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BEVERAGE PREPARATION

After you have completed this module you should be able to:

Learning

Outcomes > Identify different types of hot and cold beverages

» Prepare one hot beverage according to a standard recipe
» Prepare one chilled beverage according to a standard recipe

In this module you will learn about beverage types and preparation. You will need to know about hot
and cold beverages which includes their names, different types or combinations and how to prepare
them to suit a customer’s needs. There are also various types of machines involved in preparing
beverages and you will need to know which machines are best for which beverage and how to use
them effectively.

Hot and cold drinks are a large part of many restaurants and hotels. It is important that you know how
to prepare a range of different drinks for customers.

There are three categories of non-alcoholic beverages:

- tea (tannin)
- coffee (caffeine)

Stimulating

fresh fruit juices
milkshakes/smoothies
lassies

Nourishing

all carbonated sweet drinks
mocktails

Refreshing

How many different types of tea have you
tasted or heard of?

Do you know where tea is grown in Sri Lanka?

Some history...

Tea was discovered by accident over 5000 years ago when leaves from a tea bush accidentally dropped
into some boiling water and flavoured the liquid. Tea was originally drunk as medicine. In the 1700s
people started to enjoy tea as an everyday drink.
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The main tea producing countries are:

China (the oldest tea producing country)

East Africa (Kenya, Malawi, Tanzania and Zimbabwe)

India (the largest producer of tea representing 30% of the world’s tea)
Indonesia

Sri Lanka (formerly Ceylon)

nhehwnNR

In 1824 a tea plant was brought to Ceylon by the
British from China and was planted in the Royal
Botanical Gardens in Peradeniya. The first tea
plantation started in 1867 by James Taylor.

Now, tea is enjoyed by many people every day
around the world. In Sri Lanka, many people drink
1-3 cups of tea a day.

REVIEW

Tea comes in a variety of forms, read the description and write the correct number for each
picture below:

1. Bulk (leaf): used for the traditional method of serving.

2. Tea bags: are heated, sealed and contain either standard or specialty teas. These tea bags
come in one cup, two cup, pot for one or bulk brew form.

3. String and tag: this comes as a one cup bag with string attached and a tag that remains
outside the cup or teapot for easy and quick identification of the tea by the customer.

4. Envelopes: this is again a string and tag but in an envelope for hygienic handling. It is
regarded as ideal for trays in a room service operation.

5. Instant: instant tea granules.
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REVIEW

Write should or should not in the following statements
about storing tea:

1. Tea be kept in a dry clean covered container
2. Tea kept in a well-ventilated area

3. Tea kept away from excess moisture

4. Tea kept near strong smelling food as tea

very quickly absorbs strong odours.

Types of Tea

There are many types of tea from all around the world. The following picture shows some common
types of tea.

) )
u u

GREEN WHITE BLACK
Can improve brain function Helps with anti-aging and Generally has a stronger
and promote weight loss reduces risk of cancer. flavor and helps reduce
plaque.

)
QP

DARJEELING OOLONG CHAI
Has fruity and floral flavors The Chinese tea goes The mix of Indian spices
and is usually sold as black through a unique process and black tea is full of
tea. where it withers under antioxidants and helps with
strong sunlight. inflammation.
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REVIEW

Look at the pictures of the types of teas and answer the following questions:

1. If a customer asks for a nice, strong cup of tea, which tea would you serve them?
2. If a customer wanted a tea with spices, what would you serve them?

3. If your aunt was trying to lose weight, what tea would you tell her to drink?

4. If a customer wanted a fruity type of tea, what would you serve them?

REVIEW

Below are some other types of tea you might be expected to know. Match the name to the
description:

1. PlainTea ()
2. Tea with milk and sugar ( )
3. Earl Grey ( )
4. Herbal Tea ( )
5. ChaiTea ( )
6. Matcha ( )
7

. GreenTea ( )

a) Tea that is flavoured with mint, or fruit or herb. Usually it is made using a tea bag.
Eg. Peppermint tea, Lemon tea, Ginseng tea.

b) Tea that has a delicate taste and is pale green/golden in colour.
c) Black tea without milk or sugar — made with tea leaves/tea bag and hot water.

d) Sometimes it is called Masala tea and it is tea with milk and different spices such as
cinnamon, cardamom, cloves and ginger.

e) Traditional Sri Lankan tea.

f) This tea is a flavoured tea named after Charles Grey, made from a blend of Keemun tea with
Bergamot oil. Bergamot is a type of orange that mainly grows in Italy and France

g) Finely ground powder of specially grown and processed green tea leaves, a popular tea
in Japan.
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Other Types of Tea
Sri Lankan Tea (branded as Ceylon Tea)

Sri Lankan tea is popular in the international markets and Sri Lanka is one of the leading exporters of tea
in the world.

Ceylon tea comes in many varieties, including black tea, green tea, and white tea.

The best varieties of Ceylon tea are:

Uva Highland High Grown Broken Orange Oolong
Pekoe (BOP)
> large leaves » a coloured, very » semi oxidised
fragrant tea » full bodied tea (between a black
» drunk without and a green tea)
milk » excellent in the » usually drunk
morning with milk » variety of

different flavours

How to make a great cup of tea

We should be proud of the high-quality tea that can be found in Sri Lanka. Due to the fame and
popularity of Ceylon tea around the world, it is important that you know how to make a perfect cup
of tea. However, good quality tea does not always make a good cup of tea. For a good cup of tea, it is
important to brew it in the correct way.

What you will need:

Before you start, make sure all equipment is clean. When cleaning, remember to wash the teapot
separately. This will ensure that other strong tastes do not mix with the tea pot.
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Brewing loose leaf tea (follow the arrows):

1. Use proper proportions
of tea and water. One
teaspoon (5ml) loose tea or
one single service tea bag
makes a 60z (175ml) cup.*

s

2. Rinse the teapot with hot
water to warm it. Use china,
glass or stainless steel.
Other metals might change
the flavour.

3. Bring fresh, cold water
to the boil. Water that has
been warm for some time
makes flat tasting tea.

REVIEW

6. If using milk, the milk
should be warm. Customers
may like to add their own
quantity of milk, so it is
good to keep a jug of milk
on the tray. If you are
pouring the milk, that must
be poured into the cup first.

T

5. Let the tea steep3to 5
minutes. Then remove the
tea bag or strain off the tea
from the loose leaves.

T

4. Place the loose tea or tea
bag in the pot and pour the
water directly over it.

Read the statements below. Circle T (true) or F (false):

1. You should just guess how much tea to put in the pot.

2. Using an aluminium pot is a good for making tea.

3. You should let tea steep for 3 to 5 minutes.

4. Water used to make tea should be freshly boiled each time.

5. You should pour the milk over the tea.

—> 7. Pour the tea over the milk.

9. Serve immediately. Tea
does not hold well.

* A general rule is one
teaspoon per person and
one for the pot.

* Some places offer the
customer a pot of tea and a
pot of hot water so they can
dilute the tea to taste.
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ICED TEA

Iced tea is a very refreshing drink especially in a hot, tropical country like Sri Lanka. It may be prepared
with tea leaves or instant tea.

Preparing Iced Tea
The following method makes 1 gallon (4L of tea).

1. Place 60 grams of tea in a pot.

2. Bring 1L water to a boil and pour over the tea.

3. Keep tea bags or loose tea in water for 5 minutes.
Remove tea bags or strain out loose leaves.

4. Add 3L of cold water

5. Serve over ice.

*Many people like to add lemon to iced tea and garnish it with mint or basil.

REVIEW

Tick the box to show if the tea fact is right or wrong:

Fact Right Wrong

1. Small envelopes are used for tea bags to ensure hygienic handling.

2. Iced-tea can only be prepared with tea leaves.

3. It is OK to wash the tea pot with all the other dishes.

4. Uva highland tea is usually drunk without milk.

5. Refrigeration can make iced tea cloudy.

Other uses for tea leaves
Tea leaves are also used in food production. Tea can be used as an ingredient in:

» Cold food preparations

» Hot range food preparations
» Dessert preparations

» Flambé dishes
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COFFEE

Coffee is a natural product grown in many countries of the tropical and sub-tropical belt in South and
Central America, Africa and Asia.

Brazil is the world’s largest coffee grower, Columbia is second, the Ivory Coast third and Indonesia fourth.
Characteristics of good coffee are:

1. Good flavour

2. Good aroma (smell)

3. Good colour — with milk or cream — not grey
4. Good body (not too light, or not too heavy)

Popular Types of coffee

Instant Decaffeinated Espresso

Coffee contains Originated from ltaly.

This may be made in

indivdual coffee cups

or in large quantities.

It involves mixing
soluble coffee solids
with boiling water.

caffeine which
is a stimulant.
Decaffeinated coffee
is made from beans
after the caffeine has
been extracted. It is
prepared in the same
way as instant coffee.

It has a strong, slightly
bitter flavour. There
are many espresso
based coffee drinks.
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Guidelines for making coffee

» Use freshly roasted and ground coffee

» Use the correct grind for the type of machine used

» Ensure all equipment is clean before use

» Use a set measure of coffee to water

» Add boiling water to the coffee and allow to infuse

» The infusion time must be controlled according to the type of coffee being made and the
method of making

» Control the temperature, since to boil coffee is to spoil coffee, the coffee develops a
bitter taste

» Add milk or cream separately

» The best serving temperatures are 82 C for coffee and 68 C for milk

» Coffee kept for too long will develop a bitter taste, get cold and a sediment will form.

» It should not be kept for longer than 30 minutes

Coffee preparation equipment

REVIEW

Coffee can be prepared in a variety of different ways. Below are some types of equipment
or ingredients used to make coffee.
Label the pictures with the correct names from the box below:

espresso machine percolator cafetiere/plunger
filter instant jug
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Espresso is a concentrated coffee beverage brewed in special machines from dark-roast, finely ground

beans.

For each drink, the ground coffee is packed into a small metal filter, which is then firmly attached to the
machine. Water is forced through the grounds under high steam pressure (expressed), making a small
cup of strong beverage topped with a layer of rich foam called the crema. If milk is added to various
versions of espresso-based coffees, it is heated by a steam jet which also aerates and makes it frothy.

Below is a picture of many different types of coffee served around the world. Many of them use a shot of
espresso as a base.Specialty coffee shops also sell many flavoured espresso coffee drinks, hot and cold,

using flavoured syrups such as caramel, vanilla, and mint.
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REVIEW

Look at the picture showing the types of coffee drinks and answer the following questions:
1. What types of coffee have you tried before?

2. What 3 things are included in a Cappuccino?

3. What do you add to a Mocha other than milk and espresso?

4. What makes up an Americano?

5. What sweet ingredient do you add to an Affogato?

How do you say it?

A lot of these coffee types are Italian names and they are pronounced differently to the way
they are read.

REVIEW

Draw a line to match the names with the correct pronunciation. The first one has been done

for you:
Mocha es-presso
Latte uh-four-gah-toh
Espresso lah-tay
Cappuccino muk-i-ah-toh
Macchiato maw-Kah
Affogato cahp-pooch-CHEE-noh

Practice saying each name and test your friend to see if you pronounce them the same way.
Tip — you can also type the name into Google and listen to the pronunciation to help you
practice.
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Using machines or equipment to make an espresso

Every restaurant or establishment will have a different way of making coffee and will use a different type
of equipment or machine. It is important to learn how to use each machine to correctly prepare the
required coffee. This will require a lot of practice.

People make careers out of becoming coffee making experts. A barista is a person, usually a coffeehouse
employee, who prepares and serves espresso-based coffee drinks. They are experts at making high
quality coffee and they also create ‘Latte’ art - the fascinating patterns made in the foam topping of an
espresso drink.

While you may not want to be a barista, you should know how to make an espresso for your restaurant
or establishment. A percolator or an espresso machine is commonly used for this purpose.

Note down the steps to follow from a live or online
demonstration of coffee making using a stove
top espresso percolator:
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Note down the steps to follow from a live or online
demonstration of an espresso machine: 28 e E —aa
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ICED COFFEE

Iced coffee is a type of coffee beverage served chilled. It is made from double-strength brewed coffee to
compensate for dilution by melting ice.

Sri Lankan Iced Coffee Recipe

This type of iced coffee is served at many parties in Sri Lanka and is an enjoyable,
refreshing beverage for the tropical climate.

Ingredients: Method:

» 6 tablespoons instant coffee 1. Make instant coffee, add coffee and
» 510 g condensed milk (milk maid) sugar to a jug or pan.

> 1 or 2 cloves and cardamoms 2. Add the condensed milk

» 10 tablespoons Sugar 3. Add cardamoms and cloves

» hot water 4. Add vanilla and brandy and stir well
» 15 ml brandy (optional) 5. Allow it to cool, strain, pour into a

bottle and refrigerate till ice cold.
Serve over ice

» 15 ml vanilla
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HOT AND CHILLED CHOCOLATE

Nowadays chocolate is almost always made from pre-prepared

(instant) powder. The quality of the chocolate used is the
essential factor in the end product — the better the brand, the

better the result.

If good hot or chilled chocolate is to be served you must use a

good product.

The chocolate powder is mixed with hot (but not boiled) milk
before service, usually in the cups in which it is to be served.

Check sweetness before adding any sugar, it is best to leave this

option for the customer to adjust the sweetness.

Other ways to make hot chocolate...

Hot Chocolate - single serve (option 1):

» 2 tablespoons (13g) unsweetened cocoa
powder

» 1.5 tablespoons (18g) brown sugar
» 1 tablespoon (18g) cream

» 1 cup (236ml) milk

» 1/4 teaspoon (2g) vanilla extract

Hot Chocolate — 450-500ml (option 2):

» 6 tablespoons instant coffee

» 510 g condensed milk (milk maid)
» 1 or 2 cloves and cardamoms

» 10 tablespoons Sugar

» hot water

» 15 ml brandy (optional)

» 15 ml vanilla

Method of preparation

Put all ingredients into a pan and heat gently until everything is well mixed and warm. Do not boil. Can
be served with marshmallows on top and grated chocolate or a dusting of cocoa.

REVIEW

Try out the instant hot chocolate and the two other versions. Which one do you like the best?
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FRESH FRUIT JUICES

A freshly squeezed juice is made from fresh fruits such as oranges, apple, pineapple etc. These fruits are
squeezed through a machine called a juicer or blended together.

There are different types of juicers or equipment used for making juice.

EQUIPMENT

PRO

CON

Juice Extractor

Very fast, little physical effort
Best option for harder fruits

Has a large feeder tube so you
can make a lot of juice at once

They extract the juice but
leave the pulp (fibre). The pulp
becomes a waste product.

Loud machine

Juice doesn’t last for long,
it separates quickly

There is more foam

Many parts to clean.

Citrus Press/Squeezer

e
T
&

Cheap to purchase and run (no/
little electricity)

No oxidisation

Easy to clean

Takes a long time to produce
large quantities

A lot of patience and effort is
required

May not be practical in a busy
kitchen.

Blender

Less expensive, can be used
for a variety of kitchen
requirements

Juices are high in fibre and
nutrients

Higher volume of juice with less
wastage

Can be used for smoothies and
juices.

Machine may break if harder
fruits are blended.

Need to get the right balance
of ingredients to avoid a really
thick or drink

Cannot make big batches of
juice quickly.
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REVIEW
Look at the table about equipment for juices. Answer the following questions:

1. Have you used any of these machines? If so, which one and what did you make?
2. What would be a good machine to use in a small kitchen for a few cups of juice?
3. What machine would be best for a busy commercial kitchen?

4. What may happen to a blender if you try to blend harder fruits?

Juice Tips
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The most common fresh juices prepared
in Sri Lanka are:

1. Orange Juice 5. Guava Juice

2. Pineapple Juice 6. Mango Juice

3. Lime Juice 7. Mixed Fruit Juice
4. Apple Juice 8. Watermelon Juice

Exotic fresh juices are also available such as, woodapple and kirala, bael fruit and soursop.

Other Popular Juices in Sri Lanka

REVIEW

Label the pictures the correct names. The first letter has been given:

1. What is your favourite fruit juice?

2. Which juices have you already experimented making?
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LEARNER ACTIVITY:

With your group or partner, list all the other juices you have tasted or seen on a menu.
*|dea - visit a juice bar to get an idea of the variety of juices that are made in Sri Lanka.

Do some research to find out what juices are popular in other countries and list them below.
Discuss them with your partner or group and add their suggestions to your list.

MOCKTAILS

A mocktail (also called virgin cocktail) can be described as a
cocktail without the liquor, using fresh, canned or bottled juices,
sodas (carbonated drinks), infused waters and many other non-
alcoholic ingredients to provide flavour.

These are some features of a modern mocktail:

» Presented in a cocktail glass that complements the drink
» Contains garnishes, rimming salt, or rimming sugar
» Blends multiple unique ingredients to create complex flavours

» Uses mixology methods for entertaining preparation

Syrups

The main use of these concentrated fruit flavourings is as a base for cocktails or mocktails, fruit cups and
mixed with soda water as a long drink.

The main ones used are:

» Grenadine (pomegranate) » Framboise (raspberry)
» Cassis (blackcurrant) » Cerise (cherry)
» Citronelle (lemon) » Orgeat (almond)

» Gomme (white sugar syrup)
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Some Simple Mocktail Recipes

Virgin Pina Colada

Ingredients:

» 2 ripe bananas

» 1 cup of fresh pineapple diced

» 1 cup of pineapple juice

» 1/2 cup of coconut milk

» 3 cups of ice cubes

» Pineapple wedges for garnishing

Method:

1. In a blender, blend banana, pineapple pieces, pineapple juice, ice and coconut milk.
2. Pour the mixture into the glasses and garnish with pineapple wedges.
3. Serve immediately.

Virgin Mojito

Ingredients: Method:

» 10 fresh mint leaves, chopped 1. In a tall glass, add crushed mint leaves, sugar and

» 2 tablespoons of sugar lemon wedges.

» 1 lemon, cut into wedges 2. Then use a wooden spoon to release the juice

» Ice cubes from lemons.

» 200 ml of Sprite 3. Add the ice cubes and then top it with Sprite.

» Fresh mint leaves for garnish 4. Mix well and garnish with mint leaves and lemon
slices.
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Mango Frappe

Ingredients:

» 1 mango, peeled and cut into chunks
» 3/4 cup of orange juice

» 1/4 cup of lime juice

» 2 ice cubes

» 1 % cup of club soda

Method:

1. Puree the mango in a blender.

2. Then add the orange and lime juice and blend for another minute.
3. Add the club soda and ice cubes.

4. Pulse until all the ingredients are well blended and serve.

ooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooooo

Virgin Mary
Ingredients:

» % cup tomato juice, chilled

» A dash of tabasco sauce

» 3 dashes of Worcestershire sauce
» A dash of fresh lemon juice

» Pepper to taste

» Salt for frosting

Method:

1. Dip the rim of the glass in lemon juice, shake
off the excess.

2. Roll the glass in salt and allow the frosting
to dry.

3. Shake all other ingredients in a cocktail shaker
and pour into the glass.
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Cordials

A sweet drink with various fruit flavours, fresh
fruit or artificial essence used for flavouring.
They can be enjoyed with chilled, still or
sparkling water or they can be used to flavour
cocktails, desserts and other dishes.

To prepare:

Combine fruit pulp (juice), water and sugar
and boil till reduced.

Cordials are easy to make and can be stored for up to 3-4 weeks Make sure your cordial is stored
correctly or it can start to ferment. It’s also fine to freeze if it needs to be kept for longer.

LASSIES, MILKSHAKES AND SMOOTHIES

Milkshakes

Milkshakes are cold drinks made of milk, a sweet
flavouring such as fruit or chocolate, and typically
ice cream. The ingredients are whisked in a
blender or a milkshake machine until it is frothy.

The picture below shows a milkshake maker used
specifically for making milkshakes. However, not
every establishment has one of these.

REVIEW

1. If your restaurant does not have a milkshake maker, what other equipment can you use to
make a milkshake?

2. What are some popular milkshake flavours you have had or heard of?

3. What are some more unusual milkshake flavours you have seen or tasted?
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REVIEW

Sort the following milkshake flavours into 2 groups (common and less common):

chocolate cookies and cream mango peanut butter

strawberry vanilla blueberry date
caramel mint chocolate coffee banana chocolate cashew
Common flavours Less Common flavours

Can you think of any other creative milkshake flavours, maybe using Sri Lankan fruits? (try your
ideas out and see if they taste good!)

Make some notes of your ideas below:

Try out one or two of your ideas and see if the flavour works as a milkshake. Share the idea with
your classmates. Get feedback.
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SMOOTHIES

A “smoothie” is a thick blended beverage with
shake like consistency, normally pureed in a
blender containing fruits and/or vegetables

as well as an added liquid such as fruit juice,
vegetable juice, milk, or even yogurt. The main
ingredients are fruits and vegetables and you add
small quantities of the other things.

The name smoothie originated because of its
smooth texture.

A smoothie is made by placing all the ingredients
in a container and processing them together.

Some smoothie recipes to experiment with:
Banana
Blend 2 bananas, 1/2 cup each vanilla yogurt

and milk, 2 teaspoons honey, a pinch of
cinnamon and 1 cup ice.

Banana-Date-Lime

Blend 2 bananas, 3/4 cup chopped pitted
dates, the juice of 1 lime and 1 1/2 cups each
soy-milk and ice.

Carrot-Apple

Blend 1 cup each carrot juice and apple juice
with 1 1/2 cups ice.

Apple-Ginger

Blend 1 chopped peeled apple, a 1/2-inch
piece peeled ginger, the juice of 2 limes, 1/4
cup honey, 1 cup water and 2 cups ice.

Pineapple-Coconut

Freeze about 2 cups coconut water in 1 or 2 ice-cube trays. Blend 2 cups each chopped pineapple and
coconut ice cubes, 1 1/2 tablespoons lime juice, 1 tablespoon honey and 1/2 cup coconut water.

REVIEW

Which smoothie did you try? Did you enjoy the flavour?

List some of your own ideas for smoothies below (the options are endless), just remember the
flavours must match and blend well together to make a tasty smoothie.
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LASSIES

Lassies come in many flavours, some are salty, some are sweet, some have mint, some have fruit. They
originated in India but are now commonly drunk in many parts of the world. The main ingredient and
flavour in a lassi is the yoghurt or curd.

Unlike a smoothie, in a lassi, you use a larger quantity of yoghurt or milk and a smaller quantity of fruit
to flavour the lassi.

See the recipe below for a Mango Lassi (a very common version of a lassi)

Ingredients:

» 1 cup plain yoghurt/curd

» 1/2 cup milk

» 1 cup chopped very ripe mango, frozen chopped
mango, or a cup of canned mango pulp

» 4 teaspoons honey or sugar, more or less to taste

» A dash of ground cardamom (optional)

» Ice (optional)

Method:

1. Put mango, yoghurt, milk, sugar and cardamom
into a blender and blend for 2 minutes.

2. If you want a more milkshake consistency,
either blend in some ice as well or serve over
ice cubes.

3. Sprinkle with a tiny pinch of ground cardamom
to serve.

4. The lassi can be kept refrigerated for up to
24 hours.

REVIEW

What is the main difference between a lassi and a smoothie?
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Beverage decoration or garnishes

Just like we take a lot of care in presenting the food we serve so that it is appealing to our customers,
many establishments decorate and garnish their beverages to impress customers.

LEARNER ACTIVITY:

What ideas for beverage presentation do you have, or have you seen before?
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PRACTICAL ASSESSMENT PREPARATION

For your practical assessment you will be asked to prepare two types of beverages — one hot and one
chilled according to a standard recipe

You can prepare by educating yourself and practising making and tasting a variety of hot and cold
beverages.

Ask yourself these questions:
» What are the guidelines and procedures for making a good cup/pot of tea (both hot and iced)?

» How do you use the equipment for making coffee and what is used for different kinds of coffee
preparation?

» How do you pronounce the names of the espresso coffees and which one are you good at making?

» What kinds of fruits or combinations of fruits are used in fresh juices? Which type of small
equipment would you choose to make your juice?

» What mocktail recipes have you learnt and practiced?
» How would you garnish or present a beverage?

» What are the elements of a milkshake and what flavours are you familiar with? How would you
make it?

» What are the elements of a lassi and how would you prepare one?

Remember to taste the beverages you prepare when practising to make sure the flavours are similar
what you learnt during your training sessions.
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SANDWICH PREPARATION

After you have completed this module you should be able to:

Learning » Identify different types of sandwiches (ingredients, tools, equipment
Outcomes and preparation)

» prepare three types of sandwiches according to a standard recipe

In this module you will learn about sandwich preparation. There are many sandwich types and fillings
—you will learn about some common sandwiches that you need to know how to make. Almost any
establishment will have some form of or requirement for sandwich preparation. It seems like a simple
task, but many places don’t deliver good quality sandwiches to their customers. For this reason, it is
very important to understand the elements of a sandwich, various versions of sandwiches and how to
prepare a high-quality sandwich. You will also learn about hygiene and safety for sandwich preparation.

History of sandwiches

Have you ever wondered who invented the sandwich?

Sandwiches, so the story goes, were said to be invented by John Montagu, the fourth Earl
of Sandwich. He was supposed to have been a gambler who enjoyed gambling so much that
he didn’t have time to eat. One day he asked the butler to serve something he could eat
without getting up from his seat at the card table. he asked for meat to be served between
slices of bread, to avoid interrupting a gambling game.

Sandwiches are one of the most varied types of food produced. They may be made from every kind of
bread, fresh or toasted in a variety of shapes and with an almost endless amount of fillings.
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The sandwich is a favourite and convenient food. It is quickly made and served, and it has so many
variations that it satisfies nearly every taste and nutrition requirement. Preparing hot and cold
sandwiches to order is one of the fundamental skills required in modern food service.

Four main ingredients of a sandwich

bread spread filling garnish

BREAD

This is the starting point of any sandwich and must
be carefully chosen according to the sandwich
type being prepared.

» The bread should complement the other
ingredients, not dominate.

» The thickness of the bread should be in
proportion to the fillings.

» The bread should be firm enough to hold the
ingredients without tearing and not too tough
to chew.
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Types of bread

Read about the different types of bread:

Type Description
Long, rectangular loaves that provide square slices. White bread most
Pullman loaf . .
frequently used for simple sandwiches.
A small, usually round loaf of bread for one person.
Rolls There are hard and soft rolls, hamburger and hot dog rolls, long rolls for
submarine sandwiches
Ring-shaped just like doughnuts, made out of yeasted dough that's first
Bagels . .
boiled before being baked
A long crusty loaf that's golden-brown in colour. Nickname — “French
Baguette .
stick
Similar to a baguette, but shorter and wider. A batard has a crisp, almost
Batard . .
hard crust and a chewy interior
Pita Type of flat bread that can be filled
. Flat oven-baked ltalian bread product similar in style and texture to pizza
Focaccia . .
dough. Can be flavoured with rosemary, olives etc
. French, crescent-shaped roll made of sweet flaky yeast dough, eaten for
Croissant
breakfast.
Ciabatta Italian white bread made from wheat flour, water, salt, yeast and olive oil
bread made up of grains that are fully intact. In addition to wheat, whole
. grain bread can include other whole grains, such as whole barley, brown
Wholegrain : . . C o
rice, whole grain oats etc (all of which are rich in fibre, vitamins,
and minerals).
Bread that is typically made with a combination of rye flour and rye
Rye grains. It tends to be denser and darker and has a stronger, sour yet
earthy taste.
Slow-fermented bread which does not require commercial yeast in order
to rise. Instead, it’s made with a live fermented culture, a sourdough
Sourdough . . . .
starter, which acts as a natural leavening agent. It is known for its
characteristic tangy flavour, chewy texture and crisp, crackly crust.
Tortilla A type of thin flatbread typically made from corn or wheat. It’s used to
make wraps.
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REVIEW

Use the table of descriptions of types of bread to write the correct name in the table below. The
first one has been done for you:

a. tortilla h.
b i.
c. j-
d. k.
e .
f. m.
8
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Choosing and Storing Bread

When you choose breads for sandwiches, choose ones that are not too hard or crusty, or that overpower
the taste of the filling. Also, choose breads that are thick and firm enough to hold the filling without
tearing when the sandwich is picked up. If a bread choice is soft, you may want to cut the sandwich in
half to make it easier to pick up.

Fresh bread is essential for top-quality sandwiches. Stale or dry bread is always undesirable for
a sandwich.

REVIEW

Tick the good ideas and cross the bad ideas for keeping bread fresh. The first one has been done
for you:

Daily delivery, or delivery as frequently as possible. /

Cut the bread when you receive it, even if you don’t need to use it for sandwiches
till later.

Keep bread tightly wrapped in moisture-proof wrapping until it is used.

French bread and other hard-crusted breads should not be wrapped, or the crusts
will soften.

Put old sliced bread in the oven, then use in a cold sandwich.

Store at room temperature, away from ovens or hot equipment.

Do not refrigerate, because refrigerated bread becomes stale faster.

If bread must be kept more than one day, it may be frozen.

Day-old bread may be used for toasting without loss of quality.
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DIFFERENT TYPES OF SANDWICHES

Cold Sandwiches

Conventional (closed / lunch-box) sandwich,

» 2 slices of white or brown bread.

» any filling of meat, poultry, game, fish, shellfish,
cheese and eggs.

» can be garnished with lettuce, cucumber, tomatoes,

cress, mustard and cress.

» English or French Mustard, salt, pepper and
mayonnaise may be added where suitable.

» It is cut into 2 triangles across, without removing
the crust.

r

-

N\

L._

Buffet Sandwich

» similar to conventional sandwich with
similar fillings
» cut into neat triangles, fingers or squares.
» a combination of white and brown bread is often

used which will give them the chess board effect.

» can be given fancy shapes by cutting them with
different sized and design of pastry cutters.
Appealing to children but it is a wasteful method
of cutting.

Tea or finger sandwich

» has much lighter fillings and again white or brown
bread is used.

» fillings may consist of any meat or fish
spreads, made in one's own kitchen, cheese,
cucumber, tomato or bought fillings
(eg. Marmite or jam)

» is cut much smaller, into triangles, fingers and
squares and the crust is always removed.
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Continental or French Sandwich

» uses a crusty baguette (French stick) cut in half and well buttered
» filled with either a single savoury filling and garnished with lettuce, tomatoes, cucumber, mayonnaise

» or mixture of savoury fillings of meats, fish, poultry, game, cheese and eggs and again garnished
as above.

» cut into small strips, it can easily be picked up and eaten by hand.

Open or Scandinavian Sandwich

» more recent addition to sandwich variation

» the same ingredients as for the conventional sandwich are used

» here the emphasis is put more on a very, attractive and appetizing presentation
» as its name indicates it is open and not covered with a second slice of bread.
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Canape’

» not really a sandwich but small pieces of toast, white of brown, or biscuits or sheet of puff pastry
> well buttered and covered with fillings of meat, game, poultry, fish, egg and cheese.

» decorated with flavoured or coloured butter; they can be finished with a clear glaze of aspic jelly,
according to their filling.

Pinwheel

» small sandwiches that are curled up into a roll.
» they’re great for afternoon tea and elegant enough for cocktail parties

» can also be done with tortilla wraps
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Rainbow sandwiches

» vegetable sandwiches made out of layers of carrots (boiled and mashed), beets (boiled and mashed)
and lettuce
» use 4 slices of bread for each sandwich

» apply a coating of butter mixture (butter, salt, pepper and mustard) to both sides of each bread slice
except for the very top slice and the very bottom slice.

» cut the crusts off and cut into a triangle or rectangle shape.

Tortilla Sandwiches (wraps)

» fill tortilla with a variety of fillings

» don’t use spreads that are too wet, it will make the tortilla soggy
» roll up and cut in half or smaller discs

» they can be cold or toasted (depending on the filling)
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Multi decker sandwiches (can be either hot or cold)

» These are made with more than two slices of bread (or rolls split into more than two pieces) and filled
with several ingredients carefully layered.

Hot Sandwiches

Toasted sandwiches can be made in two
ways:

1. Add the filling between two slices of hot,
freshly buttered toast.

2.Use an item of equipment called a sandwich
toaster or a panini grill. Put the filling in
between two slices of bread and toast the whole
sandwich in the sandwich toaster or grill. Some
toasters or grills will seal the sandwich, remove
the crusts and cut the sandwich in half.
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Small equipment used to make hot sandwiches

Sandwich maker/ Panini Grill Toaster
toasterlaffle maker

Club Sandwich (also a type of triple
decker sandwich)

» also called a clubhouse sandwich

» a sandwich of bread (traditionally toasted), sliced
cooked poultry, ham or fried bacon, lettuce,
tomato, and mayonnaise.

» It is often cut into quarters or halves and held
together by cocktail sticks.

Bookmaker

» used to be carried to the races by the
bookmaker (person who takes bets)

» atoasted steak sandwich, made with minute
steaks (thin slices of sirloin beef)

» uses a spread of mustard
» there are many different versions now
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Hamburger

» consists of a patty of cooked ground beef, in
a sliced bun, sometimes also containing salad,
condiments, or both.

» There are many variations of ingredients
in a hamburger.

» If the patty is topped with cheese, it is
called a cheeseburger.

REVIEW

Match the hot or cold sandwich names with the correct details. The first one has been done
for you:

Sandwich Name Details

Conventional only one slice of bread

Tea curled into a roll

Buffet has lighter fillings

Continental filled with carrots, beets and lettuce
Open uses a crusty baguette

Pinwheel eave the crusts on

Rainbow the filling is a minute steak

Club Sandwich a combination of bread can be used

for presentation

Bookmaker also called a clubhouse sandwich
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SPREADS

Purposes of Spreads

To protect the
bread from
soaking up

moisture from

the filling

g

To provide
binding effect

To provide extra
nutritive value

To add flavour

To provide
additional colour

Different Types of spreads

f N
Butter

Butter should be soft enough to spread
easily without tearing the bread. It may be
softened by whipping or by letting it stand
at room temperature till soft.

Flavoured butters may be used with
appropriate fillings. These are made by
blending the flavouring ingredients (that
are chopped or pureed) with the softened
butter until completely mixed.
Margarine is sometimes used instead

of butter, if food costs require it or if
customers request it.

Nut butters, eg cashew, almond and
peanut can also be used, especially for
vegan customers.
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Mayonnaise

Mayonnaise is often preferred to butter
as a spread because it contributes more
flavour. However, it does not protect the
bread from moisture as well as butter
does.

Because of the danger of food-borne
disease, sandwiches made with
mayonnaise should be served immediately
or refrigerated at once and kept
refrigerated until served.

Cream Cheese

Cream cheese can be used as a spread or
filling. Flavoured cream cheese spreads are
made like flavoured butters, except cream
cheese is substituted for the butter.

Cream cheese can also be blended with
sharper, more flavourful cheeses that have
been mashed or grated. Adding cream
cheese to firmer cheese helps makes the
hard cheese more spreadable.

Other Spreads

Although butter and mayonnaise are the
most widely used spreads, almost any
food that is spreadable can be used in
sandwiches, including:

» Pesto (basil, nuts, garlic, olive oil)

» Tapenade (pureed or finely
chopped olives)

> Liver Paté (flavoured liver, blended)

» Hummus (chickpeas, garlic, tahini)

» Babaganoush (smoked eggplant, blended)
» Guacamole (blended or crushed avocado)

» Romesco (roasted tomatoes and
peppers blended)

Be aware, however, that most of these

do not protect the bread from soaking up
moisture from the filling. Moist spreads are
best if applied just before serving.

J
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REVIEW

Read the information in the boxes about spreads and decide if the statement is correct or
incorrect. If it is incorrect, write the correct information below it. The first one has been done

for you:

Statement

Correct/Incorrect

Butter is preferred to mayonnaise as a spread for sandwiches.

Correct answer: Mayonnaise is preferred as it provides more flavour.

Incorrect

Two ways you can soften butter are by whipping it or leaving it at room
temperature

You mustn’t refrigerate mayonnaise to avoid the danger of food borne
diseases.

Three other types of spreads are hummus, guacamole and cream cheese.

You add cream cheese to harder cheeses to make it harder.

Margarine is used if cost of butter is an issue or if customers ask for it.

FILLINGS

The filling is the heart of the sandwich. Nearly any kind of food may be served between two slices of

bread. The only real limit to the filling of a sandwich is your imagination. The filling is the main attraction

of a sandwich, so you must prepare each filling item carefully and make sure that it is of the

highest quality.

Sandwich fillings may include hot or cold meats, poultry, fish, cheeses, vegetables, or a combination
of all of these items. The fillings may also include flavourings and sauces such as mustard (English or

continental), horseradish sauce, various pickles and chutneys.
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LEARNER ACTIVITY:

Make a list of as many different fillings you know:
(think about Sri Lankan ingredients too)

Compare your list with a partner and add any you have missed:

Check with your trainer for any further suggestions:

What is your favourite sandwich filling?
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Popular types of lettuce used to prepare sandwiches

Lettuce acts as a good moisture barrier in a sandwich. It must be washed and dried thoroughly before
using as a filling.

Iceberg (the best) Romaine (also good) Butter head Boston (delicate)

REVIEW

Look at the word cloud and try to use the ingredients to fill in the most popular combinations in
the table below:

antipasto-vegetables
sour-cream r‘:ih tomato-chutney

tomato
roast-capsicum

curried- -egg sun-dried
}fﬂ}ﬁ mi T I'la.L"u' pork

dill uanbeuv ham

coleslaw
'i‘l.f{"l'l....:ldﬂ' ﬂpplﬂ lLtﬂlCL nut- [ree-pesto

crcumber

cream-cheese LIuLanLf]. o B
lemon chive

roastbeef smoked-salmon

WS 'rl.lhli -Inay Uillltﬂ‘HL
apple-sauce

cCou
b.._

218



PROFESSIONAL COOKERY SKILLS WORKBOOK

Module 10 | Sandwich Preparation

First Letters of combinations Your answer

f & lett

roa-b & cole

ch & tom

po & a-sauce

cuc & e

tu & cuc

h & app

chi & nut-free-p

h, sun-d t & cr-chee

sm-sal, lem,

d, capers & cr-chee

hum & anti-pasto-ve

curr-e

roa — be & wasabi-may

turk, cran and avo

ham, chee, tom-ch

sour-cr & ch & tu

hum & roas-cap

219



PROFESSIONAL COOKERY SKILLS WORKBOOK

Module 10 | Sandwich Preparation

REVIEW

Review the types of cheese from your food knowledge module and suggest some good options
to use as a sandwich filling (think about different types for hot and cold sandwiches):

What to remember when preparing and presenting sandwiches

» Use the freshest bread possible.

» If the bread is toasted, you can use day-old
bread. Butter the bread quickly after toasting it
to preserve moisture and keep it from
drying out.

» The bread slice should be thin
(1/4 inch thickness)

» Flavoured or normal butter or spread must
be suit the sandwich filling — spread it all the
way to the edges to create a seal against wet
sandwich fillings

» Any filling used must be fresh.

» Do not prepare salad sandwiches in advance.
The moisture will make the sandwich soggy.

» Use dry lettuce barriers for wet fillings to help
keep the bread dry.

220

» Plate hot sandwiches on hot plates, and cold
sandwiches on cold plates

» Garnish the plates as appropriate for the type
of sandwich.

» Many sandwiches are cut in half diagonally
to show the fillings and to create a dramatic
presentation. Cut them as close to serving time
as possible

» Avoid pushing down on a sandwich before or
during cutting.

» Frilled toothpicks are often used to keep
sandwich halves from falling apart.

» Provide a serviette and use a doily if necessary

» Don’t forget any accompaniments: salad,
sauces, chips, pickles, chutney etc
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PROBLEM SOLVING

1. Trainee A made a sandwich and the customer returned it because it is too soggy. What have

they done wrong? How could they have avoided this?

2. Trainee B made a sandwich and the customer complained it was too big and difficult to eat.

What have they done wrong? How could they have avoided this?

3. Trainee C made a salad sandwich in the morning and served it at lunchtime. The customer

returned it. What have they done wrong? How could they have avoided this?

Garnishes and sides for sandwiches

Garnishes add colour, texture and nutrition. They must compliment the sandwich, not compete with
the flavours.

There are endless options for garnishing, but these are some common ones used:

» Lettuce » Tomato » Olives » Raw vegetables

» Onion » Different types of pickles » Cheese » Fresh fruit
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Sandwiches are often served with accompaniments or sides such as potato chips, wedges, tortilla chips
or French fries. Salads such as coleslaw, crispy green salad and three-bean salad are also popular choices.

REVIEW

Can you think of other garnishes or sides that can be used when plating a sandwich?
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Use the following sequence to stack a standard sandwich — from the top down

This order can be used to make a sandwich where you c