90	minutes	of	exercise	most	days,	again	while	limiting	calorie	intake.	On	some	knives,	the	blade	has	a	raised	part	called	a	bolster	handle	at	the	heel	end.	It	is	necessary	for	many	cooking	operations.	If	you	have	blond	roux	on	hand,	you	can	use	it	instead	of	making	roux	as	part	of	this	procedure.	Which	vitamins	are	water-soluble?
Many	of	them	have	colors	ranging	from	gray	to	green	to	red,	from	various	minerals	and	other	impurities.	Many	foods	are	given	a	coating	of	breading	or	batter	before	being	deep-fried.	These	factors	are	discussed	in	later	chapters	with	respect	to	individual	foods.	Students	take	control	of	their	learning	and	practice	until	they	master	the	material.
COOLING	PROCEDURES	If	cooked	foods	are	not	to	be	served	immediately	or	kept	hot	for	service,	they	must	be	cooled	quickly	so	they	do	not	spend	too	much	time	in	the	Food	Danger	Zone.	Tim	is	a	master	of	modern	culinary	technique	and	the	creation	of	artistic	food	presentations.	The	result	is	that	they	turn	brown	and	develop	richer	flavors.
Channel	knife.	The	Three	Stages	of	the	Standard	Breading	Procedure	1.	They	bring	large	quantities	of	foods	to	serving	temperature	in	a	short	time.	OTHER	THICKENING	AGENTS	STARCHES	1.	Turn	off	the	machine	before	changing	speeds.	Also	used	for	folding	in	egg	foams	and	whipped	cream.	A	coarse,	grainy	style	is	sometimes	called	for	in
specialty	recipes.	You	may	be	working	evenings	and	weekends	when	everyone	else	is	playing.	When	a	substance	absorbs	heat,	its	molecules	move	faster.	As	in	basic	Gisslen_Procooking_C08_154-223hr7.indd	192	2/5/14	4:13	PM	S	auces	193	HOLLANDAISE	AND	BÉARNAISE	Hollandaise	is	considered	an	egg-thickened	sauce,	but	the	egg	doesn’t
thicken	by	coagulation	as	it	does	in	a	liaison	or	in	a	custard	sauce.	Discuss	how	successful	chefs	make	use	of	international	influences.	Although	buying	the	convenience	product	will	likely	cost	you	more	than	buying	the	raw	materials,	you	save	in	increased	kitchen	efficiency.	Pan-Fry	To	pan-fry	means	to	cook	in	a	moderate	amount	of	fat	in	a	pan	over
moderate	heat.	Define	mise	en	place,	and	explain	why	care	must	be	taken	in	its	planning.	Larger	operations	may	want	to	invest	in	a	blast	cooler.	Depending	on	the	quantity,	place	the	pieces	in	a	food	processor	or	a	vertical	cutter/mixer.		2	1/2-3	in.	These	are	useful	for	off-premise	catering	operations,	for	buffet	service,	and	even	for	tableside	heating
and	cooking.	The	calorie	is	used	to	measure	how	much	energy	certain	foods	supply	for	these	functions.	Handle	foods	as	little	as	possible.	Turner	State	University	of	New	York	at	Delhi	Deane	Cobler	Columbus	State	Community	College	Robert	R.	The	remaining	recipes	in	this	chapter	include	examples	of	these	types	of	sauces.	CONSERVE	ENERGY	(b)
The	CSA	International	logo	Courtesy	of	the	Canadian	Standard	Association.	Dedication	to	Quality	Many	people	think	only	a	special	category	of	food	can	be	called	gourmet	food.	In	this	way,	the	good	heat-conducting	qualities	of	aluminum	are	preserved	as	well	as	adapted	to	this	new	technology.	Cost	control	requires	not	only	planning	but	also	careful
arithmetic.	When	starches	are	heated	dry	(that	is,	with	no	water	but	with	or	without	fat),	some	of	the	long	starch	chains	are	broken	down	in	to	simpler	compounds	called	dextrins,	which	give	the	starch	a	golden	or	a	brown	color.	14.	•	Instead	of	holding	a	large	batch	of	veal	scaloppine	in	mushroom	sauce	in	the	steam	table,	you	might	prepare	and	hold
the	sauce,	sauté	the	veal	to	order,	combine	the	meat	with	a	portion	of	the	sauce,	and	serve	fresh	from	the	pan.	Cold	entrée.	Composite	molded	handles	are	bonded	to	the	tang	without	rivets.	M.	As	a	young	man,	Carême	learned	all	the	branches	of	cooking	quickly,	and	he	dedicated	his	career	to	refining	and	1/8/14	2:13	PM	A	H	i	s	t	o	r	y	o	f	M	o	d	e	r	n
F	o	o	d	S	e	r	v	i	c	e	3	organizing	culinary	techniques.	The	registration	code	included	with	each	copy	of	Professional	Cooking,	Eighth	Edition,	allows	you	to	access	this	valuable	asset	at	no	additional	cost—and	your	account	does	not	expire	so	it	can	be	used	throughout	your	professional	career.	Hold	for	service	above	135°F	(57°C)	for	sanitation	reasons,
but	lower	than	180°F	(82°C).	Even	when	people	have	used	the	system	all	their	lives,	they	still	sometimes	have	trouble	remembering	things	like	how	many	fluid	ounces	are	in	a	quart	or	how	many	feet	are	in	a	mile.	Make	a	sachet	by	tying	the	herbs	and	spices	in	a	piece	of	cheesecloth.	In	some	countries,	including	the	United	States,	the	use	of	the	word
organic	on	labels	is	defined	by	law	(p.	At	one	time,	it	was	standard	procedure	for	the	chef	to	turn	on	the	ovens	and	ranges	first	thing	in	the	morning	and	keep	them	on	all	day.	This	chapter	gives	you	a	brief	overview	of	modern	food	service,	including	how	it	got	to	where	it	is	today	and	where	it	is	headed.	VA	R	I	AT	I	O	N	S	Other	vegetables	may	be	used
as	desired.	Strain	through	a	china	cap	lined	with	several	layers	of	cheesecloth.	His	hundreds	of	photographs	are	an	indispensable	part	of	Professional	Cooking	and	valuable	teaching	tools.	IMMERSION	BLENDER	An	immersion	blender,	also	called	a	stick	blender	or	burr	mixer,	consists	of	the	blade	of	a	blender,	protected	by	a	guard,	at	the	bottom	end
of	a	long	wand	or	shaft	with	a	motor	at	the	top.	It	is	important	to	maintain	a	proper	par	stock	to	avoid	running	out	of	essential	items.	•	What	is	the	procedure	for	making	beurre	3.	Table	sugar,	or	sucrose,	is	a	larger	sugar	molecule	with	12	carbon	atoms.	Use	dry	red	wine	instead	of	white	wine	to	make	the	reduction,	and	increase	the	quantity	of	wine	to
1	pt	(500	mL).	done	on	the	outside	to	less	done	in	the	center.	Look	through	any	collection	of	recipes	from	India,	China,	or	Mexico,	and	you	will	find	dishes	that	use	a	large	number	of	spices	and	other	flavoring	ingredients.	Therefore,	extra	care	must	be	taken	to	avoid	food-borne	diseases.	Dry	foods	do	not	support	bacterial	growth.	Clean	knives
carefully,	with	the	sharp	edge	away	from	you.	Keep	foods	covered.	In	the	recipe	sections	of	this	book,	classic	dishes	from	many	regions	of	the	world	are	included	among	more	familiar	recipes	from	home.	Such	ingredients	are	called	stabilizers.	Repair	loose	tiles,	wall	coverings,	and	so	on.	(1)	To	cook	covered	in	a	small	amount	of	liquid,	usually	after
preliminary	browning.	The	chamber	is	then	closed	and	the	machine	pulls	the	air	from	the	bag	and	seals	the	bag.	Caused	by	silver	polish	containing	cyanide.	29)	for	sous	vide	cooking.	499).	110).	One	way	we	can	try	to	understand	this	difference	is	to	look	at	the	work	of	the	greatest	chef	of	the	period	following	the	French	Revolution,	Marie-Antoine
Carême	(1784–1833).	Many	recipes	are	followed	by	variations.	To	cook	in	water	or	other	liquid	that	is	bubbling	rapidly,	about	212°F	(100°C)	at	sea	level	and	at	normal	pressure.	For	example,	an	operation	might	serve	chicken	breast	topped	with	sautéed	mushrooms	but	not	use	mushrooms	in	any	other	item.	Many	people,	including	chefs,	began	to
question	not	only	the	flavor	tural	practices	are	unrealistic	in	today’s	world.	Do	not	oversharpen.	Demi-glace.	The	browning	of	sautéed	vegetables	is	an	example	of	caramelization.	Adjust	the	texture	by	adding	water	or	stock	to	thin	it.	For	example,	see	the	recipe	for	Sauerbraten	(p.	The	following	toxins	(except	lead)	create	symptoms	that	show
themselves	very	quickly,	usually	within	30	minutes	of	eating	poisoned	food.	Saucepot	Brazier	5.	Solid	shortening	also	has	the	disadvantage	of	having	a	high	melting	point,	which	gives	it	an	unpleasant	fuzzy	feeling	in	the	mouth.	It	is	especially	important	if	the	bones	are	not	strictly	fresh.	Beurre	Blanc	YIELD:	1	PT	(500	ML)	U.S.	8	fl	oz	11/2	fl	oz
METRIC	250	mL	50	mL	1	oz	30	g	1	lb	500	g	to	taste	to	taste	INGREDIENTS	Dry	white	wine	White	wine	vinegar	PROCEDURE	1.	(You	may	also	see	recipes	that	include	shallots	in	the	reduction,	in	imitation	of	beurre	blanc,	but	this	is	not	traditional,	according	to	Escoffier.)	The	second	recipe,	flavored	with	just	lemon	juice,	is	slightly	quicker	and	easier
to	make.	A	small,	pointed	blade	2–4	inches	(50–100	mm)	long.	Also,	stainless	steel	will	not	discolor	the	sauce	or	give	it	a	metallic	flavor.	Add	1/2	tsp	(2	mL)	crushed	peppercorns	and	simmer	10	minutes.	To	help	you	get	a	fuller	sense	of	the	subject,	further	references	are	included	in	the	Bibliography	(page	1031).	As	this	brief	introduction	to	HACCP
implies,	establishing	such	a	system	to	control	all	aspects	of	food	production	requires	more	information	than	this	chapter	has	space	for.	This	technique	is	illustrated	in	Figure	7.16.	Neither	the	publisher	nor	author	shall	be	liable	for	any	loss	of	profit	or	any	other	commercial	damages,	including	but	not	limited	to	special,	incidental,	consequential,	or
other	damages.	When	heavy	cream	is	reduced,	it	thickens	slightly.	Color.	Peppercorns,	crushed	Salt	White	vinegar	or	wine	vinegar	Water,	cold	Egg	yolks	(see	Note	after	Hollandaise	II)	Lemon	juice	3.	(Using	heavy	pots	made	of	a	material	that	conducts	heat	well	also	helps	prevent	scorching	because	the	pot	conducts	the	heat	more	quickly	and	evenly
across	the	bottom	and	up	the	sides.)	Convection	is	the	process	that	carries	the	heat	from	the	heat	source	to	the	food.	Gisslen_Procooking_C08_154-223hr5.indd	181	(c)	Whip	in	the	milk.	These	are	diluted	with	water	to	make	flavored	liquids	similar	to	stocks.	VA	R	I	AT	I	O	N	Bell	Pepper	and	Tomato	Coulis	Combine	bell	pepper	coulis	with	an	equal
volume	of	tomato	purée.	Continue	to	simmer	for	required	length	of	time,	skimming	surface	as	necessary.	The	process	takes	a	little	longer,	but	the	result	is	the	same.	Gradually	add	the	stock	to	the	roux,	beating	constantly.	Dip	the	product	in	flour	to	coat	evenly.	Plane	grater.	Most	mixers	have	three	operating	speeds.	Use	low	heat	for	brown	roux,
moderate	heat	for	white	or	blond	roux.	It	is	the	method	used	for	most	solid	ingredients.	Add	1/2	cup	(100	mL)	white	wine	and	reduce	by	half.	The	term	has	also	come	to	mean	a	menu	that	offers	a	selection	of	complete	meals	at	set	prices.	The	blade	assembly	at	the	base	of	the	container	can	be	disassembled	for	thorough	cleaning.	All	these	details	are
taken	up	one	by	one	in	this	section.	•	View	recipes	that	have	been	recently	seen	or	all	recipes	by	selecting	the	RECIPES	tab.	Turn	off	the	machine	before	scraping	down	the	bowl	or	inserting	a	spoon,	scraper,	or	hand	into	the	bowl.	Used	for	lifting	pie	wedges	from	pan.	Cooked.	To	cook	partially	in	a	boiling	or	simmering	liquid.	The	amount	of	fat
actually	absorbed	will	vary	depending	on	the	temperature	of	the	fat,	the	cooking	time,	and	the	surface	area	of	the	food.	•	What	tools	are	used	for	measuring	in	the	kitchen?	In	larger	amounts,	it	gives	both	heat	and	flavor	to	many	spicy	foods,	such	as	those	of	Mexico	and	India.	These	analyses	were	done	using	the	software	program	Genesis	R&D	8.4.0,
which	calculates	nutrients	based	on	ingredients.	Santos	Maui	Community	College	Ken	Veneruz	Confederation	College	Patricia	Deal	Sinclair	Community	College	Philippe	Saraiva	Conestoga	College	Jerry	L.	sauté.	Used	for	poaching	whole	fish.	Others	prefer	to	brown	the	mirepoix	Gisslen_Procooking_C08_154-223hr5.indd	163	s	eparately	so	it	can	be
added	to	the	stock	later	in	the	cooking	time.	Gritzuk	Central	Piedmont	Community	College	Daniel	Charna	Ashland	College	William	Easter	Des	Moines	Area	Community	College	Leslie	Bilderback	California	School	of	Culinary	Arts	George	Bissonette	Pikes	Peak	Community	College	Peter	Blakeman	George	Brown	College	LeRoy	Blanchard	Los	Angeles
Trade	Technical	College	Roy	Blundell	College	Lasalle	Jeff	Bunting	Ivy	Tech	Community	College	Roy	Butterworth	New	Brunswick	Community	College	Alfredo	Cabaccingan	Kapiolani	Community	College	Richard	Chiasson	New	Brunswick	Community	College	Albert	D.	Professional	cooks	are	making	their	foods	more	healthful	in	several	ways:	1.	Entry
level.	Piquante	Reduce	by	two-thirds	4	oz	(125	g)	minced	shallots,	4	fl	oz	(125	mL)	wine	vinegar,	and	4	fl	oz	(125	mL)	white	wine.	Scoop	sizes	are	listed	in	Table	3.1.	The	number	of	the	scoop	indicates	the	number	of	level	scoopfuls	per	quart.	Which	foods	should	we	consume	less	of?	Keep	the	vegetables	in	the	blender	for	the	remaining	steps.	Roasting
at	•	What	do	we	mean	when	we	say	a	a	low	temperature	gives	more	uniform	doneness	throughcooked	food	is	“done”?	Glazes	can	be	considered	bases	and,	in	fact,	they	are	the	original	bases,	used	long	before	today’s	manufacturers	started	producing	convenience	products.	____________________________	 (7)	..............................................	Scrape	and	rinse.
If	a	fire	alarm	sounds	and	if	you	have	time,	turn	off	all	gas	and	electrical	appliances	before	leaving	the	building.	Cook	foods	to	minimum	internal	cooking	temperatures	(see	next	section).	Emphasizing	flavor.	Please	note	that	in	a	few	recipes	in	this	book,	quantities	•	How	are	most	recipe	ingredients	are	given	in	metric	units	only.	Finish	with	liaison	of	4
egg	yolks	and	1	cup	(250	mL)	cream.	You	can’t	afford	to	throw	away	food	any	more	than	you	can	afford	to	throw	away	money.	Do	not	warm	cold	foods	by	placing	them	directly	in	the	steam	table.	These	recipes	help	students	learn	the	technique	by	applying	it	in	the	most	straightforward	way,	without	the	distraction	of	unusual	techniques	or	unfamiliar
ingredients.	In	the	case	of	fruits	and	vegetables,	the	best	way	to	determine	AP	quantities	for	use	in	costing	recipes	is	to	make	a	note	of	them	when	you	are	preparing	the	item.	By	the	seventeenth	century,	cooking	practices	still	had	not	advanced	much	beyond	Taillevent’s	day.	Quality	will	greatly	deteriorate.	As	in	all	of	cooking,	sauce-making	is	largely
a	matter	of	learning	a	few	building	blocks	and	then	building	with	them.	Add	1	qt	(1	L)	demi-glace	and	8	oz	(250	g)	diced	tomato.	Such	variations	may	affect	how	the	ingredients	are	handled,	how	long	they	are	cooked,	what	proportions	are	needed,	and	how	much	seasoning	is	required.	Choose	soft	margarines	that	are	low	in	saturated	and	trans	fats.
Time	Some	people	make	the	mistake	of	thinking	that	if	you	double	a	recipe,	you	must	also	double	the	cooking	time.	Vitamin	B12	Most	animal	and	dairy	products	Promotes	healthy	blood	and	nervous	system.	Of	course,	convenience	blanched?	Describe	the	difference	between	primary	flavor	and	supporting	flavor.	Quantity	method—Chicken	Chasseur:
Brown	chicken	in	fat;	remove.	Caused	by	storing	or	cooking	acid	foods	in	chipped	gray	enamelware.	Sauces,	which	are	complex	preparations	containing	many	flavoring	ingredients,	are	themselves	used	as	flavorings	for	meat,	fish,	vegetables,	and	desserts.	“Jumbo	shrimp”	are	not	just	big	shrimp.	72–74)	and	need	not	be	repeated	here.	Size	or	portion.
The	bubbling	we	see	in	cooking	fat,	such	as	that	in	deep	fryers,	is	caused	by	water	in	submerged	foods	turning	to	steam.	In	other	words,	a	cook	makes	a	dish	a	certain	way	because	that	is	how	it	always	has	been	done.	Cooks	must	be	able	to	use	their	judgment	to	anticipate	these	problems	and	to	modify	their	procedures	to	avoid	them.	233)	and
Chapter	11	(pp.	Make	sure	all	equipment	is	perfectly	clean.	7.	Observe	these	guidelines	for	using	the	steel:	(c)	Keep	the	motion	smooth,	using	even,	light	pressure.	(l)	Julienne	(or	allumette	potatoes):	1/8	in.	The	broth	is	just	a	byproduct.	 	5.	Enter	the	total	weight	of	cooked	ham	served	in	blank	4.	Discuss	several	ways	in	which	modern	technology	has
changed	the	food-service	industry.	Induction	cooktops.	This	is	because	the	flavors	are	volatile	(see	p.	In	this	section,	we	first	discuss	the	various	substances	that	can	contaminate	food	and	cause	illness.	Thus,	the	liquid	becomes	thicker.	In	basic	design,	a	food	processor	is	similar	to	a	vertical	cutter/mixer.	See	Table	2.1	for	preferred	storage
temperatures	for	various	foods.	There	are	many	kinds	for	many	purposes.	•	Where	there	is	no	portion	size,	as	for	stock	and	sauce	recipes	and	most	recipes	in	the	baking	chapters,	the	analysis	is	usually	per	ounce	(28.35	g)	or	per	fluid	ounce	(29.57	mL);	for	most	hors	d’oeuvre	recipes,	analysis	is	per	piece.	For	an	example	of	a	dry	marinade,	see	page
545.	Don’t	touch	or	remove	food	from	any	kind	of	equipment	while	it	is	running,	not	even	with	a	spoon	or	spatula.	What	is	wrong	with	this?	166).	On	knives	with	traditional	wood	handles,	rivets	hold	the	The	parts	of	a	chef’s	knife	handle	to	the	tang.	As	illustrated	in	Figure	7.15,	hold	the	knife	at	an	angle,	cut,	roll	the	vegetable	one	quarter-turn,	and
make	the	next	cut.	____________________________	(10)	..............................................	Nearly	every	aspect	of	the	operation	of	a	food-service	business	depends	on	the	menu.	The	products	are	cut	roughly	into	pieces	of	approximately	uniform	size—small	pieces	if	cooking	time	will	be	short,	larger	pieces	for	longer	cooking	times.	There	are	no	hot	surfaces	or
open	flames.	Beat	together	the	egg	yolks	and	cream	in	a	stainless-steel	bowl.	Puréeing	the	product	in	a	food	processor	or	blender	2.	specialty	ingredients	of	avante-garde	cuisine	(p.	May	contain	pepper,	cinnamon,	cloves,	nutmeg,	cumin,	cardamom,	coriander	Indian	dishes:	vegetables,	meat,	poultry,	fish,	sauces,	soups	Garlic	Fresh:	whole	bulbs;	dried:
granulated,	powder,	and	mixed	with	salt	Strong,	aromatic	member	of	onion	family;	fresh	bulbs	composed	of	many	small	cloves	Wide	variety	of	foods	Ginger	Whole,	ground	(also	fresh	and	candied	or	crystallized)	Light	brown,	knobby	root	of	ginger	plant	Baked	goods	and	desserts,	fruits,	curried	dishes,	braised	meats;	fresh	in	Chinese	and	other	Asian
dishes	Juniper	berry	Whole	Slightly	soft,	purple	berries	with	piney	flavor;	principal	flavoring	of	gin	Marinades,	game	dishes,	sauerkraut	Lemongrass	Fresh	stalks	A	tropical	grass	with	a	slightly	bulbous	base	and	an	aroma	of	lemon	Used	in	Southeast	Asian	dishes	and	in	dishes	influenced	by	Asian	cuisine	Mace	Whole	(blade),	ground	Orange	outer
covering	of	nutmeg;	similar	flavor,	but	milder	Baked	goods,	desserts,	fruits,	sausages,	pork,	fish,	spinach,	squash,	other	vegetables	Marjoram	Fresh	and	dried	leaves	Gray-green	herb	with	pleasant	aroma	and	slightly	minty	flavor,	similar	to	oregano,	but	much	milder	Pâtés	and	ground	meats,	braised	meats,	sauces,	roast	lamb,	poultry	and	poultry
stuffings	Mint	Fresh	leaves	Aromatic	herb	with	familiar	cool	flavor;	two	varieties:	spearmint	and	peppermint	Lamb,	fruits,	tea	and	fruit	beverages,	peas,	carrots,	potatoes	Mustard	seed	Whole,	ground	(also	prepared	mustard;	see	p.	Cool	the	stock,	vented,	in	a	cold-water	bath	(see	image	below),	and	refrigerate.	Because	successful	use	of	roux	is	largely
a	matter	of	experience,	you	are	advised	to	profit	from	your	instructors’	experience	when	they	demonstrate	these	techniques	or	whichever	methods	they	prefer.	But	if	the	food	is	cooked,	these	weights	are	different.	Remember	that	molecules	in	a	hot	substance	move	faster	than	in	a	cold	substance.	If	the	sauce	becomes	too	thick	to	beat	before	all	the
butter	is	added,	beat	in	a	little	lemon	juice	or	warm	water.	As	used	in	a	discussion	of	sauces,	a	relish	is	a	mixture	of	chopped	vegetables	(and	sometimes	fruits),	at	least	one	of	which	is	pickled	in	vinegar	or	a	salt	solution.	When	starches	are	used,	they	are	often	purer	starches,	such	as	arrowroot.	To	white	wine	sauce	add	chopped	parsley,	chives,	and
tarragon	to	taste.	Remember,	though,	that	there	will	be	some	waste—crumbs	on	the	slicer	or	cutting	board,	spillage	of	juices,	and	so	on.	THE	PROBLEM	Every	food-service	operation	faces	a	basic	conflict	between	two	unavoidable	facts:	1.	The	purpose	of	a	standardized	recipe	is	to	direct	and	control	the	production	of	a	particular	food	item.	to	taste	to
taste	Salt	to	taste	to	taste	Cayenne	4.	Attention	to	the	basics	is	the	hallmark	of	this	text.	You	will	need	to	refer	to	this	chapter	in	connection	with	many	other	subjects.	A	short,	stubby	spatula.	Simplicity.	Plates	become	hot	only	when	heat	is	conducted	to	them	by	hot	foods.	If	it	will	cook	a	long	time,	as	for	beef	stock,	cut	the	vegetables	into	large	pieces
(1–2	inches;	3–5	cm).	Acidity	should	balance	any	sweetness	from	fruits	because	salsas	are	usually	intended	for	savory	dishes,	not	desserts.	Many	operations	can	be	carried	on	at	once	because	they	don’t	all	require	your	complete	attention	the	full	time.	If	cooking	times	are	short,	you	can	generally	add	spices	and	herbs	at	the	beginning	or	middle	of
cooking	time.	In	Canadian	kitchens	the	following	differ	slightly	cuts	from	those	in	the	United	States,	and	there	are	no	cuts	called	Fine	Brunoise	or	Fine	Julienne:	Julienne:	1–2	mm	×	1–2	mm	×	2.5–4	cm	Alumette:	3	mm	×	3	mm	×	5–6	cm	Brunoise:	1–2	mm	×	1–2	mm	×	1–2	mm	Small	dice:	3	mm	×	3	mm	×	3	mm	Medium	dice:	6	mm	×	6	mm	×	6	mm
Large	dice:	12	mm	×	12	mm	×	12	mm	2/3/14	11:50	AM	Usin	g	the	K	nife	141	FIGURE	7.7 	Basic	cuts	and	shapes.	Each	recipe	is	designed	to	make	a	specific	amount	of	finishes	product.	You	should	learn	and	understand	these	two	basic	facts:	1.	But	you	should	be	ready	to	take	good	advantage	of	the	many	rewarding	years	of	food-service	experience
ahead	of	you.	In	fact,	banquet	menus	that	survive	from	the	period	are	not	much	different	from	menus	of	the	Middle	Ages.	For	example,	gelatin	is	a	hydrocolloid	familiar	to	all	chefs.	For	each	order:	• 	Brown	chicken	in	sauté	pan;	finish	cooking	in	oven.	Add	2	oz	(60	mL)	sherry	and	a	few	drops	of	lemon	juice.	A	remouillage	can	be	used	for	soups,	for
braised	dishes,	and	in	place	of	water	for	making	stocks.	•	Wash,	trim,	cut,	prepare,	and	measure	your	raw	materials.	Perishable	foods	must	be	kept	out	of	the	Food	Danger	Zone—41°	to	135°F	(5°	to	57°C)—as	much	as	possible,	because	these	temperatures	support	bacterial	growth.	Check	the	operating	manual	and	be	sure	you	understand	a	particular
model	well	before	attempting	to	operate	it.	Surface	and	Volume	If	you	have	studied	geometry,	you	may	remember	that	a	cube	with	a	volume	of	1	cubic	foot	has	a	top	surface	area	of	1	square	foot.	Two	factors	affect	a	pan’s	ability	to	cook	evenly:	1.	Clean	up	all	spilled	food.	10. One	at	a	time,	dip	3	chicken	breasts	in	the	seasoned	flour	until	completely
coated	on	both	sides.	Cooks	often	combined	ingredients	and	techniques	without	a	good	feeling	for	how	they	would	work	together.	In	addition,	built-in	temperature	probes	to	be	inserted	in	the	product	being	cooked	can	be	set	to	turn	the	oven	off	or	change	it	to	holding	mode	when	the	item	reaches	the	desired	internal	temperature.	Table	4.3 	Units	of
Measure—U.S.	System	Weight	=	16	ounces	1	gallon	=	4	quarts	1	quart	=	2	pints	or	4	cups	or	32	fluid	ounces	1	pint	=	2	cups	or	16	fluid	ounces	1	cup	=	8	fluid	ounces	1	fluid	ounce	=	2	tablespoons	1	pound	Volume	1	tablespoon	=	3	teaspoons	=	12	inches	Length	1	foot	Note:	One	fluid	ounce	(usually	called	simply	ounce)	of	water	weighs	1	ounce.	In
Figure	7.6,	the	item	is	held	firmly	so	it	will	not	slip.	Do	not	place	two	pieces	of	metal	close	to	one	another,	because	sparks	may	be	generated,	causing	a	fire.	Treat	convenience	foods	as	though	you,	not	the	manufacturer,	did	the	pre-preparation.	Change	to	a	clean	pair	of	gloves	whenever	gloves	become	torn,	soiled,	or	contaminated	by	contact	with	an
unsanitary	surface.	7)	use	metric	measures	exclusively,	because	of	their	ease	of	use	and	precision.	Remember	that	if	the	cooking	temperature	is	within	the	Food	Danger	Zone	(p.	Cooling	leftovers	Storing	leftovers	Note	that	these	hazards	correspond	to	the	sanitation	techniques	discussed	on	page	19	(keep	bacteria	from	spreading,	stop	bacteria	from
growing,	kill	bacteria).	By	doing	this,	the	chef	also	gives	more	flavor	to	the	sauce.	Incorporate	liaison	using	the	procedure	on	page	175.	Gisslen_Procooking_C08_154-223hr5.indd	183	2/3/14	12:14	PM	184	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	White	Wine	Sauce	YIELD:	2	QT	(2	L)	U.S.	8	fl	oz	METRIC	250	mL	2	qt	8	fl	oz	2L	250	mL	2	oz	60	g
INGREDIENTS	PROCEDURE	White	wine	(dry)	1.	WileyPLUS	WileyPLUS	is	an	online	teaching	and	learning	environment	used	by	educational	programs.	Hardwood	boards	are	favored	by	many	chefs.	It	is	used	in	making	hollandaise	because	the	water	of	unclarified	butter	would	change	the	consistency	of	the	sauce.	Using	a	variety	of	cooking	methods
also	eases	the	pressure	on	each	department	in	the	kitchen,	as	discussed	in	the	next	section.	Store	properly.	Many	executive	chefs	began	their	careers	as	pot	washers	who	got	a	chance	to	peel	potatoes	when	the	pot	sink	was	empty.	433).	•	Add	recipes	to	your	shopping	list,	as	well	as	export	and	print	recipes.	Arrange	the	following	cooking	methods	in
three	groups,	depending	on	whether	they	are	moist-heat	methods,	dry-heat	methods	without	fat,	or	dry-heat	methods	with	fat:	braising,	10.	Use	all	guards	and	safety	devices	on	equipment.	Chopping	times	are	so	short	that	an	extra	second	can	make	cabbage	soup	out	of	coleslaw.	Use	only	the	freshest,	cleanest	fish,	and	finish	and	serve	it	immediately
after	cooking.	•	When	you	have	to	buy	extra	bones	for	your	stockpot,	you	pay	38	cents	per	pound	for	them,	so	this	is	their	value	to	you.	A	thin,	pointed	blade	about	6	inches	(160	mm)	long.	197).	For	example,	2	ounces	of	turkey	on	your	plate	counts	as	two	servings	or	exchanges.	Fruit	and	cheese	and,	sometimes,	small	cookies	or	petits	fours.	Fad	diets
come	and	go,	and	chefs	often	struggle	to	keep	their	menus	current.	To	cook	uncovered	in	a	skillet	or	sauté	pan	without	fat.	Some	references	describe	braising	and	stewing	as	two	different	cooking	methods.	But	in	your	restaurant,	you	don’t	throw	away	the	trimmings.	--EPICureanFrom	Escoffier	to	present	day	cooking	trends,	it’s	all	here	along	with
over	a	1,000	recipes.	RECIPE	LIST	•	Scroll	through	an	alphabetical	list	of	all	recipes	in	the	application.	They	must	always	be	conscious	of	accurate	measurement,	portion	control,	and	careful	processing,	cooking,	and	handling	of	foods	to	avoid	excess	trimming	loss,	shrinkage,	and	waste.	For	smaller	kitchens,	a	regular	ice	bath	may	be	sufficient.	Which
of	these	is	the	most	effective?	To	avoid	dangerous	spattering	of	the	vinegar	in	the	hot	butter,	many	chefs	pour	the	butter	over	the	food	item,	then	deglaze	the	pan	with	the	vinegar	and	pour	that	over	the	item.	PREPARING	FISH	STOCKS	A	standard	fish	stock	is	made	the	same	way	as	a	white	stock,	using	the	proportions	given	in	the	table	on	page	159.
Most	foods	keep	even	better	at	lower	temperatures.	Meats	are	an	exception	to	this	rule	(see	p.	Studying	these	recipes	suggests	to	us	that	these	three	flavors	might	be	used	together	in	new	dishes	as	well.	In	addition,	potato	and	other	thick	purées	are	used	as	thickeners	for	other	sauces.	This	exposes	more	surface	area	and	aids	extraction.	These	are
actually	whole	recipes	given	in	abbreviated	terms.	The	principal	recipes	are	on	page	487	(Roast	Beef	Gravy)	and	page	540	(Roast	Turkey	with	Giblet	Gravy).	You	proceed	as	follows:	1.	Get	adequate	nutrients	within	calorie	needs.	In	microwave	cooking,	the	radiation	generated	by	the	oven	penetrates	partway	into	the	food,	where	it	agitates	the
molecules	of	water.	The	main	dish	is	the	centerpiece	of	the	modern	meal.	•	Check	the	delivery	immediately,	while	the	driver	is	there.	In	each	case,	specific	recipes	follow	theories,	guidelines,	and	general	procedures	applicable	to	a	defined	category	of	foods	and/or	cooking	methods.	(d)	Small	dice:	1/4	in.	Cleaning	a	large	machine	takes	time.	This
temperature	range	is	called	the	Food	Danger	Zone.	This	washes	off	blood	and	other	impurities	from	the	surface.	Red	pepper	or	cayenne	is	completely	unrelated	to	black	and	white	pepper.	Cover	or	spread	melted	butter	on	surface	to	prevent	skin	formation.	Add	water,	turn	on	the	skillet	to	heat	it,	and	scrub	thoroughly.	The	size	of	the	classical	brigade
may	be	reduced	simply	by	combining	two	or	more	positions	where	the	workload	allows	it.	Add	tomatoes,	water,	and	sachet.	Robert	Holyoke	Community	College	Richard	Roberts	Wake	Technical	Community	College	Michael	Rohatynsky	Saskatchewan	Institute	of	Applied	Science	and	Technology	Vance	Roux	Delgado	Community	College	Ricardo	G.
Follow	these	guidelines:	FIGURE	7.2 Using	a	sharpening	stone.	The	major	positions	are	as	follows:	1.	Satisfy	your	thirst	with	water!	Drink	water	regularly.	Bench	scraper	or	dough	knife.	New	to	this	Eighth	Edition	is	that	most	major	recipes	are	now	written	for	12	or	fewer	portions,	quantities	that	can	be	converted	easily	to	higher	or	lower	yields,
either	by	hand	or	with	the	accompanying	CulinarE-Companion™	Recipe	Management	Software.	You	will	learn	about	what	happens	to	food	when	it	is	heated,	about	how	food	is	cooked	by	different	methods,	and	about	rules	of	seasoning	and	flavoring.	For	example,	in	blanquette	of	veal	(p.	Make	the	following	conversions	in	the	metric	system:	1.4
kilograms	=	______	grams	53	deciliters	=	______	liters	15	centimeters	=	______	millimeters	2,590	grams	=	______	kilograms	4.6	liters	=	______	deciliters	220	centiliters	=	______	deciliters	12.	Used	to	scrape	bowls	and	pans.	•	Sea	salts	of	many	origins	and	types	are	available.	(A	recipe	for	beef	stew	that	makes	8	portions	of	6	oz	each;	a	recipe	for
individual	chocolate	soufflés	that	makes	6	soufflés,	4	oz	each.)	•	Most	recipe	conversions	require	changing	the	total	quantity	or	the	total	number	of	portions.	To	enable	refrigerators	and	freezers	to	work	at	top	efficiency,	observe	the	following	rules:	KEY	POINTS	TO	REVIEW	•	What	are	four	guidelines	for	the	safe	operation	of	a	vertical	mixer?	190).
However,	emulsions	can	be	mixtures	of	any	two	substances.	--Jalaunii		Table	of	contents	:	CoverTitle	PageCopyrightContentsPrefaceAcknowledgmentsAbout	CulinarE-CompanionAbout	WileyPLUS1	THE	FOOD-SERVICE	INDUSTRY	A	History	of	Modern	Food	Service	The	Organization	of	Modern	Kitchens	Standards	of	Professionalism2	SANITATION
AND	SAFETY	SANITATION	Food	Hazards	Personal	Hygiene	Food	Storage	Food	Handling	and	Preparation	Cleaning	and	Sanitizing	Equipment	Rodent	and	Insect	Control	Setting	Up	a	System	for	Food	Safety	SAFETY	The	Safe	Workplace	Preventing	Cuts	Preventing	Burns	Preventing	and	Dealing	with	Fires	Preventing	Injuries	from	Machines	and
Equipment	Preventing	Falls	Preventing	Strains	and	Injuries	from	Lifting3	TOOLS	AND	EQUIPMENT	Introduction	to	Quantity	Food	Equipment	Cooking	Equipment	Processing	Equipment	Holding	and	Storage	Equipment	Pots,	Pans,	and	Containers	Measuring	Devices	Knives,	Hand	Tools,	and	Small	Equipment4	MENUS,	RECIPES,	AND	COST
MANAGEMENT	Menu	Forms	and	Functions	Building	the	Menu	The	Written	Recipe	Measurement	Converting	Recipes	Food	Cost	Calculations	Controlling	Food	Costs5	NUTRITION	Nutrients	The	Balanced	Diet	Cooking	Healthful	Meals6	BASIC	PRINCIPLES	OF	COOKING	AND	FOOD	SCIENCE	BASIC	CONCEPTS	IN	FOOD	SCIENCE	What	Is	Heat?	No
one	will	have	to	worry	about	how	many	grams	are	in	an	ounce.	It	may	have	shelves	or	simply	brackets	for	holding	sheet	pans.		1/8	in.	Is	it	possible	for	a	dish	to	be	clean	but	not	sanitized?	Pastry	bag	and	tubes.	Tapioca	maltodextrin.	Cast-iron	skillet.	For	the	two-stage	cooling	method,	cool	foods	from	135°F	(57°C)	to	70°F	(21°C)	in	no	more	than	2
hours,	and	then	from	70°F	(21°C)	to	below	41°F	(5°C)	within	an	additional	4	hours,	for	a	total	cooling	time	of	no	more	than	6	hours.	That	is,	if	you	multiply	each	ingredient	by	0.25,	you	will	prepare	only	5	portions.	Dicing	an	onion	presents	a	special	problem	for	cutting	because	its	form	is	in	layers,	not	a	solid	piece.	One	pint	of	water	weighs	1	pound.
Clarify	the	fat.	Split	peppers	in	half	lengthwise.	Most	sauce	recipes	in	this	book,	as	well	as	in	other	books,	are	based	on	bread	flour	or	on	all-purpose	flour,	which	has	similar	thickening	power.	preparing	white	stock?	Breakfast	menus	must	feature	foods	that	can	be	prepared	quickly	and	eaten	in	a	hurry.	Modern	high-speed	equipment,	such	as	pressure
steamers,	convection	ovens,	infrared	ovens,	and	microwave	ovens,	make	possible	a	system	called	small-batch	cooking.	Drum	sieve	or	tamis.	Use	caution	when	employing	strong	acids,	such	as	vinegar	and	lemon	juice.	A	rectangular	pan,	usually	made	of	stainless	steel.	 	4.	As	a	result,	one	often	sees	menu	descriptions	that	list	almost	every	ingredient	in
a	dish,	including	the	farms	the	ingredients	came	from.	As	a	result,	chefs	often	use	other	sharpeners	to	simplify	the	task.	This	is	because	the	vinegar	is	broken	into	smaller	droplets,	so	the	droplets	take	longer	to	recombine	with	each	other	and	separate	from	the	oil.	Gisslen_Procooking_C04_058-089hr.indd	85	1/16/14	12:38	PM	86	C	h	a	p	t	e	r	4	 
Menus,	Recipes,	and	Cost	Management	2.	It	is	the	edge	opposite	the	cutting	edge.	It	is	inserted	before	cooking	and	left	in	the	product	during	cooking.	The	station	chefs,	or	chefs	de	partie,	are	in	charge	of	particular	areas	of	production.	Physical	hazards	4.	•	What	courses	are	usually	listed	on	a	modern	Finally,	please	use	a	dictionary.	Cyanide.
McDowell	Monroe	Community	College	Linda	McDuffie	North	Seattle	Community	College	Michael	McFadden	Humber	College	Robert	McLean	The	Fay	School	Deborah	Midkiff	Indian	River	State	College	Ann	Miglio	Williamsport	Area	Community	College	Harold	O.	Different	kinds	of	sugars	caramelize	at	different	temperatures.	Remember	that	some	of
these	proteins	are	dissolved	when	cooked	with	slow,	moist	heat.	Figure	7.10 	Slicing	technique	2.	PREVENTING	INJURIES	FROM	MACHINES	AND	EQUIPMENT	1.	For	example:	Swiss	cheese,	French	bread,	Swedish	meatballs.	It	is	a	more	general	term	than	roasting,	although,	in	practice,	there	is	little	or	no	difference	in	actual	technique,	and	the
terms	are	often	interchangeable	(except	for	breads	and	pastries).	Let	stand	30	minutes	at	room	temperature,	then	refrigerate.	The	strands	of	starch	change	the	water	base	from	a	thin	liquid	to	a	thicker	one.	It	is	important	to	remember	that,	during	a	cooking	process,	more	than	one	of	these	methods	of	transfer	may	be	happening	at	the	same	time.
Note	how	the	red	wine	is	cooked	down	with	shallots,	pepper,	and	herbs	to	one-fourth	its	original	volume.	Your	converted	recipe	has	32	times	as	much	volume	to	start,	but	the	amount	of	surface	area	has	not	increased	nearly	as	much.	766	and	1030).	2	oz	1/2	tsp	Per	1	fl	oz	(29.57	mL):	Calories	80;	Protein,	2	g;	Fat,	4.5	g	(51%	cal.);	Cholesterol,	10	mg;
Carbohydrates,	2	g;	Fiber,	0	g;	Sodium,	250	mg.	When	fast-moving	molecules	in	hot	substances	come	in	contact	with	slower	molecules	in	cold	substances,	the	fast	molecules	bump	into	the	slower	ones	and	transfer	some	of	their	energy,	making	the	slower	molecules	move	faster,	or	heat	up.	Just	a	few	of	the	better-known	and	most	talkedabout	of	these
techniques	are	described	below.	Charcutière	Garnish	Robert	sauce	with	sour	pickles,	cut	julienne.	These	recipes	use	some	of	the	measured?	Strained	beurre	blanc	has	a	light,	smooth,	creamy	texture.	Gisslen_Procooking_C04_058-089hr.indd	63	9.	Pressure	fryers	are	covered	fry	kettles	that	fry	foods	under	pressure.	PREVENTING	FALLS	1.	This
formula	may	be	written	like	a	mathematical	calculation,	as	on	a	calculator,	or	as	a	fraction:	Mathematical	Calculation:	New	yield	÷	Old	yield	=	Conversion	factor	Fraction:	New	yield	Old	yield	=	Conversion	factor	Example	1:	You	have	a	recipe	with	a	yield	of	8	portions,	and	you	want	to	make	18	portions.	Wet-pack	peppercorns	are	perishable.
Fortunately,	self-control	is	more	valued	today.	Cline	American	Culinary	Federation,	Inc.	Compound	butters	are	made	by	softening	raw	butter	and	mixing	it	with	fl		avoring	ingredients.	Storing	foods	properly.	The	most	vitamin-packed	dish	does	no	one	any	good	if	it	is	uneaten	because	it	doesn’t	taste	good.	THE	HOMEPAGE	•	Link	directly	to	any	of	the
cookbooks,	including	cookbooks	you	created.	Heat	the	butter	in	a	heavy	saucepot	over	low	heat.	(d)	Finally,	slice	across	the	onion	to	separate	it	into	dice.	 8.	Salt	3.	It	is	widely	used	in	Southeast	Asian	cuisines.	The	forced	air	of	a	convection	oven	may	deform	soft	items.	Nevertheless,	the	plain	béchamel	often	used	today—simply	milk	and	roux—can	be
improved	by	simmering	the	sauce	with	onion	and	spices.	Used	for	skimming	froth	from	liquids	and	for	removing	solid	pieces	from	soups,	stocks,	and	other	liquids.	They	should	be	mixed	again	before	use.	Not	only	is	the	flavor	of	the	wine	concentrated	but	also	the	flavor	from	the	other	spices	is	extracted.	There	are	many	formulas	and	variations	for
batters:	1.	Add	flour	and	make	a	blond	roux.	You	can’t	rely	simply	on	nutritional	information.	In	severe	cases,	allergic	reactions	may	lead	to	unconsciousness	or	death.	Controlling	cooking	with	so	many	options	is	a	skill	a	cook	gains	with	experience,	by	performing	cooking	tasks	over	and	over.	Connective	tissue	Connective	tissues	are	special	proteins
present	in	meats.	To	poach	means	to	cook	in	a	liquid,	usually	a	small	amount,	that	is	hot	but	not	actually	bubbling.	To	reduce	by	three-fourths	means	to	cook	away	three-fourths	of	the	volume	so	that	only	one-fourth	is	left.	Standard-size	dishes,	cups,	or	glasses	are	filled	to	a	given	level,	as	judged	by	eye.	Set	up	procedures	for	monitoring	CCPs.	5.
Roast.	As	long	as	the	portion	size	stays	the	same,	you	can	use	either	the	total	quantity	or	the	total	number	of	portions	as	the	yield	when	you	make	your	calculations.	Again,	you	are	learning	techniques,	not	just	recipes.	Cooking	must	then	be	stopped.	Consequently,	you	have	to	adjust	your	techniques	and,	sometimes,	even	ingredients.	MEASURING
DEVICES	The	following	equipment	is	discussed	in	terms	of	U.S.	measurements.	The	top	of	an	induction	unit	does	not	become	hot.	List	five	guidelines	to	observe	when	sharpening	a	chef’s	knife.	In	liquids	and	gases,	the	molecules	move	more	quickly	from	place	to	place	and	bounce	off	each	other	more	frequently.	Under	no	circumstances	should	it	boil.
Assessing	Hazards	Cooking	Holding	(hot)	Serving	At	each	step	of	the	flow	of	foods	through	the	operation,	risks	can	lead	to	dangerous	conditions,	or	hazards.	These	techniques	are	known	as	cooking	methods.	It	is	used	to	flavor	meats,	sauces,	and	salad	dressings	and	as	a	table	condiment.	Temperature	control	is	an	important	part	of	food	storage.	•
Large	quantities	of	leftovers.	FOOD	HANDLING	AND	PREPARATION	We	face	two	major	sanitation	problems	when	handling	and	preparing	food.	Bring	the	water	to	a	boil.	tough	or	tender?	But	you	may	encounter	them	later	in	your	studies	or	in	your	career.	The	chef,	once	considered	a	domestic	servant,	is	now	respected	as	an	artist	and	skilled
craftsperson.	Scrape	and	rinse.	Pass	the	diluted	reduction	through	a	fine	strainer	into	a	stainlesssteel	bowl.	Cut	the	bones	into	pieces,	3–4	inches	(8–10	cm)	long.	•	Further	reorganization	repositions	the	chapters	on	vegetable	cookery	ahead	of	meats	and	fish—giving	the	text	a	smoother,	more	logical	flow.	A	heavy,	broad	blade.	We	obviously	cannot
treat	all	possible	flavoring	ingredients	here,	but	we	discuss	some	of	the	most	important.	Gerard	Smith	This	book	was	set	in	9/12	MyriadPro	by	cMPreparé	and	printed	and	bound	by	RR	Donnelley.	Holding	the	knife	may	feel	awkward	at	first,	but	practice	will	make	it	seem	natural.	A	well-trained	serving	staff	is	an	important	part	of	controlling	food	costs.
•	Which	mineral	is	of	special	health	concern	because	of	excess	consumption?	In	a	good	curry,	for	example,	it	is	difficult,	if	not	impossible,	to	taste	each	of	the	individual	spices.	This	means	the	temperature	of	the	air	in	the	oven,	the	fat	in	the	fryer,	the	surface	of	a	griddle,	or	the	liquid	in	which	a	food	is	cooking.	Continuing	to	the	finishing	ingredients,
we	find	roux,	a	cream-and-egg	liaison,	lemon	juice,	nutmeg,	and	white	pepper.	The	speed	of	heat	transfer.	Variations	are	given	after	the	recipe	(p.	60	÷	16	=	3.75	0.75	×	16	=	12	60	ounces	=	3	lb	12	ounces	Recipe	yields	are	expressed	in	several	ways.	Consuming	less	fat	than	20	percent	of	daily	calories	could	be	unhealthy.	Reduce	by	three-quarters.
The	bain-marie	is	used	more	in	the	production	area,	while	the	steam	table	is	used	in	the	service	area.	Gisslen_Procooking_C08_154-223hr5.indd	193	2/3/14	12:14	PM	194	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	GUIDELINES	for	Preparing	Hollandaise	and	Béarnaise	Students	tend	to	be	afraid	of	hollandaise	because	it	has	a	reputation	for	being
difficult	to	make.	Don’t	put	items	on	the	menu	that	are	above	the	skill	level	of	the	staff.	Use	good-quality	spices	and	herbs.	After	adding	stock	and	bringing	to	a	simmer	in	steps	3	and	4,	whip	in	roux.	Minerals	Minerals,	like	vitamins,	are	consumed	in	very	small	quantities	and	are	essential	for	regulating	certain	body	processes.	The	microwave	oven	is
used	mostly	for	heating	prepared	foods	and	for	thawing	raw	or	cooked	items.	For	starch	slurry,	see	page	171.	Tomato	Sauce	III	See	Italian	Tomato	Sauce	for	Pasta,	page	399.	Eagerness	to	Learn	There	is	more	to	learn	about	cooking	than	you	will	learn	in	a	lifetime.	Condition	griddles	after	each	cleaning	or	before	each	use	to	create	a	nonstick	surface
and	to	prevent	rusting.	Because	these	toxins	are	not	destroyed	by	cooking,	the	only	method	of	protection	against	them	is	to	purchase	fish	and	shellfish	from	approved	suppliers	who	can	certify	that	the	seafood	comes	from	safe	water.	Math	Tutor	is	available	in	U.S.	and	metric	versions.	They	rejected	many	traditional	principles,	such	as	the	use	of	flour
to	thicken	sauces,	and	instead	urged	simpler,	more	natural	flavors	and	preparations,	with	lighter	sauces	and	seasonings	and	shorter	cooking	times.	Prepare	and	use	beurre	manié.	The	quantities	for	salt	and	pepper	will	still,	of	course,	be	indicated	as	“to	taste.”	Example	1	I	n	gred	i	ent	Butter	Onion	Flour	Mushrooms	Beef	tenderloin	White	wine
Prepared	mustard	Brown	sauce	Heavy	cream	Q	ua	ntit	y	2	oz	4	oz	1	tbsp	8	oz	40	oz	4	fl	oz	2	tsp	24	fl	oz	8	fl	oz	Tim	e	s	Conversio	n	Fac	tor	Eq	uals	×	2.25	=	×	2.25	=	×	2.25	=	×	2.25	=	×	2.25	=	×	2.25	=	×	2.25	=	×	2.25	=	×	2.25	=	New	Q	uant	i	t	y	4.5	oz	9	oz	2.25	tbsp	or	2	tbsp	plus	3/4	tsp	18	oz	or	1	lb	2	oz	90	oz	or	5	lb	10	oz	9	fl	oz	41/2	tsp	or	11/2
tbsp	54	fl	oz	or	3	pt	plus	6	fl	oz	18	fl	oz	or	21/4	cups	Now	let’s	suppose	we	want	to	find	the	quantities	needed	to	give	us	40	portions,	6	ounces	each.	In	addition,	recipes	are	important	tools	for	the	cook	because	they	are	a	means	of	recording	and	passing	along	essential	information.	It	protects	the	fat	against	the	moisture	and	salt	in	the	food,	which



would	speed	the	deterioration	of	the	frying	fat.	An	additional	Italian	contribution	was	the	invention	of	sophisticated	pastries	and	desserts.	The	water-soluble	vitamins	(the	B	vitamins	and	vitamin	C)	are	not	stored	in	the	body	and	must	be	eaten	every	day.	This	chapter	introduces	you	to	the	most	commonly	used	equipment	in	food-service	kitchens.	Dry
ingredients	such	as	flour	or	sugar	are	usually	weighed	in	the	bakeshop.	Seek	extra	work	that	gives	you	the	opportunity	to	learn	from	people	with	more	experience.	In	addition,	records	help	you	determine	what	went	wrong	if	a	foodborne	illness	does	occur.	Water	boils	at	212°F	(100°C)	at	sea	level.	What	is	the	next	best	solution?
Gisslen_Procooking_C07_134-153hr1.indd	143	FIGURE	7.14 	To	cut	fermière,	cut	the	item	lengthwise	into	roughly	equal	pieces,	and	then	slice	uniformly.	317	and	318).	The	difference	in	cost	is	only	a	fraction	of	a	cent	per	portion.	Establish	and	post	a	plan	for	emergency	evacuation,	clearly	identifying	routes	and	exits.	Scrub	with	a	stiff	brush.	Using
less	fat	in	cooking.	Lamb,	game,	turkey,	and	other	stocks	have	specialized	uses.	Equipment	supplied	with	necessary	safety	devices.	Ivory	or	Albufera	Add	2	oz	(60	g)	meat	glaze	(glace	de	viande)	to	1	qt	(1	L)	suprême	sauce.	Thus,	as	the	molecules	move	faster,	the	temperature	of	the	food	rises	and	the	food	is	cooked.	White	stock	is	most	often	used,
although	brown	cream	sauces	may	also	be	prepared	using	brown	stock.	Meanwhile,	many	of	its	excesses	years	after	its	founding,	Slow	Food	had	little	impact	have	been	forgotten.	Empty-calorie	foods	are	those	that	provide	few	nutrients	per	calorie.	If	you	prepare	only	one	short	recipe,	you	must	first:	•	Assemble	your	tools.	When	the	roast	is	served
with	these	clear,	natural	juices,	it	is	said	to	be	served	au	jus	(oh	zhoo),	meaning	“with	juice.”	Stock	is	usually	added	to	the	pan	juices	to	obtain	enough	quantity	to	serve.	List	four	other	techniques	of	portion	control.	A	common	fault	is	to	prepare	a	recipe	according	to	what	you	think	it	says	rather	than	what	it	actually	says.	Steel.	Similarly,	recipes	for	all
integral	sauces	are	included	as	part	of	the	meat,	fish,	or	vegetable	in	the	appropriate	chapters.	These	temperatures	are	much	lower	than	usual	braising	temperatures,	but	they	are	high	enough	to	break	down	connective	tissue.	The	structure	of	a	standardized	recipe.	(c)	Finish	the	cut	with	the	knife	against	the	board.	Bercy	Reduce	by	three-fourths	1
cup	(250	mL)	dry	white	wine	and	4	oz	(125	g)	chopped	shallots.	Santoku	knife	or	Japanese	cook’s	knife	Utility	knife	2.	2/3/14	12:14	PM	164	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Basic	Brown	Stock	YIELD:	1	GAL	(4	L)	U.S.	METRIC	8	lb	5–6	qt	4	kg	5–6	L	INGREDIENTS	PROCEDURE	Bones:	veal	or	beef	1.	Remember	that	one	of	the	functions	of
nutrients	is	to	supply	energy	to	the	body.	Thanks	also	to	Chef	Jean	Vendeville	of	Savannah	Technical	College	for	his	review	of	the	audio	pronunciations.	Thicker	batters	make	thicker	coatings.	Using	the	tongs,	turn	over	and	continue	to	cook	until	chicken	reaches	an	internal	temperature	of	165°–170°F.	Or,	if	you	don’t	have	suprême	sauce,	you	can
make	it	by	adding	both	cream	and	meat	glaze	to	chicken	velouté.	5. 	Cover	the	bowl	with	plastic	wrap	and	refrigerate	at	below	40°F	until	needed.	The	liquid	that	is	broken	into	droplets	is	called	the	dispersed	phase,	while	the	liquid	it	is	mixed	in	is	called	the	continuous	phase	(see	Figures	6.1	and	6.2).	Mushroom	Jus	YIELD:	2	QT	(2	L)	U.S.	METRIC	3
lb	INGREDIENTS	1.5	kg	Mushrooms,	cleaned,	coarsely	chopped	PROCEDURE	1.	These	are	called	aerobic.	Reduce	the	quantity	of	butter	to	2	oz	(60	g),	or	just	enough	to	brown	mirepoix.	Bones	from	lean	white	fish	give	the	best	stock.	This	means	they	can’t	digest	milk	sugar,	or	lactose.	Evaluate	the	quality	of	the	finished	stock	(see	p.	Similar	to	roast,
but	the	term	bake	usually	applies	to	breads,	pastries,	vegetables,	and	fish.	Explain	how	these	terms	are	related	to	calculating	costs	per	portion	of	menu	items.	Unless	otherwise	indicated,	use	a	mild	or	flavorless	oil,	such	as	safflower,	canola,	corn,	or	grapeseed.	Viruses	3.	Refill	with	strained	or	fresh	fat.	Brown	with	the	mirepoix.	79)	explains	these
steps.	(e)	Finished	béchamel	sauce.	It	is	best	to	limit	the	number	of	supplements	as	much	as	possible.	Fat	fish	are	not	normally	used.	While	the	stock	is	getting	started,	place	the	mirepoix	in	the	roasting	pan	with	some	of	the	reserved	fat	and	brown	the	vegetables	well	in	the	oven.	•	Add	or	edit	existing	cost	data	for	individual	ingredients	from	a
shopping	list	or	a	recipe.	The	meter	is	the	basic	unit	of	length.	Cornstarch	is	used	extensively	in	sweet	sauces	to	accompany	certain	meats	as	well	as	in	desserts	and	dessert	sauces.	Any	food	derived	from	animals,	or	any	food	containing	animal	products,	including	meat,	poultry,	fish,	shellfish,	eggs,	and	dairy	products.	Used	to	drain	washed	or	cooked
vegetables,	salad	greens,	pasta,	and	other	foods.	and	change	all	digits	to	the	right	to	zero.	Check	the	manufacturer’s	recommendations.	Try	to	avoid	both	extremes.	(If	the	fat	is	drained	by	a	spigot	or	valve,	be	sure	it	is	closed	before	you	refill	the	fryer.)	TILTING	SKILLET	Tilting	skillet	Courtesy	of	Vulcan	Hart	Company.	SLICER	The	slicer	is	a	valuable
machine	because	it	slices	foods	more	evenly	and	uniformly	than	can	be	done	by	hand.	This	is	because	many	customers	eat	at	the	same	restaurant	several	times	a	week	or	even	every	day.	Dry	the	product	to	get	a	thin,	even	coating	of	flour.	Use	sanitary	thermometers	that	are	accurate	to	within	2°F	or	1°C.	(g)	Rondelle:	round	or	bias-rond	cuts,	varied
diameter	or	thickness.	•	Use	vegetable	trimmings	for	purées,	soups,	stews,	stocks,	fillings	for	omelets	and	crêpes.	These	wines	are	added	at	the	end	of	cooking	(unlike	red	and	white	table	wines,	which	must	be	cooked	in	a	sauce)	because	their	flavors	are	easily	evaporated	by	heat.	Courtesy	of	Gramercy	Tavern,	New	York,	New	York.	(b)	Cook	the	roux,
keeping	it	white.	Effects	of	Heat	on	Foods	Foods	are	composed	of	proteins,	fats,	carbohydrates,	and	water,	plus	small	amounts	of	other	compounds	such	as	minerals	(including	salt),	vitamins,	pigments	(coloring	agents),	and	flavor	elements.	Vegetables	can	benefit	from	sous	vide	techniques,	especially	those	that	discolor	when	exposed	to	air,	such	as
artichokes.	A	white	mirepoix	is	used	when	it	is	necessary	to	keep	the	TABLE	8.1 	Mirepoix	stock	as	colorless	as	possible,	especially	for	fish	stock.	In	Chapter	4,	you	will	see	how	CCPs	are	incorporated	into	a	standardized	recipe.	High	heat	is	required,	and	the	procedure	is	most	often	done	in	a	broad,	flat	pan	called	a	sauté	pan	(p.	Dried	foods	may
contain	as	little	as	a	fraction	of	1	percent	water,	but	fresh	meats,	fish,	vegetables,	and	fruits	consist	mostly	of	water.	What’s	New	The	Eighth	Edition	of	Professional	Cooking	contains	a	great	deal	of	new	and	revised	material.	Keep	foods	covered	unless	in	immediate	use.	What	is	the	purpose	of	kitchen	organization?	The	reach-in	is	a	standard	upright
refrigerator	similar	in	shape	to	a	large	home	refrigerator,	but	without	the	freezer	unit.	FIGURE	7.9 	Slicing	technique	1.	(b,	c)	Slice	downward	and	forward	through	the	item.	griddle.	Cooking	temperature	is	regulated	by	moving	the	items	to	hotter	or	cooler	places	on	the	grill.	For	example:	•	Use	small	meat	scraps	for	soups,	chopped	meat,	pâtés,
creamed	dishes,	croquettes.	China	cap.	Many	recipes,	however,	specify	trimmed	weight	rather	than	the	weight	you	actually	pay	for.	Gisslen_Procooking_C06_104-133hr2.indd	110	2/4/14	3:08	PM	B	a	s	i	c	C	o	n	c	e	pt	s	i	n	F	o	o	d	S	c	i	e	n	c	e	111	Heat	Transfer	In	order	for	food	to	be	cooked,	heat	must	be	transferred	from	a	heat	source	(such	as	a	gas
flame	or	an	electric	element)	to	and	through	the	food.	If	done	correctly,	stock-making	is	a	good	way	of	utilizing	trimmings	that	would	otherwise	be	thrown	out.	You	will	be	able	to	see	what	might	be	wrong	with	a	new	recipe	before	you	try	it	and	to	make	adjustments	in	it.	Zester	Channel	knife	24.	Small	reach-ins	that	fit	under	counters,	as	well	as
refrigerated	drawers,	are	used	in	prep	and	service	areas	of	the	kitchen.	Incorporating	a	liaison	is	illustrated	in	Figure	8.9.	PROCEDURE	for	Using	a	Liaison	1.	Core	recipes,	usually	those	that	directly	follow	a	procedure,	are	chosen	as	clear	and	direct	applications	of	a	fundamental	technique.	Using	a	mixer	with	the	paddle	attachment,	beat	the	butter	at
low	speed	until	smooth	and	creamy.	Its	disadvantages	are	that	it	corrodes	and	discolors	easily,	especially	when	used	with	acid	foods	and	onions.	In	Example	2,	we	have	done	the	conversions	using	the	new	factor	of	3.75.	13. Repeat	with	the	remaining	chicken	breasts,	using	clean	sauté	pans.	Spread	the	workload	evenly	among	your	equipment.
Marchand	de	Vin	(Wine	Merchant)	Reduce	6	fl	oz	(200	mL)	red	wine	and	2	oz	(60	g)	chopped	shallots	by	three-fourths.	For	example,	salt	is	usually	used	only	to	season,	not	to	flavor.	It	is	important	for	consistent	quality	each	time	a	recipe	is	prepared	and	served.	Nevertheless,	in	English-speaking	countries,	the	word	salsa	usually	refers	to	a	mixture	of
raw	or	cooked	chopped	vegetables,	herbs,	and,	occasionally,	fruits.	Raw	Yield	Test	Suppose	you	work	in	a	restaurant	that	serves	veal	scaloppine.	A	heavy,	broad,	slightly	curved	blade.	Agar-agar	is	a	traditional	ingredient	in	Asian	cuisines	and	has	long	been	used	in	Western	cooking	as	a	vegetarian	substitute	for	gelatin.	S.	roast.	•	What	are	the	parts	of
a	chef’s	knife?	For	each	course,	the	table	was	loaded	with	large	quantities	of	meats,	poultry,	and	fish	dishes,	usually	heavily	spiced,	and	an	assortment	of	side	dishes	and	sweets.	for	mechanical	dishwashing?	Disease-causing	bacteria,	or	pathogens.	Cover	with	water	and	bring	to	a	simmer.	Kerr	Project	Editor	Andrea	Brescia	Editorial	Assistant	Jenni
Lee	Editorial	Assistant	Helen	Seachrist	Senior	Production	Editor	William	A.	Sauces	often	get	the	blame	for	adding	calories	to	a	meal,	but	if	a	sauce	is	flavorful,	you	don’t	need	much.	St	a	rc	h	e	s	bread	cooked	cereal	dry	cereal,	unsweetened	dry	flour	or	grain	pasta,	cooked	rice,	cooked	potato,	mashed	Ve	ge	t	a	bl	e	s	raw	vegetables	cooked	vegetables
vegetable	juice	Fru	i	t	fresh	fruit	canned	fruit	fruit	juice,	unsweetened	dried	fruit	Pro	te	i	n	s	meat,	poultry,	fish	cheese	egg	tofu	Dairy	milk	yogurt	Fat	oil	mayonnaise	butter	salad	dressing	Swe	e	t	s	ice	cream	cookies	syrup	sugar	jam	or	jelly	Gisslen_Procooking_C05_090-103hr.indd	100	1	1/2	3/4	3	1/2	1/3	1/2	slice	cup	cup	tbsp	cup	cup	cup	M	etric	1
slice	125	mL	175	mL	45	mL	125	mL	80	mL	125	mL	1	cup	1/2	cup	1/2	cup	250	mL	125	mL	125	mL	1	1/2	1/2	1/4	1	small	125	mL	125	mL	60	mL	small	cup	cup	cup	1	oz	1	oz	1	4	oz	(1/2	cup)	30	g	30	g	1	115	g	(125	mL)	1	cup	1	cup	250	mL	250	mL	1	1	1	1	tsp	tsp	tsp	tbsp	5	mL	5	mL	5	mL	15	mL	1/2	cup	small	tbsp	tbsp	tbsp	125	mL	2	small	15	mL	30	mL	15
mL	2	1	2	1	Starches	Dairy	Fruits	Fats	Vegetables	Sweets	Proteins	Serving	sizes	for	individual	foods	within	each	group	are	strictly	defined,	and	various	health	agencies	publish	lists	of	these	serving	sizes.	This	sounds	like	a	simple	rule,	but	it	is	frequently	forgotten.	In	our	overfed	society,	calories	have	come	to	be	viewed	as	something	to	be	avoided.	The
size	of	the	operation	(the	number	of	customers	and	the	volume	of	food	served).	Set	Meal	Service	•	All	customers	eat	at	one	time.	Radiation	Radiation	occurs	when	energy	is	transferred	by	waves	from	a	source	to	the	food.	Limit	butter,	hard	margarine,	lard	and	shortening.	One	is	the	urge	to	simplify,	to	eliminate	complexity	and	ornamentation,	and
instead	to	emphasize	the	plain,	natural	tastes	of	basic,	fresh	ingredients.	Foods	can	become	contaminated	by	any	of	the	following	means:	Gisslen_Procooking_C02_014-035hr3.indd	18	Hands	Air	Coughs	and	sneezes	Water	Other	foods	Insects	Equipment	and	utensils	Rats	and	mice	2/3/14	11:22	AM	S	anitation	19	Protection	against	Bacteria	Because	we
know	how	and	why	bacteria	grow,	we	should	be	able	to	keep	them	from	growing.	Remove	from	heat	and	immediately	add	bonito	flakes.	Also	used	as	a	scraper	to	clean	benches	and	griddles.	They	provide	an	opportunity	for	you	to	practice,	with	specific	ingredients,	the	general	procedures	you	have	learned.	•	The	first	step	of	every	recipe,	written	or
not,	is	always	part	of	advance	prepara-	tion:	assembling	and	preparing	the	ingredients.	Place	the	bones	in	the	stockpot	and	cover	with	cold	water.	Bread	flour	frequently	is	used	for	general	cooking	purposes	in	commercial	kitchens	even	though	it	has	less	thickening	power	than	cake	flour	or	pastry	flour.	Dinner	Dinner	is	usually	the	main	meal	and	is
eaten	in	a	more	leisurely	fashion	than	either	breakfast	or	lunch.	Polyunsaturated	fats	and	monounsaturated	fats	are	liquid	at	room	temperature.	This	exposes	more	surface	area	and	helps	extraction.	The	last	control	point	at	which	a	worker	can	control	a	particular	hazard	is	especially	important	to	determine	because	this	is	the	last	chance	to	prevent	a
possible	danger.	When	we	first	put	the	steak	on	to	cook,	the	interior	temperature	is	room	temperature,	or	possibly	refrigerator	temperature.	For	example,	a	potato	wrapped	in	foil	will	not	cook	in	a	microwave	oven.	Vitamin	E	Unsaturated	fats	(vegetable	oils,	nuts,	whole	grains,	etc.)	Protects	other	nutrients.	However,	suppose	the	veal	were	left	in	the
cooler	for	several	more	days	and	dried	out	a	bit.	Once	jelled,	it	can	be	reheated	to	serve	warm	because	it	does	not	melt	until	heated	to	at	least	185°F	(85°C).	Keep	aisles	and	stairs	clear	and	unobstructed.	1/2	tsp	2	mL	Dried	thyme	1/2	tsp	2	mL	Peppercorns	3–4	1	Parsley	stems	Whole	cloves	3–4	1	9.	And	you	must	avoid	repeating	flavors	and	textures	as
much	as	possible.	KEY	POINTS	TO	REVIEW	•	What	does	minimum	internal	cooking	temperature	mean?	This	practical	program	identifies	possible	danger	points	and	sets	up	procedures	for	corrective	action.	For	making	stock,	use	a	piece	of	twine	long	enough	to	be	tied	to	the	handle	of	the	stockpot	for	easy	removal.	The	recipes	in	this	book	are	used	in
a	great	variety	of	situations	and	in	different	ways.	23.	Adjust	seasoning	with	salt	and	a	little	sugar.	When	filling	kettles	with	solid	fats,	set	the	thermostat	at	250°F	(120°C)	until	the	fat	has	melted	enough	to	cover	the	heating	elements.	Grilling	is	done	on	an	open	grid	over	a	heat	source,	which	may	be	charcoal,	an	electric	element,	or	a	gas-heated
element.	Format	The	very	readable	format	emphasizes	and	highlights	key	points	in	bold	type,	italics,	and	numbered	sequences,	so	key	information	can	be	located	and	reviewed	at	a	glance.	All	steamers	hold	standard-size	counter	pans	(12	×	20	inches	or	325	×	530	mm)	or	fractions	thereof.	Warn	people	when	you	are	walking	past	them	with	a	knife	in
hand.	(A	gas	or	electric	heating	element	is	needed	to	hold	water	at	this	temperature.)	5.	If	salt	were	added,	it	might	become	too	concentrated.	  Reduce	the	harmful	effects	of	sodium	by	eating	potassium-rich	foods,	such	as	fruits	and	vegetables.	Thickness	is	most	important	on	the	bottom.	Skim	excess	fat.	Per	1	fl	oz	(29.57	mL):	Calories,	5;	Protein,	1
g;	Fat,	0	g	(0%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	1	g;	Fiber,	0	g;	Sodium,	0	mg.	A	short,	rigid,	broad-bladed	knife	with	a	slight	edge.	Because	of	its	importance,	we	devote	a	major	section	of	Chapter	4	to	a	study	of	the	menu.	The	salsa	referred	to	is,	of	course,	the	Mexican	mixture	of	chopped	tomatoes,	onions,	chiles,	herbs,	and	other	ingredients.
BROILERS	AND	SALAMANDERS	Broilers	are	sometimes	called	overhead	broilers	to	avoid	confusing	them	with	grills.	The	most	common	ovens	are	part	of	the	range	unit,	although	separate	oven	units	or	ovens	as	part	of	a	broiler	unit	are	also	available.	Do	not	use	scouring	powder	or	steel	wool.	•	Not	included	in	the	analyses	are	ingredients	listed:	“to
taste”	or	“as	needed”;	ingredients	in	sachets	and	bouquetsgarnis;	optional	ingredients;	garnishes	such	as	parsley	sprigs.	In	order	to	do	this,	you	must	use	a	grill	designed	to	burn	such	fuels.	Carbohydrates	are	the	body’s	most	important	source	of	food	energy.	Portion	Control	in	Preparation	Portion	control	actually	begins	with	the	measuring	of
ingredients.	Many	foods	can	be	simmered,	stewed,	braised,	or	poached	in	the	oven,	freeing	the	rangetop	and	the	chef’s	attention	for	other	tasks.	These	are	the	bacteria	that	cause	most	foodborne	illness,	the	bacteria	we	are	most	concerned	with.	Pure	egg	yolks	coagulate	at	140°	to	158°F	(60°	to	70°C).	Slow	Food	has	since	become	a	global	movement,
with	chapters	in	Food	has	come	at	the	same	time	as	growing	concerns	cities	around	the	world.	The	serrated	blade	is	used	to	cut	gaufrette	or	waffle	slices.	Procedure:	Spread	a	thin	film	of	oil	over	the	surface	and	heat	to	400°F	(200°C).	to	taste	to	taste	Salt	to	taste	to	taste	White	pepper	to	taste	to	taste	Lemon	juice	5.	Gisslen_Procooking_C01_002-
013hr.indd	2	All	the	changes	that	took	place	in	the	world	of	cooking	during	the	1700s	led	to,	for	the	first	time,	a	difference	between	home	cooking	and	professional	cooking.	Starches	consist	of	long	chains	of	sugar	molecules	bound	together.	Sauces	are	generally	simmered	for	a	time	even	after	the	starch	is	completely	gelatinized	so	these	“impurities”
can	be	cooked	off.	Fish	and	vegetable	stocks	may	have	slightly	more	cloudiness.	“If	you	have	a	good	recipe,	you	don’t	need	to	know	how	to	cook,	because	the	recipe	tells	you	what	to	do.”	 Explain.	The	menu	is,	in	fact,	the	basis	of	the	entire	operation.	Store	food	and	supplies	off	the	floor.	Also	used	for	baking,	steaming,	and	subsequent	serving.	Add	1
qt	(1	L)	white	wine	sauce	and	simmer	2–3	minutes.	Press	on	mirepoix	gently	to	extract	juices.	When	fats	melt	and	are	lost	from	food,	some	flavors,	as	well	as	some	vitamins,	are	lost	with	them.	When	reduced	by	half	to	two-thirds,	strain	into	a	smaller,	heavy	saucepan	and	continue	to	reduce	over	lower	heat	until	the	liquid	is	syrupy	and	coats	a	spoon.
Consequently,	many	chefs	prefer	to	train	their	dining	room	personnel	to	answer	customers’	questions	about	the	menu	and	to	offer	suggestions	when	asked.	Never	use	a	piece	of	equipment	until	you	are	thoroughly	familiar	with	its	operation	and	all	its	features.	Thus,	heat	is	transferred	more	quickly	to	the	food,	and	the	food	cooks	faster.	•	What	are	the
four	ways	to	protect	against	rodents	and	insects?	10	lb	=	121/2	lb	0.80	In	the	case	of	ingredients	such	as	meats	and	fish,	figuring	the	cost	can	be	a	little	more	complicated.	Flour	is	sometimes	browned	dry	in	the	oven	for	use	in	brown	roux.	Gisslen_Procooking_C03_036-057hr1.indd	42	Grills	are	used	for	the	same	cooking	operations	as	broilers,	except
the	heat	source	is	below	the	grid	that	holds	the	food	rather	than	above	it.	When	heat	moves	directly	from	one	item	to	something	touching	it—for	example,	from	the	top	of	the	range	to	a	soup	pot	placed	on	it,	from	the	pot	to	the	broth	inside,	and	from	the	broth	to	the	solid	food	items	in	it.	Reducing	the	cream	to	the	desired	consistency	and	then	adding
it	to	the	stock	reduction.	Critical	temperatures:	For	machines	that	sanitize	by	heat,	final	rinse	must	be	at	least	180°F	(82°C),	although	some	stationary	rack	machines	operate	correctly	at	165°F	(74°C).	The	limitations	of	standardized	recipes.	If	you	want	a	smooth	purée	but	the	product	is	difficult	to	force	through	a	sieve,	you	can	use	one	of	the	other
methods	first,	then	pass	the	purée	through	the	sieve	to	make	it	smoother.	MSG,	or	monosodium	glutamate,	is	a	flavor	enhancer	widely	used	in	Asian	cooking.	Pepper	comes	in	three	forms:	white,	black,	and	green.	(b)	Move	the	knife	forward	and	down	to	slice	through	the	carrot.	Bring	to	a	simmer.	May	have	straight	or	slanted	sides.	To	protect	food
and	keep	it	safe,	follow	the	four-hour	rule:	Do	not	let	food	remain	in	the	Food	Danger	Zone	for	a	cumulative	total	of	more	than	4	hours	between	receiving	and	serving.	Secondary	leading	white	sauces.	Avant-garde	chefs	stabilize	foams	with	gelatin,	lecithin,	and	other	ingredients.	474)	is	a	difference	in	temperature,	and	we	can	measure	this	doneness
with	a	thermometer.	Sanitizing	means	killing	disease-causing	bacteria.	Break	down	each	menu	item	into	its	stages	of	production.	(c)	Holding	the	onion	carefully	at	the	top,	make	a	few	horizontal	cuts	toward	but	not	through	the	root	end,	which	is	holding	the	onion	together.	The	term	fiber	refers	to	a	group	of	carbohydrates	that	cannot	be	absorbed	and
used	by	the	body.	Hold	the	sauce	in	a	warm,	not	hot,	place	until	served.	Many	food-service	operations	have	designed	food	safety	systems	that	enable	food	workers	to	keep	a	close	check	on	food	items	whenever	there	is	a	risk	of	contamination	or	of	the	growth	of	pathogens.	Infrared.	Gisslen_Procooking_C06_104-133hr2.indd	133	 	9.	Cool	and	chill
foods	quickly	and	correctly,	as	explained	in	the	following	section.	Cast-iron	skillet	A	pot	with	two	sections.	Cleaver.	$122.18	Net	cost	(3	−	12)	(14)	______________________________________________________	$6.79	Cost	per	lb	(14	÷	13)	(15)	___________________________________________________	1.36	(136%)	Percentage	of	increase	(15	÷	2)	(16)
__________________________________________	Gisslen_Procooking_C04_058-089hr.indd	83	1/16/14	12:38	PM	84	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	The	executive	chef	in	this	restaurant	fills	out	the	first	two	lines	based	on	the	invoice,	gives	you	the	form,	and	requests	you	to	do	the	test.	This	is	the	same	technique	used	when	making
glazes	from	stocks.	You	will	only	spread	the	fire.	Brown	butter.	Stir	from	time	to	time	with	a	whip.	•	•	Frequently,	separate	parts	of	a	recipe,	such	as	a	sauce	or	a	stuffing,	are	prepared	in	advance,	and	the	dish	is	assembled	at	the	last	minute.	Reduce	the	liquid	to	2	fl	oz	(60	ml).	When	two	ingredients	contrast,	be	sure	they	balance.	For	maximum
flavor,	grind	spices	just	before	use.	(12	mm		12	mm		3	mm;	diamond-shape).	160–161).	These	are	called	psychrophiles.	One	meaning	of	relish	is	any	raw	or	pickled	vegetable	used	as	an	appetizer	(see	pp.	Do	not	hold	very	moist	items,	such	as	raw	clams	or	oysters.	Add	1	qt	(1	L)	demiglace	and	simmer	about	10	minutes.	Automatic	machines	move	the
carriage	with	an	electric	motor.	Individual	portions	ofmeat	or	poultry,	broiled,	braised,	or	pan-fried,	etc.	To	balance	a	menu,	you	must	develop	a	feeling	for	which	foods	complement	each	other	or	provide	pleasing	contrasts.	To	cook	an	item	partially	and	very	briefly	in	boiling	water	or	in	hot	fat.	Disassemble	equipment	when	possible.	Although	they	are
especially	suitable	for	chicken	and	other	poultry,	rotisseries	can	be	used	to	cook	any	meat	or	other	food	that	can	be	held	on	a	spit	or	in	any	of	various	attachments	or	accessories.	•	When	performing	most	cutting	techniques,	what	is	the	correct	and	safe	position	of	the	guiding	hand—that	is,	the	hand	not	holding	the	knife?	Steam	may	be	from	an	outside
source	or	self-generated.	Shallots,	chopped	Cold	butter	2.	Refer	to	the	Bibliography	for	more	detailed	information.	The	supplement	is	usually	indicated	in	parentheses	after	the	listing.	By	setting	the	controls	in	advance,	the	operator	can	even	let	meats	roast	overnight,	unattended.	The	yolks	can	absorb	only	a	little	at	a	time.	Let’s	assume	this	same	ham
has	already	had	a	raw	yield	test	done	on	it.	The	term	roasting	usually	applies	to	meats	and	poultry.	A	small	hand	tool	used	mostly	in	decorative	work.	106)	that	heat	is	the	motion	of	molecules.	A	little	later	in	the	discussion,	after	you	are	familiar	with	solving	these	problems,	we	discuss	how	to	change	both	the	number	of	portions	and	the	portion	size
when	converting	recipes.	When	you	learn	to	cook	with	judgment,	you	will	be	able	to	prepare	foods	with	most	recipes,	even	poorly	written	ones.	The	food	cutter	or	rotation	chopper,	familiarly	known	as	the	buffalo	chopper,	is	a	common	piece	of	equipment	used	for	general	food	chopping.	If	you	buy	precut	portion-controlled	steaks	or	fish	filets	and	use
them	just	as	you	receive	them,	your	AP	and	EP	costs	are	the	same.	 	2.	Decreasing	the	recipe	yield	will	involve	a	conversion	factor	less	than	1.	Summary	of	Cooking	Terms	The	following	is	an	alphabetical	list	of	terms	that	describe	ways	of	applying	heat	to	foods.	Salmonella,	E.	For	maximum	heat,	adjust	air	intake	so	gas	flames	are	blue	with	a	white
tip.	Many	liquids	are	used,	including	milk,	water,	and	beer.	Ladles	Scoop	7.	It	is	important	to	study	the	operating	manual	supplied	with	each	item	or	to	be	taught	by	someone	who	already	knows	that	item	well	and	has	operated	it.	Nevertheless,	using	a	stone	correctly	is	a	valuable	skill.	1/8/14	2:15	PM	N	u	t	r	i	en	t	s	93	Carbohydrates	Carbohydrates
are	compounds	consisting	of	carbon,	hydrogen,	and	oxygen	atoms	bound	together	in	chains	of	varying	lengths.	Kill	bacteria.	Otherwise,	the	procedure	is	essentially	the	same.	•	What	are	the	important	rules	of	personal	hygiene?	Add	the	lamb	bones.	His	book	Le	Guide	Culinaire,	which	is	still	widely	used,	arranges	recipes	in	a	simple	system	based	on
main	ingredient	and	cooking	method,	greatly	simplifying	the	more	complex	system	handed	down	from	Carême.	Unfortunately,	nutrition	science	is	constantly	shifting.	In	many	small	operations,	the	short-order	cook	is	the	backbone	of	the	kitchen	during	service	time.	Add	correct	amount	of	flour	and	stir	until	fat	and	flour	are	thoroughly	mixed.	Many
cooks	use	ratios	to	help	them	remember	the	basic	proportions,	as	follows:	Bones—80	percent	Mirepoix—10	percent	Water—100	percent	INGREDIENTS	FOR	VEGETABLE	STOCKS	Vegetable	stocks,	made	without	any	animal	products,	play	an	important	role	in	vegetarian	cooking	and	are	also	used	in	more	traditional	kitchens	in	response	to	customers’
requests	for	light,	healthful	dishes.	Heat-resistant	spatulas	can	be	used	for	stirring	foods	while	cooking,	but	regular	spatulas	will	melt	at	high	heat.	Adding	a	hot	liquid	to	a	very	hot	roux	causes	spattering	and,	possibly,	lumps.	Coat	both	sides	completely.	•	Unit	Conversions:	Scale	recipes	and	units	of	measures	are	converted	to	the	next	logical	unit.
Round	construction	enables	whip	to	reach	all	areas.	It	is	also	used	for	low-temperature	cooking	or	holding	equipment,	such	as	steamer	pans	and	counter	pans,	where	scorching	or	hot	spots	are	not	a	problem.	Mix	with	appropriate	chopped	fresh	herbs	and	season	to	taste.	Plain,	unseasoned	foods,	however,	usually	taste	a	little	bland	and	one-
dimensional,	so	it	is	the	cook’s	job	to	add	interest	by	combining	ingredients	to	build	depth	of	flavor.	The	following	sequence	of	courses	is	typical	of	one	that	may	have	been	served	at	a	great	banquet	early	in	the	twentieth	century.	185)	from	6	oz	(180	g)	sugar	and	4	fl	oz	(125	mL)	wine	vinegar.	To	cook	foods	by	surrounding	them	with	hot,	dry	air	in	an
oven	or	on	a	spit	in	front	of	an	open	fire.	190	g	155	g	155	g	60	g	ACID	PRODUCTS	Acids,	as	noted	in	Chapter	6	(p.	(c)	Alternatively,	draw	a	zesting	tool	over	the	fruit	to	cut	thin	strips	of	zest.	Use	11/2	lb	(750	g)	roux.	This	is	your	most	important	tool,	so	you	must	learn	to	handle	it	and	care	for	it	well.	Natural.	Ladles	are	used	for	measuring	and
portioning	liquids.	In	mayonnaise,	the	oil	is	broken	into	tiny	droplets	and	suspended	in	the	vinegar.	These	include	calcium,	chloride,	magnesium,	phosphorus,	sulfur,	sodium,	and	potassium.	Bottom	row,	left	to	right:	white	peppercorns,	Sichuan	peppercorns	Top	row,	left	to	right:	cloves,	nutmeg,	allspice,	cinnamon	sticks.	Straining	is	usually	done
before	final	seasoning.	Covering	holds	in	steam,	changing	the	process	from	dry-heat	to	moist-heat	cooking,	such	as	braising	or	steaming.	The	process	of	simplification	and	refinement,	to	which	Carême	and	Escoffier	made	monumental	contributions,	is	ongoing,	adapting	classical	cooking	to	modern	conditions	and	tastes.	Employers	are	required	to
follow	these	rules	and	guidelines.	Tongs.	•	Yield,	expressed	as	total	yield	(volume	or	weight),	or	number	of	portions	and	portion	size.	Commercially	made	dressings	may	use	such	emulsifiers	as	gums,	starches,	and	gelatin.	1/2	tsp	2	mL	Dried	thyme	1/2	tsp	2	mL	Peppercorns	3–4	PROCEDURE	3–4	Parsley	stems	as	needed	as	needed	Salt	(see	step	7)	as
needed	as	needed	White	pepper	(see	step	7)	7.	A	familiar	example	of	an	emulsion	in	the	kitchen	is	mayonnaise,	which	is	a	mixture	of	oil	and	vinegar.	Gisslen_Procooking_C08_154-223hr5.indd	199	2/3/14	12:14	PM	200	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Some	vegetables,	such	as	asparagus,	make	a	watery	purée.	Some	bacteria	are	anaerobic,
which	means	they	can	grow	only	if	there	is	no	air	present,	such	as	in	metal	cans.	Flour	is	the	principal	starch	used.	Wash	hands	and	exposed	parts	of	arms	before	work	and	as	often	as	necessary	during	work,	including:	After	eating,	drinking,	or	smoking.	Methods	in	which	heat	is	conducted	to	foods	by	water	or	other	liquid	(except	fat)	or	by	steam.	The
following	discussion	of	set	meal	service	and	extended	meal	service	illustrates	the	basic	differences.	Most	proteins	complete	coagulation	or	are	cooked	at	160°–185°F	(71°–85°C).	A	surge	of	interest	in	Slow	rants.	These	control	points	are	called	critical	control	points	(CCPs).	Thanks	to	Cheryl	Ferguson,	who	copyedited	the	manuscript.	Finally,	poor
sanitation	and	safety	habits	show	lack	of	respect	for	your	customers,	for	your	fellow	workers,	and	for	yourself.	What	is	the	difference	between	AP	weight	and	EP	weight?	Menu	Terminology	and	Accuracy	After	you	have	selected	the	items	you	want	to	include	on	your	menu,	you	face	the	problem	of	what	to	call	them.	Cook	the	food	item,	while	in	the	bag,
at	a	constant	low	temperature,	usually	in	a	special	water	bath.	Good	chefs	take	pride	in	the	thoroughness	and	quality	of	their	advance	preparation,	or	mise	en	place	(meez-on-plahss).	If	the	pot	is	covered,	much	of	the	heat	is	trapped	inside,	and	the	water	comes	to	a	boil	much	more	quickly.	To	cut	chiffonade,	remove	the	heavy	leaf	ribs,	roll	the	leaves
into	a	tight	cylinder,	and	then	slice	the	cylinder	crosswise	into	thin	shreds,	as	shown	in	Figure	7.23.	These	terms	are	explained	in	the	preceding	section.	Don’t	use	too	much.	They	are	made	by	bacterial	fermentation	of	wine,	hard	apple	cider,	grain	alcohol,	and	other	liquids	containing	alcohol.	Cooking	tough	meats	properly,	therefore,	makes	them
more	tender.	Smooth,	with	no	lumps.	As	we	discussed	on	pages	113–114,	however,	the	lamb	will	be	medium	done	only	in	the	center	and	more	done	everywhere	else.	This	is	really	the	same	as	the	preceding	item,	looking	from	the	opposite	angle.	Gisslen_Procooking_C07_134-153hr1.indd	153	7.	Capers,	chopped	parsley,	or	both	are	sometimes	added.
This	causes	a	few	complications,	as	you	will	see.	FIGURE	8.10 	Preparing	béchamel	sauce.	(a)	Tourné:	2	in.	Decades	ago,	when	the	classical	cuisine	of	Escoffier	was	the	normal	offering	in	fine	restaurants,	a	standard	terminology	existed.	Unfortunately,	this	is	only	slightly	above	the	Food	Danger	Zone,	at	which	bacteria	grow	quickly.	For	our	Beef
Tenderloin	Tips	recipe,	we	first	calculate	our	new	conversion	factor:	8	(portions)	×	8	oz	=	64	oz	Do	the	same	calculation	for	the	desired	yield:	40	(portions)	×	6	oz	=	240	oz	When	we	divide	the	new	yield	by	the	old	yield	(240	÷	64),	we	arrive	at	a	conversion	factor	of	3.75.	Step	back	and	let	it	fall.	blanc?	Much	of	the	technique	of	stock-making	involves
avoiding	cloudiness	to	produce	a	clear	stock.	The	daily	specials	may	take	advantage	of	seasonal	produce	and	other	occasionally	available	foods	the	chef	or	purchaser	finds	in	the	wholesale	market.	Thickness	must	also	be	uniform,	usually	around	1/8	inch	(3	mm).	Notice	in	the	second	example	the	conversion	factor	is	a	number	less	than	1.	This	cook	may
handle	the	broiler,	deep	fryer,	griddle,	sandwich	production,	and	even	some	sautéed	items.	Eight	parts	(such	as	ounces	or	grams)	of	cake	flour	has	the	same	thickening	power	as	10	parts	of	bread	flour.	Food	safety	instructions	are	included	as	part	of	the	standardized	recipe.	As	mirepoix	is	rarely	served,	it	is	not	usually	necessary	to	cut	it	neatly.
Continue	to	build	the	flavor,	using	just	the	ingredients	you	need.	List	eleven	guidelines	for	using	herbs	and	spices	in	cooking.	Wine,	brandy,	and	other	alcoholic	beverages	are	used	to	flavor	sauces,	soups,	and	many	entrées.	15.	•	Why	should	the	design	and	limitations	of	the	kitchen	and	the	skill	level	of	the	staff	be	considered	when	designing	a	menu?
.................................................................	Reprinted	with	permission	of	John	Wiley	&	Sons,	Inc.	Cover	with	crumbs	and	press	them	gently	onto	product.	(1/2	teaspoon	flour	weighs	a	little	less	than	1	gram.)	A	liter	is	slightly	more	than	1	quart.	If	the	liquid	is	cool,	you	can	add	a	quantity	of	it,	beat	to	dissolve	the	roux,	and	then	add	the	remainder	of	the
liquid,	hot	or	cool.	In	challenging	the	rules	of	the	guilds,	Boulanger	unwittingly	changed	the	course	of	food-service	history.	Final	cooking	should	be	done	as	close	as	possible	to	service	for	maximum	freshness.	Add	mirepoix	and	sweat	the	vegetables	without	browning	them.	Cover	with	plastic	wrap.	Order	from	up-to-date	quotes	and	price	lists.
Gisslen_Procooking_C08_154-223hr5.indd	185	2/3/14	12:14	PM	186	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	FIGURE	8.12 	Preparing	brown	sauce	or	espagnole.	Tomato	sauce	is	the	classic	example.	Heavy-duty	broilers	produce	very	high	heat	and	consume	vast	quantities	of	energy.	It	should	be	noted	these	are	only	general	recommendations	for
people	who	are	already	healthy	and	want	to	stay	that	way.	Introduced	here	with	brief	definitions,	they	are	discussed	in	greater	detail	in	Chapter	11,	as	they	are	applied	to	vegetables,	and	again	in	Chapter	14,	as	they	are	applied	to	meats,	poultry,	and	fish.	These	ovens	are	used	primarily	for	reconstituting	frozen	foods.	29–31,	if	necessary.)
Instructional	Recipes	Recipes	published	in	cookbooks	and	textbooks	are	different	from	standardized	recipes,	because	they	are	not	designed	for	use	in	a	single	specific	kitchen.	 	Setup	for	cooling	stocks	in	a	cold-water	bath	PREPARING	BROWN	STOCKS	The	difference	between	brown	stocks	and	white	stocks	is	that	the	bones	and	mirepoix	are
browned	for	the	brown	stock.	People	are	becoming	more	and	more	interested	in	trying	unfamiliar	foods,	especially	ethnic	foods.	These	techniques	are	explained	in	Chapter	14.	They	also	must	have	a	talent	for	organization	and	efficiency.	•	Glass	and	earthenware	have	limited	use	in	commercial	kitchens	because	they	break	easily.	METHOD	2:	ADDING
THE	ROUX	TO	THE	LIQUID	Many	restaurants	make	up	large	batches	of	roux	to	last	all	day	or	even	all	week.	For	people	who	already	have	high	blood	pressure,	it	is	especially	important	to	reduce	sodium	in	the	diet.	8	lb	4	oz	Weight	as	served	(4)	.......................................................................................................................................................	There	is
usually	only	one	main	course,	although	large	banquets	may	still	have	more	than	one,	such	as	a	poultry	dish	followed	by	a	meat	dish.	William	White	Pinellas	County	School	System	Edward	Whitfield	Prince	George’s	Community	College	Clarence	Steadman	Hocking	Technical	College	Doris	Wilkes	The	Florida	State	University	Norman	C.	12.	Food-service
operations	must	be	more	careful	than	home	cooks	do	about	food	spoilage	and	the	Food	Danger	Zone	(see	Chapter	2)	because	large	volumes	of	food	cool	and	heat	much	more	slowly	than	small	volumes	do.	After	adding	the	stock,	beat	in	8	oz	(250	g)	prepared	blond	roux.	How	an	item,	along	with	garnish	and	sauce,	is	plated	can	make	it	look	rustic	or
elegant,	traditional	or	modern.	Standard	pan	gravies	are	similar	to	brown	sauces.	Strike	matches	before	turning	on	the	gas.	Combine	the	water,	salt,	and	sugar	in	a	stockpot.	Do	not	cut	through	the	root	end.	649),	meat	(p.	Today,	high	energy	costs	have	made	this	practice	expensive.	A	food	protein	that	contains	all	nine	essential	amino	acids	is	called	a
complete	protein.	A	third	category	of	bacteria	can	grow	either	with	oxygen	or	without	it.	The	fundamentals	of	both	types	of	measurement	are	explained	earlier	in	this	chapter	(see	pp.	It	has	been	said	that	à	la	carte	cooking,	or	cooking	to	order,	is	nothing	more	than	small-batch	cooking	carried	to	its	extreme.	For	example,	he	or	she	may	handle	the
sauté	station,	plate	foods	during	service,	and	help	on	other	stations	when	needed.	Flavored	Oils	Flavored	oils	make	a	light,	interesting	alternative	to	vinaigrettes	and	other	sauces	when	used	to	dress	a	wide	variety	of	dishes.	Notice,	however,	the	heat	sources	we	use	in	the	kitchen,	from	electric	elements	to	gas	flames,	are	much	hotter	than	this
temperature.	Unrefined	carbohydrates	supply	fiber,	important	for	proper	waste	elimination.	The	new	viruses	can	then	enter	new	cells	and	continue	to	multiply.	stir-fry.	to	keep	foods	out	of	the	Food	Danger	Zone?	Avoid	facial	piercings;	if	you	have	them,	don’t	touch	them.	Textures.	This	means	that	one	single	bacterium	could	multiply	to	one	million	in
less	than	six	hours!	Conditions	for	Growth	1.	Tomato	paste	is	the	best	choice	of	tomato	product	if	it	is	browned	with	the	mirepoix,	as	it	contains	less	water.	PROCESSING	EQUIPMENT	MIXERS	Vertical	mixers	are	important	and	versatile	tools	for	many	kinds	of	food	mixing	and	processing	jobs,	both	in	the	bakeshop	and	in	the	kitchen.	Promotes	healing
and	resistance	to	infection.	Pointed	shape	allows	the	cook	to	drain	liquids	through	a	relatively	small	opening.	The	paddle	is	a	flat	blade	used	for	general	mixing.	This	should	especially	be	avoided	in	the	case	of	green	vegetables,	which	quickly	lose	their	color	(see	p.	Used	for	cutting	breads,	cakes,	and	similar	items.	FIGURE	8.5 	Preparing	brown	stock.
True	or	false:	Holding	food	in	a	steam	table	above	135°F	(57°C)	kills	disease-causing	bacteria	and	eliminates	the	problem	of	food	poisoning.	Table	4.5 Raw	Yield	Test	Form	Item	.........................................................	This	feature	gives	the	advantages	of	stainless	steel	(hardness,	durability,	nonreactivity	with	acid	foods,	and	nondiscoloration	of	light
sauces)	with	the	heat-conducting	qualities	of	copper	or	aluminum.	Cornstarch	or	arrowroot	2.	Rinse	hands	well	under	hot	running	water.	Explain	the	difference	between	a	seasoning	and	a	flavoring	ingredient	and	give	examples	of	each.	Typical	cooking	temperatures	may	range	from	122°	to	140°F	(50°	to	60°C),	or	sometimes	higher,	with	cooking
times	as	short	as	10–15	minutes.	White	roux	is	cooked	for	just	a	few	minutes,	just	enough	to	cook	out	the	raw	taste.	This	is	rarely	done	today.	Right-handed	cooks	work	from	left	to	right.	•	Equipment	needed,	including	measuring	equipment,	pan	sizes,	portioning	equipment,	and	so	on.	Vegetable	purées,	ground	nuts,	and	other	solids	can	also	be	used.
Woks	are	best	used	with	special	burner	units	that	have	a	high	heat	output	and	a	broad	ring-shaped	support	that	holds	the	wok	steady	during	cooking.	This	enables	us	to	make	food	safe	by	cooking	and	to	sanitize	dishes	and	equipment	with	heat.	This	is	a	good	way	to	check	your	math.	Marinate	under	refrigeration	(unless	product	is	to	be	cooked	only	a
few	minutes).	Béarnaise	has,	in	addition	to	these	flavors,	a	mild	herb	flavor	from	the	tarragon	and	parsley.	The	resulting	liquid	will	not	be	as	clear	or	flavorful	as	the	original	stock,	but	it	does	have	some	uses.	Sweat	the	shallots	and	garlic	in	olive	oil	until	soft.	(f)	Strain	the	stock	through	a	china	cap	lined	with	cheesecloth.	Gisslen_Procooking_C08_154-
223hr8.indd	162	2/6/14	12:50	PM	S	tocks	163	PROCEDURE	for	Preparing	Brown	Stocks	1.	But	it	does	mean	a	lot	of	knowledge	has	been	collected	over	the	years,	and	we	would	be	smart	to	take	advantage	of	what	has	already	been	learned.	Techniques	of	food	preservation	have	had	another	effect.	If	the	food	does	not	reach	this	temperature	in	4	hours,
it	must	be	reheated	to	165°F	(74°C)	and	held	at	that	temperature	at	least	15	seconds	and	then	cooled	again.	Hold	the	item	being	cut.	Simmer	at	least	15	minutes	or,	if	possible,	30	minutes	or	more.	Gisslen_Procooking_C02_014-035hr3.indd	26	4.	Butter,	in	pieces	4.	When	foods	such	as	fruits	are	served	raw,	AS	may	be	the	same	as	EP.	•	The	amount	of
fat	used	for	sautéing	was	estimated	for	the	analysis.	Many	of	these	rules	have	one	object	in	common:	Don’t	overcook	the	egg	yolks,	or	they	will	lose	their	ability	to	emulsify.	Safety	Factors	Working	with	vacuum-packed	foods	increases	the	health	dangers	caused	by	anaerobic	and	facultative	bacteria	(p.	The	consistency	of	a	sauce	simmering	on	the
range	should	be	thinner	than	you	want	it	to	be	when	served.	They	are	found	in	such	foods	as	grains,	bread,	peas	and	beans,	and	many	vegetables	and	fruits.	TER	MS	•	What	are	convenience	foods?	Thus,	as	heat	is	transferred,	the	hot	substance	loses	energy	and	the	colder	substance	gains	energy.	Very	small	quantities,	such	as	1/4	teaspoon	salt,	may
be	measured	by	volume	when	the	amount	is	too	small	to	weigh.	After	a	liquid	has	come	to	a	boil,	keeping	the	pot	covered	can	still	be	helpful.	Bread	crumbs	and	other	crumbs	will	thicken	a	liquid	quickly	because	they	have	already	been	cooked,	like	instant	starches.	A	meat	saw	is	used	to	cut	heavy	veal	and	beef	bones.	Both	products	thicken	cold
liquids	without	heating.	Research	and	technology	continue	to	produce	sophisticated	tools	for	the	kitchen.	Heat,	light,	and	moisture	cause	herbs	and	spices	to	deteriorate	rapidly.	For	instructors,	help	your	students	become	kitchen	ready…or	flip	your	classroom	for	more	engaged	learning.	8.	For	the	best	chefs	in	the	field,	molecular	gastronomy	is	not	so
much	a	culinary	movement	as	a	new	collection	of	tools	for	their	toolkit.	Variety.	Panfrying	is	similar	to	sautéing	except	more	fat	is	used,	the	heat	is	lower,	and	the	cooking	time	is	longer.	•	What	is	the	difference	between	a	broiler,	a	salamander,	a	grill,	and	a	griddle?	If	the	dehydrated	food	is	powdered,	it	becomes	yet	another	flavor	and	texture
experience.	(Note:	The	prefix	deci-	is	rarely	used	in	Canada,	although	the	deciliter	is	a	regularly	used	unit	of	volume	in	Europe.)	Converting	to	Metric	Most	people	think	the	metric	system	is	much	harder	to	learn	than	it	really	is.	Intoxications	are	caused	by	poisons	(toxins)	the	bacteria	produce	while	they	are	growing	in	the	food,	before	it	is	eaten.	List
three	factors	that	affect	cooking	times.	Try	to	avoid	the	use	of	dried	onion	and	garlic	products,	except	as	a	component	of	spice	blends.	The	butter	is	clarified	(p.	Three	prominent	agencies	are	NSF	International	(formerly	the	National	Sanitation	Foundation),	CSA	International	(formerly	Canadian	Standards	Association),	and	Underwriters	Laboratory.
Finishing	a	sauce	with	butter	gives	it	a	little	extra	shine	and	smoothness	as	well	as	adding	to	it	the	rich,	fresh	taste	of	raw	butter.	Process	until	the	crumbs	are	of	the	desired	fineness.	•	What	are	the	three	basic	skill	levels	of	modern	kitchen	personnel?	The	body	uses	carbohydrates,	proteins,	and	fats	to	supply	energy:	Calories	and	Calories	In	scientific
terminology,	the	amount	of	heat	needed	to	raise	the	temperature	of	1	kilogram	water	by	1°C	is	called	a	kilocalorie,	sometimes	written	Calorie	(with	a	capital	C)	and	abbreviated	kcal.	Per	1	ounce	(28.35g):	Calories,	230;	Protein	0	g;	Fat,	25	g	(98%	cal.);	Cholesterol,	70	mg;	Carbohydrates,	1	g;	Fiber,	0	g;	Sodium,	300	mg.	This	is	called	to	be	retrieved
whenever	necessary.	The	plate	cuts	or	shreds	the	food	and	drops	it	into	a	receiving	container.	Also,	the	dishes	we	eat	have	gradually	changed	due	to	the	innovations	and	creativity	of	modern	chefs.	dextrinization?	In	this	style	of	cooking,	using	the	best	ingredients	is	necessary.	Keep	clean	cloths	and	sanitizing	solution	handy	at	your	workstation	and	use
them	often.	Many	foods	contain	a	combination	of	these	three	types,	with	one	type	predominating.	In	addition,	Rick	Elsenpeter	of	Lund’s	market	was	untiring	in	response	to	innumerable	special	requests.	According	to	this	story,	Caterina	and	her	Italian	cooks	should	be	credited	with	fostering	modern	cuisine.	Know	the	preheating	time	for	all	your
cooking	equipment	so	you	don’t	need	to	turn	it	on	before	necessary.	It	has	a	tilting	mechanism	that	enables	liquids	to	be	poured	out	of	it.	•	Preparation	and	cooking	temperatures	and	times.	We	can	use	the	same	idea	to	balance	the	fattiness	of	Gisslen_Procooking_C06_104-133hr2.indd	123	2/4/14	3:08	PM	124	C	h	a	p	t	e	r	6	 	Basic	Principles	of
Cooking	and	Food	Science	Classic	Flavoring	Combinations	These	are	just	a	few	of	the	many	traditional	flavoring	combinations	from	around	the	world.	The	harmony	of	ingredient	flavors	and	aromas	the	cook	creates	by	combining	ingredients	skillfully	is	sometimes	called	a	flavor	profile.	What	are	the	three	general	categories	of	potentially	hazardous
foods?	The	body	is	good	at	regulating	its	own	water	content	and	tells	us	when	we	need	more	by	making	us	feel	thirsty.	Hold	no	longer	than	2	hours	(see	above).	Scales.	Swirl	in	raw	butter	pieces.	Add	citrus	juice	or	vinegar	if	the	mixture	is	lacking	in	acidity.	See	Table	2.2.	Be	sure	to	measure	internal	temperatures	in	at	least	two	or	three	places,	always
inserting	the	thermometer	into	the	thickest	part	of	the	food.	Conduction	takes	time,	so	cooking	takes	time.	Is	a	stock	made	from	scratch	better	than	a	product	made	from	a	convenience	base?	Foods	at	the	edge	of	a	dish	or	plate	heat	faster	than	foods	in	the	center	because	they	are	more	directly	exposed	to	the	oven’s	rays.	Hollandaise	and	Béarnaise	1.
To	tie	small	herbs	securely,	enclose	them	between	the	two	halves	of	leek.	Add	the	weights	in	lines	4	through	10	and	enter	the	total	in	blank	11.	196).	To	cook	foods	by	surrounding	them	with	hot,	dry	air.	Figure	2.5	shows	proper	lifting	technique.	Alternatively,	reduce	the	quantity	of	wine	as	desired.	They	may	also	be	used	for	broiling	small	quantities
during	off-peak	hours.	Recipes	for	a	standard	fish	stock	and	a	fish	fumet	are	given	below.	Mushroom	Sauté	4	oz	(125	g)	sliced	mushrooms	in	1	oz	(25	g)	butter,	adding	1	tbsp	(15	mL)	lemon	juice	to	keep	them	white.	Combine	the	sauce	and	stock	in	a	saucepan	and	simmer	until	reduced	by	half.	Peeling	grapefruit.	Allergic	reactions	to	food	may	occur	as
soon	as	the	food	is	eaten	or,	in	some	cases,	merely	touched,	or	they	may	not	occur	until	hours	after	the	food	is	eaten.	Think	of	measurement	as	part	of	your	basic	cooking	procedures,	not	as	something	separate.	This	is	why	there	are	two	sets	of	arrows	in	the	chart.	Carefully	observe	your	instructors’	demonstrations	of	their	preferred	methods.	1/16/14
12:37	PM	72	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	Measurement	Many	restaurants	budget	a	net	profit	of	10	percent	or	less.	The	kitchen	contains	dozens	of	kinds	of	heat	sources	as	well	as	a	great	array	of	pots,	pans,	and	other	cooking	tools.	All	emulsions,	whether	permanent	or	temporary,	form	more	easily	at	room	temperature,
because	chilled	liquid	is	harder	to	break	up	into	small	droplets.	Use	locally	available	foods.	We	encounter	these	later	in	the	chapter.	Clear	soup,	thick	soup,	or	broth.	Discuss	the	main	types	of	problems	you	may	face	when	converting	recipe	yields.	You	can	always	add	more,	but	it’s	hard	to	remove	what	you’ve	already	added.	In	both	cases,	the	final
product	is	chicken	in	a	brown	sauce	with	mushrooms,	shallots,	white	wine,	and	tomatoes.	Continue	to	cook	until	the	liquid	is	reduced	and	the	juices	again	caramelize	on	the	bottom.	Engaging	in	regular	physical	activity	promotes	health,	psychological	well-being,	and	a	healthy	body	weight.	Milk	3.	Because	of	the	complexity	of	service,	a	restaurant	may
require	that	the	tasting	menu	can	be	served	only	if	everyone	at	the	table	orders	it.	However,	it	is	important	for	the	proper	functioning	of	the	intestinal	tract	and	the	elimination	of	body	waste.	Concern	for	quality	of	ingredients	has	led	many	chefs	to	support	and	to	purchase	from	farmers	who	practice	sustainable	agriculture.	Examining	how	a	flavor
profile	is	built	in	a	single	classic	and	fairly	simple	recipe	can	help	you	begin	to	understand	the	general	principles	involved.	Use	clean,	sanitized	equipment	and	worktables.	However,	don’t	make	everything	too	bland.	VA	R	I	AT	I	O	N	For	a	quicker,	simpler	velouté,	omit	clarified	butter,	mirepoix,	and	sachet.	Creating	these	molecular	changes	is	called	‐
cooking.	Proteins	Meats,	poultry,	and	fish	Milk	and	cheese	Eggs	Dried	beans	and	peas	Nuts	Major	building	material	of	all	body	tissues.	Do	not	set	the	hot	stock	in	the	walk-in	or,	worse	yet,	the	reach-in.	Folic	acid	or	folate	(vitamin	B9)	Leafy	vegetables	Legumes	Egg	yolks	Grain	products	Liver	Needed	for	cell	functions,	including	cell	growth	and
division	and	synthesizing	and	repairing	DNA.	Fortified	wines	like	sherry	and	Madeira,	on	the	other	hand,	may	be	added	as	flavorings	at	the	end	of	cooking.	2/3/14	11:50	AM	144	C	H	A	P	T	E	R	7	 	MISE	EN	PLACE	7.	It	is	handled	like	cornstarch.	This	approach	to	cooking	is	called	molecular	gastronomy,	a	name	coined	by	the	French	chemist	Hervé
This,	who	has	done	much	of	the	research	in	the	field.	Heavy-duty	can	openers	are	mounted	on	the	edge	of	the	workbench.	2	gal	8L	Water	2.	All	three	are	actually	the	same	berry,	but	processed	differently.	Time	and	temperature	logs,	records	of	corrective	actions	taken,	and	documentation	of	when	and	how	measuring	devices	were	calibrated	are
examples	of	the	kinds	of	records	that	enable	an	establishment	to	ensure	food	safety.	(a)	Sweat	the	mirepoix	and	fish	bones	in	butter.	Today,	nutrition	is	an	important	part	of	a	cook’s	training.	Then	consult	various	published	tables	to	plan	a	daily	diet	consisting	of	fixed	numbers	of	servings	from	each	group.	Remember	that	roux	must	simmer	for	a	time
to	thicken	completely,	so	do	not	add	roux	too	quickly	or	you	risk	overthickening	the	sauce.	Therefore,	recipes,	like	menus,	are	important	management	tools.	1/8/14	2:13	PM	A	H	i	s	t	o	r	y	o	f	M	o	d	e	r	n	F	o	o	d	S	e	r	v	i	c	e	7	Japan.	It	has	become	more	important	as	a	basic	thickening	technique	as	modern	chefs	use	less	starch	for	thickening.	In	the
definition	in	the	preceding	paragraph,	the	word	selective	is	used	to	mean	the	chef	selects	a	nonstandard	technique	when,	and	only	when,	it	helps	intensify	a	flavor	or	aroma	or	in	another	way	to	improve	the	dining	experience.	Above	all,	the	chef	must	be	able	to	work	well	with	people,	even	under	extreme	pressure.	Adjust	consistency	with	more	hot
milk,	if	necessary.	In	Chapter	6,	we	discussed	a	group	of	proteins	called	connective	tissue.	Boning	knife	Slicer	Gisslen_Procooking_C03_036-057hr1.indd	54	Paring	knife	5.	Nonstick	coatings	should	not	be	used	for	sautéing	and	braising	procedures	that	involve	deglazing	to	make	a	sauce	(see	p.	They	consist	of	genetic	material	surrounded	by	a	protein
layer.	(2)	Loosely,	to	cook	over	hot	coals,	such	as	on	a	grill	or	spit,	often	with	a	seasoned	marinade	or	basting	sauce.	The	time	it	takes	to	achieve	doneness	is	affected	by	three	factors:	1.	When	many	items	are	to	be	prepared	in	a	commercial	kitchen,	the	situation	is	much	more	complex.	A	mixture	of	eggs	and	a	liquid,	usually	milk	or	water.	As	the	water
heats,	impurities	solidify	(coagulate)	and	rise	to	the	surface	as	scum.	Combine	the	shallots,	vinegar,	tarragon,	and	peppercorns	in	a	saucepan	and	reduce	by	three-fourths.	Gisslen_Procooking_C03_036-057hr1.indd	45	Large	floor-model	mixer	Courtesy	of	Hobart	Corporation.	It	is	also	an	important	technique	for	finishing	sauces	that	accompany
sautéed	items.	Using	a	nail	brush,	clean	beneath	the	fingernails	and	between	the	fingers.	This	happens	when	the	proteins	coagulate	too	much	and	separate	from	the	liquid.	Identifying	CCPs	is	the	second	step	in	a	HACCP	program.	These	are	called	thermophiles.	Many	other	sauces	for	sautéed	meat,	poultry,	or	fish	items	can	be	improvised	using	the
same	technique.	Do	not	leave	burning	cigarettes	unattended.	Make	at	least	half	of	your	grain	products	whole	grain	each	day.	Remember	that	by	the	time	the	sauce	is	plated	and	brought	to	the	customer,	it	will	be	cooler	than	it	was	on	the	stove.	Potatoes	cut	into	large	balls,	about	11/3	inch	(3	cm),	are	called	parisienne	(pah	ree	zee	enn).	It	is	better	to
remove	the	sauce	from	the	heat	too	soon	rather	than	too	late	because	it	can	always	be	rewarmed	slightly	if	necessary.	Body.	Strain	and	degrease.	To	give	you	a	taste	of	these	techniques,	the	end	of	the	chapter	features	several	unusual	sauces	and	other	condiments	employing	these	ingredients.	Melted	butter.	The	Origins	of	Classical	and	Modern
Cuisine	Quantity	cookery	has	existed	for	thousands	of	years,	as	long	as	there	have	been	large	groups	of	people	to	feed,	such	as	armies.	For	general	health	and	reducing	the	risk	of	chronic	diseases,	getting	at	least	30	minutes	of	moderately	vigorous	exercise	every	day	is	desirable,	and	more	and	longer	vigorous	exercise	can	be	even	more	beneficial.
These	may	be	omitted,	of	course,	but	the	sauce	will	have	less	flavor.	•	What	two	major	categories	of	nutrients	do	most	people	eat	too	much	of?	Marinades	have	three	categories	of	ingredients:	1.	1	lb	500	g	2	oz	60	g	1	1	Mirepoix,	standard	(see	p.	What	are	the	cooking	times?	Water,	cold	Lemon	juice	Salt	Cayenne	Per	1	fl	oz	(29.57	mL):	Calories,	280;
Protein,	1	g;	Fat,	31	g	(99%	cal.);	Cholesterol,	155	mg;	Carbohydrates,	0	g;	Fiber,	0	g;	Sodium,	300	mg.	A	stockpot	is	not	a	garbage	disposal.	Most	disease-causing	bacteria	are	killed	if	they	are	subjected	to	a	temperature	of	170°F	(77°C)	for	30	seconds,	or	higher	temperatures	for	shorter	times.	Units	of	Measure	The	system	of	measurement	used	in
the	United	States	is	complicated.	The	heat	is	even	and	controllable.	These	are	usually	light	in	character	so	the	customer	is	not	satiated	before	the	main	course.	Sugars	are	found	in	sweets	and,	to	a	lesser	extent,	in	fruits	and	vegetables.	Wear	clean	uniforms	and	aprons.	This	reduction	is	a	powerful	flavoring	agent	that	gives	bordelaise	sauce	its
distinctive	taste.	Sauté	in	oil	4	oz	(125	g)	onion,	small	dice;	4	oz	(125	g)	celery,	sliced;	2	oz	(60	g)	green	bell	pepper,	small	dice;	1	tsp	(5	mL)	chopped	garlic.	These	foods	are	also	called	TCS	foods.	First,	to	make	this	easier,	we	should	change	pounds	to	ounces	and	cups,	pints,	and	quarts	to	fluid	ounces,	using	the	figures	in	Table	4.2.	This	is	called
converting	to	common	units	of	measure,	as	explained	earlier.	These	coarser	crumbs	give	a	pleasing	texture	to	fried	items.	When	the	water	in	the	stockpot	comes	to	a	simmer,	skim	and	continue	as	for	white	stock.	____________________________	0	0	3	oz	cutting	loss	 (9) ...............................................	coli,	listeria,	and	botulism	bacteria	are	the	most	serious
risks.	Let	excess	drain	off	so	the	crumb	coating	will	be	even.	Again	add	enough	stock	to	cover	the	meat.	This	is	why	it	takes	longer	to	bake	potatoes	than	to	steam	them.	to	taste	to	taste	Salt	5.	These	principles	apply	whether	you	are	planning	a	banquet	menu,	where	the	diners	have	no	choices;	a	school	cafeteria	menu,	where	students	have	only	a	few
choices;	or	a	large	à	la	carte	menu,	where	customers	have	many	choices.	Example	1:	You	have	a	recipe	for	10	portions	of	Broccoli	Mornay	requiring	3	lb	AP	broccoli	and	21/2	cups	Mornay	Sauce.	Slicer.	It	must	be	kept	warm	for	service,	but	it	must	be	held	at	145°F	(63°C)	so	the	eggs	don’t	curdle.	Double	boiler.	The	development	of	preservation
techniques—not	just	refrigeration	but	also	freezing,	canning,	freeze-drying,	vacuum-packing,	and	irradiation—increased	the	availability	of	most	foods	and	made	affordable	some	that	were	once	rare	and	expensive.	Then	we	use	this	new	conversion	factor	in	the	same	way	as	we	did	in	Example	1	above.	Thus,	each	droplet	of	oil	has	a	coating	of	water
around	it	that	is	kept	in	place	by	the	lecithin.	In	addition,	alcoholic	beverages	should	be	avoided	by	people	engaging	in	activities	that	require	attention,	skill,	or	coordination,	such	as	driving	or	operating	machinery.	How	do	we	measure	ingredients	and	portions,	convert	recipes	to	different	yields,	and	calculate	food	cost	with	the	aid	of	written	recipes?
The	distinction	is	often	confusing,	but	it	is	not	as	important	to	know	which	flavorings	are	spices	and	which	are	herbs	as	it	is	to	use	them	skillfully.	Standard	depth:	21/2	inches	(65	mm).	First,	try	adding	1	teaspoon	(5	mL)	cold	water	and	beating	vigorously.	Combination	steamer	oven	Courtesy	of	Vulcan	Hart	Company.	This	may	explain	the	relatively
low	incidence	of	heart	disease	in	Mediterranean	regions,	where	olive	oil	is	the	most	widely	used	fat.	Name	the	most	important	components	of	foods	and	describe	what	happens	to	them	when	they	are	cooked.	When	adopting	Asian-style	sauces	into	Western	cuisine,	cooks	should	have	some	familiarity	with	the	regional	cuisine	they	are	borrowing	from
and	how	the	sauces	are	used	in	that	cuisine.	•	Eliminate	the	item	from	the	menu.	3.	Fresh	Tomato	Coulis	with	Garlic	YIELD:	1	PT	(500	ML)	U.S.	METRIC	3	oz	6	2	fl	oz	1	lb	8	oz	90	g	6	60	mL	750	g	to	taste	to	taste	to	taste	to	taste	INGREDIENTS	Shallots,	chopped	fine	Garlic	cloves,	chopped	fine	Olive	oil	Tomatoes,	peeled,	seeded,	and	chopped	Salt
White	pepper	PROCEDURE	1.	In	place	of	the	1	qt	(1	L)	velouté	or	other	white	sauce	base,	substitute	1	pt	(500	mL)	concentrated	white	stock.	In	the	case	of	hollandaise,	the	two	liquids	are	melted	butter	and	water	(including	the	water	in	the	lemon	juice	or	the	vinegar	reduction).	Heavy	drinking	may	cause	a	variety	of	serious	diseases.
Gisslen_Procooking_C07_134-153hr1.indd	140	FIGURE	7.6 	The	position	of	the	guiding	hand,	which	holds	the	item	being	cut	or	sliced	and	also	guides	the	blade,	from	two	points	of	view.	Of	course,	with	an	à	la	carte	menu,	the	customers’	own	choices	determine	how	balanced	their	meals	are.	In	other	words,	you	can’t	tell	if	food	is	contaminated	by
smelling,	tasting,	or	looking	at	it.	Gisslen_Procooking_C08_154-223hr5.indd	203	2/3/14	12:14	PM	204	C	H	A	P	T	E	R	8	 	STOCKS	AND	SAUCES	Bell	Pepper	Coulis	YIELD:	21/2	PT	(1.25	L)	U.S.	METRIC	4	lb	INGREDIENTS	2	kg	2	fl	oz	60	g	4	fl	oz	Olive	oil	1.	Count.	Try	to	schedule	deliveries	so	they	don’t	arrive	at	the	same	time.	Hold	the	bowl	over	a
hot-water	bath	and	continue	to	beat	until	the	yolks	are	thickened	and	creamy.	Milk	and	cream	36°–40°F	2°–4°C	5.	But	cost	control	is	much	more	than	calculating	costs	based	on	written	recipes.	Add	paste	to	the	browned	mirepoix	and	continue	to	brown	until	the	paste	turns	a	rusty	brown	color.	In	addition,	they	must	be	able	to	function	well	with	their
fellow	workers	and	to	coordinate	with	other	departments.	When	solid	fats	are	heated,	they	melt,	or	change	from	solid	to	liquid.	In	general,	the	more	completely	a	product	is	prepared	by	the	manufacturer,	the	less	it	reflects	the	individuality	of	the	food-service	operator—and	the	less	opportunity	the	cooks	have	to	give	it	their	own	character	and	quality.
More	detail	about	individual	vitamins,	their	functions,	and	their	sources,	can	be	found	in	Table	5.1.	Gisslen_Procooking_C05_090-103hr.indd	94	1/8/14	2:15	PM	N	u	t	r	i	en	t	s	95	Table	5.1 	Major	Nutrients	N	u	t	r	i	ent	M	aj	or	D	i	et	ar	y	S	o	urces	Func	tio	ns	in	the	B	o	d	y	Carbohydrates	Grains	(including	breads	and	pasta)	Dried	beans	Potatoes	Corn
Sugar	Major	source	of	energy	(calories)	for	all	body	functions.	Carefully	write	specifications	for	each	item	purchased	so	the	item	is	described	accurately.	Figure	7.4	illustrates	one	of	several	steeling	methods.	Even	these	mixtures,	however,	will	separate	when	they	stand	long	enough.	Because	the	mixer	does	the	job	so	efficiently,	you	overmix	the	batter
and	end	up	with	poor-quality	muffins.	Place	the	paring	knife	against	the	top	movement	of	the	blade.	The	three	kinds	of	roux	differ	in	how	much	they	are	cooked.	Serve	with	asparagus.	AFTER	READING	THIS	CHAPTER,	YOU	SHOULD	BE	ABLE	TO	1.	Finally,	the	smallest	amount	of	nutmeg	and	white	pepper	gives	a	pleasing	complexity	to	the	finished
taste	without	adding	identifiable	flavors.	Stir	into	the	hot	liquid.	Accurate	records	also	demonstrate	to	health	inspectors	that	your	operation	is	following	correct	safe	procedures.	Prevention,	of	course,	is	the	most	important	thing	to	learn.	More	eggs	give	greater	binding	power	but	increase	the	cost.	Add	to	suprême,	allemande,	or	white	wine	sauce	or	to
appropriate	velouté.	How	is	it	There	is	no	substitute	for	a	well-made	stock.	Discuss	the	structure	and	functions	of	standardized	recipes.	There	are	four	basic	methods	of	pest	control.	$5	$150	30	lb	AP	weight	(1)	.........................................	Cooking	and	cooking	styles	continue	to	change.	A	round,	rotating	blade	on	a	handle.	Describe	your	normal	raw
materials.	No	additional	thickener	is	needed.	P.	That	is	why	you	can	smell	food	cooking.	Starches	thicken	by	gelatinization,	which,	as	discussed	in	Chapter	6,	is	the	process	by	which	starch	granules	absorb	water	and	swell	to	many	times	their	original	size,	and	starch	molecules	uncoil	into	long	threads.	When	the	item	is	made	in	small	quantities,	these
flaws	may	not	be	noticeable,	or	the	cook	may	almost	unconsciously	or	automatically	make	adjustments	during	production.	The	list	of	phytochemicals	includes	flavonoids,	isoflavonoids,	phenols,	lycopene,	indoles,	dithiolthiones,	and	sulforaphane.	The	result	is	often	an	inferior	product.	You	are	making	egg	salad,	and	you	have	just	cooked	the	eggs.
Adding	specified	flavoring	ingredients	to	basic	sauces	is	the	key	to	the	catalog	of	classic	sauces.	A	thickening	agent	3.	A	round-bottomed	bowl.	Flipse	Brookdale	Community	College	Richard	Hendy	St.	Lawrence	College	Jean	Hertzman	University	of	Nevada–Las	Vegas	Andrew	Hewson	Southern	Alberta	Institute	of	Technology	Margaret	A.	 7.	Cleaver
Chinese	cook’s	knife	11.	Sometimes	it	is	omitted,	especially	for	long	marinations,	when	the	oil	would	only	float	on	top,	out	of	contact	with	the	product	being	marinated.	This	is	as	it	should	be	and	certainly	should	not	be	seen	as	discouragement.	176–177),	and	you	will	learn	how	to	use	beurre	manié	and	other	thickening	agents.	Entire	textbooks	are
devoted	to	kitchen	sanitation	and	safety.	You	might	think	it’s	drudgery	to	hand-shape	two	or	three	dozen	dinner	rolls	for	your	baking	class,	but	wait	until	you	get	that	great	job	in	the	big	hotel	and	are	told	to	make	3,000	canapés	for	a	party.	Most	molds	and	yeasts,	even	those	that	cause	spoilage,	are	not	dangerous	to	most	human	beings.	•	Examples:
restaurants,	short-order	counters.	Start	with	clean,	wholesome	foods	from	reputable	purveyors.	To	cook	in	hot	fat.	The	grip	illustrated	in	Figure	7.5	is	one	of	the	most	frequently	used	for	general	cutting	and	slicing.	Taking	Corrective	Action	A	corrective	action	is	a	procedure	that	must	be	followed	whenever	a	critical	limit	is	not	met.	One	category	of
new	techniques	is	the	use	of	nontraditional	thickeners	or	binding	agents	for	sauces.	Brown	1	lb	(500	g)	mirepoix	in	butter.	These	workers	carry	out	the	actual	food	production.	This	time	is	called	the	lag	phase.	•	Salads	may	be	served	either	before	or	after	the	main	course	(but	not	both).	Limit	the	time	that	foods	spend	in	the	Food	Danger	Zone.	Not
only	are	chefs	called	upon	to	provide	nutritious,	low-fat,	low-calorie	meals,	they	must	also	adapt	to	the	needs	of	customers	who	must	eliminate	certain	foods	from	their	diets,	such	as	gluten,	soy,	dairy,	or	eggs.	Add	the	total	values	in	lines	4	through	10	and	enter	this	figure	in	blank	12.	109)	are	familiar	colloids	from	the	kitchen.	These	are	dishes	that
have	stood	the	test	of	time.	Dedication	also	means	staying	Gisslen_Procooking_C01_002-013hr.indd	11	1/8/14	2:13	PM	12	C	h	a	p	t	e	r	1	 	the	food-service	industry	with	a	job	and	not	hopping	from	kitchen	to	kitchen	every	few	months.	But	just	because	some	cooks	make	bad	sauces	is	no	reason	to	reject	all	sauce	cookery.	Distinctive	but	well-balanced
flavor.	Many	new	recipes	provide	updates	and	alternatives	that	will	achieve	these	goals.	Reassemble	equipment.	To	make	a	vegetable	essence,	the	vegetable	is	simmered	with	a	stock	or	broth	until	the	liquid	is	concentrated	and	flavorful.	To	advance	in	a	food-service	career,	you	must	demonstrate	a	detailed	knowledge	of	the	subject	well	beyond	what
can	be	presented	in	such	a	short	space.	Brown	stocks	should	have	a	deep	amber	or	rich	golden	brown	color,	although	not	as	brown	as	canned	beef	broth.	Minerals	5.	Explain	how	cooking	temperature	affects	the	doneness	characteristics	of	a	food	item.	A	meter	is	slightly	more	than	3	feet.	Sorbet.	Evaporation	occurs	more	slowly	the	lower	the
temperature	is.	Starting	in	cold	water	speeds	extraction.	(See	Variations	for	alternative	procedure.)	3.	194).	But	in	many	ways,	attitudes	are	more	important	than	skills	because	a	good	attitude	will	help	you	not	only	learn	skills	but	also	persevere	and	overcome	the	many	difficulties	you	will	face.	Make	allemande;	strain.	Follow	the	grain	of	the	metal	to
avoid	scratching.	319	and	320).	Depending	on	how	we	mix	the	two	liquids,	we	can	create	a	water-in-oil	emulsion	(in	which	water	droplets	are	suspended	in	oil),	or	an	oil-in-water	emulsion	(in	which	oil	droplets	are	suspended	in	water).	Viruses	Viruses	are	even	smaller	than	bacteria.	The	door	can	be	opened	any	time	during	cooking.	Gradually	stir	in
brown	stock	and	tomato	purée,	stirring	constantly	until	the	mixture	comes	to	a	boil.	Many	publications	are	available	that	list	the	nutritional	content	of	common	food	items.	Because	microwaves	do	not	penetrate	metal,	aluminum	foil	and	other	metals	shield	foods	from	the	radiant	energy.	In	the	discussion	that	follows,	we	first	consider	cooking	time—
that	is,	the	time	it	takes	to	heat	food	until	it	changes	to	a	condition	that	we	call	done.	•	Foams,	froths,	and	bubbles.	•	Table	salt	has	a	fine	granulation.	Widely	used	in	Asian	cuisines,	it	is	available	in	various	strengths	from	light	to	dark.	This	is	the	more	traditional	meaning	of	jus	(see	p.	Because	there	are	so	many	variables,	it	is	difficult	or	even
impossible	to	determine	exact	cooking	times	in	most	recipes.	When	you	do	use	fats,	try	to	substitute	monounsaturated	fats,	such	as	olive	oil	or	canola	oil,	for	saturated	fats	when	appropriate.	Standard	deep	fryers	are	powered	by	either	gas	or	electricity	and	have	thermostatic	controls	that	maintain	fat	at	preset	temperatures.	Some	content	that
appears	in	print	may	not	be	available	in	electronic	books.	Some	variety	meats	and	certain	strong-flavored	vegetables,	such	as	rutabaga,	are	sometimes	blanched	to	make	them	milder	and	more	acceptable	to	the	customer.	Asian	Sauces	Sauces	from	many	Asian	cuisines,	including	Japanese,	Thai,	Vietnamese,	and	Indian,	have	entered	the	Western
cook’s	repertoire	in	recent	years.	In	addition	to	mirepoix,	add	veal	bones	or	trimmings	if	desired.	The	customer	makes	selections	from	the	various	courses	and	side	dishes	to	make	up	a	meal.	Two	recipes	for	hollandaise	are	given.	Read	the	list	of	ingredients.	To	increase	holding	quality.	Although	other	factors	contribute	to	these	diseases,	such	as
heredity	and	smoking,	following	this	dietary	recommendation	should	increase	the	chances	of	staying	healthy.	Just	enough	lemon	is	used	to	balance	the	richness	of	the	cream	and	egg,	not	so	much	as	to	make	the	dish	taste	lemony.	Gisslen_Procooking_C05_090-103hr3.indd	99	2/4/14	2:52	PM	100	C	h	a	p	t	e	r	5	 Nutrition	8.	It	is	your	job	to	bone	out	the
veal,	trim	off	all	fat	and	connective	tissue,	separate	the	muscles	at	the	seams,	and	cut	the	large	pieces	into	scaloppine.	What	kinds	of	adjustments	might	you	have	to	make	to	avoid	this	problem?	A	thick	top	requires	longer	preheating.	The	formula	given	in	the	procedure	makes	a	concentration	of	3	percent,	so	you	could	double	the	salt	(and	sugar)	if
desired.	(b)	Large	dice:	3/4	in.	Breakfast	Breakfast	menus	are	fairly	standard	within	any	one	country.	If	one	of	the	first	things	you	taste	is	nutmeg,	then	too	much	nutmeg	has	been	used.	Bring	to	a	boil,	reduce	heat	to	a	simmer,	and	simmer	until	reduced	by	half.	The	sauce	gets	its	texture	from	the	thickness	of	the	main	ingredient.	If	cooking	times	are
long,	it	is	usually	better	to	add	them	in	the	middle	or	toward	the	end	of	cooking	time.	Rinse	the	bones	in	cold	water.	2/3/14	11:33	AM	COOKING	EQUIPMENT	39	COOKING	EQUIPMENT	RANGETOPS	The	range	is	still	the	most	important	piece	of	cooking	equipment	in	the	kitchen,	even	though	many	of	its	functions	have	been	taken	over	by	other	tools
such	as	steamers,	steam	kettles,	tilting	skillets,	and	ovens.	This	term	refers	to	cutting	leaves	into	fine	shreds.	Fruits	are	low	in	fat,	sodium,	and	calories,	contain	no	cholesterol,	and	are	good	sources	of	potassium,	fiber,	vitamin	C,	and	folic	acid.	439),	but	it	is	becoming	more	common	with	meat	as	well.	To	use	as	a	thickener,	jell	the	liquid	and	then
blend	in	a	blender.	Crumbs.	4. Saucepan.	It	should	be	a	relatively	small	portion,	and	the	main	dish	should	not	also	be	fish.	Place	the	flavoring	ingredient	in	a	jar	or	other	closable	container.	In	addition	to	meats,	items	such	as	eggs	and	pancakes	are	cooked	on	a	griddle.	Finish	a	sauce	with	raw	butter	(monter	au	beurre).	However,	many	steps	are
involved,	each	with	a	rather	complicated	set	of	reasons.	Poor	hygiene,	poor	grooming	and	personal	care,	and	sloppy	work	habits	are	nothing	to	be	proud	of.	9.	Fond	Lié	or	Jus	Lié	II	YIELD:	1	QT	(1	L)	U.S.	METRIC	1	qt	1	oz	1L	30	g	INGREDIENTS	PRODUCTION	Brown	stock	1.	Sauces	in	stir-fried	dishes,	for	example,	are	made	as	part	of	the	cooking
process	by	adding	liquids	and	thickeners	to	the	meat	and	vegetables	as	they	cook.	Foods	to	which	some	people	are	allergic	include	wheat	products,	soy	products,	peanuts	and	other	nuts,	eggs,	milk	and	dairy	products,	fish,	and	shellfish.	Gisslen_Procooking_C06_104-133hr2.indd	114	2/4/14	3:08	PM	C	o	o	k	i	n	g	M	e	th	o	d	s	115	Many	other	factors
must	be	considered	when	choosing	cooking	methods	for	meats,	fish,	and	vegetables,	such	as	the	flavor	and	appearance	imparted	by	browning,	the	flavor	imparted	by	fats,	and	the	firmness	or	delicacy	of	the	product.	ADAPTING	PREPARATION	TO	STYLE	OF	SERVICE	The	way	you	plan	production	and	do	your	mise	en	place	depends	in	large	part	on	the
style	of	meal	service.	Cutting	tournéed	vegetables.	Ingredients	can	work	together	by	harmonizing	or	by	contrasting.	Whole	spices	take	longest.	Sometimes	quantities	are	too	large	or	too	small	to	mix	properly.	Many	preparation	techniques	in	common	use	are	designed	for	the	convenience	of	the	cooks	at	the	expense	of	quality.	Portion	scale	2.	Measure
the	reduction.	CLEANING	AND	SANITIZING	STATIONARY	EQUIPMENT	AND	WORK	SURFACES	1.	Normal	proportions	are	2–3	parts	cream	to	1	part	egg	yolks.	Mirepoix	is	a	mixture	of	coarsely	chopped	vegetables,	primarily	onions,	carrots,	and	celery,	used	to	flavor	stocks,	gravies,	sauces,	and	other	items,	as	explained	in	Chapter	8.	Portion
measurement,	or	portion	control	Ingredient	Measurement	Weight	Weighing	measures	how	heavy	an	item	is.	Tying	the	11.	Gisslen_Procooking_C06_104-133hr2.indd	125	2/4/14	3:08	PM	126	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science	Table	6.1 	Herbs,	Spices,	and	Spice	Blends	Pro	du	c	t	M	arket	For	m	s	Descriptio	n	Ex	amples	o	f
Use	Allspice	Whole,	ground	Small	brown	berry;	flavor	resembles	blend	of	cinnamon,	cloves,	and	nutmeg	Sausages	and	braised	meats,	poached	fish,	stewed	fruits,	pies,	puddings	Anise	seed	Whole,	ground	Small	seed;	licorice	flavor	Cookies,	pastries,	breads	Annatto	(Spanish	name:	achiote)	Whole	seed	Small,	deep	red,	very	hard	seeds;	very	mild,
slightly	peppery	flavor;	imparts	strong	yellow	or	yellow-orange	color	to	foods	Used	primarily	for	coloring	some	Latin	American	dishes,	including	rice,	soups,	stews,	and	sauces	Asafetida	Powdered	or	lump	Dried	sap	of	an	Asian	herb;	strong	aroma.	Incidentally,	Chinese	cuisines	have	relatively	few	standalone	sauces.	2/3/14	11:33	AM	COOKING
EQUIPMENT	43	Types	Many	grill	models	are	in	use.	80%	=	0.80	Multiply	the	decimal	by	your	AP	weight	to	get	EP	yield.	Gisslen_Procooking_C01_002-013hr.indd	6	Banquets	during	the	Middle	Ages	were	like	huge,	sit-down	buffets.	If	food	has	not	cooled	to	70°F	(21°C)	within	2	hours,	it	must	be	reheated	to	165°F	(74°C)	and	held	at	that	temperature
at	least	15	seconds	and	then	cooled	again.	If	the	thickened	liquid	is	poured	into	a	thin	layer,	it	dries	to	form	a	thin	film	or	sheet.	The	more	the	sugar	is	heated,	the	more	the	compounds	break	down,	resulting	in	a	darker	color	and	a	bitter	flavor.	Keep	hot	in	a	bain-marie,	or	cool	in	a	cold-water	bath	for	later	use.	Published	simultaneously	in	Canada.
Combination	Steamer	Ovens	The	combination	steamer	oven,	also	called	a	combi	oven,	can	be	operated	in	three	modes:	as	a	convection	oven,	as	a	convection	steamer	(see	p.	Accurate	and	truthful	descriptions,	however,	are	required.	STRAINING	If	you	have	learned	how	to	use	a	roux	properly,	you	should	be	able	to	make	a	smooth,	lumpfree	sauce.
Gisslen_Procooking_C04_058-089hr.indd	61	1/16/14	12:37	PM	62	C	h	a	p	t	e	r	4	 	Menus,	Recipes,	and	Cost	Management	Figure	4.1 	An	example	of	an	à	la	carte	menu	from	a	fine-dining	restaurant.	Test	number	.......................................................	Any	substance	in	food	that	can	cause	illness	or	injury	is	called	a	hazard.	Use	the	same	three-compartment
sink	setup	and	procedure	as	for	manual	dishwashing.	Other	chefs	quickly	followed	suit,	and	soon	chefs	across	the	continent	made	names	for	themselves	and	their	restaurants	at	least	in	part	by	emphasizing	good-quality	local	ingredients.	Taste	foods	before	serving	whenever	possible.	With	this	in	mind,	we	can	offer	a	second	definition	of	molecular
gastronomy:	the	selective	use	of	technology	and	nonstandard	ingredients	to	help	enhance	the	flavors,	aromas,	appearance,	and	textures	of	natural	foods.	Size,	temperature,	and	individual	characteristics	of	the	food.	Describe	the	problems	and	limitations	of	written	recipes	and	the	importance	of	using	judgment	when	cooking.	The	sauce	becomes	more
concentrated,	and	the	resulting	product	is	more	flavorful.	Hedlund	Des	Moines	Area	Community	College	Mark	Facklam	The	Cooking	and	Hospitality	Institute	of	Chicago	Iris	Helveston	State	of	Florida	Department	of	Education	David	Fairbanks	Algonquin	College	Maynard	G.	In	a	small	operation,	the	station	chef	might	be	the	only	worker	in	the
department.	To	cook	in	a	moderate	amount	of	fat	in	an	uncovered	pan.	They	are	not	used	for	white	stocks	because	they	would	give	an	undesirable	color.	HYDROCOLLOIDS	A	colloid	is	a	mixture	in	which	one	substance	(called	the	dispersed	phase)	is	evenly	mixed	throughout	another	substance	(called	the	continuous	phase).	Thickness	of	the	metal.	To
raise	the	temperature	of	1	gram	of	water	1	degree	Celsius	takes	only	1	calorie	of	heat	energy.	Date	.....................................................	The	first	half	of	this	chapter	is	only	an	introduction	to	the	study	of	food	safety.	For	dry	bread	crumbs,	lightly	toast	the	bread	in	a	warm	oven	until	the	bread	is	dry	but	not	browned.	Don’t	throw	them	in	with	other
garbage.	Do	not	towel	dry.	Adequate	lighting	on	work	surfaces	and	in	corridors.	The	food	additive	monosodium	glutamate	(MSG),	used	as	a	seasoning	or	flavor	enhancer	in	some	Asian	cuisines,	produces	strong	umami.	A	hydrocolloid	or	thickener	derived	from	the	guar	bean	plant.	•	Besides	bacteria,	what	other	hazards	can	make	food	unsafe?	But
remember,	chefs	have	been	using	hydrocolloids	their	entire	careers.	Flour	and	other	starches	break	down	and	lose	their	thickening	power	when	frozen.	A	third	expression	sometimes	used	is	AS,	meaning	as	served.	This	is	called	reverse	spherification.	The	tilting	skillet	is	a	large,	shallow,	flat-bottomed	pot.	For	this	reason,	it	is	usually	a	good	idea	to



cut	back	on	spices	and	salt	in	a	converted	recipe.	That	means	the	lemon	wedge	and	parsley	garnish	for	the	fish	filet,	the	cream	and	sugar	that	go	with	the	coffee,	and	the	oil	that	used	for	pan-frying	the	eggplant.	Never	reach	under	the	bowl	cover	while	the	machine	is	running.	Do	not	wash.	deglaze.	The	example	just	given,	of	cooking	a	large	batch	of
soup	in	a	steam	kettle	or	in	a	tilting	skillet,	is	among	the	kinds	of	problems	that	can	arise	when	you	change	cooking	utensils.	These	methods	may	be	used:	•	In	a	refrigerator,	so	that	the	food	maintains	a	temperature	of	41°F	(5°C)	or	less.	PRODUCTION	BÉCHAMEL	The	classic	version	of	the	standard	white	sauce,	béchamel,	was	made	with	lean	veal
and	herbs	and	spices	simmered	with	the	sauce	for	an	hour	or	with	white	veal	stock	added	to	the	sauce	and	then	reduced.	Food	mill.	You	can	use	the	same	ratio	of	stock	to	mirepoix	as	for	espagnole.	It	is	more	important	than	ever	for	cooks	to	keep	up	to	date	with	the	latest	nutritional	understanding.	Interior	temperature	is	the	most	important	factor
when	we	are	cooking	tender	meats.	For	example,	if	the	cost	of	an	item	is	$2.00	and	the	seasoning	cost	percentage	is	5	percent,	the	total	cost	is	$2.00	plus	5	percent	of	$2.00,	or	$2.10.	If	no	carbohydrates	are	available,	the	body	then	burns	fat.	Physical	contamination	is	contamination	of	food	with	objects	that	may	not	be	toxic	but	may	cause	injury	or
discomfort.	This	bonding	is	called	coagulation.	Used	for	general	sautéing	and	frying	of	meats,	fish,	vegetables,	and	eggs.	The	figure	emphasizes	the	fruit,	vegetable,	grain,	protein,	and	dairy	food	groups	and	represents	them	in	proper	proportions	on	a	plate.	Cooking	must	take	place	over	low	heat	so	the	roux	browns	evenly	without	scorching.	Sizes	in
quarts	are	marked	on	the	sides	of	large	bowls	and	on	the	tops	of	attachments.	157)	11	lb	5.5	kg	Bones	from	lean	fish	24	fl	oz	750	mL	Clarified	butter	White	wine	(dry)	Sachet:	1	1/2	tsp	3–4	1/2	tsp	1	Bay	leaf	2	mL	Peppercorns	3–4	Parsley	stems	2	mL	Dried	thyme	1	gal	4L	Water,	cold	PROCEDURE	1.	Keep	the	kettles	filled	to	the	fill	line.	Determine	the
best	way	to	hold	each	item	at	its	final	stage	of	pre-preparation.	At	the	start	of	the	French	Revolution,	there	were	about	50	restaurants	in	Paris.	(d)	Looking	from	this	angle	shows	how	the	slices	have	been	stacked	up.	Stack	or	deck	ovens	Copyright	Blodgett	Corporation.	Gisslen_Procooking_C06_104-133hr2.indd	111	2/4/14	3:08	PM	112	C	h	a	p	t	e	r	6	 
Basic	Principles	of	Cooking	and	Food	Science	2.	List	and	describe	the	six	categories	of	nutrients,	explain	their	functions	in	the	body,	and	name	some	food	sources	of	each.	Additional	Student	and	Instructor	Resources	The	following	student	and	instructor	supplements	are	also	available:	Student	Study	Guide	(978-1-118-63675-6)	contains	review
materials,	practice	problems,	and	exercises.	Sweep	up—don’t	pick	up—broken	glass.	•	What	foods	are	good	sources	of	carbohydrates?	Used	for	stir-frying,	especially	in	Chinese	cuisine.	The	expediter	also	calls	for	orders	to	be	finished	and	plated	at	the	proper	time	and	inspects	each	plate	before	passing	it	to	the	dining	room	staff.	Foods	reheated	in	a
microwave	oven	must	be	reheated	to	165°F	(74°C),	then	stirred,	covered,	and	allowed	to	stand	for	2	minutes	after	reheating.	Herbs	and	spices	are	usually	tied	in	a	cheesecloth	bag	called	a	sachet	d’épices	(sa-shay	day	peace;	French	for	“spice	bag”),	often	called	simply	sachet	for	short.	(An	exception	might	be	if	you	have	equipment	based	on	one
system	but	want	to	use	a	recipe	written	in	the	other.)	If	U.S.	kitchens	change	to	the	metric	system,	everyone	will	use	scales	that	measure	in	grams	and	kilograms,	volume	measures	that	measure	in	liters	and	deciliters,	and	thermometers	that	indicate	degrees	Celsius.	Items	such	as	breads	and	pizzas	are	baked	directly	on	the	floor	of	the	oven,	just	as	in
modern	deck	ovens.	Chop	coarsely.	VA	R	I	AT	I	O	N	S	Chicken	Stock	Chicken	stock	is	usually	made	with	a	standard	mirepoix,	since	chicken	bones	impart	a	slight	yellow	color	of	their	own,	so	a	little	more	color	from	carrots	is	usually	not	harmful.	Some	of	these	bacteria,	if	given	the	chance	to	grow	in	food,	will	make	people	ill.	For	these	reasons,	chefs
and	health	officials	are	especially	cautious	about	sous	vide	cooking	and	have	instituted	strict	guidelines.	Why	are	unrefined	carbohydrates	more	healthful	than	refined	starches	and	sugars?	 	7.	Continue	to	brown	until	tomato	paste	turns	a	rusty	brown	color.	(2)	To	cook	certain	vegetables	slowly	in	a	small	amount	of	liquid	without	preliminary
browning.	Other	meats	are	low	in	connective	tissue	and	naturally	tender.	In	solids,	the	molecules	stay	mostly	in	place,	but	they	vibrate	with	more	energy.	Directions	must	be	as	complete	and	exact	as	possible.	The	final	product	is	only	as	good	as	the	ingredients	and	the	care	that	go	into	it.	One	or	more	dishes	may	be	served	before	the	main	dish.
Thicken	liquids	with	cornstarch	and	other	starches.	Skillful	cooks	know	exactly	what	changes	they	want	to	make	and	what	they	have	to	do	to	get	them	right.	Agar-agar.	Gisslen_Procooking_C01_002-013hr.indd	7	Key	Points	to	Review	•	How	have	the	following	developments	changed	the	foodservice	industry:	development	of	new	equipment;	availability
of	new	food	products;	greater	understanding	of	food	safety	and	nutrition?	For	example,	for	hundreds	of	years,	cooks	boiled	meats	before	roasting	them	on	a	rotisserie	in	front	of	the	fire.	Add	lemon	juice,	salt,	and	white	pepper	to	taste.	Adrià	explores	new	possibilities	in	gels,	foams,	powders,	infusions,	extracts,	and	other	unexpected	ways	of
presenting	flavors,	textures,	and	aromas.	In	many	cases,	customers	select	only	one	course.	Add	the	sachet	to	the	pot.	•	Don’t	serve	too	many	heavy,	starchy	items.	Disease	is	caused	by	the	bacteria	themselves	as	they	multiply	in	the	body.	Whenever	applicable,	buy	government-inspected	meats,	poultry,	fish,	dairy,	and	egg	products.	418).	Thus,	ovens
may	have	smokeless	roast/bake	cycles,	cold-smoke	cycles	(with	the	smoke	element	on	but	the	oven	off),	holding	cycles,	and	broiling	capabilities.	Salsa	is	actually	the	Spanish	and	the	Italian	word	for	“sauce,”	so	the	word	refers	to	many	types	of	preparations,	both	raw	and	cooked,	not	just	this	one	Mexican	relish.	A	wide-bladed	knife	that	is	often	used
as	a	substitute	for	the	traditional	chef’s	knife.	Unlike	bacteria,	they	can’t	reproduce	or	multiply	unless	they	are	inside	a	living	cell,	but	they	can	be	carried	on	almost	any	surface	and	can	survive	for	days	or	even	months.	Oignon	piqué	(left)	and	oignon	brûlé	(right)	INGREDIENT	PROPORTIONS	The	proportions	in	Tables	8.2,	8.3,	8.4,	and	8.5	are	basic,
effective,	and	widely	used,	but	using	them	is	not	an	ironclad	rule.	Simmer	and	reduce	to	desired	consistency.	Test	the	consistency	of	a	sauce	by	ladling	a	small	amount	onto	a	plate	and	letting	it	cool	for	a	few	moments.	Stir	foods	as	they	are	cooling	to	redistribute	the	heat	and	help	them	cool	more	quickly.	Beef	shank,	which	has	a	lot	of	connective
tissue,	takes	longer	to	cook	than	beef	tenderloin.	Which	of	the	following	foods	can	become	contaminated	by	disease-causing	organisms?	•	What	guidelines	are	used	for	correctly	adding	herbs	and	spices	to	foods?	Turn	to	the	recipe	for	Thai	Green	Curry	of	Pork	with	Vegetables	on	p.	Don’t	add	more	butter	than	the	egg	yolks	can	hold.	Calculate	the	total
cost	of	each	ingredient	by	multiplying	the	price	per	unit	by	the	number	of	units	needed.	Add	fresh	tarragon	to	taste.	Cooking	methods	play	an	important	role	in	determining	the	flavors,	textures,	and	appearance	of	food.	Impurities	dissolve	more	readily	in	cold	water.	For	uniform	chopping,	place	the	food	in	the	bowl	all	at	one	time.	If	the	kettle	is	not
removable,	turn	on	the	fryer	and	bring	the	detergent	solution	almost	to	a	boil	(beware	of	foaming	over).	(The	word	sous	is	French	for	“under.”)	Because	the	Gisslen_Procooking_C01_002-013hr.indd	8	1/8/14	2:13	PM	T	h	e	O	r	ga	n	i	z	a	t	i	o	n	o	f	M	o	d	e	r	n	K	i	t	c	h	e	n	s	9	executive	chef’s	responsibilities	may	require	a	great	deal	of	time	in	the	office,
the	sous	chef	often	takes	command	of	the	actual	production	and	the	minute-by-minute	supervision	of	the	staff.	REHEATING	COOKED	AND	COOLED	FOODS	Cooled	foods	must	be	reheated	in	such	a	way	that	all	parts	of	the	food	reach	at	least	165°F	(74°C)	in	as	short	a	time	as	possible	and	held	at	that	temperature	for	a	minimum	of	15	seconds.	A
manual	slicing	implement	consisting	of	blades	fitted	in	a	flat	metal	or	wood	framework.	Brazier.	Because	oil	prevents	air	from	reaching	the	flavoring	ingredients,	if	any	botulism	bacteria	are	present	in	the	flavorings	(especially	possible	with	fresh,	raw	roots),	those	bacteria	could	grow	while	covered	with	oil	if	not	refrigerated.	It	is	present	in	smaller
amounts	in	nuts,	beans,	and	grains.	Chill	until	firm.	CHEMICAL	AND	PHYSICAL	HAZARDS	Some	kinds	of	chemical	poisoning	are	caused	by	the	use	of	defective	or	improper	equipment	or	equipment	that	has	been	handled	improperly.	See	Figure	2.1	for	a	chart	of	important	temperatures.	This	process	is	called	dextrinization.	These	granules	change
form	in	the	presence	of	water	and	heat.	Milk	or	powdered	milk	(reconstituted)	250	mL	(1	cup)	Canned	milk	(evaporated)	125	mL	(1⁄	2	cup)	Fortified	soy	beverage	250	mL	(1	cup)	Kefir	175	g	(3⁄	4	cup)	Yogurt	175	g	(3⁄	4	cup)	Cheese	50	g	(1	1⁄	2	oz.)	Have	meat	alternatives	such	as	beans,	lentils	and	tofu	often.	Slicing.	Beginning	in	an	entry-level	position
and	working	one’s	way	up	with	experience	is	the	traditional	method	of	advancing	in	a	food-service	career.	(a)	Skim	the	foam	from	the	top	of	the	melted	butter.	Depending	on	your	equipment,	your	labor	force,	and	the	foods	available	to	you,	certain	items	will	be	inconvenient,	difficult,	or	even	impossible	to	serve.	©	2000	Oldways	Preservation	&
Exchange	Trust	Figure	5.1b 	The	traditional	healthy	Mediterranean	diet	pyramid.	Every	ingredient	should	have	a	purpose.	Nearly	every	chef	uses	some	variations.	This	is	usually	the	highest	position	of	all	the	stations.	Gisslen_Procooking_C06_104-133hr2.indd	119	2/4/14	3:08	PM	120	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science
Avant-Garde	Cuisine	The	term	avant	garde	means	“advance	guard,”	and	it	was	originally	used	to	indicate	the	front	ranks	of	an	army	advancing	into	battle.	Gisslen_Procooking_C07_134-153hr1.indd	142	2/3/14	11:50	AM	Usin	g	the	K	nife	143	FIGURE	7.11 	Cutting	a	potato.	If	this	is	not	done	correctly,	then	the	yield	of	the	recipe	will	be	thrown	off.	An
on/off	cycle	is	often	used	for	large	items	to	allow	time	for	heat	to	be	conducted	to	the	interior.	Water	forms	a	large	part	of	most	of	the	food	we	eat	and	all	the	beverages	we	drink.	It	is	found	in	cell	walls	and	other	structural	parts	of	plants.	Nevertheless,	without	sufficient	food	energy,	we	could	not	live.	Here	is	a	general	procedure:	1.	Name	and
describe	three	ways	in	which	heat	is	transferred	to	food	in	order	to	cook	it.	Stirring	is	a	form	of	mechanical	convection.	____________________________	Total	weight	of	trim	(4	thru	10)	(11)	________________	Total	value	of	trim	(4	thru	10)	(12)	_____________________________	Total	yield	of	item	(13)
...........................................................................................................	Chapter	7	explains	its	use	in	detail.	For	safety,	pasteurized	eggs	are	recommended	(see	pp.	This	worker	is	skilled	at	quickly	and	efficiently	turning	out	egg	dishes	and	other	breakfast	items	to	order.	You	can’t	afford	to	let	ego	problems,	petty	jealousy,	departmental	rivalries,	or	feelings
about	other	people	get	in	the	way	of	doing	your	job	well.	This	includes	cleaning	and	cutting	produce,	cutting	and	trimming	meats,	and	preparing	breadings	and	batters	for	frying.	You	should	consult	with	a	professional	where	appropriate.	At	the	higher	end	of	this	range,	meats	become	falling-apart	tender,	while	at	the	lower	end	they	retain	more	of
their	shape	and	have	a	firmer	texture	while	still	being	tender	and	juicy.	Strain	through	a	china	cap	lined	with	cheesecloth,	pressing	on	the	mushrooms	to	extract	as	much	liquid	as	possible.	We	discuss	starches	and	other	thickening	agents	in	detail	below.	The	type	of	grip	you	use	depends,	in	part,	on	the	job	you	are	doing	and	the	size	of	the	knife.	It	is	a
basic	flavoring	preparation	used	in	all	areas	of	cooking—not	only	for	flavoring	stocks	but	also	for	sauces,	soups,	meats,	poultry,	fish,	and	vegetables.	Study	the	nutritional	content	of	foods	in	order	to	plan	healthful	menus.	Used	for	opening	oysters.	Second,	excessive	inventory	of	perishable	items	can	lead	to	spoilage	and	thus	to	loss.	PROCEDURE	for
Brining	Meats	and	Poultry	1.	After	cooking,	serve	the	food	immediately,	or	chill	it	as	quickly	as	possible	in	an	ice	bath	or	a	blast	chiller.	• To	change	quarts	to	fluid	ounces,	multiply	by	32.	How	is	it	made?	Food	is	placed	in	a	specially	designed	plastic	bag	and	inserted	in	the	chamber.	For	example,	certain	molds	produce	a	toxin	called	aflatoxin	in	such
foods	as	peanuts	and	other	nuts,	corn,	cottonseed,	and	milk.	Diets	considered	healthful	one	year	become	eating	patterns	to	be	avoided	a	few	years	later.	This	is	called	making	a	reduction,	or	reducing.	These	foams	collapse	quickly,	however.	Perhaps	not	all	of	this	section	will	make	sense	to	you	at	first.	M		easuring	cups	are	available	in	1-,	1/2-,	1/3-,	and
1/4-cup	sizes.	THE	SAFE	WORKPLACE	Most	of	this	section	is	concerned	with	ways	workers	can	prevent	certain	kinds	of	accidents,	such	as	cuts,	burns,	and	falls.	VA	R	I	AT	I	O	N	S	Vegetarian	Dashi	Omit	bonito	flakes	and	use	only	kombu.	Mirepoix	ingredients	have	a	fairly	neutral	taste,	so	that	they	contribute	important	flavor	to	stock	without	making
it	taste	like	any	particular	vegetable.	These	graters	shave	off	thin	shreds	of	the	item	being	grated,	the	way	a	carpenter’s	plane	shaves	wood.	For	small	pieces,	such	as	chops	and	cutlets,	marinate	2	to	6	hours.	Cover	coughs	and	sneezes,	then	wash	your	hands.	192).	Keep	the	blade	sharp	with	the	sharpening	stones	provided	with	the	slicer.	The	recipe
for	Mushroom	Jus	(p.	How	is	it	prepared?	The	following	recipes	from	other	chapters	appear	on	the	pages	indicated.	boil.	FIGURE	8.7 	Dashi	ingredients:	katsuobushi	and	kombu.	Tomato	Sauce	1.	Per	1	fl	oz	(29.75mL):	Calories,	10;	Protein,	0.8	g;	Fat,	.2	g	(17%	cal.);	Cholesterol,	1	mg;	Carbohydrates,	0.3	g;	Fiber,	0	g;	Sodium,	3	mg	FIGURE	8.6 
Making	fish	fumet.	Stocks	are	never	used	as	is	but	are	reduced,	concentrated,	and	combined	with	other	ingredients.	Remove	all	jewelry:	rings,	low-hanging	earrings,	watches,	bracelets.	Knowledge	is	the	best	starting	point	for	innovation.	Remember	that	the	last	step	in	any	recipe,	whether	written	or	not,	is	“adjust	the	seasonings.”	1.	If	perfectly	done,
the	potato	has	seven	sides	(but	customers	rarely	count	them).	Stop	bacteria	from	growing.	Because	the	portion	size	changes,	we	have	to	add	extra	steps	to	our	procedure	for	calculating	the	conversion	factor.	Jus	de	Volaille	Lié,	Jus	d’Agneau	Lié,	Jus	de	Canard	Lié,	or	Jus	de	Gibier	Lié	In	place	of	veal	stock,	use	brown	chicken	stock,	lamb	stock,	duck
stock,	or	game	stock.	Observe	the	four-hour	rule	(p.	Acid	from	vinegar,	lemon	juice,	wine.	Know	how	and	to	what	extent	the	product	has	been	prepared.	Deglaze	the	pan	by	adding	water	and	stirring	over	heat	8.	Beat	with	the	wire	whip	until	foamy.	Wash	raw	fruits	and	vegetables	thoroughly.	True	or	false:	Canning	foods	eliminates	air	so	disease-
causing	bacteria	can’t	grow.	When	purchasing	equipment,	look	for	models	that	have	been	tested	and	certified	by	recognized	agencies	that	certify	products	and	write	standards	for	food,	water,	air,	and	consumer	goods.	Not	too	thick	or	pasty,	but	thick	enough	to	coat	the	food	lightly.	The	responsibilities	of	the	worker	called	the	second	cook,	for
example,	are	not	necessarily	the	same	in	every	establishment.	Shapes	may	vary,	depending	on	the	item,	but	the	pieces	should	be	of	uniform	size.	Biological	hazards	2.	GOOD	UNDERSTANDING	OF	THE	BASICS	Experimentation	and	innovation	in	cooking	are	the	order	of	the	day.	There	are	many	kinds	of	ovens	beyond	those	discussed	here,	but	they
are	often	for	specialty	or	high-volume	uses.	Gisslen_Procooking_C07_134-153hr1.indd	141	2/3/14	11:50	AM	142	C	H	A	P	T	E	R	7	 	MISE	EN	PLACE	CUTTING	TECHNIQUES	Different	parts	of	the	blade	are	appropriate	for	different	purposes,	as	shown	in	Figure	7.8.	FIGURE	7.8 Using	different	parts	of	the	knife	blade.	One,	two,	or	all	three	of	them	may
be	served,	and	they	are	usually	served	in	this	order.	Use	equipment	only	for	its	intended	purpose.	Gisslen_Procooking_C06_104-133hr2.indd	121	2/4/14	3:08	PM	122	C	h	a	p	t	e	r	6	 	Basic	Principles	of	Cooking	and	Food	Science	sear.	The	chef	is	the	person	in	charge	of	the	kitchen.	2/3/14	11:33	AM	KNIVES,	HAND	TOOLS,	AND	SMALL	EQUIPMENT	7.
For	example,	a	stew	might	call	for	2	pounds	sliced	onion.	203	KEY	POINTS	TO	REVIEW	•	What	does	the	term	integral	sauce	mean?	(6	mm		6	mm		6	mm).	Gradually	add	the	milk	to	the	roux,	beating	constantly.	Cover	with	cold	water	and	bring	to	a	simmer.	KEY	POINTS	TO	REVIEW	•	How	do	you	sharpen	a	knife?	The	average	North	American	already
consumes	about	twice	as	much	protein	as	needed	in	the	diet.	1/8/14	2:13	PM	A	H	i	s	t	o	r	y	o	f	M	o	d	e	r	n	F	o	o	d	S	e	r	v	i	c	e	5	Cooking	in	the	Twentieth	and	Twenty-first	Centuries	All	these	developments	have	helped	change	cooking	styles,	menus,	and	eating	habits.	Instructors	who	adopt	Professional	Cooking	can	download	the	Respondus	test	bank
free	of	charge.	Choose	foods	that	limit	the	intake	of	saturated	and	trans	fats,	cholesterol,	added	sugars,	salt,	and	alcohol.	Similar	to	sauté,	except	the	pan	is	stationary.	They	just	haven’t	called	them	that.	Hollandaise	Sauce	I	YIELD:	24	FL	OZ	(720	ML)	U.S.	1	lb	4	oz	1/8	tsp	METRIC	600	g	3	fl	oz	0.5	mL	0.5	mL	90	mL	2	fl	oz	6	60	mL	6	1/8	tsp	1–2	tbsp
15–30	mL	INGREDIENTS	PROCEDURE	Butter	1.	The	average	adult	needs	50	to	60	grams	protein	a	day.	Vegetables	Vegetables	can	benefit	from	sous	vide	techniques,	especially	those	that	discolor	when	exposed	to	air,	such	as	artichokes.	White	chicken	stock	might	be	an	acceptable	substitute,	but	it	wouldn’t	reinforce	the	veal	flavor	as	well.	Then,	if
they	are	not	to	be	cooked	again	before	serving,	they	may	be	hazardous.	Complicating	the	work	of	food-service	professionals	is	a	growing	awareness	of	food	allergies	and	intolerances.	Slice	off	a	section	of	the	peel,	following	the	contour	of	the	grapefruit.	to	taste	to	taste	Nutmeg	6.	Fungi	Molds	and	yeasts	are	examples	of	fungi.	(a)	Squat	on	one	knee,
and	then	lift	with	the	leg	muscles.	FOR	R	E	V	IE	W	mise	en	place	brunoise	cocotte	holding	temperature	bâtonnet	château	set	meal	service	allumette	chiffonade	extended	meal	service	julienne	blanching	chop	paysanne	marinate	concasser	lozenge	brine	mince	fermière	Standard	Breading	Procedure	emincer	oblique	cut	panko	shred	parisienne	batter
rondelle	noisette	convenience	food	dice	tourné	QUESTIONS	FOR	DISCUSSION	1.	Determine	the	total	yield	desired	(new	yield)	by	multiplying	the	number	of	portions	desired	by	the	portion	size	desired.	Escoffier’s	second	major	achievement,	the	reorganization	of	the	kitchen,	resulted	in	a	streamlined	workplace	better	suited	to	turning	out	the
simplified	dishes	and	menus	he	instituted.	Beurre	Rouge	for	Fish	After	reducing	red	wine	for	Beurre	Rouge,	add	6	fl	oz	(180	ml)	fish	stock.	But	you	should	offer	enough	choices	so	customers	can	easily	select	balanced	meals	if	they	desire.	(For	this	reason,	some	ingredients	in	the	recipes	near	the	end	of	this	chapter	indicate	only	metric	measures,	not
U.S.	measures.)	This	need	for	precision	carries	over	into	every	aspect	of	the	chef’s	work,	from	scaling	all	ingredients	and	measuring	temperatures	to	cutting	ingredients	and	creating	plate	arrangements.	Do	not	wash	or	blanch	the	bones.	bolster	The	tang	is	the	portion	of	the	metal	blade	inside	the	handle.	For	example,	a	chef	in	a	modern	kitchen	may
prepare	a	sauce	for	a	sautéed	meat	item	at	the	last	minute	by	deglazing	a	sauté	pan	with	a	little	wine,	adding	some	reduced	brown	stock,	and	finishing	the	sauce	by	swirling	in	a	little	butter.	Note:	Instant	dashi	is	also	available.	The	successful	food-service	worker	follows	an	unwritten	code	of	behavior	and	set	of	attitudes	we	call	professionalism.	Many
of	the	measures	we	take	to	protect	food	from	bacteria	also	help	prevent	the	other	three	kinds	of	microorganisms.	Some	quantities	in	the	converted	recipe	may	be	so	small	as	to	be	difficult	to	measure.	•	Spherification.	Bacteria	2.	If	you	add	butter	faster	than	it	can	be	absorbed,	the	emulsion	may	break.	Assume	it	takes	15	minutes	to	cook	a	steak	in	a
broiler.	This	will	take	1–2	minutes.	Gardiner	Guilford	Technical	Community	College	Claire	A.	After	using	the	toilet.	The	conversion	factor	can	be	defined	as	the	number	used	to	increase	or	decrease	each	ingredient	when	converting	a	recipe	to	a	different	yield.	However,	many	chefs	also	use	them	for	roast	poultry	and	pork	because	of	their	tenderizing
and	moisturizing	effects	(see	sidebar,	p.	The	sachet	(Figure	8.1)	is	tied	by	a	string	to	the	handle	of	the	stockpot	so	it	can	be	removed	easily	at	any	time.	a	table	d’hôte	menu?	You	can	either	throw	it	away	and	call	it	a	loss,	or	you	can	use	it	and	make	money	on	it.	Standardized	Recipes	1.	Today’s	kitchens	hold	people	of	many	races,	nationalities,	and
origins,	some	of	whom	speak	languages	different	from	yours.	Many	thanks	to	Kendall	College	and	the	College	of	DuPage	for	the	gracious	use	of	their	kitchens	in	the	filming	of	many	of	the	technique	videos.	(2	cm		2	cm		2	cm).	Cartilage	is	the	best	source	of	gelatin	in	bones.	Gisslen_Procooking_C07_134-153hr1.indd	147	2/3/14	11:50	AM	148	C	H	A	P	T
E	R	7	 	MISE	EN	PLACE	2.	You	should	rarely	have	to	worry	about	converting	between	the	two.	By	controlling	quality	and	quantity,	recipes	are	a	key	tool	in	controlling	costs.	Many	such	recipes	use	volume	measures	for	both	solids	and	liquids.	Pancakes,	French	toast,	hamburgers	and	other	meats,	eggs,	and	potato	items	are	the	foods	most	frequently
cooked	on	a	griddle.	It	protects	the	food	from	absorbing	too	much	fat.	Carême	was	a	thoughtful	chef,	and,	whenever	he	changed	a	classic	recipe,	he	was	careful	to	explain	his	reasons	for	doing	so.	The	greatest	chefs	in	the	world	are	the	first	to	admit	they	have	more	to	learn,	and	they	keep	working,	experimenting,	and	studying.	Foyot	Sauce
STANDARDS	OF	QUALITY	FOR	CLASSICAL	SAUCES	After	you	have	finished	a	sauce,	evaluate	its	quality.	Naturally,	however,	most	of	the	hazards	we	are	concerned	with	are	those	that	affect	potentially	hazardous	foods	(see	page	18).	tang	(metal	blade	The	tip	is	the	pointed	end	of	the	blade,	while	the	heel	is	the	back	end	of	the	blade	inside	handle)
spine	closest	to	the	handle.	Oyster	knife	12.	Obviously,	this	guideline	doesn’t	apply	to	specialty	operations	such	as	a	barbecue	restaurant	or	a	fish-and-chips	shop.	If	there	is	enough	starch	in	the	liquid,	the	mixture	will	form	a	solid	gel	and	not	flow	at	all.	You	just	look	at	your	invoices	or	at	price	lists	from	your	purveyors.	Slicer/shredder	attachment
Courtesy	of	Hobart	Corporation.	(6	mm		6	mm		6–7.5	cm).	Wiley	also	publishes	its	books	in	a	variety	of	electronic	formats.	This	is	because	they	think	about	metric	units	in	terms	of	U.S.	units.	Simmer	15	minutes.	There	are	many	kinds	of	poisonous	mushrooms,	and	eating	them	causes	symptoms	that	range	from	mild	intestinal	discomfort	to	painful
death.	Put	away	at	once.	ALTERNATIVE	PROCEDURE	The	mirepoix	may	be	browned	with	the	bones.	For	example,	dry	spices	develop	more	flavor	if	they	are	first	heated	gently	with	a	little	bit	of	the	oil.	Measuring	This	is	most	often	a	problem	when	you	are	expanding	small	recipes,	such	as	when	you	want	to	take	a	consumer	recipe	for	4	portions	and
adapt	it	to	a	high-volume	operation	such	as	a	large	cafeteria.	When	marinating	small	items	for	a	short	time,	you	may	use	less	liquid,	but	you	must	then	turn	the	product	frequently	for	even	penetration.	Bain-marie	inserts	16.	In	this	recipe,	the	veal	is	simmered,	so	the	flavor	is	even	milder	than	it	would	be	if	the	meat	were	browned	by	roasting,	sautéing,
or	braising.	Many	of	these	ingredients	are	used	in	tiny	quantities.	These	are	essentially	two	variations	of	the	same	kind	of	sauce,	with	different	flavorings.	There	are	several	reasons	for	this:	1.	Supply	essential	fatty	acids.	Preparing	flavorful	foods	requires	knowledge	of	the	principles	of	cooking.	steam.	Gloves	are	not	a	substitute	for	proper
handwashing.	Always	warn	people	when	you	are	walking	behind	them	with	hot	pans	or	when	you	are	walking	behind	someone	who	is	working	with	hot	items.	This	book	is	printed	on	acid	free	paper.	Used	for	straining	stocks,	soups,	sauces,	and	other	liquids.	In	other	words,	contaminated	food	is	food	that	is	not	pure.	People	are	becoming	more
concerned	with	fitness	and	health,	so	a	nutritiously	balanced	menu	may	even	help	attract	customers.	Figure	7.2	illustrates	one	of	several	sharpening	methods.	The	long	cooking	changes	the	flavors	somewhat.	For	example,	to	change	ounces	back	to	pounds,	divide	by	16.	Escoffier	includes	only	parsley,	thyme,	and	bay	leaf	in	the	classic	bouquet	garni.
In	addition	to	starch,	wheat	flour	contains	proteins	and	other	components.	The	blade	is	a	small,	cup-shaped	half-sphere.	In	food	service,	knowledge	of	our	professional	heritage	helps	us	see	why	we	do	things	as	we	do,	how	our	cooking	techniques	have	been	developed	and	refined,	and	how	we	can	continue	to	develop	and	innovate	in	the	years	ahead.
Chocolate	éclairs	Dinner	rolls	Potato	salad	Shrimp	cocktail	Roast	beef	After-dinner	mints	Lettuce	Saltine	crackers	Turkey	sandwich	Rice	pudding	 	4.	Cutting	boards	must	be	kept	very	clean,	and	they	must	be	sanitized	regularly.	However,	this	description	is	misleading,	because	it	suggests	to	many	people	that	the	technology	is	the	most	important	part
of	this	way	of	cooking.	Per	1	fl	oz	(29.57	mL):	Calories,	5;	Protein,	0	g;	Fat	0	g	(0%	cal.);	Cholesterol,	0	mg;	Carbohydrates,	1	g;	Fiber;	0	g;	Sodium,	0	mg.	The	greater	the	variety	of	nutrient-dense	foods	and	beverages	within	and	among	the	basic	food	groups	we	consume,	the	more	likely	we	are	to	get	all	the	nutrients	we	need.	Knowledgeable	cooks,	in
contrast,	are	able	to	prepare	food	without	written	recipes,	if	they	have	to,	because	they	have	a	good	understanding	of	basic	principles	and	techniques.	They	can	also	be	used	for	energy	if	the	diet	does	not	contain	enough	carbohydrate	and	fat.	If	you	use	terms	from	French,	Italian,	or	another	language,	make	sure	the	terms	are	spelled	and	used
correctly.	Not	only	will	they	cool	too	slowly	but	also	they	will	raise	the	temperature	of	other	foods	in	the	cooler.	glaze.	You	can	even	add	your	own	materials	to	your	WileyPLUS	course.	The	baker’s	balance	scale	is	discussed	in	Chapter	30.	Simplicity	and	Complexity	Simpler	is	usually	better.	Blender	motors	may	have	from	2	to	10	speeds,	or	even	more.
In	addition,	we	would	have	to	monitor	the	cooking	closely	to	make	sure	we	remove	it	from	the	oven	at	the	right	time.	Others	cook	some	sauces	for	an	hour	or	longer.	The	bubbling	of	boiling	water,	as	the	text	explains,	occurs	when	heated	molecules	of	liquid	water	turn	to	gas—that	is,	steam—	and	rise	to	the	surface.	Nevertheless,	we	have	become
accustomed	to	sauces	that	do	not	cling	thickly	to	the	meat,	poultry,	or	seafood.	Steam	kettles	range	in	capacity	from	2	gallons	(7.5	L)	to	over	100	gallons	(378.5	L).	19.	Most	models	have	switches	that	allow	you	to	cook	at	different	power	levels.	The	method	is	used	for	larger	pieces	of	food,	such	as	chops	and	chicken	pieces,	and	the	items	are	not	tossed
by	flipping	the	pan,	as	they	often	are	in	sautéing.	Drain	and	air	dry.	As	they	become	older,	this	hardens	into	solid	bone,	which	is	harder	to	dissolve	into	stocks.	In	most	cases,	recipes	in	this	book	follow	a	discussion	of	a	basic	procedure.	60	g	Butter,	unsalted	2	mL	Lemon	juice	or	sherry	vinegar	10.	When	bacteria	are	introduced	to	a	new	environment,
they	need	time	to	adjust	to	their	surroundings	before	they	start	growing.	Compound	butters.	White	Lamb	Stock,	Turkey	Stock,	Ham	Stock	Prepare	according	to	basic	procedure,	substituting	appropriate	bones.	The	most	important	diseases	caused	by	human	parasites	transmitted	by	food	are	found	at	www.wiley.com/college/gisslen.	The	literal	meaning
of	the	French	term	is	“rewetting.”	 Because	not	all	possible	flavor	and	gelatin	is	extracted	from	bones	when	making	a	stock,	making	a	remouillage	allows	the	chef	to	extract	a	little	more	value	from	the	bones.	(See	alternative	procedure	below.)	4.	Cook	to	required	degree	for	white,	blond,	or	brown	roux.	Color-coded	composite	boards	are	designed	to
help	reduce	cross-contamination,	as	each	color	is	used	for	a	different	category	of	food	(for	example,	green	for	vegetables,	red	for	meats).	Refrigerate	at	below	40°F	until	ready	to	cook.	When	placing	foods	in	hot	fat,	let	them	fall	away	from	you	so	fat	will	not	splash	on	you.	Repeat	until	desired	consistency	is	reached.	(Note	that,	because	these	lists	are
intended	for	consumer	use,	most	serving	sizes	are	indicated	by	volume	rather	than	by	weight,	so	their	accuracy	is	limited.)	Table	5.3	lists	how	many	calories	and	how	much	carbohydrate,	protein,	and	fat	is	supplied	by	one	serving	from	each	of	these	groups.	If	this	had	been	a	bone-in	roast,	you	would	have	another	reason	to	carve	the	meat	before
weighing,	because	you	could	not	include	the	weight	of	the	bone	in	your	as-served	figure.	Japanese	soy	sauces	are	generally	lighter	in	flavor	than	Chinese	soy	sauces.	Mirepoix	is	a	basic	preparation	you	will	need	throughout	your	career.	Irradiation,	mentioned	above,	caused	much	controversy	when	it	was	introduced	because	it	exposes	foods	to
radioactivity	to	rid	them	of	organisms	that	cause	spoilage	and	disease.	Keep	refrigerator	doors	shut	except	when	removing	or	putting	in	foods.	These	bacteria	are	called	facultative.	Name	and	describe	four	major	developments	that	significantly	changed	the	food-service	industry	in	the	twentieth	century.	Taillevent	is	the	name	of	a	Paris	restaurant	that
has	long	been	one	of	the	finest	in	France,	and	La	Varenne	is	the	name	of	a	distinguished	cooking	school.	This	means	the	next	kind	of	bacteria	is	probably	present.	However,	much	of	the	change	is	due	to	misunderstanding.	Finally,	although	much	of	what	we	talk	about	is	strongly	influenced	by	the	cooking	of	other	nations,	the	practices	discussed	are
primarily	those	of	North	American	food	service.	The	spine	is	the	back	of	the	blade.	What	is	the	purpose	of	a	standardized	recipe?	Cooking	method.	The	public	has	benefited	greatly	from	these	efforts.	Enhancement	and	adjustment	of	flavors	are	among	a	cook’s	most	critical	tasks,	requiring	experience	and	judgment.	Cooking	to	the	Center	As	we	read
earlier,	heat	is	transferred	from	the	outside	of	food	to	the	inside	by	conduction.	Most	bacteria	in	food	that	cause	disease	are	facultative.	Ovens,	which	were	used	in	ancient	Rome,	had	disappeared,	so	there	was	no	baking.	All	that	heat	and	steam	will	overload	the	refrigerator	and	may	damage	other	perishables	as	well	as	the	equipment.	Prepare
miscellaneous	hot	and	cold	sauces.	Simmer	until	the	liquid	is	completely	reduced	and	caramelized.	The	software	is	now	Web-based!	Your	personal	registration	code	and	instructions	are	included	with	your	purchased	copy	of	Professional	Cooking,	Eighth	Edition.	Method	1	in	the	procedure	below	is	the	most	widely	used	in	North	American	and
European	kitchens.	Dividing	$150	by	18	pounds	gives	you	a	cost	per	pound	of	$8.33.	18)—that	is,	bacteria	that	can	grow	without	oxygen.	Butter.	Thank	you	to	Lydia	Cheng,	Beth	Tripmacher,	and	Lynne	Marsala	for	their	consultation	in	reviewing,	conceptualizing,	and	coordinating	the	development	of	the	web-based	recipe	management	software.	Even
the	name,	molecular	gastronomy,	suggests	scientists	making	artificial	food	in	test	tubes.	The	following	examples	are	in	the	U.S.	system	of	measures.	His	many	books	contain	the	first	systematic	account	of	cooking	principles,	recipes,	and	menu	making.	Evaporation	is	responsible	for	the	drying	of	foods.	They	should	then	be	transferred	to	holding
equipment,	such	as	steam	tables,	and	held	at	a	temperature	above	135°F	(57°C)	until	served.	In	the	twenty-first	century,	chefs	have	improved	their	knowledge	not	just	of	cooking	theory	but	also	of	the	science	behind	it.	Set	pot	over	low	heat	and	cook	slowly	about	5	minutes,	or	until	bones	are	opaque	and	begin	to	exude	juices.	If	your	menu	lists
“Maine	lobsters”	or	“New	Brunswick	lobsters,”	they	must	be	from	Maine	or	New	Brunswick.	Thus,	meals	may	have	the	following	courses:	Appetizer	Main	dish	Soup	Main	dish	Salad	Main	dish	Appetizer	Soup	Main	dish	Soup	Salad	Main	dish	Appetizer	Salad	Main	dish	Appetizer	Soup	Salad	Main	dish	•	A	fish	course	is	sometimes	included	in	more
formal	dinners,	after	the	appetizer	and	soup	courses.	But	the	critical	limit	for	roast	turkey	is	165°F	(74°C).	For	ready-to-eat	foods,	no	part	of	the	food	may	go	above	41°F	(5°C).	Jus	(zhoo)	refers	to	unthickened	juices	from	a	roast.	FIGURE	7.21 	Tournéing	potatoes	and	other	root	vegetables.	Measure	ingredients	and	portions.	What	in	the	world,	you
ask,	does	this	have	to	do	with	cooking?	Test	number	.....................................................	Used	for	turning	and	lifting	eggs,	pancakes,	and	meats	on	griddles,	grills,	sheet	pans,	and	so	on.	They	are	a	specific	size.	2.	Complementary	proteins	are	especially	of	interest	to	vegetarians,	especially	vegans,	and	are	discussed	in	more	detail	in	Chapter	26.
Regardless,	every	cook	should	understand	three	areas	of	cost	accounting:	doing	yield	analyses,	calculating	raw	food	cost	or	portion	cost,	and	using	food	cost	percentages.	The	guard	holds	the	food	and	allows	it	to	be	sliced	without	getting	the	fingers	near	the	blades.	Example: 	Costing	a	Recipe	Item:	Baked	Rice	I	ngre	di	e	nt	Amou	nt	R	ecip	e	Q	uantit
y	Price	Rice,	long	grain	4	lb	4	lb	$0.62/lb	Butter	12	oz	0.75	lb	1.97/lb	Onions	1	lb	1.2	lb	0.36/lb	Chicken	stock	4	qt	4	qt	0.25/qt	1/16	lb	Salt	1	oz	0.15/lb	Total	cost	Number	of	portions	Cost	per	portion	To	tal	$2.48	1.48	0.43	1.00	0.01	$5.40	50	$0.11	Note:	Cost	of	chicken	stock	is	determined	by	costing	out	the	operation’s	recipe	for	chicken	stock.	Use
proper	cooking	methods.	Ovens	are	enclosed	spaces	in	which	food	is	heated,	usually	by	hot	air	or,	in	some	newer	kinds	of	ovens,	by	microwaves	or	infrared	radiation.	Taste	buds	on	the	tongue	perceive	only	four	basic	sensations:	salty,	sweet,	bitter,	and	sour	(but	see	sidebar).	Foods	such	as	vegetables,	however,	should	be	kept	hot	only	for	short
periods	because	they	quickly	become	overcooked.	FIGURE	7.12 	Cut	the	vegetable	into	sticks	1/2	inch	(12	mm)	square.	Add	it	to	the	browned	mirepoix	and	continue	to	brown,	or	add	it	directly	to	the	stockpot	without	browning.
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