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Junk Food, Sweets,
Sugar Drinks 10%

Milk, Cheese And
Eggs 15% Fish 15%

Bread And Cereals Fruits And
20% Vegetables 25%
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Meat, Poultry, Sausage,)
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Red Meat:

Lamb , Beef
Reared Meat

White Meat:
Meat Pork , Veal

Red Meat:

Deer, Wild Boar
Game Meat

White Meat:
Rabbit
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Beef Cuts

Brisket 5 Bone Rib

7 :

Classic Fillet Steak (170g) Fillet Medallion (70g)

Rolled Topside of Beef

Burgers

Sirloin Steak (210g) Minute Sirloin Steak (110g)
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Minute Rib-eye Steak (110g Rump Steak (170g) Rump Medallion (70g)

Flank Steak Flatiron Steak Entrecote Steak

Porterhouse T-Bone Steak

(T-Bone is cut from the front so there is less tenderloin and porterhouse is cut from the back so it has
more tenderloin)
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Lamb Chop Lamb Shoulder

Rolled Saddle of Lamb French-trimmed Lamb Loin
Rack of Lamb

Lamb Fillet

161



PROFESSIONAL COOKERY SKILLS MANUAL

07 2 6O | &I1N0 ETH® ) SBED

€96c@83-(PORK)

RO® @ / OO v O O BO® e DO 90t B e ©l eEE tTEeD

O O 0@ ¢90t O 8O BEB) eI ®BeS e#e3dr0 ML @om 3@ OES. Rib Cuts 2RBG o3
smoking &) t3663e8. Shoulder ee®s 6030 S3@0e tw ed®@0-braising (diced) tegy 8. Loinis @ag @3
R0 grill BO@ e®f pan-frying 80® ecen NS teey ©D. (medallions/porkchops/tenderloin). Curing/Salting
8€®) cheek @eEd. o@D DE ®T® 8 D@D Ewn Picnic @) shoulder arm g6, Hock e Feet ¢33 o3
9t3003 ey BeEB.o® DRE B VEREEN SO e’ curing (@ Bl BEw)) O g0 REN BBVORO
D) O BB, RS @) belly Gy slow-roasting, pan-frying 856® e smoking S0@ wew) O g0 @3
&80 AB¥ED ©ITN 68.

950 9BEY &S 6@ ¢90t e (lard )@@ Bey ER® §0 e@en 80e0I0r D BTN 6d.

162



PROFESSIONAL COOKERY SKILLS MANUAL

07 O emOes | N0 CoD® B0 SO

Pork Shoulder Pork Chops Pork Belly

Pork Rib Pork Mini Steaks Pork Fillet Medallions

Pork Loin for
Roasting
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820 REDP®. 06 'FiRR LOEH ©F DB OB DO g0 Bl HFO®

®RE) 53®:

20 DR® ©c3 B808e Tn E@. 96 DEEE NGBS O® TEE) ®HD. DBE OB SEII0D YIBDED
DB, H® PRO O3 T eI P ¢l @D KRN DG BIBE.

&8 QRE @, B @8 o O R0 LEIN® 10 OB &40 Bomdéed B8E eless DRI ®FM.
E» 2 3 eD RO O TN eeed BB, HOD ) RE BB S0 FEerD RO @ DR B
DE FDGE. BDOINE DE DU® YRE @S @ 3 P P DRI ®D WIIE@E.

B2 D¢ DO 03 e3dint gomm 0 O ®RE) DE GDGE.

B D¢ DO 8 (BT WrBeBE B WE) @ ®EDO L) DR IO EDE.
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52 ¢ DO @t BOHME oS 6 D6 GDE.

8t @ o) S00: RO O e 88 D03, ron 08D, SEiids ®IESHED DRBD, O & 3
B20MED DEC ORI ®D HIBGE. HOD YO HWRGE S S@E0D Reenm @), BDDOME DE DRODIT
B @18 P DI DR ®D BTG,

8868 ¢E8en0®

EHE® 0T DR S e Boe DR SR S 2@ J0R PR B3 CBHMDO FOCINE DEIBSEES
Rretod DRBH.

00® B8r® 0» TO, RO®» PAGH Yoc, eES 8t Bets» it B, & Brures’ @3 D ObMG te @ /
D¢ 003 O @ 80 bt cttS e 0 @ eROT e3e) edwel .

D00 S Be®0 @ OED #8eln IO Sel. 0@ #03edE, DOteMNDO Red gIrHed S88e®
OBeniset® FROODE DOBM.

Chicken Cuts

B CrDedBes AR cru®D @y DDA Chicken Cuts 88 850 &OS:
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8O @00 AR “BR0” TTW) PO CrHe® LHF) IB GDE

O @3:

' q
d@g:\ ’ | Lot :

v

An

=

s .

Chicken Supreme

4
Saute Cuts ﬁ

O)19]

88688 2xEd 0o O» AN DLBDOIMNE e@B:

FISH
A
( A
Fresh Water Salt Water
A A
( ) ( )
Oily Fish White Fish Oily Fish White Fish
| | L
Salmon Carp Anchovy Flat Round
Trout Eel Herring | |
Catfish Pilchard
Sardine Halibut Barracuda
Sprats Skate Sea Bass
Mackerel Plaice Cod
Tuna Sole Grouper
Brill Haddock
(Turbot) Shark
Whiting
Sailfish

(Thalapath)
Mullet
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£30@86: (@@ @o® S w» &e3d)
70% &S, 15-20% 6gi0%, 15 -18% e, OB 3 A @D

BACK MEAT

OO 9 BSHTE ) 695 BBBHD EIIOED O O eRNeH] Py D@ DL® e 6@y O @A DO
CeR. @ 9 BE® ©3 DLHGEE Oy g0 O S @ SBB0 BrE® &0 B8e® PO BHITN DS
e, A ¢ BE® et O O &S gm0 marinades DEIDOTBS TN 0. ASBed HeleSee, B
&2 OBO® eRnen) DO 383 3 3Q e ee) ®8. fillet cuts Sb@EG SO ewn 8w, £eo6 3w O8®
@ 80 903 D& iBG. ¢EemI0 9tlss BoE wew fillet cuts ®OEO0S TBQ) BB V® DE ®TBa@.
D e 0] D e tBEE LBEDI A B LN FBLOS BO® eI ®D BTH®.
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O O YO &30P DO eetsc?

8800 e ®Rt) SO0 630 @D »cPD SO @) e®s 8. eRREBS HOD DO , HILNTHHE ) &FINO DB
B® DoerPoa.

OO 98 €l PR €t ®BeS emeie?

@ ¥ O

> QB 8@ DD DOBD- A BOC. O THSD, 6EIHOB GG BBE ED®. OB A O DO
£0ED CreDBES HTD.

> e gl 0D DOBY - OGS &t i) DOBD (Srwld v ES80 ) eNE e3P el SBO)
OPDBEB DOBE® (B0 6@ t@e® emM@S gm0 ey B08E ) eDODG 8D ) ES50D
OEN0®@)

> 00 (ERBet®, e, B85 w» B83¢ B G®). 606N 656DDED), 6DONE BB ®) LrHE DB WYGE.
A D ROTR 90T e SO8E I6 ED@E. 6BeRY WIBED eMIBIE FDE.

> QeB €55 0 DOBD - A HES ) SV®EO Ve £ @ &0 ©idS B e’ @ag
eMIB GEDGE.

®ORENSB®

> & 90 £33 Do BO8Bem0O BmOSNEB DE GRE) DE @DE. B 3@ S0 OB BOMEES E aies
20003 @ GOREN DE BGE.

> 0 Boe D9eds eSS et3tn @, DS PESS Bue) emex®ct Bmmm (foil 63 clingfilm ©8s3
HODEDD OB DOBD) e e OB SEIS0D BIBNED DRBD.

> 900 Eo®S &g E» 1-2 & ¢ OB D DE GDGE.

> 38 @@ B D¢ Bowoded B8E emlen® DR .88 @t @D v D@0 LED® N0 DB e’ ©O
DVBD.

> E» 2 e @ D) 6emed B, OB eDDONE BB ReBOE DES @) BDDOE DE GRE)
DE GG, BowdoNn DE DO @ @ 3 P DL DRI ®D BTI®E.
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83008 NS

PeB 0 BB @R T @O Bre® @@ P @D emNdy) &r. @ 003D 6:Ie)
B0DBINE DO O HIBE. IO DC DRI ®D B TN PO SHD LD

B D¢ - OO e Do 6 BMeES eDETeNEO St u® 6®n &g oned. DDEBEE 6@
O 808¢e @0, AR 903 BT i B [OO. @B gcws DO ANE YODTBe®HEO @R
ec» D0 om0 B 0 &S ROE.

BDOMNB DE ORE DOBD.

@ ¢t - @@ (Cod e 9 (herring) e@ew 80 @8 @ &readc® DO &eo. Caviar Gx ¢
O®ens @¥) ¢ sturgeon @EHeE @R BTHO BEHBS NCD EFIWIOEES.

EDOHE DE ORE) DODH.

&Bendt €@ EC - @ DE D0 D, 6OIE DO ew] B3 el S0e® & e PO G
D80 Br ¢Bendt ct®®. (9dtE)

BDOHNE DE ORI DOBDD

Smoked- @@ REOE@ eI @Y £IOHMED NN £td BFHBS €@ oy @ed.

BDDOMNE DE DR DOBDD.

DEE® EC - M@ 808 DO ROR 903 0N @eR), &t &#8ed DBE® EF 6 HKE TEED
QUeR.

Sremsn 881 eMDEEMD BB el 80s0rD ®REN DONY. Sresn D8 DO #rN®, HD®E
OB 9BEDED DRI BDDOHMED DE DRDM.

I D - 0@ B8 N N@DBeES IJD DO Hred VDB @ / 6@ / brine e®) »PBT
eeiel OBS.

880 SD»ED ®RE) DOBD.

Gravalaxe - @35 ecomed @050 @@ mes @O (cured) &S PSP smoked eDO® ROE. @¥N i)
SOIMED ODY 03eDEd (E® Bty @ BEHI 0®Y) 3 e S0e® FuOREO B o teede
(dil) 2 90 gro. @O YOG PO®® YedS Nordic totdaSens.

BDOME e BODOMNE DE GREN OB (HE O 6EL LEDBD).

O DE DR BrPe® 6@ PO TV Hgrd® Bgene BEe®E 9 BOxe®s @ DBe®enBHE
8¢, 2@ »iS@E.
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& @c8® Cuts of Fish&:

Le Darne: slice of round fish cut on the bone Le troncon: slice of flat fish cut on the bone

Le filet: cut of fish free from the bone Le supreme: fillets of large round fish cutin a
slanted direction

Le Delice: trimmed and neatly folded fish

La goujon: fillet cut into strips
La goujonette: goujon cut into smaller
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\

Le paupiette: fillet of flat fish, spread, stuffed Le steak: trimmed darne of a round fish with
and rolled no bone

Pan Dressed

Steaks

Fillets

B8e® ¢EnBc

BCHS D¢ 08, %0 @8 o ey 80 @ D @ B8E® O a0 w0 BBeBE @® gl e S8@0
EMVER GDE. 6] DT, @D PODBD CEE LEDY) @R, OGS gwel WOBeS @I PHIOE0 ®D @Y
ROE. I01) DL®OE 3 @D DiS8E YHMTe®S & DO &S RO HED) ®Be 6etictl AR YeBD BY) HTD.
0@ 086D erts, O5De esem» @8 B0 e &l ®edd g0 @ @it B5uwiil ®ed® DO 3@
OS¥eanEIes 00t &TTE @ 00 STwTEl ®Ted.
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863 @0 ®RE) DOPes eDeic?

8@» e 88E 20, (08) eme@lt) e 08D, Seedn RpIePOr D) £ 3 3 80 oG
DEC D) ©®D BIBGE. DD Y& RGB B SEEID Rewrm BDOME DE DiRBe®ND OG0 @13 3 D PN
D) ®D BHIFE.
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07 O emOes | N0 CoD® B0 SO

RHED ITM DD RBED DOEBDOINGE 6®BN:

SHELLFISH
DS
( ]
Fresh Water Salt Water
1 1 | ]
Crustaceans Molluscs Crustaceans Molluscs Cephalopods
1 ]

' . Uni-valve Bi-Valve Octopus
Crayfish Snails (One Shell) (Two i
Crawfish Shells) _

| | Cuttlefish
Winkles Oysters
Whelks Mussels
Scallops
Clams
Crabs
Lobsters
Prawns
Jumbo
prawns
Shrimp

Bo@B@: &8 75-80 15-20% ogids, 2-5% e®ca, 1-2% 85383, eeB0e3es, 93t ) AN g
crustaceans @ @ &g ST @oRn O g0 ERBLD 80D OEO D) emMESES &t o0 9@ S @D

208 ®ag euned.
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REES @ HE OB 503 OB 6etic

&0 B0 e ®RE SO0 830 eREE P 8J® g re®s 68. @G MO T, EIENCHE B
&0 B 8@ rgoei.

eRERED @ HY® ¢l AR ct» ®SeS ewmetic?

> Red Mo DO DOBND- REES OE REIY. ®PFed e®ded ©OE ctBn EE. i® RBESeE HOD
0CD CTeDBES DT,

> Ped &t @B wOBM- DD 9O O &S eRCSES (shucked shellfish) B88¢ eon@S &S oo ned @
OB OB DG GRGE. Jed @B Sl B DOBD G@ SrHweS O g B 683 B &tlo® 6B

ERE.

> Red ez O DOBD- DO BB RSES @ 808 Br @Y oo YD &8 886 @ue. o) B
Be® »®, @R Jn0 Y 0O» 80 &) ln Gua.

®RE) 53®

> B80e® af RS 00 a8 mend &) B88» @ M0 DR &0 Bowimed B88Q emdess D) O QM®E.

> REES et ®3 @6 e 8O FLsSHO DID BOM®E.BEEES 60 EIIGTFIT WIDED CDDODE
280 D8 D 6B ed8 OBS OB O eEEEE domm 4 O &) BoOMNED DE DIDE EE.
B30 0] 009 i 08D RENEEOR ®RE) EIWOBND.

> E» 2-3 I gepe Mussels and clams 0850 ¢ @ 90 eREES & 7 & E D DG GRE. DY 9O
D0 S e®EE (shucked shellfish) &) ol BHESHED DR B DE BTD.

> 688 eenBe3ns i DS J&) et ©F E9ed® (R ®d» @) BB @ g0 B 2 & e
BDOMED DE OREN DG GE. DI® SO v BErtPIO L.

> 908 9P 8D 0990 ge3es SEDE DOH DE HDOIE DOD @F, LIBHED 653 BENDD DN
0@ BOMEO ¢r@n EG. I el ©F E»ed® (o) B8n Eu®.

» ceBES (squid, cuttlefish) e ROSE Bo8E @O e@EO Bgerg ©0 8mDE @ 6] WISHED DR
eODONEB B OB DN 6] 6 60T DREESBS eNDOME DO SEedds POOMNEBS 6w
2EDEE Brens HOOME DOBD. O &9 2 & 38 Bo0MES DE DR D BTBE.

> B 2¢ e 10 B DE ) £ DD DR D @E. SOt €G3 / oxdn O S0 / 886
EICH) e CeCt FHORVDE DOBD.
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Shucking

Red guHMDOr D8 eRCE JOW eREED @@ shuck/ Bweed® eI1@I0G e DAY, 6e30B0e3 s )
QE3E3s OIN® OB eWELI BBW ARV eBHIE ERGE. WD Erwedurien eREE wa)®:(shucking) BgRe
EEDOMES. DENED ORND0, ARV OEI® DD DG BIB®R, OFC eRCES WIB® FHROTEIED OB O
a3 2860 gOe)»OI &r. R0 5weDR0 50 SO LE®I RO HOBE el DBer] VSRS
&eo.

@@@@65 88:

58 0 ODBMOG S S0P ey eRCES @ OO D®EeBE® 63° C SO CBMDOBDO DDBO
15 @ 8800 530 gor. 88» ¢ eRCEe®es @@ D ¢BMDOB 0P8 BOO t3Ew) &0 CEMIBODINED
0T SO e@ew’ TO NeiBm ©200» DY, eREEY @I OB B8R0 cuect B8ers tw
SecBD 9O e®F»

> o€ B8 O Shucked shellfish (clams, mussels and oysters without shells) 88¢ &) 889¢ emnesem™
R0 3550» g0 eREED D &0 DtleBN0 B0 ®F. FDA e@ism) 205 eRCE D8 3 © DR,
190° C € @830 10 & 003 RE@0 e’ D& 10 3 2320C & 88380 6. (eREes DS et D¥esd
DO OB0 ©TSe®5.)

» 88» 8O Clams, mussels, scallops &% e@Ees 801 8. eREES Dond 4 80 9 e BP0 el Seam
DE B B 3 80 5 e O ®eSBO FDA eciss) OG.
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> Scallops 33 g€ o3 B5c emnesem® emIOB0 ®red. @G &1, scallops eenEs BBRO 853y 3
&80 4 e ®» 68.

> 98y 608030 / DO ESB505 0 utE wied. BB 5 8O 6 eP3eH 98) 6D - SEn DD
2BeD 02 80 eenBltinmied e pdd® DOBM.

> 938 0¥ el ®Ted. Y@IIE RO, BS® YRIMEE PE3Es B 454 3 DB e’ s SO
8T 3 80 5 ¢ ®» 68.

ey, ©O0EBE &®w /DA (cephalopods) 8wt OB ewetic?

Tenderising cephalopods

&0 B80 om0 @8 (cre®, ®ORMNE 3 RYOEEI Dvd) erhe®] IO @ag, B¢ GG, 6®B DE HTDO:
> o ©e0 D8 @ OO @ag et SHO £®

> O, erOe@S criss-cross OB ) SOe®@s3

> 80 23 0@ marinate S0@ (6@ B%® eIOED SYEs® LOCS ¢t SO0 ¢ comd ed)

gD o B8e@% @ oD DOE. DENS et DBen:
> @3cond af) o BBe® POG(EE): YOIMB R i 1-3 0 MEES 8 ©BD)
> D003 ¢d v B8e® YOGS (¢6):RATO).

> DLHB OB O B0 @ B o4tS D AR &t ) & (CrEES EH) LE®@® e Swwed 80 89 e
& c@0t / ad® 80 O Q0 ¢ RYDEEI tIEH).
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Oedd

OO BERE eIT LN@DS crn®D BRO 3 efBR HEene»
geric 8ERE @ s S0 wedfenn eet dicvs ed.
BcDe®s, BLNEE ot ALEe®S 6] eDECeNEO emES S&BD
&cBe@8 ReR crn® YO DOBY. LEIC G OL® 5 @O BN &S
RO ®R ¢ 0we?

OO D@ 65% - 95% BSEE 6B PSS, BOBS 3D DY &to®
0. OO sdewisma Ccdded 88, Ctid 88ma &f) B »S

g0 80630@0 B8 eNEs. DS DDNIDICeES B DE D
o0 ROREDD BB Jhed O Of) B¢ wiB®. @, @ el

RO S DOF GO HDLBINGE DO TS BB YD VDD
LeEmE 96 D¢ HTSE!

E30@8@: B8EG, OB DY, MeRINEREDLD (886 @), eRiew)
DO 3 DBes @O
(3 OO @ BE®D 63i0S EN SRIHGED)

dedd DL®:
EODOHMHD

D8 (Spinach)@ 8 (Lettuce)@
eme DD Watercress, Endives, Chicory, Vine
(Leafy Vegetables) leaves, e@Q e®ien (Kale), Bok

Choy

00, Squash, DB, DSRY

. (Eggplant, Brinjal) Bread fruit ,e®@

oeRds (Fruit eee3d, 88wtwr), e 630,

DOTE
DOA ©» S @00, Parsnips , @000, R,
(Pods and Seeds) Turnip
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8ad 08> dedd
(Root Vegetables)

@00, Parsnips , 83000, OB,
DOORED

e o 05
e g (Stems
and Shoots and

Asparagus , e®30® &oE, Globe
artichoke , €c@€0, Broccoli,
Cauliflower

Flowers)

agbonsE, PoE, &@, Cassava
@@ (Tubers) (Clwacimaimiml)
2@ (Bulbs) Szd), BEGH), @YD) OIS, B3

and Funghi)

}®®® (Mushroom

Oyster " Shitake" Abalone"
Truffle" Chanterelle, Button
Mushroom, Ceps
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kejgi nj milald Irkafka flfiao(

S

> DB &eed DD DOBD- LB OCOD 3 eI DO SLWT @S 6MBHO LMD B @G, BE®HO J&)
EBen® 65nOF S8 . D@ »IBED, e e®’ EB0EE BB 6eN@) REI. B0 &) vIBr: 8ed
DD 61 Bz gl 6v) EBOEE L@ D) BE eww. T 808 v ot #to® eMIB @Y DO
Dot O8> 8r Gr (R, &, 808 ¢mEr). Jon 803 08 BeneDPOEE ) e 86 Ea.

> QB £z TN DOBD- OB OGO & MG DES BB @G, OO ®ac 9B, 88 OB
DODe®S DTS ©OB» &d &roe® DLG®OE &0 BBEO ety 6Dy &rD. DOBD &tddh OEDD
9300 ©» 1ef 6w] e EEO T®I WD) DG BIBGE. BRI GG i emIC BB eIC 6B
DEEHND NDOD GREED &S 0. I (& @0Sm JO) &8 emg @R 9l @ O T &t 6@
eDFIB @, O B VDD BMNDR ) VD emNIB FDE

> QB @R TN WOBD - 6@Ie®] OGO RO §#8EOS eNOE0 ®D BB 0 HYBRY b $8®
BCH) 6ICE POGD D6 OB eCS et3E® w A0 e DR, HY® DEO® BWiesHNE® BB GG,
0tl® 58D OrD e DB G BRE GG, HPD DBEEHO, & 0O B, e DO DLGXHEDE
£0e e O CoBG ERaE.

R S0®

> 9D 88, 8ug, 0ES ronEa &S 3NHED GREN DOSD.

> £8HFOR eSBn gomD 4 - 16 I 8@ BG @RGE.

> 8@® woetS @ B G5 WOCIS DEOD GRE) EMWOBD.

> Qe SO RYTeES eeIBORS 903 O RESOE 61 eeIBOE GRE) DOBD. KRE) BORO 680 &ts @S
20 808 @OF».

> s BB 9 BBE ©) 8Eit oG e DR Grd.
> 5008 Y € 5 I ) DI BNSHED OGRE) DO DRBD.

> ®Y 0O ) DR WISHED He® B, £ 5 & P e’ B8BE0 ©weH® O e L) iR RHLIEBOE
DR DD

> 90D & BEDOT OO GRE) EDOSD.
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8o8e 80:

> OeD® 638 e RS 63 BOLHESO DD EMDOBD.

> 2® D00 seQd el a3 etleB®.

> ®E) B SE6 G0 DR DPO BISHED ey, Ved e85 DO S TCESD, DY BW) 6MOBH.
> 8D B S OEOO BT) (dNeE nER) OgDE Bo8e S0e® RviEDS BN DG BTD®E.

» broccoli & cauliflower 868 D@ e3E@0 680 B8y 2-3 I 6N ©®D @Y o OT0 808 s
BEE AEHO rel.

> BEIC 6NE, HOS 03 00D e TS eNE OEDE O OGO DRSS 0O» DO c3EB BD®. G
Boe 09l Tond SBsrs e0®E), 030 HOD DD eLN®E) GBBW. SO 6BeROEHS 6wl colander
80® ecdw» OO0 eE 00 90 ®RVY, OBE RDremd DEEE @®j salad spinner B@® TBEBD.
salad spinner strainer & colander 2@ ©00ESNS S& cHEE €S OReds’ enES Bo8e BE EE.

> BBOE - TE0 6830 PBOBS i@ BSE (DY 6N®D ®® @Y D). 80 eDectd Bt O ®»Y
8800 0o SO0 ©eIn® DO &S DY 3@ TO® 63 el B808e €0 grdctd s0®) DO,

> OO 0P8 eeN®E O (BB 5-8) wew) @O potassium permanganate (Condy’s crystals) &&o®
BEE ITD DE D DY OGS OCOHD 90 @O OGO T OO 630 Boe SEeEs eticsd GG

DedO® »8®:

BHDD CTDEDBES AR HEME® LY DB @D YT DD D8e® IO CrDedn B8RO @.

Brunoise Macedoine
This is a very small diced cube sized between This is a diced cube 5mm square. Root vegetables
1-3mm square. Often used as a garnish for are suited to this cut, e.g. carrot, turnip, swede.

consommé. Typical vegetables are carrot, onion,
turnip and celery.
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Jardiniere Baton

A short, thin baton or stick about 2.5cm long and Sticks of vegetables approximately 5cm long, 5mm
approximately 3mm wide and 3mm thick. Size may wide and 5mm thick. Used as an accompaniment.
be varied depending on end use.

Paysanne Julienne

Various thin shapes such as squares, triangles, Long, thin, matchstick shaped pieces about 4cm in
circles or half-rounds. In order to cut economically  length. Vegetables cut julienne are mostly used as
the shape of the vegetables will decide which garnish.

shape to choose. All are cut thinly at about

1-2mm thick.

15

Mirepoix Chiffonade

Diced aromatic vegetables (usually carrots, A technique for cutting herbs and green leaves
onions, and celery) to make a flavour base for into very thin strips or ribbons and is usually used
stocks and sauces. for garnish.
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Fine Julienne
1/16 “/ 1.5mmx 2” / 5cm

Julienne
[ [ 1/8“/3mmx2” /5cm

Batonnet
' % “/12mm x 2” / 5cm

Brunoise Dice

5 1/8 “/3mm

Small Dice
%"/ 6mm

Medium Dice
%"/ 12mm

Large Dice
% “/2cm

Paysanne

Tourne
Side View

End View
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&cO Ob® (NUTS)

geeEsy D@ed (908 Bn®) DN DO &0 OB® HFIMIOE0 ®D S &8 (DE eNTD D) e
BEe0c (D), 8Bx i) BB GO 0. BW® DOD BCH) BeSNE@ SONOED 3w ¢HE® 06 &
Oy S3R0 e@N0 wi8a. &0 Ob® e HedIB e®c, DY, SE®, 0B i AHS DEIE YRIMBED &#tlo®
ed.

eRen)) DL®OE &t OL® @9 €8 e @FN EMICTY EIDIVEES EDECHEEED @RI ®D WG, 900 Su®
DOED e I @9 €t@G @Y e,

COD DR OM:

&0 Ob® DE GeNBODHN &lo® RIS T&n eI0 CBEDRD 0EE tEEeD. &0 DL® FILNDIDIDERD &S
8COEEBPO BEE® & ObL® e®) &0 DL® t00GEE B0e®IENE DEEND S DG BTaA.

0®8% et OB &0 DO® 08D &IIOEE NOeIBDE) PeRS YREPE H® AR &t BV® e®I &cd
Ob® 006 6] 6@ (CEIBOMBT e NOBE tNOG &3t OO eDE) WIDD) EMDE G ROB. @ z®
B©1» 8008555@ &0 Obe OB Tn @o®, el e cdie® T &ty.

&0 Ob® eflo® Dz® OB® e®% RO & OL® OB @ BZeiE DE 6NHTS RO TS acwes 6.

®RE) 53®

> g0 Ob® ®REN B0 680 Bug ard 00 06 E) ®3D. Ted eeNTD BOG® BRI DO HRDEHIS
0 £ D€ oNOD .

> o¢ GOC 8 B0 BO® GRE)D MO (EEIDOMNEE 6@ Scdn).
> 0B B el OV® DO EEMNBOeE @13 3 @ e GRE) WOSW.

> 60D 8D &0 OV® 03 EeNTD 9O BE &0 VG BHDOMES DG @ BED P DG FTE
EMOD WIBDED GOREN DOBD.

8880 60
a0 O0® O S0e®s ¢MmE®, OB OBEs 8 ®d@0 ¢omd .

> @@ D@0 D8 58 O 680 0T DOBD.

> 6ONE) GIMBTEED eDICEO 383 O DEO &0 Sgded) BwOBD - S HOLOS S @E@.
> F00 Ot R0 evE) @ag e FRBERBD.

> D@ evd B88E 80 @bt DOBD. (0BG 6vd BE ERT BtwiEd B DEBOR).
> B» @c ¢ OV® D)) 6 BvIn0 DY DE BTDE.
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&0 Ob® (Nuts)

50) BNOD®

pastries t3» e @ marzipan

Almond
&® essence &80 & Qem
eBdE B8vIO 3eH)
Brazil Nut oG350, weie, pastrie O
Pine Nut 8% 0, pgsto €5E@0, savory
dishes, cookies, 03
2% @ »ed) OB, Re® 9@ OL®,e,

cookies &

00D (c5ERED) 8¢ DR V0 AVL (peanut
butter) , Ac® D@ DV®,savory

dishes , pastries , e, Be3H®
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Hazelnut 8EE, e, 6D, praline
&5C@0, garnish 83®@0, pastries,
pies D@

Pecan pies, tarts ©@¢, o, cookies
oe

Macadamia E@)E, appetizers,edoeses

Pistachio B350, edw, pastries, garnish

Walnut GB35 ®, appetizers, @e, 3
N0, €383, £
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07 O emOes | N0 CoD® B0 SO

edbomsd

eOBE 8 TeBdBerns) FODIBE 6T PEMeNE. 6@ g DL®E 9 RYDILE OED® DL®ED O O
eRNew] @ Db® DE D 8. DD 60O DDA DLGE BERED BN e DB GO Dre®.

oSmeens dew
aFOMNBE ScBeMBeS ) &r@dmIedS.O% 1850 ®BOE @edIBrrs B8s & om0 em® O» @F. 6@
0 D®) DO FLMBE DBD DD O DNed 3w 9RE@ED &N WO o Grid B0 wgets &0.

&gbMBE DL DeNE YRIMED &S g0 eRew’ T eEined eRIe®] DTHBOBS ERN ®D BTG, ¢bISE
D DEND GEch) Sodssrn e’ GeladbmnsE (Russet Potato) .

e2Ee. etI0 HEeNEH® 3 IDDER:

a#bBE &8 30sEens o@D &) OECBEDE OLNW@IOD BIEG. &8 t3Odsnens Jon ag® (eendy @80
a808¢e v o83 HLOHIMEEY eMDBeES eDEBE ERIOD HIMIOeES®), @B 8D (808 vn ot 9
S3E0) o @80 AZS» ww etite ( @ ww 8068 [0e).

a#boNsE ¢ 8800 @e)n® mItORs @R ©®D HIBE - B D French Fries , 6208 o ¢boI5E@ @& (mMashed
potato powder) , buffalo potatoes (potato wedges) , &#bosE el & a#bonsE S ( potato balls, and
potato slices) (en@rmzens’ I epDIOEES @RI ®D BTH®E).

OEean ®¢ gboNsE 80 el o 9edddn ey BdmItmE (thickener) et ®ITM DOD GO FLNSE
886 e @@@n, A3m0 ww ¢SS0 wew) ABLD ®I0mEE (binding agent) et ©10m) DOG.

o286 gewe

8 oed D80 e ee®] gODISE D) ®OY ERSBES NDODBE ( @ 6dits Srts eNBD) 3D
OBRE) B Zef® R G. @RI ®D BIS MIEE DIDB @ Or) BOS. LNBEINERS FOLDIBE & ERI ®D
BB (@) BT 6e3ITD) 3 @) LTS ®C®).

(SOOLHE

9800 abonsE D00 98® 8n PELED e eet TBFPW OB D eCBG @B FINEME DOD @E
GOMBE € Co» OO te®B@E. 0BG O8®, O GTBO 3o 358 e &IMICE ePedS RENE. 0®c
EEICHED 0®BO® OB5ctIy LBEHIC BRI 68,
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80O

e B8A0E FFVODG., &) DDONGE, @) STWIS 3
$0DeEIBDES.

R $30, RTE, DR ) eNd [O® Ty DEND LEs

OO ICEE HEED IO,

EEDOME 63, Russet (B0), Idaho, Maris Piper, yams"@o@(
sweet potatoes) (3¢ ®¢)

&l 880D axobooa, 9une B85 @IHNED B 6DDONE
H@ENED &

TO0, ®IOO DEND E3EEID

88005 ot Jned ®dn eICS D) ®.

(sD203@ BEIE &3 OSOER) 3y 6IE).

CO®OMED 6@, Red Bliss (8350@), French Fingerling 28

eRe®) gerism eewn (All-Purpose

BB ZEIED BBAG FPDOODE, NeSBDSO @ StBE W
Potatoes

$OeEIBDES.
eRe®)) 980 BB PO ey OIS LBEE’.

CO®OMED 6@e3, Yukon golds (ehHndzeseds)
&e eboes@, Naxos Potato , €@ gbmis
c® gbons@, King Edward

e@0s bBE ) BTy D0 MO gboNsE (e gede boNSE)
e DED T@IMG &G, NBRIDBEHRS GLNDD OB BE®SONR
@eR , T T DBDBGB eIBNOES. 6®0s gboNsE OO D)
IS0 OeED &HTD.

EEIC BEH) ) G IIds O® 80x@m a8ebm mdad( an
accompaniment) &S 3EE3C.

ATO0 67 DB GHRO DENS yeLs.

eI ®tE®

> B8 003 ww» gl SBsrs ( DRemE ) 8D @i, &) 9D 88N FLNSE 6DIOBD.
> Fned @i uEe®, 9doiE® ¢»] Wie® exNBRG ER®.

> g SeeS DB e stes 8 &S g 030 DB - F8) el Gl e SOOOHNE
O gto (02D DRI ©FY, FOLNBE et VY HRE EE) OBBS RO &t DE il I8 OBED DN
Solanine &3 e ) ®0% EER. #LSEE BE Delns B Ot eMNIE G®E.

RN 80®

®REN S0® ey, T ®REN gelmed BB #Edt JefmnD DRI ®D @EE - 9 DY 7 &i) & &0 10 &
g0 OREN S0, J&) etice®s emI0D RN DE EDE. #LMBE OB TN BOOO e H® e T
e3E® emNDE EDGE. 65O FLNBE RIPIOE OB 1B endEEID 9B DOG.

®REN BOe®E Bl OE®, ¢ME® ) bEMDenS e 806 @@, 0@ tug D80 6 »OD DO ey .
P LG G®RE) eMDOB.OCOD ecd® s’ S0 ey 0 1Es Te@IDNnn oD DS

2050 MeEB® rt)dn ¢bNEE DR G®REN DO DRI GTHE LK) &IE MIEE @1t 2 © B ed.
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g8 B 6mOBH!

40 ° F (4 °0) O 881 &f) ¢80T 8800 88 00 =stlona @08, 88 380enE eEes Stéides OED
@B GO v T B0 BEdBn veS g B88e@% oy 90 8D 6 @ twtEs O, B8R0 8D &Y
All-Purpose Potatoes @t eemm ) StdSa ©l o0 S8 et ®RE) ¢ DO Waxy Potatoes 8 88wsrs
086 wSa

808 56®

2TE0 0830 8 - 6Re®] FbDBE Ny G808 cOsED BO® S8y &rD, ORDS @RV )OS
e® BEGB BO® PRI CLICHD.

203 PRGBS »® B8R0 630 ENE ®IBDED Dt O #boNEE €@ BEE eeN®E) GTHEE - eRIew]
aB808e €O vEHed BE0 Biedy) &tD.

g0 g Dmerny etlem®, 880 ®ITDE0 366 68.0MBE 6t arde®s &g, derdsens Odes, @80
©56E® 80t O® DretPd® BE®) OO WIBHED BRODD.

oemnit
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BEDOT DOBDOIEG SHD CredD:

Stone

Apricots

Cherries

Damsons

Peaches

Plums

Nectarines

Apples

Crabapples

Pears

a
(oo
(cotosme
(e

Strawberries

Raspberries

Blueberries

Gooseberries

Blackberries

Cranberries

Grapes

IR

Citrus

Oranges

Limes

Grapefruits

Kumquats

Lemons

Mandarins

Tangerines

( Bananas )
( Melons )

Pineapples

Dates

Mangoes

Papayas

Mangosteen

e
)

Kiwi

( Dragonfruit )
( Rambutan )
( Avocado )
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07 O emOes | N0 CoD® B0 SO

28 RO 308 DOReS cwetic?

BEDOT Y8 il 808 DOBES eeic P BERE D eMONOT BrdSH:

ON IR

> Red el DD DOBD- B BEYCT O DAY 683 BAE S EBet eeNTBD BV GG, B0 evd
Oe B8t e 886 @ox. @@ (Melons and Watermelons) 805 E@et» 8@ emnda @, 8oe®
BEYOT DLIMOD TE EGE.

> Ded £z MO WO B BEDOT B Stone Fruits 3b®E0 380 B @e. 88 500 @i 8 oS 5O
88¢ o2ed. Jon ®ag »® TJ&n D eEE 9Ed) e 60. @ag BeRdt (6RD) Sbmrl BT cr8E E®.
6L emdes®m S0 8t GRcHED 6t &rets. 88 MOIE0 S wd & B Ea@.

Brd® 9P semdt Jed g@HME0 RO I8 E@. e®@BS gewel ©0Ses BeE 68D O g0 ORTDD
emE OB SVB EaE.

> Ded @A® B® MEE MO WOBD GO SEYT, GO GB3E &® stone fruit O GOE ctBn @E.

®RE) 50® :

> DB Se® REE® @ SO ey SEDOT 8B OEDE OO SENcd @BDYDR BLOMES DE
ORED DODD.

» 0830, OBINE ) SOHNOE SO GO BTy BEDOT BB 6EE ®RE) DOBW. BEHWO BEROT DIBO
CEMTOeE ®REN DG @ GO0, BEBOD B0 ¢EMBeE 9edR0 v &b B B G a0 $eNw
o @ D00 B DE EE. @R E» H»OHO &) ) DEES e ®REN SO0 gewel woOSes BB,
QINDODENDE B8O BTHO 3CH) T BDDOIMEEBS GRE) DOBD.

> 6@, t@G0 sERdt, o®, eIOL), BreNE, persimmons , &SN, eet@ oy OB B 6MDOBD.
B0 @GBS Boe »IBEI Bedi el gd eI OtE ) SDn 9@l 9f) emed.

> 8ROt ®RE) S8E0 630 b® O MBHO 83 ¢} DO ES &S B9 SEROP @O DOB®.

> 0D0DG BDO OGN GO BEw) DHYBOOE @ 9ede0 #OHs BEROT PACE RtvwD, Bedt &>
B30 REeD 6 A Bt OEer gtdd) DHRDD. HR®0 630, 89, nectarines, peaches, pears &3
plums e®&n0 i 68.

> B 2 et 6eEEEE o 0 683 SO &) KR DOBD. B8 @t O e»] 12 & BEH) GREN BE
BTG,

> O 2¢ sendc 886 B S0r»nm RN 0 68 BBV D80l DE BTN DO,

> B sendt 881 D6 3rm9wm 16 OB MISHED ®RE) DOBD. @ BBSrES e DN
DOBD.
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07 &2 emOt | B0 £ea® B WO

BEOT DBO
BEDIT ) OCOO BEIEED 68 it BEDOT LBERICED DD DOBES B, OO D3 eNDICEO

(e@re) B0 0 61 658 §II0E0) SEDOT € DB ®D BDE. BEOT GRIMIO [0 BT € DOE® DE
BB,

000 YP RLED BRWOR B SO0 RO ¢cd OO0 PRVO MOIB BT eI IVO®D BRBWD
Bed.

8O @00 e’ u@wit @R HeEIBD SuMEedt BEDOr W8l Y REED SBs0D HEBNEE GG
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BEDOT D8O 6 DOE® [O® wewd paring knife , Peeler, Corer &t ©3@»0 D0 woem ( kiwi ) e Tesds
88 (grapefruit ) @3 melon baller @z .

Parisienne Scoop Peeler
e . Corer
= -ty
v
208 898 p®

eDANE 61 TRE DB PO ¥V BEDOT BB wTSae.

> 830@ Bedt e08® (plain fruit) ©E®) Poaching &3 stewing 36630, 6333 €32 compotes EN@INBEES ENED)
@RBeS stewing B30T BITD) DODS.

» ea3cbed@ @, peaches, nectarines, plums €3 apricots poached fruits 8.
> 8385w (Figs) , @&, quince & emes@ ¢ eIC poach ST wSa.

» 6R0 8 BOWO BEDOT poach BEe®% e®wj stew cr@e® ety e wEE OTE) EMBY) &L, HED T
eNE CME® seRdt eeiel ened.

> eee3Bemnl, emet, s, B, 88, plums , esmde o DO gLSosy GE SO® ema sautéing &
BTCH e BEDOT 8.
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07 O emOes | N0 CoD® B0 SO

R0 €0 60 OV

083 OB N0 BBeBE gusO®mS Po®ED. O GTBO® 0@ Ol DO g0 IO BTPe® DS el
Ea® 208. @@, ©®B80LS, teem, 9@t &% eEOS DED #PDOD, ®98K Sred & PORE) D@ B8®IN0
SRGODO 0@ ¥ O O SO0 @b .

ROV

RORE) @y " fruits of the Earth” &» g0 @980 SuezddE0 08 eduel Dxex J&) de® @ (&) o)
DR €T@) 6Ny / FS / @B OB @D e OB O RdS. B 0@ ROTE 6LNBED, DRI
606000 O3, OC OB R, NORE) evd) DS , B OBS &R &te.

@980 e3ceEO
®ag DED B8, OB N0 VDR EIC & DTS LB SreEd OB @980 reEd BRBPODDE. Jenedd
emE DB/ a8 eml T BOdtEens ¢ DD DE WIBE.

D crededPesd T80 @98l Sceeloe &)@ e D 300505 EPpii3:
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07 O O | &100 cTR® 80 SHWEnd

@ 6, (9D 8330 ®ESD)

20 @980 S0 GBSO (c0) 6wl Ve G (D) e OL® DE BWIBD®. 6@G X e P DecH
8E @980 el 6E D0 ©IS 6200 BOT Jon ©ltln®s widdan @Y ROS.

80®D: DY eI tNRIDBEES HFOND 6@IeHIe DY WOY e (D@ BmIw BErrd0 ee30). 88e®
BE8 #fEedE H@BBsers DEE e DD wOG.

2)10)
Basil (F)
Stocks
DEE» @C PEbIN eIE 6EE WD) OB 383
Bay Leaf (R) DE LOTD FrO® oee33es
Roast dishes
Cilantro (F)
(eITHOCE)
Dill (F) DS BEDH EE 6 BTN DOG.
(&do) ®ag OED T O D@ OB®
oS
Mint (F)
(Bc®)
DM eeies, 3,
Oregano (F) :z@@@esigbf; emME 6] DBE 6EE BTN DOG. Ses0. O DO OB
C GO 4. 030 @@ DB®
Parsley (R)
RO @3
Rosemary (R) 2@ 05D emIE e DR eEL WITDN DOE. ;%@gf@%@
O LOEOIE.
&3e3
Stews
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Tarragon (F)
&3e3
Stocks
B0 03 eE® B emIE D DOB. ee33e3
Thyme (R) ) GOCOI@E. @3 @ OO®
DC @S D VG
€3c08®
Chives (F)
@ D@ DL®
220 ©BgL eong eI Dug eEe BTN DOB 2 OF Ged 20w
Sage (F) o
DE OBRD &FTD. s

880 des Op B0 s £reded:

Cardomoms

Coriander Celery Seeds Cumin
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Cloves Saffron

Dill Seed Mustard Seeds Nutmeg

Cinnamon

Vanilla Seed
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DORE) e
E©) D06 (D190 165)
SOELH TEED @ 0 RE) DOD RE ERE WITD DOD etnee3eses
Allspice eR% DLG®ES. DD ¢ @D
DR M0, LTI BB OTE OO 8@ OLEE &w. 8g sepde
Anise Seeds Cookies
(epe30@5c®® DT BB PORYDS, Oe® 8 Oe3wm &ed )
Pastries
&)
Cardamon 2008 DOE ) &) POD EE S eEE ®IT DOE. 6@@3.66 FoR
(©e0E) STHOES ) LOEDDE Pastries
o)
8g seRde
. S5
Cinnamon 2@ o) i) O®ens D DOGE. Pastries
(deE) £0COBE DD DO BBHE 5e®
SH)
DS DY
cumin ©t0ee3s
DO 6] LR &0 6EE TN DOS. @
(ede)
o))
83
: FONOT £o®®
l(:)lll Sgead)s 630508 D3 eEe BTN 8. &3e3
&es Marinades
B0e3D
Fennel Seed 63050én s e BN 8. oe3)e3
(@®»edt) O &se®@ic®® OEO B@ING Marinades
e D@ DV®
e
Saffron 20509 DT 6@ ®ITN DOG. BBE
(o®) ®ag 1PeB8 Verl, 5503 » Bt ©S ee3¥e3
@S D® DL®
ORD DE BB
(Cleshes)
Nutmeg 63050%n ) YEDO BTN OB =
(e08Fe) £OCOS B0 0D & 206 OF Do
OeOD D@ OL®
R ee3ied
Mustard Seed 8300% &0 e RO N OB &8s €od®
(&R &) B> GecSn Sandwiches
Hams
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BRI
Celery Seeds 8300 &0 e RO DT OB FBNGT cod@
(e30EED &) BIBOD 3@ ORI T DDDIT D® DO®

Marinades
Marinades
ee3)es
Cloves 300 &0 ) RO N OB o3
(2R O) @80, o¢ e o OeE. 03350
[Cimim)]
&8t €od®
. etneeieses
Coriander 63050én &0 e RO BN OB
(eMTOCE) (/@ Ia 65} Cmi0Es
s
8ee guE®
Vanilla &es D) 6. eRne®) B0 gndiests D
EOCOD OB e NI 0D

Powders
O) [Slto) 016 DNOD®D
Paprika BB, SueNdes, O B0 OB €08 &TD. oI S 29

P @ G0
DEDO ®HT DOE o
£S89 Obnens o @ag Otens EBoE &

ee3¥el
Turmeric DDEH L)
() cod), 9@t B8QE0 &GS DB GBS 3. Relish
®ag YD ©OTOES OB &t Sele
e)ee)
8o
Curry Powder 980 ARE) 20 @0 &) SDOD. &) @) OS. &3e3
(D2E® DE) DORE) Oens ®RBOE OttS, &0 DE DY STHTED oe3¥ed
SOEHE DOE. @3 &0
@ &0
503D
866 28 €00, DBE B0, B850 oy Sy e Bue DORE) Chili con Carne
2 go® DO, O8 DE DO Stews

ee3del
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igma iy Stock i|yd uQ,sl ixfhdack

Mirepoix
Bouquet Garni 2 parts
Onions

1 part Celery
1 part Carrot

Fresh Herbs,
Parsley, Thyme,
Bay Leaf Wrapped
in Celery and Leek

Sachet d’epice

Parsley
Stems, Bay
Leaf, Thyme,
Crushed
Peppercorns

Matignon

1 Part Onions
or Leeks

1 Part Celery

1 Part Carrots
1 Part Bacon or
Salted Pork
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OB o) 6P @B o SEG B®® bouquet of mirepoix @3 bouquet garni @ @O basic
poaching liquid / stock &0ef

et¥ed o3 erro® ed fe® Bouquet garni € Sachet d’epice 8@ eDICEES 80 8.
£3e3, etaiel, @BE0 i VPewrild 80D tew) duxelles T DOE.

Y, shallots & ®c® @98l
00 DR DDRPOD O 0O
9@ paste OB O» con
6@ 88y @red.

Oignon Pique / Cloute
Onion

Bay Leaf

Clove

(For flavouring sauces or
stews)

Oignon Brule

Halved Onion burnt in a skillet
or on a grill to enhance the
colour and flavour of stocks
and soups
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07 O emOes | N0 CoD® B0 SO

S8 ®980) o0 899 DORE) ®RE OB eete:

DORE) 3 @980 oEs0 RIS, DBE, eDDONE 3 Sdt OEEO HBdoHE D B0 ebde O, Mo
6] DLHG DN 68. ORDS PORE) 3t RIBL St 600 DALY PENDS FeHOB FCEA.

1. 88C SD»ED GREN DODHD.

2. g Bt OEeRD &) FTOT DIDD GREND DODD.

3. TBE SNDDGED OREI DOBD.

4. 8 3@ TO® BE eRecy &nes el Dedt ReNE®DE G®RED DOSH.

NS /| DaFBE YOTDe®ED DORE) 3 @98Q) &reEl GREN DO &S TR GREN geit® Sed. AR O®
gef® e »ltgdee A0 DG REI ®BH.

8090 PLDOOS PORE) Bvgeds’ Jened dLHNGE ) THOG PSRN S O A, J8) BoOMES DES
®REN DO DRDDB BTH@E.

Bre® 6100 SOHOME B IO ®REN Foe® BIOS @O, DR @B SrEEd B PORE) BBcd» &G
80398) @0 FIFO 600D DO® 91D DOBM.

2B @980 SteEd ORI SO®

2@ @980 ezl OGREN DOBES eDeLe:

80EE0eBEs @) ®F D@ HO® @IBL) 3cEEO DEND 3EB. Ve IR0 AR By ¢S e H»T,
20® @980 ezl DD BO@ ey Ve HIEDHEE 6gNelIeDIC FROONE DOBW.

2R B0 Yuds et v PR EDHE0 BBE HiS GIDeRs HYB 6EE DS® ©F @IBA) STEsd
0T OB DO 3 30 0 B LBEWI EIEC R SO AR0 O ms O, R0 SvwD Brdo ¢x®
OB DE BTGB!

1. OB e®) & e 8B 90 S0 cy) emIE eES t3Ee.

2. 2008 9ers eES TRETY. @R Dol exmDEEMS el v EBO @98Q) SueEd @ VNG Bx
BS@.

3. GG ) GG DE DES 6T DECE PENEES D). DTS D) 6INOBD HBHE 6E DO IS
Bedy ato. @980 8reE0 S@ES0D RHIEEPOE 68 RteED CABYD. eME AIE® 6] Rtved S
30 ® eNDE @E.

4. 88¢ SOonD RSP (Boodéned ewj chiller drawer of refrigerator ).

8Om0 80 »E® @980 ©rEsl Crl@S &rtdt® @O &S o0 EiRe®S &ty BowoOMBED E e
chiller drawer of refrigerator ®®68» S8@0 @)@, O8N G#OESDODE Ve’ nEDHE DB Bu® DO» @F
eneliedi@ FROVHE DODD.

ogens et R0 i® emE £® @ MIEGD BEH) BrE) ®D HBE. QP @8R Sl ORI SO
BCH) 9O BBsed Sel:

> O BeBO: 8BBO wogg oregano, thyme, marjoram, and sage 88 o0 DG ey eoned. g0
30, 808 c0s 90 POBD.(ARO @i eEL @980 SuEsd 6ticn WIB®, MY e SR Sugrwd®
8cy) J8) eCS DRER0 O® RE) ®HD.) T8 e®i ORY 00l DR D& D0 B8 O
Br Ogens ae0 ¢ME®, BrE, 6IES HE®E S SD9rD &) @O0 NICEO DRB. et
STEEE NS 9O, el £IE tEDTOD ODFe 9B, DRVO OIS RewrSy @00 epdosNE DE BTE;
D@ 3083086 D0 Y@M 9t &S OO 3wSm DD, &3 1-4 80 P0® D G &) DD T
DR DR, 80D PN 1B OBD WIFDED OREN DOBD.
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®RE) DODD.

> Bo 80®:basil, cilantro, parsley tarragon &8 emg Szl ©ee 90 S0 eE® TIDEort.O OGS
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BOHMB0 ec@®0 630 @980 SuEEd DR 6 SEG CSOCHEES B @ DOBD. B DE D0 BDVOSEB
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55

B0 )T B0 6] s0etismned 630 tdOdDOMNE BE GRGE. Sre3ldlmosNE DE SO TS0 15 & SO
FoBmD 72 © CEMNTOCDE DOR) BOBS eEBrd o 4 ¢ 88 20y cre®. UHT 80 ecines
o@D 135 £ O0F DO DBBO 2-5 & BOIND O 0 9POBS eEint gomD 4 £ BE8E »OY Eed.
600 ¢cEMDOOERE D30 Te®s DO BB v 6dI® &S o Pye 8D @0 c®y gre®. ( UHT 82 @i
6-9 D PG DIEED &S g BrelDdmieNcG DE S0 B e DIPDED PG DME® B8 1 83.)
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850 ©RE) DOPeS cmeeie:

> e3ee308mOME e 50 7 & & 0 B0 b)) ¢EMBOEDS e D BB, 9B O 8B 4 B E 4 ° C o)
8O of) B8Q »e . §© v ge»RS B SSenem 5 ° C e SO &) @6 @a@.

» 4° CO g8) ®RE) DO, ¢8nFOed B dEs o) So® »8 rPwed ey DIE®E SRS at) ¢B.
» 50 RenE® @) @@ GE.
» 90 62DOBD.

» 50, §8 s tewe 50 Sy 880 ders 880 . Bwed0 O8N eudde om] @i, DD ] gl
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first-in,first out) @G TN DOBM. FIFO PO LO®, BtOd ey SED DD DO® VY HwSm SO®
BT BEeNED GRE) OB, BegH 6@, DR T DG 6] DE 9 He® Enas Bl S
oty B 00 SEicy 980 oHRPD. Bu® B0 SEcrnas O8 vdon, OB 6’ D 9Oe® EHa
83 O .
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®
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EH) garnish e ©ITDN DOE

Heavy whipping cream

36% €0 38% BN

whipping §® @0 ©8) @08

Very heavy whipping cream
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& BO® &Y EF BBNeH
ey 8 eSeBHs ©w E@
G DEERD @R ecl

i 00 80 ei8 §® eres
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O e B0 / O e
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oene 50 aBo®

osme 850 aBo® Dden
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e0e0® 8e 20 &rD.

> 8 & 80> 80 003 ¢
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eENEOD.
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» U.S. sour cream e®s5 @208, 9@
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ROD, @®dS, BedE
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O

s80msd
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908 @O &S RdS S0
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6®® B ©3e0Seds DER) e® &S 0 OO e @ 0D (5% R BDE BB®). T LNEIBBEES GID
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Parmesan (Italy)

8w, 0@ SOOG, 86 BEROT ) B O6 B &) @ B3
OL®ES. OB eRe®’ BO B @ g0 &I BBe®T ABED BTN
e3. @) OB ®) OeIOD.

Asiago (Italy)

Nutty -flavored @@ e®) 080 @ G, 808N T8 D N0 &®
e D O» a0 Y asiago L@ ®I @ag ®) € STHTeERS
G 0.

e330 Be:

e®® B 3b®mn0 D) @it 9O T 30 emed. Ty 8D DG »wdn. T e@ew’ O e, &uedd,
ee33e3 e 3RO OE T 6D.

L[] Sl o)le)

Cheddar (USA or Britain)

OB, 6] g e D@E 00, OB DY, @ag ) eWIC OLGED
&gTo.

96 =0éno O DO 96 Dug evnel BwEeds wred). On BEdy (OeDS)
o) §B Ot e ®TB®E.

Emmentaler (Switzerland)

O eEOE B DO OeES QB O G0 BWEEDS Er 68. &
e300, 8% GOOEE ¢S g0 OB et L LEW) 6NE) O©S).
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Gruyere (Switzerland)

05 @80 v 0D @ O 8D B¢ w» T OLOES. »®
00@®dt O e nutty O3 O D O SOHD O DO de3ens’
@80 68. O6 S Exdn gud eRew] 80 &3,, gratins,
casseroles &3 fondue @ T 6d.

b - @ac 983 (Beae 50%):

e®® T O ®ag DG BIN®, DDEWID @ Y O3@ &c. JE) N@INBeES ROL 3NDEES G O
g0 eRnew) D0 &) cheese board @103 e@es ( hors d’oeuvres ) &0E0 ®S.

a®

IS foyTe)

Gouda (Holland)

@0 BERCT, nutty 0BG &8 o0 6CS &6 0. B0 ©®
CME® D@ 3 88 O RYED ®IToN 6d.

Harvati (Denmark)

B0 ) O, AOY Car® &S o0 IO ¢EMBeE & 90
B®Ee0S En 68. anpdiee B e O BE® v YD S© 6vNES
Eod» 5 06 S»En RLOL e ¢HME® DO B et SHGnE.

Roquefort. (France)

et
o7 -

E . -
vs

= S

¥

O3 ewe’s B0 OBS e @E , BEd 06 3 EF) OLeES NCD
et 5 O3 08x 98. O60 908 GBS e ) Ounl &S
DS O et3ies e vOiE ey D DOE. O6 gpdieses B3
eELE O BE® BwISBn.

216




PROFESSIONAL COOKERY SKILLS MANUAL

07 ©» 6O | &1N0 TR ) SHED

Stilton (England)

OB BE St veins 8D @ag v BB 06 8D e StS .
DRBS e gpdrests O e o0 383 o BEIC O T 6d.

®ac B3 (Bes 80%):

®ag, O3 DO §° @cr® g8 gl 9SS Tx ed. J8) appetizer, hors d'oeuvre e 385 eEE ITM DE

.

2O

B30

Brie (France)

e, ©ag §0 S0uens tw it Bt eE trEeD. IO
BB & Benic DB».

Camembert (France)

8@ Camembert ®ag I ® g0 DEND 6D 3DIDeBES G
D »YD O 30D OB TO O eNeWILT, AOL 036 &S g0
E80000 @0 8.

Boursin (France)

e
; 5 AT

0@ @ag, §© TS O» g0 T OBEDe®S ERIOD HTH®E. O
£0D@IBEERS &SSO et 0 OO Dot O QDSBS 6@
0T DOG.

217




PROFESSIONAL COOKERY SKILLS MANUAL

® (unripened) Be3:

07 O emOes | N0 CoD® B0 SO

e®® B8 ®ag OB &S a0 BEIC, RO 3 8t @D BB BTN DE BTEBE.

0]

155 t)Ye)

Feta (Greece)

£3€, EODONE ) 6308 D &Y. OB EF) ¥ IR OB &Y. &G
ee®) 80 G BEIE O TN 6d.

00 ¢l 00¢ gPIVLOED B & ®ag O3 DLOHGES. O8 30wNdB
88e8. &6 e?rew’ O exdveses O DM 6.

Mozarella (Italy)

3 © HOERHBe®S 08D &r. OB LE@E € Sttild ©. On BN
3T DD DO D0 ¢F) DE TO Ot DEND GO .

O3 &8E ®) 008 O 8E g0 ®atd B OED @1 P D@ DEND

£300 8. 96 t3THiRE OBED &4t Ry DD @ OL® Lew) O
GEIE®.
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Ds» 00 ®ag I8 o@GBes 2D, HYD BE® T Db BIG GG, @ DO eid), bl & &®» blue
vein cheese DGE @286 @@.
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Air Cell
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Germinal Disc
Thick Albumen
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Albumen
Vitelline
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Membrane Chalaza

Shell Membranes Shell

220



PROFESSIONAL COOKERY SKILLS MANUAL

07 O O | &00 cTR® 80 SHWEnd

&®%n

BBErDed IO @I SNBSS DD 00: RN, B, DeNE, DO DENE 3D
50eR).

000D PO MG (BFDOEDO &S £ad g@BNE)

Q8N 42g
@0s® 49g
E&E 56g
BENE 63g
SOleN] 70g

i,

RBDOE ® €8 €t ®BeD owetic (RPHO @)

R0 9 808, ®BIOD v »ORF O Br EGE.

RO T DO DO 68 ge@ced 80 98 e Ce@ced ¢ 9vE IBGED BB G, (@0 Do
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D e 580, 0T (SroR e2NEed) &3 eBNT, B HUE cBRET SDE EE. BBDOED OEE0 T D®
s D86 98 & seoE) 880 805 ®©5.
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» 808¢e v) exnwh) B0
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AA A B

Have firm, thick

Egg whites can be Have a flatter yolk

egg whites and a slightly less firm. and thinner whites.

round, high yolk.

B8o8e, @5 ®ETS, 02IWTE)

Grade Q0. Doz® ecmmO -
AA 300, B0RCT, OBE 3 eBBEE BTN DE i o
D Oca®. BT, . )
o il |

692 € BT,

808e, e0@®5 ®E)S, ©2IDE)
200.
Grade A | €530, 80ndit, 9vE & DPED Dz@ egomO
T DG
DB ©ga. e .
82 e SO0 »PS BB e :
200 &S8O &gro.

20 O OB =iEE® &S gm0

00 FENRDL BTDEBS PP }

86 oS HYB 620Dd &Lo. / ’ "

o® @cxn e O» 0 Jowd Seuite ; 1
80® i j |

e 68.

8% &€ BTHTE STTERE.

2B g s 5O6 gefers S

&5 ec5e0a. _—

Grade B

FDIDO ®RE) DOBeS emeie:

> 6386 GomD 4 D GRE) DOBD.

> BF0 45 °F (7 ° C) o5 80 &b g cEMBOCHE @R ©® 580, DFD0 o) BFDO SSnem 41 °F (5 °
0) Bo0mMED DE 6] &t ) B e VDO BDOMNE DE EOD 6T GRE) DOBD.

» e @30e® 70 - 80% GREN DOSD

> 68 4 3 e D ©FD.

> 5B RO OB B By DFDO ENOGE BEITOSD

> T0 B DG S PP BBEO 630 B 9O WO eNES B ®D @®.

D00 8B & BP0 eDwens’ 8o O Ry B8E DROCD ®REN SO® teec.

808N B0 RLPIOE PO [O® ) ¢td) ewId B LE®I eI ®S.
g808e "odoE) @) i) FTDO” BNDDI E@MDOBD
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60D eNOE0 ®D B FO:

BB T DOD FFDO RIEHIOGT BBEERDeE FFHO 60. cwetd 0D SBeBE D) DO® DD
IO Hed.

Hen’s Eggs Guinea Fowl Eggs

FDDO BR® RO DOD D& HH?

VB0 BO® PO B8O e®i B8O vuded) B0 8 DFD0 O® 6Rew] 68 DOBeNY. 6D 3EE® LBTH)
R0 1Bgdbe FTDO TN DE BIB®, @ag STBeDD 3ECO0 PRO BBDO GE O SOHMD D DE BTBGE.

B FFO 2@ LB 6@HENe?

Scrambled eggs

ey 0 (Bt OB 90,
BOEedS)

2ORY DO

@80

®ag, ) EITS DR OF VPO
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Devilled Eggs Frittata
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&3 0 BEeneHeEd DFHOOE 60D NIDES:

6O D@ OL® 8 Ergn SO® ey B0 BB DRSS ¥ OR. eodoests, stock, Rocyy @
E® Ef® BEem) B0 9 De®S V@RS 90 DOG.

Thicken DB @ VDO B Bex 35 3 ee3¥ed ( Mayonnaise, Hollandaise ) e®3 o308
e S0 & SO0 eE) ®D BHISE. DBGE eIED J0 FTDOE @l el £ad
FSQO3E.

RO DB OceRE 9O @ING BY) LNBIDBERY 6D B RIL 8 Oy

) 60D GQYEDS FDBUTR0 DR ®D »d ROE. eRe®’ etiLde Ben® e®nRE.
Emulsify £6). Mayonnaise, Hollandaise 85 9@g®s ot O 50 o® @cw T80
£O® e eI 6®cHE TMRER DO 6t3dtd DI tNE) ®S.

R0, QLS OO e B, Begmws e@es, pane IAnglaise.a’ ( egg wash and

Bind breadcrumbs ) @ ©@®0c ee@ VDE®

Aerate FFOES ®esm TO OG0 &) G AR OBED GHMHD Sy 8. e3P 3
2emE B treee B B8E 9@ OV® il BEw) @ ARG 00D Qs
OB DO b ed.

Glaze VO @ed®¢ stock ©rE@ SO e P DOE (SteEl B0 ey
‘30 B8O e FRO® @F) BB BBYS w® il le®

] RSB0 ae@e stock 8 SO ey T O8 (5wl BO@ wey)
Clarify ‘raft’ez€® semn QO @) &9 OYS v eSS t3E®E
Enrich FPDO 6P, o, 33 3 DBemNE S B® DEO Ot ®) ez O O

208.

s OD® oz OB® e@Ee?

Do OL® Gy 90®, LwE, S0, AVE, BT o FPRBMY &
&1 8.

Qs By @e?

Do OB® oS OL® 8. JDR) t3ot3mISDS e DO® BB
Ob® eRIeIRED Sel.

o5 OE o8t bODE &) O» &0 GII0OBE DB, OB
& P58 @D glo® eB. B @ Wms DO &N hus ObL®
ee338e)8 60 (0 BBE GE WE OEO B8N 9IRS EBF® @).
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Wheat grain and plant Rice grain and plant

BARLEY WEER] BATR HEANE

<
H &
[ETEWEERT

FILE CIIAH
WALLET PEAL CHEK-FEL

2E ) S0@ hus OB &8 s L®, &0 o &redld eNCDeNn).
2@ ©» S0@ GCH) 6695 BB ePORD eEL HNEGR OB SOHH DB (HHs 6]
o5 603 Sed.

Quinoa Couscous
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nE & S50 &s:

Brush
BRAN LAYER Emdospermm

(Includes Aleurone)
Fibre

Vitamins

Minerals
Phytonutrients

Endosperm
Carbohydrate
Protein

Germ

Essential Fatty Acids
Vitamin E

B Vitamins /
Minerals ; Eran
Phytonutrients

Germ AWheat Kemaol

2 » 0@ &8 O eI €t» GBS D@, OPers ®R H0eI0r O T DO IPDSEE oESDE
SR cROBS @R crxds DO g0 SRGS AR LD s OL® e @ €58 B3 OL® DN
DOBDERE BBD OT® ETNOD 6D.

©md

White Rice -80o e85, B9HE) 3 i 9 S0 e e G3E@ GROY @ed. gRO® EC CHE LT
@) @3 €1@ wE eEEE WICBED. OB L Srwrens G DPes SRDS. &b euiese)d 9O, te ewE
EQCT ©HE DD D) 83 gr: 86 £6) DEXE ®RE) DO edmens B8y . e e 6, AS® v )
Dos Ob® OB c®es.

Brown rice -tit8e®8 @it 9E D0 e Bdens @) & . 96 O NS &IDICeBEs O
g0 800 e 908 @0 ex3ism OB 0w BB ) & 9 0O &t O & BHE DO DN
ee3¥8se)B @. e®OT BHE 60, BS® ) £ hos DD® OB &, udode e@0t BHE BN 6D GHDs,
886 ¢®dt o O g0 &6 88» 0 9 @ag &) greE @ O g0 OG eIy HICDE SHEGE 6B.

Black rice -2® @ G o), TOBS, HHVDEDICD 3 DS OBY ¢l eiest)B wdGs. @R O
B8 80 O ¢® 00 wwed. ©E0 @ag O &S oo 88» 80 50D greE e, O JTA) B o) B
D@ OVGOE TN OB &0 GE BHE O® TMREAD LMD B e3B8E BTH6.

Aromatic rice -g0c08 wuE 88» D0 1PeE8 wde DLGED &rD. SHFB ¢I®OHN »® basmati (India)
Jasmine (Thailand), Texmati (Texas, U.S.A), and Wehani and pecan wild rice (both from Louisiana, U.S.A).

Arborio rice -ebeRide] wwE By S®-eIT-tHs, BEAG G v @. O detalel] tEl® tew) DI

58¢DecE ©Dm) DO8. ene@der] BwE NS Swgeds eDEEetNe@ cPD0 Eied, MY oD detaields
BBE geve a0 DO, DeEI® Doen] 3w eRITeL)] e 6d.
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Sticky rice, -gteE® 6@ ©E, 68 "GO @ 6w “GrEdE HE 1Y) eDIDITY BHE OB DO DG
£D@IDBEERS EIEENY TeBBRS O 38 e eNEEIn) Gt 3 OTIE BEXI T DOE. wve 83
&38® ©BTy) e 6ew) 80 B® DR .

Wild rice - 9 &%@ gty D®eRS® g SteiD B8 O 0 96 "ttRs GHwE 6D, G eRle®) DO
B0 @& B BT @9 & EhedIC D EPH0 @reR. O HWEDE OO OBED ®) WIes LA .

Instant or quick rice -T&SEME N &TEadt® FOBO 630 DBFD ) OO wE B8BY Ere®. 6 DK O
g0 BB BHROE OB ) DBHE O 6.

Parboiled rice -#®0» @¢ @ @O0 080 18s-80n FOBEES ®ow) eme] &S o0 RGBS HHsOE
886 68e0s 908, 0@ FudEn B8 TO et 8 @) Stwt O edH® (H»s DL®ED Seedl.
eRNen)]) DL®OE WE D@ LEWI DEND JEEIGE.

885 ww @ 0on@d, 8B

B8 oBe3
o greE WO eed. ¢8 ie@@s &5 OBoti®
B88Ax gFobooa 6y O RBDHS

ETEE ) DEE ) 00 SR
SDEE.

&2 Goon 0T DO 6E e®) e3iel
63%@ S £O® DRD L3EH)

CEBDOM:
NSO (9FED)

e50e308 (o0Beu>@)

em0, HPD eI D5 L@ DOB
emMIBE 61ed. O it BBA®
GO gt E@ ms

oS DS O B88e@% oty O

LoD LAA@.

@@2@ s e oo

w® Risotto
iamd Spanish a rice &3®@ (e3e0
pain ) @)

eRNdeE; (9IE@)
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@ hon ) OS® (o BHE
D0 &) eI, D0ROT ©®
Se®E. 06 &) OE) 88Qn
FDLODED &S DS O

short Grain 88005 o5 e ©dae.

White rice

CEXDOMM:
eMNBBO (8e305®)

> 90® ©r» GFEDD WOBD OeN!
0@ B 9 PVILE B3 OLGES. eRew’ O O DO BL®ED eE OL® DO &S god eRIew))
OeD® (steamed, boiled fyda sautéed)) e® el DO . DD OB HHs DVOED O g0 IRVBE DE
OTB®, 383 BEH) G DG WIB®, eI FO@ LBEHI DDEBED T DO 9O@ NS RV &5 DS
W@,

> B0 HE OL®

8 oD &G BvwE DeNE S@IINED Sel. ) D 0 Oy wE e WO DO it B3WE &)
e3eCy D0 S ee9Rs EnSy PO 8.

B eI BTH®:

T DD B3R BY) - LBV &) W) (D5 OL®, TimIO BER 3 SOIIME, DDVFOE RO
SO DLING, Sb®® vH 8D 8, S eonwe @, 808, cbOL § el ¢808e, OB & ®Q i3
DefBB €05 emMBRE @GR, A T Do G@E.

®RE)) S5® i 808 5o®:

e 88 » Do ShurD B0 ¢EMBOeE & 85 k) Rne@r ®RE) DE GRGE.
£@0t BE D0 oD wE OL® DEO D& 6Dve®ns eM® VRINE GFOGS 6D.

eRIew] I BHE CtORS dEEE et B0EE @O tS YD WO wE DV® B0 esd 6®w BEx®m
Sef® 908, Ve e 63e0ieI ENOBNEGE DODD.

9B D@D O Betield] 380 T DOD &IeRIdeE] gesien O BHE s eHd B8RO 630
eBNB) ®D EVR. 6@® 886 9O O &) greEd B RVD &3 OB
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08® Bv® o0&

sE 880 O91) p® Be®: &, rice cooker multi-cooker (Instant Pot ), ®Bemiedd tw ¢cons
oD DO EC.

®®R rice cooker 2T DOBES DO, HSeNcDE) DB e DO EE EeriBel® FHOIONE
DODD. AR CEDD @D DIBE 9O REDD T OB DO, Red FIGDHHEE SOP
FDOVDE DOBDD.

BO®O eeng B

> Ao 88» 80 uE D0 S #3006 6iss ecms ¢8. (vwE eoiduns 3855y 20
®DED)

> 23 88» 80 B8o» RO 9. c@96 6oEed BHE DG 1Y) . DIND® 6% BB
BEm) SOOE MEE R ®TSE0 OBOOGE DD DOBM.

> 3 By o c9) Bo» £0® B90d 5 & &8 § 805.

> 8539 5 20 o8, Bu® @68 ©z0SHOBS s 608 DOSD, SRBS wE Exd OO &
@d.

> QRO D@ Y BEsDe D¢ BB®, HDeBNS Bu® 0D EMEBO DRI ©®D B HYS
O3 &t 2 DO D8N B0 EEMBOEE DRI EINHOD GFDCEA.

> B8@IcES BeH) A BBCE 80® s, ©0 sheet pan @ SBed) 93055 B88E ©OS.

LEGUME

08 DEE0 8@ 6@IBENT?

08 REE0 863 ®1D &8 DOC O @0 Eel. 8®®m0O TO DOE € eNoEl ®D HIN®E. BepEnn D®ens,
eME 6RJD ©® @ 6RID 1Y OBE REEO &GS B ® WOQ &IWIOE0 ®D BTH®.

&c0 O8® (Pulse) @) @Be?

&0 OL® BY OBE DEERO &G OB KBS &S 68 (PO DO EIBIOED BB EMIWTD ID BID).
£0RIDBEES IEE 6 B DE PNDIOCEBES cPH0 EeR. &0l 5 o eRID ELIDOIGEE.

80@86: 05108, emieCO, DY, 6B B G BVE) S PSS,
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LEGUMES

Vegetable Crop:

Green Beans
Green Peas

Pulses:
Chickpeas
Lentils
Kidney Beans
Adzuki Beans
Mun Beans
Cowpea

Oil Seeds:
Peanuts

Soybeans

weg j%.fha ku

via;r

idok IEu j%.

Peas

g jed& wvx.= fo

yelsh'

fm%daaka 222]& iy mslaGh A55]

kejqi" YS; I< fyda UuhZ tajd i,§ .;

Fried Rice

Pilaf

Cream of Pea Soup
i,do

m%0dk IEula iu® ms<s.

ekaliug
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Lentils
6O (27%) 3 B8 (48%0

8)) ¢f) DY FFDOODEWD &

e30e3ey TR OBH ) OB | &0y O
ec@ed]. tN@sens DB &3e3
Sdzsens’ BeE ®F &0
2w0 g 8880 es0 »dD
D& SO ¢#dms 8.

Kidney Beans e3SB (22-27%) e BS3AB (39-
47%) &8o®) B 0 tNesDs
&8 DY glow ed

£@®BeBS DL 30060 S
0 @eR® Dy SB8E0 @30
DOD TSEDGE DE G

Kidney Beans & &01ndn I8
oS DS 6ES DB ®D

[651e) 65N

81

Chick peas (Garbanzo Beans)

033058 (19-25%) e B8R (35-
50%) &tlo® 8. tNBIDBEERS o
g 83005360EY D0 @IeRDD g <
R B8BRO 630 HdD DSEMB E
DE @D

eES DB ©®D @DE.

0533053 (20-30%) o BS8QA@ (45%
O 88) #fo® YD DB e [SCle
e DNE TG Fllo® &3
©eD.

ENRDBEHRS DO BE.
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Cow Pea Beans

£@»Bens DL 300360 S

etd@) BEenew, o3 el tow

el 3 ®Be) 0330 O &

D0 @eRD DS SBEO @30 OB

DO TSEDE DE TG i
BRI
Miso Soup

eti@ BSenem» @® Stir-fry
DORDD

£0@HBEED D0 630 DHORD
o] Roey.

£306300C3
So@rom D@
40-50% 6@ &to® DS O e
63308 Ve VOGRS
20® o Do Bk o BB | TR0
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©ee30)

230e30) 1) 9B 8O endB® O Brg el LTI ER & &S HEA.

83030 BEE BB TO G 6e3e@IR (S0 80 db®v@) RS 1) &S g0 O 80 MRED RO &
DO 860 RO YIMenS EPDE Bed. GO OB el Bl Bew) Stedd v 80 e 9d®
BOOES ¢ 08 ®D HTDE.

&3ee300 9@ ew) stuffed (BAE) eenw 0 ©Sa

DO &3ce5

000 ENBIDBEERS EEHED DS GQedDsE DB €0E) v, HY® 3redd) LN@BBEERS FFHO ) BO e &)
PO 80 @eHnBs c08) &to. OF AP0 ¢tlo® DS DHEE &redln &) ey D0 @ O ®ag O» gm0
8800 ©20» DEE ¢ 8Os 08. BEerII® wew) BE® el ®i® oredly Bew) DS e ©D.

20® a3y BBe®x oty YIMers FOC 020e8; ORDS B0ecen0 B8eiHBI@ 3cw) tei)

BeIBX ® 0.7 (3@ 1.5) ¢#des 8. 9Hg® PO &redld) N@INBeES DO BEE B MO 8D e
D0 D) sredd tEfn @ IOE &8 (e fettuccine, spaghetti et lasagne ). @0 D» @en tw 80
OB e e 80 @ 9o 8dwswe O v SOMIOE ERD 6cd. &3l & AP0 eSO €0E) B BTEE.
&9 PO &lo® VDS DB el cOB DER FWO DE EDE.
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B et

DB el DORBDEIEI DBS 0D @ &3 6T, b PR BWiSKE. @F¢ OB NHRIBVBEHES DENE
ZRMOBSD Bscdw VDS BSneH® BCH 63 troE® HBEIDS 38D Dene G FOGS 8. BE
e300 3380 gO®s GQEOBE DBeS ctie@ iy 8O i Hend. 0BG ) 6LNEEILBDVE BTE) B0 DY
DE BB »PP DG el @0 dms e2ed. MY® &reddy HED BB, eoD®NE Hds &®
acy) 8ag wteddn 8 8B ¢h) cEMBOEDE BB ®D @ g0 86 £® MEGES ®RE) 90 @0 g
28, O6g &utid) Se@IBXm® 0.5 (MOTE 1) & 808 FEOEES DO 2o BE®HIE Bew

Stuffed (800»©¢)

808G &eeddn en@rmsens’ B0RSs 808 »g® woein @. 80T@ @, T, §ve w0, RR® @, DD, Y
D6 w6, QP el e®@% 808 &uedly 90 Bt e@ieeNm O &m0 &m0 B8E0 1 DIEGS ®Ded. J&H
60»T FQEOs OB 88 &S DS ®R) BOeBE Dme treSCED i GRa. Je BD BE I RN
D¢ ®B6. I 880 e Eudw gdms emed. Jo) et B DE NFEEE Dmens ERI ®D BTD®.
83030 0D BT, oG e®) PG OB e DO Grn® B@wd TO Jon DO DLHMOBTS c@ed].
ee3ced 808 wreld D%es SRRIDDEREE SLEEDE 838 DEOOTDDER

®ORE) 53®

88» ¢, 96 &uttdd) 1@ 080 BB TuE Let®nm GORE) DO Hrdn® DdE DR ®D Wi, 8w
@ 830 BoONE DE €00 Dmens & B DG OBD BIBHED OREN DO DHRE. 6@ 63 BT
BBens Oy S80e® ¢1daE D00 ) ENEE0 i@ DEDOE. Bt ueeddy @1 ecd YD B B DE

BTW).

&30e30) OE BTG, DG 3 DLH eRIEHIRED T, DY DR CTHOD @G DEND LEw Bte3lr BBerm
BB ered:

PASTA STICKS/RODS — (Spaghetti)

Spaghetti 890 seE OB O g0 DL »® &t

Angel Hair, Capellini, Spaghettini, Vermicelli

G0y &S 9o B "8 &t O 9O @.
£N@IDBEES DBE® EE STl erEdt@dE
&30l DL®e H® &g

o) 8850. 8 80® el 9 o B8@® el
Ob® G BEH3On @red
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Spaghetti G%) &8CQ 0 SHBo 3l OLG®ES.
96 9 RXIDE il O» #0 DB
eeded, PO eeaded, chunky eeiel, @, RRE @3
£0® B0 S YD OB NVIDBEEBH
8@ DR BTN 6eD.

Fettucini
Spaghetti @0 9&» £®, BEE &» OB, &
DED@E

F© ©co® 206 el em Sgroa

Linguine

E®, 885 605 &8 srof il
e a0 o 8gr0a
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Pasta Sheet

-

Lasagne

9 O 8D e
Lasagna al Forno (538 @2 sc»® § eeieide
@3 ©3@® lasagna e bechamel ee3des)

Pasta Shapes

Farfalle
£y 08 00 e 85> ©0ed willens @D

e35e300
OB et3ied 61 iy BERIC BO® SO

Fusili

Q3o &dn 6] DBBDeE e Sed)
8% o3iel, ®ededi®, BEIe
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Conchiglie

830e30) ®PVe®E) BTEERS
@S 6 DPE ee3iel, BEe OB BEHSOE

Rotelle

e® 38 edie D6, "Rt edie” B» 9B
DONEERS 60 H® @@ &TD.
OB et3ied et ety BERIC BO® B8eOB

- ;‘* Penne

. DEED BTEIeER &3te3D
i, -l P 0¥l 0} B BEIE BO® SEOSOR
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Macaroni

om0 stedd O@l), @m0 80 e, @mO 80
O eB.

S8e3c®0 0% 9@ 90 RWMIVG 68. OB BB
o) DO® ee3¥el, e, 688 eO®m BEeXOa

Stuffed (filled pasta)

Cannelloni

o TenE ot TG, EN@INBEES ©DDS
SQYEDs PG BOOR BT €N HTD
D3, @83 (e 808)

Ravioli

808 &30 D, ®»HAES 00 (ENBZEIED
80Oe cy 508 w0 eI B6)

DB @ 8eH® § eiel el FO© @ ©seH®
8 et3¥es
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Tortellini

DQEN, @ ®t)S e @3 o] B OB goen
D
6 0B g e® 8gexod

98® Bw® QB® witn:

DS

DR By &ttid) 6@ eBeN YD eIl e IO DSHO B0 &3 TN DO DOHEE. B
8@ poBn B gm0 eRe®’ By CODE RVBEE authics arD. BEE 0@ 80 el wwe 80 OB
£08) ®D WD,

e30e30) 0@ e@ew] REEE DuE 3Ddzsens BSOS 0 IIOE0 00 DD TBEME DE GG (BN
@) e®)). el DD WO NEEE D Sdtsens’ BEE ®D WIS &0 S KOG DO BTHe®S
@] Stir fry S50e® 3630 TN DG BTEBE.

a0 1550)Te) SIEIOIESO)

Lo Mein
Chow Mein
(Chinese Noodles)

50® 80 w» dF0 OB e
¢ 0®® P Sested BEO 8o
oREHDS @D @ Stir fry

DO ®D G®
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Thai flat rice noodles
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Salted and / or

Bangers and Mash, Hot Dogs, appetizers,

Sausages sandwiches, pizza toppings, soups
Ham Roast Ham, appetizers, sandwiches
Salami Pizza toppings, appetizers, sandwiches

Cured Meat Bacon and Eggs, Cobb Salad, sandwiches,

Cured Bacon
hamburgers
Corned Beef or Mutton Sandwiches, appetizers,
Smoked Meat Salad, sandwiches, stew, pate
(ngsmjda/;?;ed@ig D80 Ob®ed Ve td ©w BEIE, DD,
. © . spreads e3€®) @@ e3e30 (anchovies ), pizza

(brine-preserved or oil-preserved oDDINgS £ 6%
or fermented) pping

Cured Fish

Smoked fish

Appetizers, salads, sandwiches, fishcakes,
chowder, pate

Frozen Fish Fillets

Fish and Chips
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- RECIPE CARD -

Recipe for : Country Biscuits

Yield: 60 oz Equipment / Utensils: Prep & Cooking Time:
Fortion Size: 3 oz acale 40 minutes
Murmber of Fortions: 20 Measuring cup

Measuring spoons

Baking sheet

Biscuit cutter
Ingre dients:

All-Furpose flour b cups
Baking powder 2teaspoons
Salt 1 %4 teaspoaon
“egetable shortening %4 cup

W'haole milk 3 cups

Preparation Steps:

1. Inalarge bowl, sift tagether the flour, baking powder and salt; cut in shaortening until the
mixture resembles coarse crumbs.
otirin milk; knead dough gently.
Foll out to ¥z inch thickness. Cut with a 2 Y2 inch biscuit cutter and place on a lightly
greased baking sheet.
4. bake in a 450 degree preheated aven for 15 minutes or until golden brawn.

2.
3l

Storage:
=eal extra product in plastic container mark with date and product name.

Clean up:
Clean as you prepare, sanitize all surfaces when finished.
Return all equipment to proper place.

FINAL STEP: Return card to Recipe File.
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Product Name

Yield

Portion Size

Ingredient
Quantity

Method of
Preparation and
Cooking

Cooking
Temperatures

Cooking Time

Mise en Place

Customers expect to reciev what they order from the menu. The
recipe name should be same as the menu name.

[

The number of portions that recipe will make. The yield is also an
important factor of costing.

/

=

This refers to the size of each portion

-

~

r

This refers to how much of each ingredient you will need. Always
follow the recipe measurements. If you make a mistake with your
measurments this will affect yield and portions, which will lead to a
change in taste and quality.

J

N

~

(

This refers to the steps to follow to cook the dish. Always follow the
steps or the recipe taste will change and this may lead to

customer disatisfaction.

J

NS

~

This refers to the temperature you will expect to have when using
this recipe. Follow the cooking temperature or risk spoiling the dish.

J

~

/

Standard Recipes list the recommended cooking time. Follow the
recommeded cooking time or risk over-cooking or under-cooking.

/

Standard Recipes may linclude a list of small equipment required for

the recipe.

S

There may instructions for hot or cold storage.

There may be a plating design, and / or instructions for garnish.

J

What is a standard portion?

A standard recipe includes the size of the portions that will make up a serving of the recipe.
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makes food easy
to digest and safe
to eat

gives variety to our
diets and menus

gives food a
pleasant texture

Cooking

makes the eating
experience
enjoyable
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8800 exelxieS @0@( Starches gelatinize) : 880 Dy @08 00 o3 S0 Od) 9l ERHI ®S.08 Setd
D0m 80 T S O B8AB 0 OFODIBRE 3 ©D.

88 200 S3®: 858 80t &t ®tedm g0 0BG 60 @08, RGBS 88 8D eIt 0BG DS
8.

B Hds O @i Be® &1mItde SR @IPNED Fllo® 8. SEG o) S0e® w0 eBR®, OB 6] QG
6D DG WIB®R. EOWOMBD 6@, et emi 38 &on BOO &) 5Oe.

e®¢ 8x 8: 6®¢ Ex 8 Brd 0P § O nds e0ed. ePBBS &0 DD Otk OF DO8 (Beumes eees
20 90t @S el ®O @) el ¢H DE 6BCE DM &0 BBR0 b d.

&0 O #lo® o0, B8R, 88, 8Ser tw o@c edDne O» 80 6w &G D TO, e®G &IwIced
OLHMGB, OHI®, 6N, e, GG BB 63i8sN QIMEB 0B RENE. R0 G £t GTS® Die®IGE.

80 e90 E3o8® @ &odes &cé3?

&0 88e® J00 9O SeB), @B e®Id DO® eRNeNPEE &S g0 e OLOGEDE MHIO CHE® OO
6D PDIOEBS BT ©OY gTD.

80 9® co» S5O Bie®S OB &cé3?

Gl ot B85 6») &f) gid 88605 6t ol g0 8868 PerE vITm) S0e®s @R &IIOEO

FEED® 0D gEds 10 eDned DO &S g0 Sermd® erded eied @eNG DTS O BY) oTD. IO
88» 80 o 8eede x» BERE el eI @0 &8 £Edn B¢ @ a0 OG0 e DPes:

> 988 By® SO0 60 ewnd gQeds B8ene DO &8 emIdn (B e, marinate D0, tewdgg (processed),
&0 eE®) s B8R0 RELID eNDIOE €T OTHE.

> 980 98® B8x® e ct» B

> 68O NEHE ORI DO SO
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o The nutritive value of raw food is affected by how and
N utritive how long you cook it. For example, boiling vegetables
for an incorrect amount of time will cause nutrient loss

Va | Ue compared to boiling for a short time or steaming.
Over-boiling vegetables break the fibres that give
vegetabes their pleasant crunch. Over cooking proteins

Texture © g eP

(meat or fish for example) hardens the texture, making
them rubbery and dry.

Colour and smell is what makes dishes appetizing to

a customer. There are cooking techniques that help
Colour preserve the colour of vegetables. There are cooking

methods that help us know when a food is safe to eat,

for example, the colour of meat.

Smell or aroma, like colour, enhances our appetite and
S || taste. It is the caramelization of the sugars in food that
me L . .
create these aromas, and likewise, if a food item is over-
cooked or burnt, you get the smell of burnt sugars.

Cooking changes the flavour of raw food. The correct

or appropriate cooking techniques and methods can
enhance the natural sweetness of a vegetable or fruit, or
the juiciness of meat or simply make eating a cooked egg
more pleasant than eating a raw egg.

Flavour

&e ®EEDDODS PYBeB &res, e e Ot DO DO @ ObL® 0D NPLBIG 8. HBLNEH®HB DOD
@, &0 6O HDOBIIE BB 6®D (NE® & SO 6509, eIDIODE OBE 0SB DEIRD &S ewBS
) 20D S8 DIEEGE ) DL 60D HOD FONME 60NY DOG.
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990 9B BxnE 9® e@nene?

> coo96 B S8B@( Moist Heat Cooking)
> 8w oo 88B® (Dry Heat Cooking)
» eo0e@is® @@ (Combination Methods)

@) ECDOD G DOD oF e@IDENE?

980 B8 PO SBsED e e HFo®GEH D @R e EDE. BrE® @ eedes, 3 B
otl® OE BeH® stock 68. eM®, 385 3 el ®r DRTEDO CrWOTHO BTy @IBEEE 12
REDD.

@0 &0 B8O ¢Oms ce3t08n 6@ENE?

gPeces 6 O» DePBens 10 Bgene SO0 kw B8O eyl gvs D90 e@OE®, ¢umisn 3 IENE
CED0MOE BP0 R0 DY &rD. 60T B@IeEIDNDE DOBM.
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OO 8D O B8

)
IOl S DO @) 6

o) 100°C &0 €05 DR GTSO ew) SED @R &eE®@,court bouillon , 88
(212°F) @) stock &8 £OED O e E@. OTO &0 BB ¢HY
£aded BEOn »Bn. cNDOD @ CBMNTOG SE DRI ©D
ED®R.0F $5Ce®8 9PRBS &m0 BE» HPS G eIId DSBS
OeE0e, S g 86 (Bepos e @ac, e @ PR 9O
BEesns DREOEO DtiE ).

e@0E® / c3®OHM: Gt ST /| AEHD, DO HTHCD, TCDRITO

e3ee30, HBEES, D, S0, eboNsE, ol 8 e DD, DN
®D B 0 g ©D.

o®»E® 9@w:“al dente” pasta

2R BB HWIBNHB PEO 6O eDOT® D FEDNE. OB MG DO
eORE. 6®BS rewed ®OBeS AR redd) DRI W) @G RVOE.
De® w0 Sot30) OL®EE eNBNOE0 ST 638N B) BWIELD
£ etens’ SRG @ YO &S Bt v e, 81 Bbved
e30e30) BEe® 6Dy 6ed AR FOINE 6@IY DE G®E.
&e0c® DR 6 BHe ¢Bect #ORNGE DOBD.

onE 9Bm: Brm ) e@»

- 830 o0 63 0 Bog ®@P8n (8s) ovel e, RE
Bend 960 GrSe®s Erodn 6Bnens eBel ¢® 86 BuSa®.
000 MIEG ) DB WD GBS 950 DOG.

= e Buens O o) ©rSe®s @0 g8y 98 Sy®
CBIMDOG ) 9 B0E0ED BOD ®D BIBE.

- @R 80 @M (nE880sNx) &b SO0 ¢35t DOBes H®
RE» Bo» 2R ©cBe0 RO gms emEed.

- @R0 N0 DB BOBO ¢dms H®, Brm ) eIDRSY.
- R OO ¢ODeD HE B DN EDIDVBD.

Poaching 87°C-95°C Poaching &cs) @0 ¢z D5es emd £85 eddsne SOR0
(150°F - OGS OB Exd B8O, SEee ¢ BSE eMDE EGE. OB OO
185°F) oS N0 ©®D FAE.

e®3S et DO ARV 9BE B YD SEG ODO® DEME
e30» ROE. 0@ &f) 000D DR BB o BBe® DIRE
eID6B .

e®DE® / cBmOM: eMGT®s e ( Shallow Pan)

D0, DO @3, @D 3 BEOT BT EBNER.
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Odoed
DO

100°C or
more

B BOO ey AR rdsens 8O &S oba 000D e§Id
88y ao. o S8 Selos 918ds gvwdnd (Ed® DO) Ssd®
EMDE GG, OO DHORD DKL FPOBED O b OEOD
BCH) JeEBers Geiisnds Dxen @@ PG OcD® Do eeiB
®IMB O B0 0 O» RDS.

e DL® YD T -
eagg, O e &l BLua

e®DEY®/ ¢smbsn Steamer, Pressure Cooker, Steaming Rack e®3)
Basket

&g PO OEOH® B YYE N0 LBEWI EIC.
800 gilo L BEw) Y RO eEs.

OO 3 RO @S ) B e0FVY OO e &l BBHE 6.

Pots and Pans Set
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BuE o B88e® p®

g D86 6Bc@ BO® N0 88O 0 6Bk eSO enwId B8 et DOEOOD 6REE B, 6®L®
©%) OO evE, ARD evE, RID, BemE, eHTE. 6®eH eSO 0 B8O Y ML HDE 6l ¢HE®
6@ T SOEE.

e®er 6B eed 88©:

) O)L%]
O RS ELOOD @) 6§

e® BEEE) ®TS® CTE) AR CEDD S oD FODIRERD IRE DIBGE
8000 DOY) L. CCD BO-CHECDE GG

CED DR o¥Fo &5 DE TS DDED @D &0 GBRHOE HRE.
CEOD 8g 0 AR ¢Een’ 908 D¢ SES el ¢oY) .
EBENTOGE NEHE SO 3B ME NEDE 6@ S Sre®s
D5es ORDS. BEES) ®TS® N@INBeHS e®FTo OO DEN &)
DIEED D O g0 9NE CEMNDO IEODE B emed.

o®DEB/ cBWOM: ¢, 6@ DG 3 ey &8, @

EN@IDBEES Ry O ) PR @ ) DEOD.

6o BEEE® keH) AR CED v 001D FODIGED IRE DIBE
0T DOY) & PD® eDDRNED 08 TR0 g9t »d® 3TN
&0 eiw O e 58 el B8vsS @0 REYD Oiny e
COD 85 &0 @R o 9O B¢ sde Eo0® ¢1Y &t
EBENTOGE NEHE BOO 63 MIE NEDE 6DO® TS Sre®s
DFes ORDS

e®DE®/ ¢smbdM: oven, baking pan, bread tin, cake tin, pie pan,
quiche pan, sheet pan, cast-iron pan (skillet), ceramic dish, cooling rack,
gloves

NS oD 3 B3 ) PRERE & A BY NRIVBEES SEede
(baked)epemnd €05 @®

Broiling 0E0 ®TSHO0 RO &gy, HOBD IS THWOGED FOGS 0.
EBINDOB NEDB DB N0 €05 DS GHOEO eO® wdae
BBD @A, 8D &0 (EEIHOMED e @) S eI0EO BE)
€0 806 @6 (Ee)womNED eEe @®). Broiling 50@ 0@
s FOBES. Broiling O3 @0 ERPeS ®itl 6w DeBens
BOL0.

e®DE® / ¢smos:SALAMANDER, broiling rack, heatproof platter,
gloves
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Grilling o, D@, @it eI crODBY DY EE GO BITDEDES IO
Grilling g ®8a. Grilling 80® eew®) gy, OBD DN TWOED
0 ¢#B0E0 9wiY el BwES St@edl. Grilling B0® O
0DOB FOBEE O» ¢ HBroED Grilling 860 »H® @R Grill O
0330 §D®s EBMDOBO O DG G®E.

0 €05 Grill O @D @0 et @RPE0 oD@ TR DE EG.
o®DEE®/ ¢so®:Grill oven, tongs, grill spatula, two-prong fork,
skewers, grilling basket, aluminium drip pan, gloves

@, RO @, A v OO Grill 30 OO .

Barbecuing 107°C-121°C 0@ PG ¢ / B Wt BFHD IO DO JEEEN OO e
(225 °F -250°F) | 800 . e0@go)Bm 8y 800 0 / ®6 a@dt ted» &S
6] DEOC D Bt emed. HFis @dorRenen® 96 €8 ceo® &
emed. Grill/ rack @] spit O @ MBE0 BOHOOHME O» 6EES
&0 DR &S g0 B 0 ®R Mot £® BR® &0 AN
Quel.

e®DE®/ cwmbsn:smoke oven, tongs, two-prong fork, grill or rack,
spit, gloves

e®® pwN0 BtBe® PO beef brisket eI €0 pork shoulder &5
800 O ey enel.

Grill Salamander: overhead grill for toasting or
browning or hot holding

Grill Oven
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~

\

Oven gloves Skewers, Two-Prong Fork, Spatula, Tongs

o000 /
e— L 21 3T 3T

Roasting and Baking Trays
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e®er 80® &1d 88©:

9)[O) 5]
20 T, DO @Y &€

Sautéing &0 Sautéing ), @R &0 Sy OO 630 &t DO eBcs
o) 6@ TIINED @ 630 OB DOBD. e®cen® @ HBRO =505
®Fn 80 @R 10 DY DODM. Sautéing LEHI EBMTO NEDDB
O OEe®S RDS AR SO0 e’ &l €05 B880 emBHY.
&0 B8 Dee®S 363 &0 Timdd 88» 90 O® @) SO
T O BB &l DODD. 6RB 9 DS IO BBe® POGES.
Sautéing &m0 N@Imsens el e® 8090y @ue®.( deglazing
REDP®)

Deglazing — Sautéing &0 005 D¢ 63, &t OE 950 O &S
EN N0 e OB el D 3BC® tewy 8BS S TROGD
523 0 O DE G® @R £rd el BTy SeH® R0 859ed.

OnE 0BG - 38 00D 6®er &HrEDE Bigto® LeE) O
£0@Bers BIOBS rwteeeds £D8 DO TD.

CBO® / e®@DE® : sauté pan" sauté paddle)
O B0YB, Gue a0, B BeRdt » OO D8R &S B8
0] 8a® #1900 BTEN eRR PAGE BN DOG.

Pan-frying 6RO 66eE ATO LED) @R RAE® @ &0 Dy SB®0 60
(shallow 55 O ©sE0 08¢ e RIMED O DOB.

frying) &0 OB DO PO OOHNE BOBO GRIMOS eBen BN
(@®RGT DOBD. 6BcE £® 800 OB ¢HE® 02DE @EDE. 6BEE

oDeg DE®) DDBD DG B0 0 BB B» OO0 OB ¢9ME® DB EGE. IO
68080 gms DY) &TD.

e@ORE®/ £B@iH: eMBETROT 6DEEQ RO

OO ) DRE @3 ) FOIBE 6L B0 eeE AT S.

Deep Frying 175°C—-190°C ®@0t 6@ RO BEw) @R BEliMerr® O § e®en DeE
(@e®Oc emeR (350 °F -375°F) | S@¥em DB GRG0, EENHTOE 6 DIR IRDAE B0 grED
RE®) RAT» E¢ ¢l €t» G0 RO ¢od Oy . ®@dt 66
ey o, N0 DE 500D e@ck 6301 ®D ERG. ®TROT BNOD)
DO» 6¥cH (eoE) OLING gedt IO 3 e@ced / eDEOE LOTC
e0ue3 P90 Digrod® BCH) BB 0E 0N DE TDE.
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R 9B:

» 00 @ BeHBO HBOOE BB T

» 9000 ¢l e S0OSS .

> o, DO 6Bci@ ®8) DOB®.

» OF O cecBm IDDens oty 6®ces 15-20% & »® e®ew
B0G ISENBNE OB 6 Pe® HIEDDeE SOP #HE®HE
DODD. (B00H) B¢ / eDTOR DT STHTE &3 OEC eIIOEO @t
02 g0 g0 OB® DD DO8.)

> 0@ 6B / cOEOER GBBOT OO N0 i BE® O ed
390 50008 DEBDD.

» 66@ TO® 6830 N0 DRSS S0 tSen 998 DOS.

> @9) DY eDOBD.

» BE8oBOO0 epesind T

» eRe®’ 80 g0 eo®DE eBe® &) DOBD.

> BBous38e®@s oty teey b 808¢ 905».

e®DE®/ ¢uwbsn:deep fryers, frying basket, gloves

&#boNsE, zdn, AN 3 PO O3 SHE® Vocyy o gOs @d.

Stir — fry e®er EN ZRIMGED P® O, PR B e OEOD cBwensd
RO (Stir —fry) 8 B ¢00E RYED ®IDD) O b SBe®
DOES.

eDHeBES eDEE RO OB @D N0 ©F S301NTD BTeSHED
RB Vet ®TBE0 ¢3d ed.

e@DE®/ cBDOHM:CED

Griddle: can cook many different things at the
same time
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Deep Fat Fryer: for deep frying food

Shallow pans Saute Pan

Wok
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FDEND epend B8®

£30e)E® 908 B oy AR DGE D15 YOG 3 eDONG 35D DS POGBE TIREL DO &0
BEenens [OOE. 0@ PO® tHIDBeES @S DB BTH) WITD DONEE @S ®ag I OO EIIOEO
OB ©EeIn. ORDS SO @ w8 P90 toeisy 8868 e vwIB) S0 reeB@E. eNEEd O
DE, AES AC® @R beef or pork shoulder &5 @& 8@ SO ew) @. 6® MIvedE @ O e ed¢
SIHED BT,

[0 ONLH]
OB e CTOOD @Y e¢

Braising 230°C Braise S30® 3¢y, @R @B3@ &l DIBE O &5t O e @
DB, B0 AR S O B €@ O HRDW. OO SBlews
Stock, et3del o) S DY DODD, DS @ Beem® DORY e0ed.
RO Sz ) @rd0 O D DD e ®wy &) Braising
Er0u0 O D¢ eBr. @8 bIDD Braise O &t Doms @O
e 80, 983w / Braise £x0 (3R S D¢ 9@ DS ©O®)
6e3¥el el BTy DR ®D BTBE.

Braising S30® ¢®) eR1e®) MEGES ©D O a0 ORDS SOde
CBMTOG 3 IR BNEDDB SO OB DreOBE.

c®DE®/ ¢BOd:stove top, pan, tongs, wooden spoon

Stewing Stewing &3¢0, @R YBHO St DD @ HRDD. DTO AR IO
63050 MeES@ HNDOHME B 0 stock (HSEE ew] stock) S
DOBDD . 835 / VED eNDOHNB DO DIBE &f) OB OTO ®¢,
BPexd 88x cred BT 08 (:@® emed). O Bex S8» @
DD bl DBEES DY DE BTDE.

Stewing tze®® DIEGEE ©®D O 0 SRDS HOE cEMBOD )
IR NEDB BOF OTSHE Brec®SC.

c®DE® / ¢8O - stove top, stewing pot or pan with lid, tongs,
wooden spoon

Pot Roasting 175°C—-190°C 00n Bebio S0P v ©wEIN O» MY SBOO 00 D &S Ol
(350 °F-375°F) 2T DON eDRO0 O Rf® LEH) 6@IL) ®S OB W) .

pot roasting @0 @& @S DRBEE® D@0 HOB TEIR RVEDD
FO®s 68.

©et3®, pot roasting §OB® & SO cy) CEHD FO®S O
(E2NDOHE eDIDE ATy REDD)
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pot roasting €3I eRIEHI DIEDD ®D DD g0 DD HEdE
CEMNTOGE ) DIE NEDE SO TR DreeDE.

e®DE® / ¢smos:OVEN, large roasting/stewing pot or pan with lid,
tongs, wooden spoon OR slow cooker

Combi-Oven

(D083, £HE® D6 / oDHH@E e ecom® GG SO0 AR0 9l BEE® DS PWIOBD CEDD)
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om0t Otei’d®:
EH OO e xd cuednS. adoes 8rdd eXw:

> £9) D0 BPe OB DB w0 BB Lgude wey) e 00 @l TYn® SteE OBD. #dns 80
FBOEI® e 60T NTD) DOBD.

> S8@ e0ED 0D £06E EsHEl De® FHen @o DOSD . dsensic BRea® oS Ba wuw.

> £209 ReDD 83 @5 0. @RS t» gue BOcvm® 80 B9@ genne®s teSs e 800 8w
90 DODD.

» 0 E0® 800 &8 DOBD, 90D 6MEOSD.
> DED BB 55 HREE QR g OBS 900 ®ODSD (45 wgeds’ WwitE®n By D).
» commercial steamers S8cOC0 M0 DOBD. (epO8D @bediet® LBE) G3eeND BHOFD)

> 80» ceom B8® (pressure cooker) &BELHMEEHEO GO eaNdses HB® On Do SO0 ¢Hen®
@IDOBH SOPs e8] edecn @berisec® FOODGE DODD).

Ovens, Grills, Griddles &% ¢&18® 908 8@ ¢uwis DD FOO GO, OGS BEOO ®BH:

> £€e®S 60 900 ®Fen B0 #03 g3dug® @3 Heavy Oven Cloths 080 ©053.

» Tongs, Fish Slices, e g86d3d Spatulas €@ ©HD) DOBD. Re® €255 BT 6HIDOSD!
> 0®® HOEDO rSHe0» ds 0 il e 8ODSD .

> 0B s ©EBeEE Red B0 En S DS ¢E 0EI0DE ewds Bbi DOBD.

> @R alD e 6DE DD DO GrH® 6] @R BIT ®O® marinade & eE &o® DO BBHF erSHe®
FOIDOD . 900 8Hn® ey HBOOT 6DE TG T OB, B GHOHRO £rd®0 60 6DE
marinades @00 ®S®.

0@ Bn® c@OE® t» ¢SO T FOO OGS VR0 O cPOE® t» DL 9L Bne PODE
DVEDBOD ¢80 SORO Te) T DE BT PNIOR GFLeRIL DO D .

&35® B0® e 98® Bn® e®DE® ITD DODD.

Deep Fat Fryer, Grills And Griddles, Stove Tops &t Ovens 8t &I ¢SO GORBDeEs e DD
ODED @derisec® e SOP £t .
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pd S8e® cOas) @

) O) 0]
200 cEHBOD Ceoom g 68

Sous-Vide 000 560D ¢E8MBO NEDED O DOBS Jere S@SOD
REGOE D® @) RN gt wnd BBe® POGS. SEDD ¢cBHMDO
BNEEE NEGE »O, B, @D o GHE 0, PR B3 B DD
S0 gO®s S0 and S880 of) tEd.

DO

BB 630 grEdt® BDE GBI ITD DOY) D), DIDEWID De®
DDA & LE RE®nD epmd €05 08I G8EOSOIR® REEOR
&30 2O8.

N0 B3o00 61l #8cdsNPm SO0 EE St 80, PDimens
DO 9O eMWOBD - J eONOO Rz®®@ Sous-Vide BGFHE DE
BOOT cBMBOeE DRBD.

BHER 9&:

—> Sous-Vide &0 ©00m) SO e3cw) @ed totddnBm SOPs
FDOODB DOBD, DHDHEEND FOCID® €3 CBED DEDIDOBICE
S0®O0 HACCP £080s 185 DODD.

- @ &ogdc® SO0 30 0 €05 @) g@cds B8 ©OF».

=2 00 D® 0T DOBD 68 D® 0 DO,

= BoD0HHE DE B DG IO DR,

— 88005 v Rzen D01 Boe®s &ty OI® B DOB®.

e@DEB/ EE®OH:® &readc®, Vacuum Packer, Sous Vide Machine

Microwave OBDediedd ceon B88e.

OBDediedD cem Hed) grdes 0 DD CME® FOB®O

6] 9OSBS Erdw wnd BTHI IO O» HYS 0@ DO
BNODEES &N BBO0 S0abé e WS . DO o BBe®
DO 3 DO CITCH) FDELND C6TE 3 L3NBD Bbedisec®
FDOVDE DOBD.

(@8FediedD ceom D@ B@HD &S 10 @rcd &) eBverns
OB 8. @@ ®eR eENd BBRO WD DODM.)

5eDm® O3» - R0 @BPediedd ceowm dede, Bvx @0, e@i®
0] SEIE0D BwIED ErOB EDRDTD.

R 96 ¥Pm B0 60 PBPWeIDD DD T OB
e6ctd 9e®D 6®N 6OTE 6®D &S RO O® REI ®D.

e®DE®/ ¢bsN:microwave, microwave proof cooking plates/dishes
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Method

Average
Temperature

WHAT TO KNOW

Sous-Vide

This is a method of cooking that cooks food that has been
vacuum-sealed in special plastic bags using precise temperature
control. The benefit of precise temperature control is that it
allows for meat, fish and seafood, poultry and even vegetables to
be cooked to the exact texture desired.

Method:

You will use either (sous-vide) pre-packaged food or you will
vacuum pack food items or ingredients in an appropriate bag at
your establishment.

When it is time to use the food item or ingredient, DO NOT
REMOVE FOOD FROM BAG — instead place the bag inside the
sous-vide machine at the correct temperature.

W your establi§hment S.0.Ps fﬂusmgﬁous -vide food, or
~use a HACCP system to manage risks and hazards.

"ﬁlfaod items or |ngred|ents BEFORE vacuum packing.
A= e food immediately or freeze Immedlately
Em2=lhe en ﬂfn tWrg-’eor -

—> After cooking and opening the ba

sils/Equipment: Vacuum Packa acuum Packer, Sous

Machine

Microwave

Cooking in a microwave oven. Although the microwave oven was
invented to help re-heat food or thaw food quickly, it is perfectly
possible to cook food using this equipment. Follow manual
instructions and establishment guidelines for cooking times and
dish positions of different food.

(Food at the edge of a dish in the microwave will heat up faster
than in the middle. Factor this into your cooking.)

Be careful — you cannot put non-microwaveable glass, ceramic,
metal or plastic in the a microwave.

Make sure you learn and understand how to use a microwave
before you use one.

Utensils/Equipment: microwave, microwave proof cooking
plates/dishes

L

Microwave oven
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Yield Conversion
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Advantages

Parts

Method

» If you follow the instructions of a standard recipe, you will always get
the same dish. This is quality and quantity control.

» Expectation of Consistency: Customers expect to have the same
guantity and quality if they order the same dish as they have before.

» Portion control is easier with a standard recipe.
» Allows for good work flow in the kitchen.
» Food wastage is reduced.

» Product Name

» Yield

» Portion Size

» Ingredient Quantity

» Preparation Procedures
» Cooking Temperatures

» Cooking Time

» If there are more or less customers than expected the yield of a
standard recipe will be increased or decreased. This is called recipe
conversion.

» If a recipe’s yield is converted a method of conversion will be used to
adjust the quantity of ingredients taht will be needed.

» This is the job of the Chef de Partie and you will need several years
cooking experience before you are able to use a conversion method.
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Brunoise

This is a very small diced cube sized
betweenl-3mm square. Often used
as a garnish for consommeé. Typical
vegetables are carrot, onion, turnip
and celery.

Baton

Sticks of vegetables approximately
5cm long, 5mm wide and 5mm
thick. Used as an accompaniment.

Macedoine

This is a diced cube 5mm square.
Root vegetables are suited to this
cut, e.g. carrot, turnip, swede.

Jardiniere

A short, thin baton or stick about
2.5cm long and approximately
3mm wide and 3mm thick. Size
may be varied depending on end
use.

Paysanne

Various thin shapes such as squares,
triangles, circles or half-rounds. In
order to cut economically the shape
of the vegetables will decide which
shape to choose. All are cut thinly at
about 1-2mm thick.

Mirepoix

Diced aromatic vegetables (usually
carrots, onions, and celery) to
make a flavour base for stocks and
sauces.

Chiffonade

A technique for cutting herbs and
green leaves into very thin strips
or ribbons and is usually used for
garnish.

Julienne

Long, thin, matchstick shaped
pieces about 4cm in length.
Vegetables cut julienne are mostly
used as garnish.

Concasse

This is a rough chop or dice of
vegetables and fruits, usually
tomatoes for use in sauces and
soups. The tomatoes are peeled
and the seeds removed before
chopping.
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Filleting a Fish
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OEI0D @ag B0 e | Marining e0@)m3ens
8 Exgn SO0 - e®x o BBO0 exsd &g
©5 ey B emed. emed.

©d 0] ) @3 e PR @ eI OGS PORE) 6] Bc® F3O0 #dwes s ALER0 BD0eOItY &l
DOBD. OGE gO®s 0 €O e BORD e RORE) ct@®0 ®HOY MEER AR IS OB FDE.

Seasoning Marinating
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e0e3 B8® (Portioning:)
(7 ©» e RES®)

e@BS gcwed OB @R t3ECE @ IO YOIMEE. BEYD @R ®IT WO 800ICE &bde) DOBM.
e300 ODC?

BB 6B ®OD OVEENWIOS o000 OO &3y IO ede?

Dot 008 9B AR #@CcOS YRGB S ®ONeS ewecic?

080 eI MERED ODEDE?

R0 gdms DOB IIMOD &3¢ Borx eises ) ®c GOS8y LeH® 0 Sele?
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H. BLANCHING" BREADING" PARBOILING" en&x

R N0 88e@2 8rd0 ecmmO &0 e NV (@m0 80 @, @ @, @ tww BEWO OEOD
By goos 68), 8e® Brdd mise en place (6] ©@®O 80 630 GEYH® Fde® gdledt ot B emed. ).

BDD CTeBeS AR DOen emetictl ctw TS0 oS Y itd) SHSGES.

ex30e®

®) 606 CrIOD Ve B

How to simmer:

Oc DD By See e
Exo B8 Selmz 100 °C. O ¢®)
©5060.

simmer S5® eH) Seed BEOR #Oms 68.
0E6 8 Eadn S0® 6») GRSes SB@
€ 6385 e8] stock e®] ee3iel af) SO
(B abeD6 98 S0®) #b®es 3.

How to BLANCH
and REFRESH

o0 DRED ¢OD DD
BROx® (B0 s8w)
DODD). PDSE IO 9D DO
&Gl Sona (e DO ®IsHE)
BSOB», Drvens B

O 00 BOFD. e®x BBe®
FOB® 220 DOE.

e®0 HN0 BEerr B0e® PRED O O
OEO® 3 3edt O DI e®B® O3
D) OTRROD 0 HSenen SBe® Dee
00008 SO0 90 YeriEnds .

800 OO (6D, i, BES) MO
O B0 BDErHOS DD DE BTB®E.

Do S0® BB OBS ®»O @b
B0 ¢ cd eB.

Blanching and Refreshing
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e30c® ®) @K LD @les’ &P

o®BS eewed OSSR &0
Jo @i »PD 3BLIMeEB@
88» e bl Oxwens DO
®r308. BRrDos BO® c®%
@28, Parboiling &@ &S t3ma

Parboiling ep®n0 @ag BE@0 ¢80 oD
FODNBE &R ®esHE® 80D SR
&3cEBR0 ¢ 8.

Parboiling
ggg@@g?%?%%mf gg@@cgéﬁ;@%@ EE 689 050D® CH) stir-frying e®3 wok
e EHeY moET e frying @0 @@ Parboiling 0G
) Beng S0® tem) &0
BOeCHEmER0 DOY) HT.
Parboiling

Pane Langlaise e083 geme DoBess &@o 80 e®G RATCO® el Bt e AT Soe®
(seasoned ), @FO 3 S L) 05
(BREADING) O O &S ROG. :

Pane L'anglaise
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e30c®

®) OB VD QB ei?

“Milanese”

e@BS gewe OB ed 8O (
seasoned ), OO FPHO €3 parmesan
O e &S ROB.

e®a stir fry e ®t®dc 6o R,
BEesg S0e® 9Ocs.

e®Bs gewe ®OBeR stir fry S3@0 630
N0 DO TS ROE.

e®a stir fry e®) ®t®dc eeE R,

Batter fry 80 e Sen el S0 O ) oS Y | i & tempura €38 BEH) 30D
R 0HMED (B8O B0 PO &tlo® Soe® POES.
08)en®0n BEeN DoHE DO BTt
e RTCRE.
e®B% gewe ®OBex marinated ©¢ ©c3 .
How to sear: 6] PO @ HEJRO el 93D O £ DD O B G5 Ml

£o®®0 @230 braised o] stewed F3©3

Be 066 @) R0 ¢d 6d.

l. &g 6m) 600 GOD® e PO GBOR BO® vwxecy SOO.

7 0 DOFBec ey ) 630 D DE (BWED) 0 BEREC 6Ot Sek). eIOROT LRICRIDMDE

DO

TYPES of PROCESSED FOOD

GUIDELINES FOR USE

Processed food refers to products that
have been partially or completely cooked
or processed by an outside manufacturer.
Such food products include:

» frozen vegetables and fruits

» frozen meat and fish and seafood

» canned food

» cured meat (ham, sausages, bacon, etc.)
» frozen food like pizza, pastries, pies, tarts
» stock cubes

» frozen puff pastry

When using processed food remember to:
Store correctly
Check shelf life

Check that there is no damage before
using.

Defrost or thaw correctly

Read the manufacturer’s instructions on
how to store and use (and maybe cook) the
product.

To cook or prepare at the right
temperarture for the right amount of time,

using the the correct methods.

Handle with care.

297



PROFESSIONAL COOKERY SKILLS MANUAL

09 O e | Mise En Place

miseen place Gy 9 D @Wewisec® SBBBE:

> 953 O ewics®, DD, ePO0 DEBD, B VOB, LEDS OB, e Bue Qs QS vl
g0 Jon B3HwEeds G#REI ®TB® LBEH) e SRIBNeE Bm, BWISH 3D RLNRBOE DRDD.

» 80030t eD®3m) 890 €D 68 GO O g0®s EMNBOBO O DOB®.

» 00 ene / BuE ebrrs Bey) P 908 Bu® Snn OO VB GEEDSGE Y ELDOI) LBDESD
(@@ @ReE VB ZNHE DEND DIVEDE® BORD om0 O o0 el t)esNE TS M ) OBIC
TN P® 60 PEDID OE Eady €d.)

> QR 88» 80 ovpeds ® v O S0E Aol Boe ¢8cds B8ruEe® D1Eies BomOmMBEE DEO OTEEeS®
BooSs eI Do D¢ RHIRPOE D@ BTEE.

> @R x» 80 Bo8e 903»: 6@B3 gemed 20536 @R0 808 SO0 03 Se® 9O (9eey® &oded,
880, ¢S o) 680, @980 ¢En) St DOBD. @B &0 BSNCHE s § oty 808 S0® wewn
@ @0 DIERS L) OB GO FIENEDE DretDo@0 b .

> N0 BSNCHE GBS § o5 9 e @D #Oes § o, Pl 63t S 8d8e 90 838 DOS.

Spaghetti Bolognaise €3z8® ©€®) ¢OHO8N &it) 3@ 6®@s»:

Here is an example work plan for making Spaghetti Bolognaise:

FOEOs: (Red Bre® a@cds
3 RO OGBS GRIBIWBS
eEE®D DOB®.)

DNOD Sedy 1

DORHO D@IOS Le@sdn, 1
FRAO® EC ®OD @ ©® 250 &
eDE 0B WIWCD

D68 @@ @980 ol 1 63
BT

DNOD DDMNP 2

DD 530 e®e it 1
oI5 1/2 © &Sean

®z® 200 spaghetti

BB 1 e0» OO

e TSI @Y

™ ¢ sbeB®us I 4 vl

OB (e (@R Do
20D PNOP EEESeD
DODD. 6O HP) ¢ 68.)

IR0

©308) DOBD
D)

O DOBD
simmer
CADODD
CBB®
eB0OBD
BEecO®
0 DOSD
98Br @y ©

OB BB (endD8n B 3
EBED®D DOS®. T @B
8e0IOD PG BORNL DE
6. 9060t BEgRe Red
coa® ebEHE DE GG.)

1. £30E3e30% BTEERE STDO
BODBD. 60G EHBeRS 38
O OE® DEDOY) oTD.

2.88 03085 D) DODD.
D8O OoErPoe BEn) Dol
FoBR 800 »@BD.

3. stir fry £&&E® 0 DEY®
500 e @ Bew TN
DOBD. & D€ DNBEB 6INSOHH
g0 O 5 8Ge3a® e
OB BRE ety DOy &§TD.
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E OB BO® O

Complete washing up. Check bench.

l@)19) 8wdo CODOHM
Re® 6B PeR ©0e0I0D t3&le LTyl AR =gk DOD 0®® D DE AR BHTD)
Dot 5 8600 eEtnoD DOB. 20 80e® ¢cumid eiltdaeD
e®) 10 20 QLS LGNS BH® FIOBHE arcd DODD. Ded QLS Dy BO@O
eRCHD. SO0 @D D ®BY. (AR 08y JOOO o0 R DM DOD TH® BDON
DE G 89z® LEVOD) FTED SO0 O® DEI ®B.
(&QeDs EEEDD =ds) DOB®)
1.35 T Siele, a3 680, cumodsn &y #8cds 1 0®e T , 1 68 HTHCD,
DD DOBD. ON® Vew, 1/4 o3 wsicm, e
£330, 886, 98 goOdtd,
29N Q.G DD, eBONE,
1.45 Put water on to boil. DeE 03303
Dice onion, crush garlic.
Chop tomatoes.
1.55 Fry onion and garlic until transparent. 88, Dum gdd, ©uedkd) D)
Add beef. Cook until browned.
2.05 Add herbs, tomatoes, tomato paste, water and frying pan, wooden spoon
pepper. Simmer for 20 minutes.
2.10 Add spaghetti to boiling water. Cook 15 minutes. | saucepan
Stack dishes, wipe bench, begin washing up.
2.25 Drain spaghetti. Serve onto plates. sieve, saucepan
Spoon sauce over spaghetti. Sprinkle with plate
cheese. Serve.
2.35 Eat.
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SECTION 1 - Hygiene Standards

How to wash hands
diagram

Giacomo Baldon, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>,
via Wikimedia Commons

Allergic reaction 2

OpenStax College, CC BY 3.0 <https://creativecommons.org/licenses/by/3.0>, via
Wikimedia Commons

SECTION 2 - Food Safety Standards

Bread

Bread by Melvin Salas from the Noun Project

Soup bowl

soup bowl by Icongeek26 from the Noun Project

Cleaning product

cleaning products by Darri from the Noun Project

Peanut butter

Peanut Butter by Nhor from the Noun Project

Chicken Chicken by priyanka from the Noun Project
Knife Knife by arif fauzi hakim from the Noun Project
Cucumber vegetables by Icongeek26 from the Noun Project

Vacuum packaging
machine

Jwallingford1, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Freezer burn 1

“Freezer Burned Steak Frozen IMG_1025" by Steven Depolo is licensed under CC
BY-NC 2.0

Freezer burn 2

Netpilots, CC BY 3.0 CH <https://creativecommons.org/licenses/by/3.0/ch/deed.
en>, via Wikimedia Commons

Thermometer

Thermometer by Wawan Hermawan from the Noun Project

Whole chicken

Chicken by Clockwise from the Noun Project

Chicken leg Chicken Leg by Vectorstall from the Noun Project
Sandwich Sandwich by Pascal HelR from the Noun Project
Pork joint pork by Chanut is Industries from the Noun Project
Burger Burger by Adrien Coquet from the Noun Project
Fish seafood by ProSymbols from the Noun Project
Roast beef roast beef by Vectors Point from the Noun Project

Commercial kitchen

https://en.wikipedia.org/wiki/File:Kitchen_at_the_Universidad_de_
Especialidades_Esp%C3%ADritu_Santo.jpg
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SECTION 4 - Kitchen Organization Structure

Toilets Toilet by Ayub Irawan from the Noun Project

Towel towel by Jo Santos from the Noun Project

Tap tap by Dairy Free Design from the Noun Project
Watering can watering by Ines Simoes from the Noun Project

Rain clouds raincloud by Linseed Studio from the Noun Project
Man on toilet Toilet by Laymik from the Noun Project

Alarm clock Alarm Clock by vectlab from the Noun Project

TV TV by Lars Meiertoberens from the Noun Project
Boiler unit Boiler by ProSymbols from the Noun Project

AC unit eco Air conditioner by Brand Mania from the Noun Project
On switch switch by luca fruzza from the Noun Project

Solar panel solar panel by Rockicon from the Noun Project

Light bulb Light Bulb by Oksana Latysheva from the Noun Project
Compost bin Compost Bin by Gemma Evans from the Noun Project
Recycle arrows rotation by yudi from the Noun Project

Man putting litter in bin Trash by Adrien Coquet from the Noun Project

Three leaves three leaves by Sweet Farm from the Noun Project
Sewage plant Factory by Tippawan Sookruay from the Noun Project
Septic tank Septic tank by Gan Khoon Lay from the Noun Project
Gas to leaf Eco Gas by Saeful Muslim from the Noun Project

SECTION 5 - Time Management

Georges Auguste Escoffier | https://snl.no/Georges_Auguste_Escoffier

https://images.saymedia-content.com/.image/t_share/

Kitchen layout MTczODM3MzQzOTewMDQzMDEz/blueprints-of-restaurant-kitchen-designs.gif
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SECTION 6 - Introduction to Kitchen Utensils, Tools and Equipment

Measuring jug 2

Stilfehler, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Measuring spoons

carol, CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>, via
Wikimedia Commons

Measuring jug

othree, CC BY 2.0 <https://creativecommons.org/licenses/by/2.0>, via Wikimedia
Commons

Measuring temperature

Ildar Sagdejev (Specious), CC BY-SA 4.0 <https://creativecommons.org/licenses/
by-sa/4.0>, via Wikimedia Commons

Mandolin slicer

westwind, CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>, via
Wikimedia Commons

Zester

Dvortygirl, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Egg slicer

Rainer Zenz, CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>, via
Wikimedia Commons

Larding needle

Ellywa, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Wikimedia Commons

Trussing needle

LI1324, CCO, via Wikimedia Commons

Scott Fillman, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via

Piping bag Wikimedia Commons
Soup ladle Piotr Miazga pmiazga, CCO, via Wikimedia Commons
Grenadille, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Sauce ladle o .
Wikimedia Commons
Sizzling plate Ceeseven, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via

Wikimedia Commons

Large stock pot

www.cooksandkitchens.co.uk, CC BY 2.0 <https://creativecommons.org/licenses/
by/2.0>, via Wikimedia Commons

Saucepan

www.cooksandkitchens.co.uk, CC BY 2.0 <https://creativecommons.org/licenses/
by/2.0>, via Wikimedia Commons

Savouring mould

No machine-readable author provided. Dbenbenn assumed (based on copyright
claims)., CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>, via
Wikimedia Commons

Double boiler 1

Veganbaking.net from USA, CC BY-SA 2.0 <https://creativecommons.org/licenses/
by-sa/2.0>, via Wikimedia Commons

Double boiler 2

https://commons.wikimedia.org/wiki/File:Bain-marie.jpg

Sous vide machine

Athikhun.suw, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>,
via Wikimedia Commons

Griddle

Cyungbluth, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Wikimedia Commons

Electric convection oven 1

Turaids, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Wikimedia Commons
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Waffle grill

me, Per Erik Strandberg, CC BY-SA 2.5 <https://creativecommons.org/licenses/by-
sa/2.5>, via Wikimedia Commons

Panini grill

Rivalinb2, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Bain-Marie: for hot
holding

http://www.aerdt.de/ aerdt gif gastronomietechnik, CC BY 3.0 <https://
creativecommons.org/licenses/by/3.0>, via Wikimedia Commons

Hand-held liquidizer /
blender

Donovan Govan., CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>,
via Wikimedia Commons

Food processors1

Donovan Govan., CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>,
via Wikimedia Commons

Food processors2

Myself, CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>, via
Wikimedia Commons

Arge300exx at en.wikipedia, CC BY-SA 3.0 <https://creativecommons.org/licenses/

Batter mixer by-sa/3.0>, via Wikimedia Commons
. Brett L., CC BY-SA 2.0 <https://creativecommons.org/licenses/by-sa/2.0>, via
Food slicer o ,
Wikimedia Commons
Fly machine Mk2010, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via

Wikimedia Commons

Grapefruit knife

Coyau / Wikimedia Commons

Cheese knife

Thomas Kees (Powerbiker1), CC BY-SA 3.0 DE <https://creativecommons.org/
licenses/by-sa/3.0/de/deed.en>, via Wikimedia Commons

Cooking pot

Cooking Pot by Dara Ullrich from the Noun Project

SECTION 7 - Food Knowledge and Practices

Food pyramid

Stephreyn85, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Food pyramid

Pyramid by iconixar from the Noun Project

Flank steak

Bortz60, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Flatiron steak

https://en.wikipedia.org/wiki/File:Flatiron_steak.jpg

Porterhouse

© Alice Wiegand / CC-BY-SA 4.0 (via Wikimedia Commons), CC BY-SA 4.0 <https://
creativecommons.org/licenses/by-sa/4.0>, via Wikimedia Commons

T-Bone steak

MCB at English Wikipedia, CC BY-SA 2.5 <https://creativecommons.org/licenses/
by-sa/2.5>, via Wikimedia Commons

Leg of lamb

Jan in Bergen, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Wikimedia Commons

French-trimmed rack of
lamb

Joe Mabel, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Lamb loin

Naotake Murayama from Los Altos, CA, USA, CC BY 2.0 <https://creativecommons.
org/licenses/by/2.0>, via Wikimedia Commons
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Pork shoulder

© Alice Wiegand

Pork belly

Rainer Zenz, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Pork rib

Enrico BBQness, CC BY 2.0 <https://creativecommons.org/licenses/by/2.0>, via
Wikimedia Commons

Pork loin for roasting

ja:User:NEON / User:NEON_ja, CC BY-SA 3.0 <https://creativecommons.org/
licenses/by-sa/3.0>, via Wikimedia Commons

Appearance Eye by Alice Design from the Noun Project

Aroma nose by Nociconist from the Noun Project

Taste tongue by Becris from the Noun Project

Le steak Spanish4foodies, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>,

via Wikimedia Commons

Melon baller

© Alice Wiegand

Celery seeds

Howcheng, CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>, via
Wikimedia Commons

Cumin

Sugeesh, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Mustard seeds

Dsaikia2015, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Wikimedia Commons

Pigup, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via

Matignon Wikimedia Commons
Duxelle https://commons.wikimedia.org/wiki/File:Duxelles.jpg
. Marco Cattaneo, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>,
Asiago . . .
via Wikimedia Commons
Emmentaler ny Wa‘tervql, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>,
via Wikimedia Commons
© Rolf Krahl / CC BY 4.0 (via Wikimedia Commons), CC BY 4.0 <https://
Gruyere . . . - .
creativecommons.org/licenses/by/4.0>, via Wikimedia Commons
Gouda Pierre-Yves Beaudouin / Wikimedia Commons
. Anna Rydin, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Havarti . .
Wikimedia Commons
Thesupermat, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Roquefort . .
Wikimedia Commons
Stilton Coyau / Wikimedia Commons
Brie Thesupermat, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Wikimedia Commons
Camembert Coyau / Wikimedia Commons
Boursin M.Minderhoud, CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>,

via Wikimedia Commons
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Ramagliolo9 at Italian Wikipedia, CC BY-SA 4.0 <https://creativecommons.org/

Mascarpone licenses/by-sa/4.0>, via Wikimedia Commons
de:Benutzer:Horst Frank, SVG code cs:User:-xfi-, text removed by User:Kjoonlee,
Egg diagram CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>, via Wikimedia

Commons

Egg salad sandwich

jill, jellidonut... whatever from Raleigh, NC, USA, CC BY 2.5 <https://
creativecommons.org/licenses/by/2.5>, via Wikimedia Commons

Vi..Cult..., CC BY-SA 3.0 <http://creativecommons.org/licenses/by-sa/3.0/>, via

Quinoa Wikimedia Commons
Wheat erain Wheat-kernel_nutrition.svg: Jkwchuiderivative work: Jon C, CC BY-SA 3.0 <https://
& creativecommons.org/licenses/by-sa/3.0>, via Wikimedia Commons
MMEFE, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Lasagne . .
Wikimedia Commons
Conchiglie Popo le Chien, CCO, via Wikimedia Commons
MOQOs810, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Rotelle o .
Wikimedia Commons
. scott feldstein from waukesha, United States, CC BY 2.0 <https://
Tortellini . . . . .
creativecommons.org/licenses/by/2.0>, via Wikimedia Commons
Kuay Taew Takeaway, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via

Wikimedia Commons

Glass noodles

CC BY 4.0 <https://creativecommons.org/licenses/by/4.0>, via Wikimedia
Commons

Banana bread

Ginny, CC BY-SA 2.0 <https://creativecommons.org/licenses/by-sa/2.0>, via
Wikimedia Commons

Breadstick Shisma, CCO, via Wikimedia Commons

Pita Guillaume Paumier, CC BY 3.0 <https://creativecommons.org/licenses/by/3.0>, via
Wikimedia Commons

Rye Veganbaking.net from USA, CC BY-SA 2.0 <https://creativecommons.org/licenses/

by-sa/2.0>, via Wikimedia Commons

Meat and fish

Food by mynamepong from the Noun Project

Milk and cheese

dairy by Sou from the Noun Project

Bread and cereal

Bread by parkjisun from the Noun Project

Fruit and veg

harvest by supalerk laipawat from the Noun Project

Water bottle

Bottled Water by Nikita Cherednikov from the Noun Project

Mouth

mouth by Mello from the Noun Project

Vegetable chopped

Robert Loescher, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>,
via Wikimedia Commons

Macadamia

sunnysun0804, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>,
via Wikimedia Commons

Egg icons

Egg by Vectors Point from the Noun Project
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Turaids, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via

Oven Wikimedia Commons
Oven gloves Lyrn.antrle?, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons
. Cyungbluth, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>, via
Griddle L .
Wikimedia Commons
Wok Caureus, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via

Wikimedia Commons

Vacuum-packaging
machine

Jwallingford1, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Sous-vide machine

Erikoinentunnus, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>,
via Wikimedia Commons

Microwave oven

Mk2010, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

Mullet meuniere

Krzysztof Golik, CC BY-SA 4.0 <https://creativecommons.org/licenses/by-sa/4.0>,
via Wikimedia Commons

Créme caramel

SajjadF, CC BY-SA 3.0 <https://creativecommons.org/licenses/by-sa/3.0>, via
Wikimedia Commons

SECTION 9 - Mise en Place procedures

Marinating

https://commons.wikimedia.org/wiki/File:Lamb_marinated_in_Cabernet_
Sauvignon.jpg

Refreshing

ilovebutter from Houston, TX, USA, CC BY 2.0 <https://creativecommons.org/
licenses/by/2.0>, via Wikimedia Commons

Pane L'anglaise 1

https://commons.wikimedia.org/wiki/File:Chicken_marsala_05.jpg
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