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I ntroduction

HCM232: Menu Development and Planning is a semesterse of two
credit hours. It will be available to all the stunds, who have registered
for the B.Sc. programme in Hotel and Catering Ma&magnt in the
School of Business and Human Resource Management.

This course consists of 15 units in which the ratwf Menu

Development and Planning. The course is designejvio students an
indepth understanding of the role food and nutmitio the human body.
The course will involve empirical studies of theivas food nutrients,
basic cookery methods, and the equipment usedaod fwoduction in

kitchens. The idea is to enable students appretmeessential food
nutrients, the essential factors involved, withiaw to developing a
standard menu, using standardised recipes, whidenwprepared
hygienically and presented attractively to a guedt,be as good as the
impression the menu conveys; thus reflecting thalityuof the food

served.

This course guide tells you what HCM232 is all abdhe materials
needed and how to use such materials. Other infaymprovided in the
course includes how to make use of your time, asdbssment exercises
and tutor marked assignments. Also there will idertal classes. Full
details about the tutorial classes will be conveyedyou at the
appropriate time.

Course Contents

The course contents consist of Menu DevelopmentRiadning; Food
and Nutrition; Basic Principles of Cookery; Foodn@uodities Portion
Control; Types of Menu and Factors to be Considereen compiling a
Standard Menu in the Hospitality Industry.

Course Aims

The aims of this course are to expose you to Meauelpment and
Planning, the importance of food and nutritionhe diet, types of food
nutrients and functions of food in human body. Dwu¢he principles of
menu planning and the techniques involved in food &everage
production, this course is aimed at making you adagpes, using your
culinary knowledge and skills, to produce acceetaimenu in the
hospitality industry.
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The aims will be achieved by:

Explaining the meaning of food and nutrition;

Explaining the importance of kitchen and personaiéne with
respect of food preparation;

Describing the various methods of cookery;

Explaining the concepts and principles of kitchéanping;
Identifying the various convenience foods and paortcontrol
equipment;

Describing the various cooking equipment;

Highlighting the points to be considered when plagnmenu;
and

Developing standard menu using standardized recipes

Objectives

At the end of the course, you should be able to:

Explain the meaning of foods and nutrition;

List of various nutrients and their functions;

Describe the principles of cookery,

Explain the importance of kitchen and personal éygj

Explain the concepts and principles of kitchen piag;

Classify into various groups kitchen equipment drar uses;
Explain the meaning of the common culinary termsdus the
kitchen;

Describe the principles of menu construction iratieh to the
provision of a meal; and

Compile different types of menus.

Course Materials

. Course Guide

. Study Units

o Text Books

. Assignment Guide
Study Units

There are 15 units in this course. You shouldstilén fully. Such
units are as listed below:
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Module 1

Unit 1 Food and Nutrition

Unit 2 Kitchen and Personal Hygiene
Unit 3 Kitchen Equipment and Tools
Unit 4 Basic Principles of Cookery
Module 2

Unit 1 The Kitchen Planning

Unit 2 Basic Principles of Cookery-?
Unit 3 Convenience Foods

Unit 4 Portion Control

Module 3

Unit 1 Food Preservation and Storage
Unit 2 Planning and Designing the Menu
Unit 3 Menu Composing

Unit 4 Food Purchasing

Module 4

Unit 1 Meat (Beef) and Poultry

Unit 2 The Kitchen Basics (Stocks, Soups and Sguce
Unit 3 Culinary Terms

Each study unit contains an introduction, the aijecof the unit; the

main contents, exercises, conclusion, summaryreedes, tutor-marked
assignments. You are expected to study the mategidct on it and do

the exercises. Some of the exercises will necéssjtaur visiting some

hospitality establishments and conduct market surYeu are advised

to do so in order to have a practical experiencgh@fconcepts taught in
the course. There a list of reference materiale, 4bIf assessment
exercises and textbooks, for further reading atehd of each unit.

They are to give you additional information. Preetthe tutor-marked
assessment for greater understanding. By so dbiegstated learning
objectives will be achieved.

The Modules

The course is divided into 4 modules. The firseéhmodules have 4
units each while the last one has 3 units.

The first module treats food and nutrition, the aripnce of a good diet;
the major food nutrients and their functions andtgbution to good
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health, and it describes how to improve and manbaith personal and
kitchen hygiene in the hospitality industry.

The second module examines the concepts and deacgd kitchen
planning. It also treats the basic principles oblay, convenience
foods and how to control the portion and sizes addf served to
customers.

The third module treats food preservation and g®ramenu
development and planning, types of menu and threiptes that underly
a good menu. It also treats how to develop a stdnuanu.

The fourth and last module treats food purchagmgparation of meat
(beef) and poultry and the common culinary termedua the kitchen.

Assignment File

You are expected to do all the assignments.

Assessment

You are expected to try out all the self assessmegrcises.
Tutor-Marked Assignment (TMAYS)

In doing the tutor marked assignments, you are @rgeto apply what
you have learnt in the contents of the study un&sibmit them to your
tutor for grading. They constitute 40% of the tcedre.

Final Examination/Grading

At the end of the course, you will write the firedamination. It makes
up the remaining 60% to make 100%.

Summary

HCM232 exposes you to the principles of Menu Depelent and
Planning and the techniques involved in food amneelage production.
On the successful completion of the course you tvbalve been armed
with the principles you need to develop or compteeptable menu
using the knowledge and the culinary skill whicluyaust have gained.
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MODULE 1

Unit 1 Food and Nutrition

Unit 2 Kitchen and Personal Hygiene
Unit 3 Kitchen Equipment and Tools
Unit 4 Basic Principles of Cookery

UNIT 1 FOOD AND NUTRITION
CONTENTS

1.0 Introduction
2.0 Objectives
3.0 Main Content
3.1 Food and Nutrition
3.1.1 Foods
3.1.2 Nutrition
3.2  Food Nutrients
3.2.1 Carbohydrate and Protein
3.2.2 Fats and Oil, and Vitamin
3.2.3 Minerals and Water
3.3 Food Groups
3.3.1 Classification of Food Groups
4.0 Conclusion
5.0 Summary
6.0  Tutor-Marked Assignment
7.0 References/Further Readings

1.0 INTRODUCTION

One of the major characteristics of living thingplants and animals
(including man) - is their struggle for existengaght from the days of
the early man, the search for food has been onmawfs major pre-
occupations. This only shows that, food is very omgnt in the day-to-
day life of man.The Chamber Dictionargefines food as “a substance,
that a living thing feeds on; a substance; whicthemw digested,
nourishes. The body; anything that nourishes omptes growth or
activity”. Food also regulates all the body systems

Food items are able to perform these functions usxaf the chemical

substances they contain. The chemical substaneesafled nutrients.

For any material to be called food, therefore, utstncontain at least one
nutrient. The study of the various nutrients inatiein to their effect

upon the human body is called nutrition. Nutritman simply be seen as
the science of food and its relation to human healt
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2.0 OBJECTIVES

At the end of this unit, you should be able to:

o Explain the meaning of food and nutrition;

o Describe the classes of food nutrients;

o Describe the functions, sources and deficiencycesfef each of
the food nutrients;

o Describe the foods that make up each of the foodpg; and

o Classify any given variety of foods into the foawgps.
3.0 MAIN CONTENT

3.1 Food and Nutrition

3.1.1 Foods

The human body maintenance and regular repair tk wtiectively.
These needs are met by the food we eat. It is fivereimportant that
you know the different types of food nutrients, ithkinctions and
sources so that you can combine them well to héhedanced diet.

Food is any liquid or solid material, which wherneraand digested, can
provide the body with nourishment. The body recuitefor efficient
functioning. Food performs one or more of the failog functions:

It provides the body with heat and energy;

It helps in the growth and repair of body tissue;

It protects the body from disease;

It aids bowel movement and prevents constipatiod; a
It is necessary for good health and vitality

akrwNE

3.1.2 Nutrition

Nutrition is the sum of the processes by which loody takes in food
nutrients for nourishment. As a discipline, nutrtideals with the food
we eat and how it nourishes our body. Some foadsterovide more
energy and nourishment for the body than otherse®wy time you

choose to eat a kind of food, you are really degdivhether you will

have good nutrition or poor nutrition. Good nutiitimeans eating food
substances that help keep the body healthy, wiide putrition means
eating too much or too little or eating too mucttla# food that leads to
poor health. Through good nutrition you can lookiybest, feel your
best, act your best, and sound your best.
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Most people eat whatever they want. But remembé&ngavhat you
want may not mean eating what is best for healtiipd. Food items
that give good nutrition are delicious and can bsyeto prepare as
meals or snacks. Good nutrition it can improve dhality of your life
by helping you to look well, feel well and act welor the body to
obtain the maximum benefits from food, it is esgdrihat the people
concerned with the buying, storage, cooking, ardisg of food and
those compiling the menus have a good knowledgriwition.

3.2 Food Nutrients

The food substances we eat contain various noagsélements called
nutrients. Each nutrient makes a special contaoutio health. As

mentioned earlier nutrients are the chemical subst that promote
growth, supply energy and regulate all the bodyesses. The nutrients
are classified into six major groups:

Carbohydrates
Protein

Fats and oll
Vitamins
Minerals
Water

oukwnNE

3.2.1 Carbohydrate and Protein

Carbohydrate is one of the macronutrients requingdhe body. It is
made up of three main elements. These are: (1)o8Gaf® Hydrogen
and (3) Oxygen. Carbohydrate is produced by pldmtaigh the process
known as photosynthesis. Animals, including manaiobcarbohydrates
by consuming those produced by and stored in wetgl These are also
classified into three:

1. Monosaccharide e.g. glucose or grain sugar,tdsec or fruit
sugar and galatose;

2. Disaccharides referred to as double sugar eigarsand beet
sugar, lactose which is milk sugar, and maltosd; an

3. Polysaccharides. A polysaccharide is made up nany

monosaccharides which are chemically joined togethg. An
example is starch.

Functions of Carbohydrates
1 The primary function of carbohydrates is to pdavithe body

with heat and energy.
2. It also spares protein
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It assists in completing oxidation of fats arnidrothe body

It adds bulk to faeces

Lactose, for instance, favours the growth oftaserintestinal
bacteria that synthesise some of the vitamin B mpiex in the
large intestine.

6. Starches and sugars give flavour and variethedliet.

ok ow

Food Sources of Carbohydrate

1. Sugar is obtained from all types of sugar - gyruuit, honey,
milk, vegetables such as carrots, sweets, etc.

2. Starch is obtained from cassava, yam, potatoes, maize,
millet, wheat, bread, etc.

3. Cellulose is obtained from husks of cerealstidrand vegetables.

Deficiency and Effects

Deficiency means a state in which there is a ldak cnadequate supply
of something. The lack of inadequate supply of chyllrate in an
animal normally causes the body of the affectedhahio use the body
protein in the muscles. This in turn leads to meisalaste and
incomplete metabolism of fats and oils. Excessisasamption also
causes dental problems and obesity.

Protein

Protein is an important component of both plant anidnal cells. Plants
can manufacture their own protein, but man and rot#memals must
obtain their own protein indirectly by feeding otamts and/or other
animals. All proteins are composed of carbon, hgdm) oxygen and
nitrogen. Many proteins also contain sulphur andsphorus in small
amount.

Protein can be classified into two groups:

1. First class protein (protein of high biologiczlue) obtained
from such food item as egg, fish, meat, milk aneede.

2. Second class protein or vegetable protein isaiobt from
legumes such as aborted types of beans e.g. smad,lrunner
beans, groundnuts, Banana nut, peas, and wholalsere

Functions of Protein

1. It is the only nutrient that promotes growth angaie of worn
out tissue.
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2. It serves as a source of energy in the absencarbbloydrate and
fats.

3. It is responsible for the transmission of hereglitar
characteristics from parents to offspring.

4. It is the major component of enzymes. It is theefa
responsible catalysis in the body.

5. The hormones and antibodies are proteins in natudehave they

assist in the regulation of the body processes fgiating
against diseases and infections.

Food Sources of Protein

The major food sources of proteins are beef, pputiggs, milk, fish
and legumes.

Over-ingestion

Deficiency and its effects on the body: A persofiailent in protein will
experience poor growth and development, a conditmown as
kwashiorkor.

3.2.2 Fats and Oils, and Vitamin

Fats or lipids are the most concentrated form ofrgyn They are
available in two forms;

1. Oil, which is liquid at room temperature and

2. Fats, which are solid at room temperature.
Fats are made up of carbon, hydrogen and oxygérmser
elements, however, occur in proportions differeom those in
carbohydrate.

Fats can be broadly classified into two as:

1. Animal fats, which are stored in parts of thedypoof most
animals, including man.

2. Vegetable fats which are stored in the seeddraits of plants.

Food Sources of Fats

Animal fat can be obtained from meat, oily fish lknibutter, and egg

yolk. Vegetable fat can be obtained from groundnyialm oil,
margarine, olive oil, Soya bean oil, bread frult etc.
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Functions of Fats

1. They can supply the body with a large amounthe&t and
energy.

2. Fats can be easily stored as fuel reserve iratlgose tissues
under the skin. They are poor conductors of hdatisTthey help
to insulate the body and keep it warm.

3. The fat stored around some delicate tissues asdhe kidneys
helps to protect them.

4. The essential fatty acids are necessary foalHyeskin and hair

5. Fats act as carriers of Vitamin. A, D, and Khe tissues.

6 They contribute to flavour and palatability obtl.

Food Sources of Fats and Oils

Food sources are lard, butter, margarine, fatty-fraits and vegetable
oils.

Vitamins

Vitamins, unlike protein, carbohydrate and fats rmoerequired in large
quantity by the body. When they are lacking in thady, various
deficiency diseases occur. Vitamins are classiisdfat soluble, e.g.
vitamins A, D, E and K and water soluble vitaming.evitamin B
complex.

General Function of Vitamins

Vitamins assist in the regulation of the body’sqasses. For instance:

1. It promotes the growth of children
2. It also protects man against diseases

Fat Soluble Vitamins

1. Vitamin A functions in the following way:

a. It assists in children’s growth;

b. It helps the body to resist infection;

C. It enables people to see better in the dark; and

d. It is necessary for a health, skin, healthy scared teeth.

Sources of Vitamin A: Sources of vitamin A include codliver oil, liver,
butter margarine, cheese, eggs, herrings, and nilkotene is a
secondary source of vitamin A.
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Deficiency and is Effects

a. Growth in children in retarded;

b. Inability to see in dim light;

C. Dryness of the skin and lining membranes; and
d. Reduction in resistance to infection.

2. Vitamin D (Cholecalciferol)

Vitamin D functions in the following ways:

a. It works with calcium and phosphorous in thenfation of
healthy bones and teeth.

b. It helps the absorption and distribution of cait in the body

Sources

Vitamin D can be obtained by the body in two ways:

a. Directly from food items such as egg yolk, pali fish liver,
codliver oil, margarine and bultter.
b. By the action of sunlight on the skin.

Deficiency and its Effects

a. Lack of vitamin D in children results in rickeRickets causes
malformation of bones in children.
b. Lack of vitamin D in adults results in osteroawti which in the

adult counterpart of rickets.
3. Vitamin K

Vitamin K is important in the formation of prothrdam, which is a
protein essential for the normal clotting of blood.

Sources
a. Dietary sources include liver, green vegetatldggs and milk
b. It is also manufactured by the bacteria presetite intestine

Deficiency and its Effects

Vitamin K deficiency results in the inability ofehblood to clot. This is
called haemophilia or hemophilia (a disease in Whicperson’s blood
does not clot properly). Those suffering from hetibg would bleed
for a very long time when they are injured.
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B. Water Soluble Vitamin
1. Vitamins B complex

The whole B complex plays a part in the release atidation of
energy in the body. The B complex includes vitarBir(thiame); B

(riboflaoin), nicotinic acid (niacin), B6 (pyridoroe), folic acid andB,

(cyanocobalamin). These vitamins are unstable. Téey therefore,
easily destroyed. They are soluble in water anchieeted by heat.

Table 1.1  Sources of Vitamin B

Thiamin (B1) Riboflavin (B2) Nicotinic Acid
Yeast Yeast Meat extract
Bacon Liver Brewers’ yeast
Oatmeal Meat extract Liver

Peas Cheese Kidney

Whole meal bread Egg Beef

Functions of Vitamin B

Vitamin B, which may be lost during cooking, is végd to:

a. keep the nervous system alert
b. enable the body to obtain energy from the caybidies
C. encourage the growth of the body

Deficiency and its Effects
Lack of vitamin B results in the following:

Loss of appetite and tiredness

Retarded growth in children

Extreme cases of beri-beri

Inflammation and soreness of the mouth, tongukeyes
Skin disorders; and

Serious cases of pellagra.

~PooTw

Folic Acid

Folic acid is essential for the function of reddalccells. It also helps to
prevent nutritional anaemia.

Sources of Folic Acid

Folic acid is got from beef, cereals, egg, and gresgetables.
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Folic Acid Deficiency and its Effects

Lack of or inadequate supply of folic acid resuttisanemia. This is
commonly seen in pregnant women, hence, pregnaniewaare often
required to increase their absorption of iron.

2. Vitamin C. (Ascorbic Acid)

Vitamin C is often called the anti-scurvy vitamits functions, includes
the following:

a. It helps in the development and maintenancealthy tissue;

b. It is required for the formation of collagen atiee healing of
wounds;

C. It prevents infection;

d. It prevents scurvy;

e. It aids effective absorption of iron by the bpdgd

f. It helps in the release of energy in the body affective
functioning of the adrenal glands

Sources

Source of vitamin C include: fruits such as orandadack currants,

pawpaw, guava and green leafy vegetables, cablvageaarots.

Vitamin C is the most unstable of the vitamins.idteasily lost in

cooking; therefore, the rules that apply to thekoog of food items that
contain vitamin B complex also apply to the cookaighose vegetables
containing vitamin C.

Deficiency and its Effects

Lack of or inadequate supply vitamin C can causeddrhe following:

a. Diseases of the skin, gum, and teeth;

b. Scurvy in severe case;

C. Retarded growth in children;

d. Susceptibility/vulnerability to infections andogr healing
process; and

e. Tiredness and irritability.

3.2.3 Minerals and Water

Minerals are inorganic elements, which are necgdsarthe formation
of body structures and maintenance of good health.



HCM232 MENU DEVELOPMENT AND PLANNING

The most important minerals are iron, calcium, phosous, potassium,
sulphur, sodium, chlorine, and magnesium. Those dha required in
minute amounts are referred to as “trace elemenibése include
iodine, copper, zinc, cobalt, fluorine and manganes

1. Iron

Most of the iron utilised by the body is neededthy bone marrow to
make hemoglobin for new red blood corpuscles. H®meaining iron is
stored in the liver, spleen, and bone marrow. I ltimgs the oxygen
becomes attached to the iron and is then carriéueilood to each cell
in the body.

Deficiency and its Effects

Lack of or inadequate supply of iron leads to:

a. Tireless and loss of appetite; and
b. Unserious cases anemia.

During the reproductive period of a woman’s lifegtloss of iron is
inevitable. It happens during:

a. the monthly menstrual period;
b. the transfer of iron to the infant, when in thierus;
C. At the child-birth;

Thus women of productive age, and adolescents, teeadake up for
the iron loss.

Sources

Iron can be obtained from meat, green vegetables, kidney, cereals,
egg yolk and pulse vegetable.

2. Calcium

Calcium is required in the body for:

a. Building bones and teeth;
b. Effecting blood clothing; and
3. The working of the muscles.

Notice that the body’s utilization of calcium depsron the presence of
vitamin D.

1C
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Sources
Calcium can be found in:

Milk and milk products;

Bones of finned oily fish;

Whole meal bread and white bread;
Vegetables (greens); and

Drinking water.

®aoop

Although calcium is present in certain food itenesg( spinach and
cereals) the body is unable to make use of it &snbt in soluble form
and cannot be absorbed. Because of the need feffextive growth of
bones and teeth, infants, adolescents, expectahtnarsing mothers
have a greater demand for calcium.

Deficiency and its Effects

Calcium is requisite in the growth of the bones dadth. Infants,
adolescents, expect and nursing mothers need high doses. Its
deficiency therefore results in:

Weakness of bones and teeth;

Irritability and tucescular spasm

Abnormal clothing of the blood

(Rickets in children and osteomalacia in ad{lts extreme
cases).

oo

3. Phosphorus

Phosphorus is required in the body for many reaaamsng which are:

a. Building the bones and teeth (in conjunctionhwetlcium and
vitamin D);

b. Controlling of the structure of the of brainlsghnd

C. Helping in the release of energy from food.

Sources

Phosphorus is present in most of the dishes weapgepnd eat, e.g.
liver, cheese, kidney, bread, eggs and fish.

4. Sodium

Sodium is required in all body fluid, and is foumd salt (sodium
chloride). Excess salt is continually lost from thedy in urine. The

11
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kidney controls this loss. We also inevitably losedium through
sweating.

Functions

a. It is necessary for maintaining the correct whtdance and acid
alkali balance in the blood.

b. It is also essential for all body fluids.

Sources

It is present in most of the dishes we prepareemtdExcess sodium can
cause hypertension (high blood pressure) in midge

Sodium Deficiency and its Effects

Deficiency of sodium causes muscular cramps, hémsadiredness and
nausa.

5. Water

Water is not only an important food nutrient, iaiso essential to life. It
accounts for approximately two thirds of body weigh

Functions
Water is required in the body for:

a. Regulating body temperature through evaporati@fi
perspiration

b. All the body fluids

C. Digestion

d. Absorption

e. Metabolism

f. Excretion

g. Secretion

Sources

a. Drinks of all kinds

b. Foods such as fruits, vegetables, meat and eggs

C. Combustion or oxidation: when fats, carbohydraaed protein

are used for energy a certain amount of water (noditawater) is
produced within the body.

12
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CLASSIFICATION OF FOOD NUTRIENTS FOOD NUTRIENT
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Animal fat (stored in animalO e.g

milk, meat. butter, vol

Vit. K e.g. liver, green vegetables,

eggs, milk

Vit. D e.g egg yolk, butter

, cod lvier

il. palm oil. fish liver. butte

Vit. A e.g cod liver oll, liver,

utter. cheese. eaas. m

Vit. C e.g. oranges, black
currant. carrot. cabbaae

Vit. B complex—— |

—Vit B, (Thiamine) e.g yeast,
bacon. oatmeal. peas. wh

Vit B, (Ribofaavin) e.g yeat,
iver, meat extract. cheese.

Folic acid e.g beef, cereal,
areen veaetabl

Nicotinic acid e.g liver brewers
veast. kidnev. be:

—Yit 1, (Cyanocobalane)

Lactose e.g. milk
alactose
ructose e.g. fruit

Glucose e.g. grape fruit

Second class or vegetable —

arniindnit haa

PROREIN

milk, cheese,

legumes e.g. soya, runner beans

First class e.qg. fish, meat,

—Vit. Bg Cpyridorine
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3.3 Food Groups

For healthy living, we need to eat meals that dantiae different food

nutrients in the correct proportions. This involvéee selection of
different food stuffs rich in the nutrients, as yglan your daily meals.
To facilitate this selection you need some guidee Of these guidelines
is the grouping of food items in terms of theirnmtignal values. Several
systems can be adopted in categorising food intw, fbve or more

groups.

The aim of all the systems remains the same, aefatilitate the
selection of food that meets any of these nutritioeeds:

1. Protein, which builds and repairs the body;
2. Carbohydrate and fats which supply the body ertbrgy; and
3. Vitamins and minerals which protect and vitatise body.

3.3.1 Classification of Food Groups
Food is classified into five groups as follows:
1. Group I: Leafy Green Vegetables.

Food in this group includes such vegetables asshirfettuce, pumpkin
leaves, cabbage, Cauliflower and solanium.

Foods in this group are rich in vitamins A and g saome minerals like
iron. Individuals need to eat foods from this gratpeast three times
daily. A serving for an adult could be half a cupcoked or one cup of
raw vegetables, where one cup is equivalent toGagt@m margarine
tin.

2. Group II: Fruits

Group Il includes citrus fruits such as orange pgré&uit, lemon, lime,
tangelo, and tangerine. Other fruits in this gr@arp guava, soursop,
pawpaw, mango, banana, pineapple and tomatoe. Toad® are rich in
vitamin A and C. It is vitamins A and C to takeifsuat least three times
every day, preferably before or after meals.

3. Group llI: Protein Rich Foods

This group is made up of foods which are rich iatgin. These include
(1) animal sources (first class protein) e.g. mealk, eggs, fish, snail,
crabs, crayfish; (2) the plant sources (secondsgbastein), e.g. pulses,
such as beans, soya beans, African oil-bean, gmnuindtc. These foods
are sources of protein needed for body buildingtaedepair of tissues.
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Some of them are also sources of iron and somenwita Each of the
three daily meals must contain protein in suffitiguantities for the
proper growth of individuals.

4. Group IV: Carbohydrate Rich Foods

Foods in this group are important as sources afggnia the body. They
include tubers such as yam, cassava, sweet paiatopotato, cereals
such as maize, millet, soghum, wheat and produots these such as
bread, biscuit, etc.

5. Group V: Fat Rich

Foods in this group provide the body with energlgeyl include foods
from (1) animals, e.g. butter, pork, cod liver dgity meat and fish, (2)
foods from plants sources: - different types ofetable oil, margarine,
coconut, groundnut etc. Excessive consumption eég¢hlfoods can lead
to obesity.

SELF-ASSESSMENT EXERCISE

List the different foods in your area.
Group them under the various categories idewdtifibove.

a. Which of the food items are available to ahich ones are
scarce to come by? Which ones are costliest?

b. Can you see any relationship between tleeage growth, look
and health of the people in the area and the typean they
available or unavailable to them or that which thean (not)
afford?

W=

4.0 CONCLUSION

In this unit, we have found out that the food itésnbstances that we eat
are diverse and each of them contains various stung elements
called nutrients. Each of the nutrients makes spp@cintribution to our
well-being. We also discussed the functions, therces and the
deficiency effects of the food nutrients. And twe tasis of how they
share the characteristics, the food substancegramped into five from
which you may choose to satisfy your body needs.

5.0 SUMMARY
This unit introduces HCM232 entitled, “menu develgmt and

Planning”. It has been preoccupied with explainithg two basic
concepts to menu development and planning:
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More importantly, it has shown the relationship vie#n food and
nutrition and how they relationship determines thassification of
foods into five groups. This is done in the hopat thou will now be
able to confidently develop a menu from a thorokigbwledge of foods
and their nutritive value. Vitamins and mineralgtpct the body and
help it to function properly. Therefore, foods atassified according to
the nutrients they contain and the functions theyfggm. In the next
study unit, we shall discuss kitchen and persoygieme.

ANSWER SELF-ASSESSMENT EXERCISE
1. Different Food in Your Area

(i) Eggs (ii) Yam (iii) Cassava (iv) Sweet potatqey Maize (vi) Meat
(vii) Pork (viii) Fish (ix) Groundnut (x) Cabbageil Orange (xii)
Crayfish (xii)) Snail (xiv) Beans (xv) Crab (xvAfrica oil beans (xvii)
Biscuit (xviii) Lemon (xix) Milk (xx) Tomatoes.

2. Various Categories of Food

Group 1 Cabbage, leaves.

Group 2 Orange, guara, grape, tangelo, lemon.

Group 3 Eggs, meat, milk, fish, meat, snail, beans.

Group 4 Cassava, yam, sweet potatoes, maize, broad, bestuit
Group 5 Pork, groundnut, fish, coconut, butter.

3a. (a) Foods Available to All
Beans, orange, banana, bread, yam, tomatoes, fish,
groundnut.

(b) Foods Scarce to Come by
Snail, sour sop, crab, African oil beans

(c) Costliest Ones
Meat, eggs, shail, milk

3a. (i) In the area where protein rich foodaesarce or where they
cannot afford it, the children will not grow andveéop
well. This leads to kwashiorkor.

b. Lack of food rich in iron in some areas affatisstly women of
reproductive age. Lack of adequate supply of ileads to
tiredness and loss of appetite and in some casasmnaa.
Example of iron rich foods are green vegetablédndy and
pulse vegetable etc.
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6.0 TUTOR-MARKED ASSIGNMENT

1. Why is protein of great importance in the diet?

2. List the foods which are good sources of protein

3 How are the following terms related? (a) Nutriti¢h) Diet; (c)
Food; and (d) Nutrient.

7.0 REFERENCES/FUTHER READINGS

Foskett, Davide, Cesarani Victor, and Kinton Ron#&k003). The
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UNIT 2 KITCHEN AND PERSONAL HYGIENE

CONTENTS
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2.0  Objectives of the unit
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3.1.1 Essentials of Personal Hygiene
3.2 Essentials of Kitchen Hygiene
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1.0 INTRODUCTION

Personal And kitchen hygiene as a course unit rmpedsory for all
students in Hotel and Catering Management, Manythdeand
sicknesses have been traced to dirty habits, itasafiving conditions,
infected consumable items like water and otherkdriand food which
enter the body. Health is a complete state of nheartd body well
being; also health is wealth. Personal and kitdinggiene is crucial to
good living which in turn leads to higher life exjp@ncy rate and socio-
economic development of the individual and thatefnation at large.

The work of NAFDAC is to ensure hygienic producticf all
consumable goods and the environment in which guoclucts are
made and sent out for sale. The caterer’s kitchemiexemption.

The essence of catering is to promote good heR#éhsonal and kitchen
hygiene aims at the general principles of hygiereern food and
nutrition is concerned.

Hygiene is the science and practice of preserviegth. It is also the
study of heath and prevention of diseases. Gernimcteria found in
and on the body could be transferred into anytiwitg which the body
comes in contact. Such contact is capable of ngusebnd poisoning and
food infection, hence the need to take hygieneasly.
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2.0 OBJECTIVES

At the end of this unit, you should be able to:

o Explain the importance of personal hygiene inghevention of
the spread of germs through the care of the skiim, hand, feet
and teeth;

o Describe the inter-relationship between personath&n and
equipment hygiene; and

o Explain the problems of food poisoning and infectas a result

if poor hygiene.
3.0 MAIN CONTENT
3.1 Focus on Personal Kitchen and Equipment Hygiene

We have to emphasise the point that hygiene id#ses of Hotel and
Catering Management. The focus on personal, kitdreh equipment
must be clear enough to illustrate the inter-reteghip between the
three and that failure at one point affects theralVestandards of the
Hotel Business.

3.1.1 Essentials of Personal Hygiene

Personal cleanliness is necessary with every feodller. Persons who
are not clean and suffering from ill-health shontd handle food. Here
are some essential aspects of personnel hygiene.

1. Bathing: Anybody handling food should bathe eveyy(kt least
once daily).

2. Hands: They should be washed thoroughly afteringsithe toilet
and before handling food. Hands should be washetd ot
water and detergent. They should be rinsed areddsith a
clean towel. Those handling food should not weatches and
jewelry because not only can these items trap fuanticles, they
may contaminate the food.

3. Finger nails: they should be kept clean and cuttsh® dirt can
easily lodge under the nails and contaminate tloal.faCooks
should not use nail polish.

4. Hair: It should always be kept short (for men) amdshed
regularly to remove dandruff. Hair should always dmvered
when cooking in the kitchen and food handlers sthautver
scratch or comb their hair in the kitchen.

5. Nose: Do not touch your nose during food prepamatidf you
must handle a handkerchief wash your hands.
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6. Mouth: Brush your teeth daily. Never sticks youmgers or
cooking utensils into your mouth. Taste the foothve teaspoon
and wash it afterwards. Do not cough over food.

7. Ear: Clean your ears daily. Do not poke your frsg@to your
ears while cooking.

8. Teeth: This should be kept clean always and vightidt
regularly so that the teeth can be kept in goodlitiam.

9. Feet: Feet should be washed regularly and in dodavoid stress
and tiredness, use low heeled shoes. Keep allbutss, sores
and scratches with water proof dressing. Idealigff suffering
from such should not handle food.

10. Cosmetics: There should be little or no cosmeticthe kitchen.
Wash your hands immediately after applying cosmetic

11. Smoking: Avoid smoking cigarettes in the kitchemdogse germs
can easily be transferred from the mouth to thgefis and onto
food.

12. Spitting: It should be avoided as germs can edmlyspread by
spitting.

13. Clothing: Wear clean and protective clothes and eundar
because dirty clothes spread germs easily. Cottatenals are
suitable, as they absorb perspiration easily.

3.2 Essentials of Kitchen Hygiene

Kitchen premises and equipments should always Ip¢ &ean. Any
negligence in any part will result in food infectioKitchen hygiene is
important to the following categories of people:

1. Those who work in the kitchen because it is momafootable to
work in a clean environment than in a dirty envireant.

2. The proprietor because it attracts customers

3. The customers for safety reasons, because theydwotiwant to
eat food prepared in a dirty kitchen to avoid feaisoning.

3.2.1 Kitchen Premises

Ventilation

Kitchen premises should be well ventilated so foates from stoves
are taken out of the kitchen. Extractor fans shda@dnstalled. Windows

used for ventilation should be screened to prewsmty of dust and
insects.

2C



HCM232 MENU DEVELOPMENT AND PLANNING

Lighting

Good lighting is important so that people workingthe kitchen do not
strain their eyes to enable them see into the corse that the kitchen
can be properly cleaned.

Plumbing

Cold and hot water must be available always forpkee the kitchen
clean, cleaning of equipment and for staff userduthe preparation of
food. Suitable toilets should be available andchsiacilities should not
be close to the kitchen. A wash hand basin, dffefrom the kitchen
sink should be available for washing the handg afteng the toilet.

Cleaning of Toilets and Sinks Units

Food handlers must never be allowed to clean tlhet.tdSinks and wash
hand basins should be washed properly.

Floors

In choosing flooring for the kitchen, certain thengiust be taken into
consideration.

It should be easy to clean

It should be smooth, but not slippery.

It should be even.

There should be no cracks and open joints.

PN PE

Properly laid quarry tile floors are suitable foetkitchen. The cleaning
of the floor should be done by sweeping, and washitth detergent
with very hot water, and by drying. These coulddbee by machine or
by hand.

Walls

They should be strong, smooth, washable and lgkblour. The joints
between the walls and the floor should be rounde@d#sy cleaning.

Ceilings

This must be free from cracks and flaking and sthowit harbour dirt.
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Doors and Windows

They should fit correctly and be clean. The gldssufl be clean inside
and outside so as to admit enough light.

Food Lifts

It should be kept clean, food particles should bet allowed to
accumulate in the lift to disallow rats gaining @sg into the kitchen
through the lift.

3.3. Essentials of Kitchen Equipment Hygiene

The care and maintenance of kitchen equipment dhbel strictly
followed. It is very important that anybody handlifood should know
the importance of hygiene because of the dangfoaf poisoning.

It is important that kitchen equipment and utensil® kept clean
hygienically. Materials used in the constructionkitthen equipment
must be

Hard so that it does not absorb food particles
Smooth so as to be easily cleaned.
Resistance to rust

Resistance to chipping

PonNhE

Kitchen equipment must not be made from toxic malesuch as lead.

All metallic equipment should be cleaned immediatefter use by
immersion in hot, liquid detergent water. Theywddoe cleaned with a
hard bristle brush, rinsed thoroughly and dried.

Marble and Wood

These should be scrubbed with a bristle brush anidvater and then
dried.

China, earthenware should not be cleaned with s@®sThey should
be washed in hot soapy water and rinsed very weibt water.

All other categories of equipment should be cleabgdsoaking hot
soapy water, rinsed in hot water and dried immedtiat

22



HCM232 MENU DEVELOPMENT AND PLANNING

SELF-ASSESSMENT EXERCISE

We have discussed to a good extent the essentibigyene of persons
in the kitchen and equipment hygiene. You are megluto explain the
inter-relationships of the three and indicate haiufe at one end could
lead to health hazards in general. lllustrate wikamples.

4.0 CONCLUSION

In this unit, we have discussed hygiene at persokidthen and
equipment levels. We also tried to establish thkabe or the inter-
relationship between the three levels. We saw fiahire at one level
could negatively impact on other levels and thalthehazards could
result.

5.0 SUMMARY

This unit explains why hygiene is important in Hotnd Catering
Management. The focus has been on the essentialsygiene at
personal, kitchen and equipment levels. This foangood background
to the understanding of food hygiene to be treat¢de next unit.

ANSWER TO SELF-ASSESSMENT EXERCISE

The inter-relationship between personal, kitcheth @equipment hygiene
are as follows:

o Persons who are not clean or and those suffermg fil-health
cannot handle food or work in the kitchen becauseng could
be transferred to food.

o Kitchen premises should always be kept clean ferdafety of
those to eat the food, to keep those working thegdthy and to
attract more customers.

o Kitchen equipment should be kept clean and neatveot food
poisoning.

6.0 TUTOR-MARKED ASSIGNMENT

=

Why is hygiene important
2. Mention the relationship between personal, kitchand
equipment hygiene.
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1.0 INTRODUCTION

Kitchen equipment is the backbone of any busy osajevperation it is
the key to catering success and quality. Kitchemwipgent are
expensive. In order to justify their cost it isestial that maximum the
owners make sure properly. Also, such equipmemtilshbe cared for.

2.0 OBJECTIVES

At the end of this unit, you should be able to:

. Explain the various types of cooking equipment arndnsils
found in a modern kitchen;

. Explain the general principles for equipment sebectand

. Describe the various materials used for manufaogurithe

cooking equipment and utensils
3.0 MAIN CONTENT

3.1 Kitchen Equipment and Utensils

A kitchen should have certain basic equipment. e Kimd and size of
the equipment would depend on the size of the &iciind the level of
cooking that goes on there. For example industiiahens would need
heavier equipment than family kitchens.
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Equipment may directly affect food volume, the dyalof food
produced, and how much profit is made from theress.

Large equipment will produce large quantities obofl. Also,
equipment in good working condition will produceogofood. This si
because the quality of the equipment will deternthree quality of food
it will produce.

3.1.1 Types of Kitchen Equipment
Kitchen equipment can be divided into three categor

1. Large equipment: These are pieces of equipment dbatipy
fairly large floor space. Examples of such equepmare gas/
electric cookers, ovens, steamers, sink unitsesalfish fryers,
hot cupboards, etc

2. Mechanical equipment: These are pieces of ecenprthat are
needed for some basic kitchen operations. Theywadeclpotato
peelers, food mixers, refrigerators, and dishwashet.c

3. Utensils and small equipment: These are métahat are easily
moved about in the kitchen. They include pots, pagg whisks,
knifes, spoons, forks wooden ladle, e.t.c

3.1.2 Large Equipments

1. Stove: Different types of stoves are available. Whilengoare
operated with gas, others are operated with etégtrikerosene,
coal or fire wood. They are use for cooking whike toven
section is used for roasting or baking. For maiatee, the top
should be washed or wiped clean with a pad. Itdgsable to
apply a little grease after cleaning.

2. Boiling pans: They may be heated by gas or electricity, and are
used for boiling or stewing large quantities of dooAfter use,
the boiling pan and its lid should be washed withila detergent
solution and then rinsed. The tilting operationsudtl be greased
occasionally and checked to see that it tilts gasil

3. Hot Cupboard and Bain Marie: Hot cupboards are used for
heating plates and service dishes and for keepiod hot. It can
be gas, electricity or steam operated. The topsnoét hot,
cupboards are used as serving counters. Theydsbeutleaned
thoroughly after use. Bain-marries are open wellsvater used
for keeping food hot and are available in many giesi After use,
the heat should be turned off the water shouldraaed and the
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3.1.3

bain should be cleared inside and outside withrsbapy water. It
should rinsed and dried. Any drain off tap showdshut.

Grills and Salamander: The grills or salamanders can be heated
by either gas or electricity. They are used folligg tender cuts
of meat, chicken and other food items. The salamiabdrs and
draining trays should be cleaned regularly with (vadter
containing a little detergent. After rinsing, theshould be
replaced and the heat turned on for a few mingte®tthe bars.
Sink units: the importance of a sink unit in the kitchen cex
be over emphasised as all wash-up operations erectaut in it.
The sinks, drainers, waste and over flow outletaikhbe cleared
and rinsed after use. Occasionally boiling watkoutd be
poured into the sinks to clear the drains.

Mechanical Equipment

Refrigerators: They are used for preserving raw or cooked food
items and other materials that are easily perighalbt food
should not be kept inside the refrigerator. Therigefator
requires very careful attention, for maximum perfance. It
should be maintained as follows:

Do not open the door for too long or else warmnalirenter, thus
giving it additional work.

Defrost weekly.

Food should be arranged inside the refrigeratsuch a way that
cold air can calculate all round. Excessive packifi¢pod into a
refrigerator should be avoided

A qualified service engineer should be called atfitst sign of
any defect.

Never remove materials from the freezer compartmatht sharp
objects

The refrigerator should be cleaned thoroughly gtila intervals

Food Mixers: These are important labour saving devices. They
are electrically operated and can be used for npamgoses e.g.
mixing pastry, clues, mashing potatoes, beatingy edite
making mayonnaise, and chopping vegetables and. Aéahe
compartments, as well as the main machine shouttdddreughly
washed and dried. Care should be taken to seadhaist occurs

on any part.

Food Slicers and Chopperfood slicers and used for any kind

of slicing operation e.g slicing meat, fish, onippstatoes, e.t.c.
The choppers are used for shopping or dicing itefrfeod like
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onions, spinach e.t.c. The blade should be shadgpezgularly.
Each section that comes in contact with the foodukh be
cleaned and carefully dried after use. The rotagogts should
be lubricated, while taking care that does not cométh contact
with the food.

Mashers: They can either be hand or electrically operaldury
are used for mashing fish, thoroughly drew immetyaafter use.

3.1.4 Small Equipment

1.

3.2

Frying Pans: These vary in sizes. When new, they should
seasoned. This is done by spreading a thick lafysaloin them
and placing them on a hot stove or in hot for abst#0 minutes.
The salt in them is removed and a little fat orisiadded, then
they are wiped clean with a cloth.

Baking Sheets or Tins:They are of various sizes. Before using
baking sheets, grease them slightly with fat.

Colander: It is a perforated bowl used for straining veéda.

Other small pieces of equipment are scales, sp@atgs, cups,
chopping boards. The general process of cleaningllsm
equipment and utensils include scraping, soakingsoaping
water, washing and drying. At the end of these afjpans the
equipment should be stored properly on shelves.

Equipment Selection

Equipment value is based on the degree to whichethgpment is
needed and the degree to which it satisfactoriliyisithe functions for
which it is needed. Food standards, volume, anah@iral success may
be directly affected by the production equipment.

3.2.1 Principles for Equipment Selection

The selection of equipment to yield the best valeedood preparation
will be based on:

1.
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Essentiality of Needs:Need should be evaluated in terms of
weather the equipment is required to improve ¢uahandle
quantity, or reduce cost and time of the prepamatié cooking
range may not be needed in a school kitchen wherdulk of
the food is prepared over a regular cooker.
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2.

Cost: Most cooking equipment can be bought in Nigeria,
therefore, when you think of selection, these amaes points to
consider (as regards the cost of equipment): ewatpahe
immediate and ultimate cost of equipment. (a)ithial price,
(b) installation expenses (d) maintenance experieg®perating
cost, and (f) values lost versus those created. showld make a
comparison of market price and selection specifiddake a
record of performance that will aid evaluation. r Egample and
is the item durable and inexpensive to use orirgetpensive and
fragile. Is the manufacturer reliable and promptsupplying
parts and repairs?

Performance: Equipment is selected to fulfill specific functions
and selection should be based on the degree efesion it can
to give and how long it is likely to last. If fanstance it is to
slice or chop, will it make a clean cut or bruisel daear the food?
If it is to transport, will it move easily and sifeor break down
under normal load? Is the machine easy to operataust one
follow a complicated book of instructions? It shibdde easy to
assemble and disassemble and easy to clean théyougbrkers
will use a slow method of preparation rather thasndie
equipment that is complicated to clean. The valdeite
performance should be closely related to its remgiin good
working condition. Equipment that gets out of athusnt easily
may be costly to maintain.

Satisfaction of Specific Needs:The selection of equipment for
the various sections of a specific food facilitfl€dor care. A
detailed analysis of needs is necessary. The noam in which
food is to be processed and the number and typgeersions to
serve will determine the type, quality and quantifyequipment
to be bought. Careful analysis is necessary todawoder or over
equipping a kitchen. Get advice from firms or ebshimnents but
choose the equipment that suits the particularbiskenent
requiring it.

Appearance and Design: Equipment should be attractive in
design and workmanship. It should be in harmonyhvite
standards of the facility, its purpose and otheeces of
equipment. The design should stress the followifugction,
simplicity and maximum utilisation of space. It sk be
attractive and in agreement with the standard efkitchen. It
should be easy to clean.

Safety and Sanitation: When selecting equipment,
consideration should be given to its freedom framdrds. For an
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3.3

equipment to be safe, it must be made of non tmaterials that
will with stand normal wear. Also, it should beotbughly

cleanable. All sharp edges and moving parts thathazardous
should be guarded and be free from surprise feathat may be
the cause of injury. Sanitary features of equipmeilt affect

customers reaction as well as influence food quahnd

production cost. You need to keep food at prop@ptratures to
avoid bacterial growth. Equipment should help tamalate

chances of food contamination. Avoid having equepmwith

rough surfaces and inaccessible areas requirirggicte Wooden
table tops have been replaced by metal surfacescatiohg

boards that are impervious because they are mwgiérea clean.
Food slicers, cutters, and similar equipment rexqgithorough
cleaning should be easy to take apart and reassembl

General Utility Value: it is advisable to buy equipment that
actually save labour and time. It is also impartarconsider one
that would require less space.

Characteristics, Uses and Care of Different Matials
Used for Making Cooking Equipment and Utensils

Cooking equipment and utensils are made from differtypes of

materials such as glass, wood, metals and plasiice table below

shows some materials for making the utensils, ttiearacteristics, uses
and care:

Table 3.1 Characteristics of cooking equipment andtensils

Material | Characteristics Uses Care
1. | Aluminum| A very good Used for many- Wash with
conductor of kinds of| warm  soapy
heat. equipment like water and
It does not rust kettles, saucerinse
easily pans, frying pang,thoroughly.
water filters e.t.c |- Dry with a
soft  kitchen
cloth
2. | Iron - It conducts Cooking pots, - Wash with
heat well kettles, saucesoapy water
- It is strong, pans, stoves,- Scour
heavy and cooking hobs| stubborn spot
durable e.t.c with abrasive
- It can rust powder or
easily unless soap
coated - Rinse
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thoroughly
- Dry
thoroughly
- Rub unsalted
oil over the
surface to
prevent
rusting
3. | Stainless |- It is a poorl Tea sets, trays,- Wash with
steel conductor of plates, kitchen warm  soapy
heat sinks, cuttery,| water
- It is strong and cups, frying pans- Rinse well
durable and sauce pans; Scour with
- It does not rust pots, etc. mild abrasive
soap whern
necessar
4. | Earthen |- Itis porous Cooking pots, - Wash with
ware - It is a poorl water pots, jugs,soapy water
conductor of coolers, traditional - Rinse with
heat special bowls for warm water
- It takes time tq serving traditional dry with a
get heated food. soft, clean
cloth
5. | Silver - It is soft andTable ware: trays- Wash in hot
expensive cutlery, tea pots,soapy water
- It is easily| coffee pots, and rinse in
scratched of ornament e.t.c hot water
dented - Dry
- It can be immediately
combined with with a clean
other metals to soft cloth.
make it strong - Wrap in
tissue paper
or cloth before
storing it
- Store articles
in separate
compartments|.
6. | Tin - It does notCake tins, baking- Wash in hot
tarnish. tins, jelly mould, soapy water
- Wears well food cans e.t.c - Rinse
-May be used as thoroughly
coating on iron - Dry with a
to prevent soft cloth.
rusting - Avoid
abrasives an

D

h
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sharp objects.

7. | Chromium| - It is a hard Spoons, forks, - Do not use
metal water taps, e.t.c | abrasive
- It is resistant tc - Wash in
acid warm  soapy
- Does not water
scratch easily - Rinse
- Used to coat thoroughly
other metals - Dry well

-Polish with &
soft duster.

8. | Enamel - Rust proof Sauce pans, jugs; Wash in
-Can chip if| pie dishes, basinswarm  soapy
dropped buckets, plates,water

e.t.c - Rinse
thoroughly in
clean water
- Dry well
- If an ename
saucepan i
burnt, boil
water with
soda in it.

9. | China - It is not porous| Plates, tea-sets; Wash with
(porcelain | -It is a poor mugs, oven ware,warm soapy
or  bone| conductor of e.t.c water
china) heat. - Rinse well

Dry with
aclean
dishcloth.

10.| Glass -Some canOven wares, table- Wash in hot
withstand heat. | ware, bowls, soapy water
-Others can notmeasuring cups,-Rinse  with
withstand heat. | dishes, e.t.c hot water

- Drip dry.

11.| Plastic -Available in| Bowls, bucket,| -Wash  with

ware various colours table wares, trays,warm water
and qualities measuring  cups,- Rinse in cold
- They scratch dustbin, e.t.c water
easily - Dry with a
- Some tend to dish cloth
retain odour, Oi
and stains and
colour
- They are light
in weight
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- They can not
withstand high

temperature

12 | Wood - Wood can beMortars and - Wipe
plain, painted or pistles,  spoons,vanished
vanished forks, spatulaj wood with a

trays, rolling pins, dry clean
chopping boards,cloth.

bread boards, etc| - Wash plain
and painted
wood with
warm  soapy
water

- Rinse with
cold water

- Dry
thoroughly

- Air properly
- Plain wood
can be
scrubbed
along the
grain

4.0 CONCLUSION

In this unit, we have discussed generally the warikitchen equipment
and utensils used in the catering industry. We aisationed how food
preparation at affects the choice of cooking eqeipin Also we have
examined the selection of kitchen equipment, talirig consideration
the following: the need cost, performance, appesrand design and
satisfaction of specific needs.

Finally, we tried to identify some of the variousat@rials used for
making kitchen equipment cooking and utensils amcduding their
characteristics, uses and care.

5.0 SUMMARY
This unit has treated the various cooking equipnuged in the catering
industry. It also submits that equipment that hesnbwisely chosen and

well constructed should function satisfactorily. n8o of the general
points to be considered when selecting equipmenrg aso examined.
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6.0 TUTOR-MARKED ASSIGNMENT

1. Name the different types of kitchen equipment ymow and
give three examples of each.

2. Mention the various factors that should be considewhen
acquiring equipment for a kitchen.

7.0 REFERENCES/FURTHER READINGS

Foskett David, Ceserani Victor and Kinton Ronal@Q2). The Theory
of Catering (13" ed.). Hodder Arnold.
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UNIT 4 KITCHEN ORGANISATION
CONTENTS

1.0 Introduction
2.0  Objectives of the unit
3.0 Main Content
3.1 Principles of Kitchen organisation
3.1.1 Types of Kitchen Organisation
3.2 Duties and Responsibilities of the KeulStaff
3.3  Kitchen Service.
3.3.1 Kitchen Service in a Large Hotel
3.3.2 Kitchen Service in a Small Hotel
4.0 Conclusion
5.0 Summary
6.0  Tutor-Marked Assignment
7.0 References/Further Readings

1.0 INTRODUCTION

This unit intends to introduce students to an intgodraspect of catering
which is kitchen organisation. This depends largatythe size of the
hotel or restaurant.

The aim of kitchen organization is to produce tightrquantity of food

at the best standard for the correct number of lpeaipthe correct time
by the most effective use of staff, equipment ademals.

2.0 OBJECTIVES

By the end of this unit, you should be able to:

o Define the concept of kitchen organization;
o Describe different types of kitchen organizatiand
J Explain the best suitable kitchen organisationétation to the

different types of hotels and restaurants.
3.0 MAIN CONTENT

3.1 Principles of Kitchen Organisation

Kitchen organisation may be defined as the arraegewf staff and all
allocation of duties so that all the sectionsgné¢e and work as one in
the kitchen, whether it is a large organisatiorpkying over a hundred
kitchen staff or a small restaurant employing oaljew staff. A well
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organised kitchen will function efficiently and c®mguently achieve
profitability. Kitchen organisation differs due tioe size and type of the
establishment.

The principle of kitchen organisation is to prodube right quantity
food at the best standard for the correct numbgreople at the correct
time by the most effective use of staff, equipmamd materials.

3.1.1 Types of Kitchen Organisation

The kitchen of a hotel or a restaurant is organesed directed by the
head chef who divides his total kitchen staff istxtions, each one of
which is responsible for a particular contributiem the entire food

production system. The number of different sectioesessary to ensure
the efficient operation of a kitchen is decidedly head chef.

There is no set of rules which decides how mangi@eecand how many
staff a particular kitchen requires. Each establisht has different
factors that have to be taken into consideratioohss the extent of the
menu, the number of persons to be served, the nuoflaays per week
it is opened and the decision of the managemetieoéstablishment.

A large and busy kitchen will require several satsi the work load can
thus be evenly distributed among all the staff.

In a smaller kitchen, there will be fewer sectioyst the work load can
still be shared equally.

The name used to describe a section in the kitchgpar-tie”. The full
compliment of “par-tie” consists of a chef de parivho is the senior
person to the par-tie together with a number ostsst cooks known as
“‘commis”. The chef de par-ties takes full respottisybfor all the work
done by his staff and is answerable to the chefcuisine for the
standard of food production of his par-tie.

The commis cooks are graded in seniority accordintheir skill and
experience. The first commis is the senior assisthe second commis
is the next in line and frequently there will behird commis and a
number of undesignated trainees and apprentices.

The chef de par-tie allocates the work of the patd his assistants
according to their ability and supervises their kvas well as doing the
more important tasks himself. Each par-tie caroes its duties in

accordance with the menu and must be ready to ssrparticular part

of the menu when called to do so.
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The number of staff in a section is determinedh®/amount of work to
be done and this is generally decided by the inapog of the section’s
contribution to the menu. For example the servagisn produces the
main dishes and usually needs more staff than sditine other par-ties.

There is close co-operation between the variousosec with a par-tie
producing the requirements of another par-tie beeduwould normally
be making these items and there would be no saut®isame things
being produced in the two different sections.

Thus, when the chef entremettler requires someestimuaccompany his
vegetables, he will obtain this from the chef sauciFoods cooked by
certain specific methods are often cooked by thetiae which
specialises in those methods. For example, all deed foods are
cooked by the chef rotisseur because he has tlessey equipment.

This system of kitchen organisation is used noty anl hotels and
restaurants but also in many other branches ofdtexing industry such
as hospitals, staff canteens, hostels and depadhstares because it is
readily adaptable to the particular conditions a€le establishment. In
smaller kitchens, the duties of two or more sedticare usually
combined. The section chef will have a wider ran§euties to cover,
but this will be weighed against the greater degreefficiency and
economy.

The value of organising a kitchen on the par-ttey lies in the clearly

defined areas of responsibility, the equitable isigaof the work load
and the elimination of wasted effort on the parhafhly skilled staff.
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Fig. 4.1 The Complete Kitchen Brigade in a First @ass Hotel
CHEF DE CUISINE
(HEAD CHEF)
SOUS CHEF
(ASSISTANT HEAD
CHEF)

CHEF CHEF GARDE CHEF CHEF CHEF CHEF CHEF
PATISSER | | MANGER | | TOURNANT SAUCISEE | | POSSIEUR ENTREMET | | POTANGER
(PASTRY (LARDER (RELIEF (SAUCE (ROAST TIE (SOUP

COOK) COOK) COOK) COOK) COOK) (VEGETABL COOK)

E COOK’
TOURIER CHEF FROTIER
(RELIEF CCOK) (COLD BUFFET COMISS
COOK) (ASSISTANT)
| NIGHT COOK
CONFISUER BOUCHER BRE?&EQSCTO%?OK
(CONFECTIONERY) (BUTCHER)

GLACIER
(ICE CREAM COOK)

HORS D’ OEUVRIER
(HORSD'OERE
COOK)

The complete kitchen brigade includes
the following ancillary personnel:
Kitchen clerk and aboyeur

Kitchen porters

Plongeur (pot washer)
Stallroom Assistant

Store man

APPRENTIS
(APPRENTICE)

Each partie will have

an appropriate numbef

of commis and
apprentices as trainee
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Fig 4.2 KITCHEN BRIGADE IN SMALL HOTEL

HEAD CHEF
OR
CATERING OFFICER

A 4

ASSISTANT CHEF
OR
HEAD COOK

COOKS COOKS COOKS COOKS

A 4

CLEANER

3.2 Duties and Responsibilities of the Kitchen Sthf

The duties and responsibilities of the kitchenfstalry according to
their ranks and the sections to which they beloigimthe kitchen.

The Head Chef (Chef de Cuisine)

The chef de cuisine in any establishment has treeativresponsibility
for the organization and the productiveness andcieficy of the
kitchen. The larger the establishment the widersitwpe and the more
administrative the role becomes, but in the mame head chef has
responsibility for: -

1. Menu planning

2. Engaging staff

3. Kitchen organisation and delegation of dutiestiier staff

4. Providing management with full information on théagency of
the kitchen operation.

5. Ensuring that the required kitchen profit targedtisined.

6. Advising management on kitchen equipment requirésnen
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7. Overall supervision of the kitchen especially at/se times.

8. Ensuring that all staff are instructed on speciioes, standards
and portion control.

9. Ordering of food stuff

10. Seeing that *l class standards of hygiene both with personal and
in the kitchen are maintained.

The Second Chef (le Sous Chef)

The second chef relieves the head chef when hig deity. He is mainly
responsible for the efficient day to day runningha kitchen.

The Chef de Par-tie

The chef de partie is in charge of a section ofwek in the kitchen.
Usually the chef in charge of the sauce “partiehéxt in status to the
sous chef, and the larder chef being responsibléhéoperishable foods
Is often considered of a higher status than therotihefs except the
pastry chef. This is the job of the specialist. Thef de partie organises
his own section, delegates the work to his ownicecidelegate the
work to his assistants and in fact the backbonekbane’ of the
kitchen.

Chef Saucier

The sauce cook is responsible for the productioallofishes of meat,
poultry and game cooked by boiling, poaching stegmistewing,
braising, poeleing and shallow frying.

He is also responsible for the production of alt bauces for meat,
poultry and game with the expectation of those sawsed in
accompanying roasts.

Chef Poissionnier

The fish cook is responsible for the productionatiffish dishes and
sauces other than deep-fried or grilled fish.

Chef Rotisseur

The roast cook is responsible for the productioallofoasts and grills of
meat, poultry, game, grilled and deep fried fiseepHried vegetable
and potatoes and most savouries. He is also regmnfor the

production of sauces, accompaniments and garnigiresoasts and
grills. In large establishments, grilled items #re responsibility of the
grill cook.
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Chef Entremettier

The vegetable cook is responsible for the prodnatibvegetables and
potatoes and some times egg and farinaceous dishes.

Chef Potager

The soup cook is responsible for the productiosaeips and sometimes
egg and farinaceous dishes.

Chef Garde-Manger

The larder cook is responsible for the preparatiball meat, poultry,
game and fish in readiness for cooking, the coldfebuwork,
horsd’'oeuvre, salad sandwiches, canapies and bewsde cocktail
Horsdoevre. In large establishments, cold buffetknis done by the
chef foitier the horsdoevre and salad by the haasoand the bouchery
of meat by the boucher.

Chef Patissier

The pastry cook is responsible for all hot and c®leets, cakes and
pastries, petit four, special display work and sheply of pastry to the
main kitchen.

Chef Tournant

The relief cook is responsible for replacing anytlid above chef de
partie, with the exception of the chef pattissiertioeir day off or when
otherwise absent.

The Assistant Cooks (Commis Chefs)

The chef de partie is assisted by commis or asésstadhe number
varying with the amount of work done by the party.ghe vegetable
party is larger than the first party due to thergity of work to be done.
The fist commis is usually capable of taking ovemgr@at deal of
responsibility and in some cases will take chargthe partie when the
chef is off duty.

The Apprentice (I'’Apprent)

The apprentice is learning his trade and is moweelach of the parties
to gain knowledge of all the sections in the kitthe
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The Kitchen Clerk and Aboyer

These two duties are usually performed by one pefBloe kitchen clerk
is responsible for much of the chef's routine dakiwork and is in fact
the chef's secretary. During service times he witen call out the
orders from the hot plate. Abogeur means bakelercat announcer.

Kitchen Porters

Kitchen porters are responsible for general clepduties. Large parties
such as the pastry larder and vegetable partieshaagy one or more
porters to assist the chefs. They may prepare boeachbs, chop
parsley, peel vegetables and carry food from ormiose to another.
When several porters are employed, one is usupfigiated head porter
and he may be responsible for extra duties likexgimg laundry etc.

3.2 Kitchen Service

Kitchen service is the service of food from thechkén to the restaurant
through the waiter or waitress. The system used first class hotel
kitchen differs from that of a small hotel kitchenrestaurant.

3.3.1 Kitchen Service in a Large Hotel

In the larger kitchen the triplicate checking systes used for control
purposes.

To help understand the organisation of the kitchiers, best to follow
what happens from the time the customer givesiisrdo the waiter to
the time he receives his meal. This will vary frptace to place.

Examples: If the customer orders: -

Cauli flower soup
kkkkkkkkkkkkkk

(20 minutes)
Grilled kump steak serves with
Fried potatoes, stuffed tomatoes

*kkkkkkkkkkkkk

Strawberry ice cream

k*kkkkkhkkkkhkhkkkk

Coffee
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Then the waiter makes out his order in triplicated ahis is the

procedure:
1. A copy is taken to the kitchen hot plate.
2. It may then be stamped with the time, so that ef ¢istomer

© ®

10.

11.

reads on his menu that he would have to wait fgr2@aminutes
for his steak to be ready, then if he is kept wgilonger than the
time or if the waiter wishes to collect the steaét soon or before
the stipulated time the kitchen would have proohoiv long or
short the time was or at what time the steak shbakke been
ready.

The aboyeur will call out the soup and main couesel
vegetables.

The soup will be sent immediately to the hot playethe soup
cook.

The aboyeur will tick his check as he gives ittie tvaiter so that
he knows it has gone to the customer.

The roast cook on hearing the order for steak srdeirom the
larder sort the butcher and it is sent out to beked. The roast
cook puts it on to cook.

When the waiter is ready he returns and the roask evill be
asked by the aboyeur for the steak.

The vegetable cook will be asked for the vegetables

The aboyeur passes them on to the waiter and ke &ff his
check. If he keeps a note of the various main digeved, he
will mark off his chart so that he knows how mamytpns have
been sold.

When the waiter requires the sweet he takes a aepeleck to
the pastry in exchange for which he receives thecieam or the
sweet.

When he is ready for the coffee he takes anotheckcto the still
room.

3.3.2 Kitchen Service in a Small Hotel

In the small hotel kitchen, the duplicate checksygtem is used in
popular price restaurants, it is used where a tdlilele menu is in
operation and sometimes a very limited a’la careum There are two
copies of each of these food checks, each set lseinglly numbered.
The copy of food check is usually carbon backed.

As the service of a meal commences, the waitemassttears off from
the top of copy of the food and drinks, check tadgrated slip showing
the first course ordered.
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This is taken to the hot plate and the required digout up. As soon as
this happens, the aboyeur will tear off the wagterumber on the slip
and place it with the dish concerned. This theswshwhich waiter it is
for. If there is no waiter's number at the endlo# perforated slip then
the perforated slip itself is left with the ordentii collected by the
waiter. The aboyeur will then return the slip shogvithe course just
served. As soon as the first course is served Wodiag time for his
course to be consumed, the second perforatedsslipken to the hot
plate by the waiter. This dish will then be colkgttas required. This
same procedure is carried on throughout the meal.

SELF-ASSESSMENT EXERCISE

Discuss the duties and responsibilities of the cbeicier and chef
poissionnier in a large organisation.

4.0 CONCLUSION

In this unit, we have discussed kitchen organisatimadly and also the
principles behind the types of kitchen organizatiokVe tried to explain
how the sizes of hotels and restaurants deterrmi@dypes of kitchen
organisation that is put in place.

This unit also deals with the different sectiond atl the personnel that
work at the identified sections of the kitchen. bl number of staff
that work in a particular kitchen is determinedthy size of the kitchen.

5.0 SUMMARY

This unit treats an important aspect of cateriegkitchen organisation.
An attempt was made to describe kitchen organizatypes of kitchen
organization and the different sections in theHetc.

This unit also highlights the specific duties offelient staffs in the
kitchen.

ANSWER TO SELF-ASSESSMENT EXERCISE

1. The Chef Saucier: This is the sauce cook who isaresible for
the production of all dishes of meat, poultry gagne cooked by
boiling, poaching, steaming, stewing, braising, lpmg and
shallow frying and also all the hot sauces to aquamy the
cooked meat, poultry and game.
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2. The Chef Poissionnier: The fish cook is resdaasifor the
production of all fish dishes and sauces othen theep-fried or
grilled fish.

6.0 TUTOR-MARKED ASSIGNMENT

Draw the organisational chart of a first class hkitehen.
Discuss the role and responsibilities of the clesfaliisine in a
large organisation.

N =
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UNIT 1 THE KITCHEN PLANNING
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1.0 INTRODUCTION

A standard kitchen department should function simgoalong with
other sales departments of the hotel industry. id@ibal thing is that any
hotel that sells accommodation must provide andatpean efficient
restaurant with a well managed kitchen. Hotel pobslare not complete
is the catering services are not available. Theawueant and the kitchen
make up the catering industry as they provide amesfood and
beverages.

The kitchen can be defined as a factory where oaa ftems and partly
or wholly processed food substances are hygiegigakpared and or
cooked for customers’ consumption in the restauriné ultimate goal
of a kitchen is to provide an appropriate servita digh quality and
attractive, wholesome food pleasing to the potértisstomers at a
reasonable and affordable price. The kitchen shibeldell planned and
arranged to prevent accidents, provide comforh®kitchen staff and
prevent disturbances and hazards during cooking.
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2.0 OBJECTIVES

At The end of this unit, you should be able to:

. Explain the meaning of kitchen and describe théowuartypes of
kitchen;

. Describe the factors which influence kitchen plagniand
design;

. Identify the various kitchen layout; and

o Explain safety practice necessary in a Kitchen.

3.0 MAIN CONTENT
3.1 Types of Kitchens

The kitchen can be described as the productioneertiere all cooking
takes place. The design and planning depend omyfeeof family or

establishment wishing to use it. Thus, broadlyreh&re two types of
kitchen: (1) The family kitchen (b) The industriaichen.

The Family Kitchen: This type of Kitchen is found in our homes. The
size of the kitchen varies from one house to amadine it depends on
the following factors:

The size of the building itself

The type of equipment/utensils to be used in tkehkn
The type of menu to be prepared in the kitchen
The family size and

The economic status of the family.

ahrhwpE

The Industrial Kitchen: This is the types of kitchen often found in
hotels, restaurants, institutions, e.g. universjtieolleges and hospital,
fast food centres (e.g. Mr. Biggs) and industriahteens. The kitchen
should be large enough to meet the needs of tlablestment. The

extent of work determines the number of workers #rel amount of

equipment required. Similarly, the size of the lkén is determined by
the number of meals produced and served.

3.1.1 Factors Influencing Kitchen Planning and Design

When a new catering industry is being built, a cageconsultant would
be called at the start to advise on the properimgaof the machinery
and equipment, which he does after finding out #yabow it is

intended that these should be used. Most of thenpig therefore, is
done before ever a plan is actually drawn; theeecartain fundamental
guestions to which the planner must find answeferke beginning and
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it is the interpretation of these answers that esakhe difference
between a well planed, labour-saving kitchen arel @he that is a
constant source of annoyance to its user.

There are a number of factors which influence latciplanning and
design. These include:

The size and extent of the menu and the marketves;
Services — gas, electricity and water;

Labour — skill level of staff;

The amount of capital expenditure, cost;

The use of prepared convenience foods;

Types of equipment available;

Hygiene and the food safety Act of 1990/01-5;
Design and décor; and

Multi usage requirements.

©CoNoOOhWNE

The Size and Extent of the Menu

Before the kitchen is planned, the management kngsw it's goals and
objectives in relationship to market strategy. ltheo words, what
markets are you aiming at and what style of opemaéire you going to
operate? The menu will then determine the typeqofipment you will
require in order to produce the products that yoovk (from the market
research) that the customer will buy. You also naedknow target
numbers that you intend to service.

Services: Examples are gas, electricity and water. The designust
know where the services are located and how effficise can be made
of them

Labour and Skill Level: What kind of people does the company intend
to employ? This will have an effect on the techggland equipment to
be installed.

Amount of Capital Expenditure: The design has to work with a
detailed capital budget. Often it is not alwaysgiae to design, then
worry about the cost afterwards. Finance will vefien determine the
overall design and acceptability. Because spaceatisa premium,

kitchens are generally smaller, equipment is tloeeebeing designed to
cater for this trend, becoming more modular ancastlined and

generally able to fit into less space. This is saena cost-reduction
exercise. Labour is a significant cost factor, spigment is being

designed for ease of operation, maintenance aadiolg.
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The Use of Prepared Convenience Foodg#: fast-food menu using
prepared convenience food will influence the plagnand equipment
very differently from an ‘la carte or cook-chilltkhen. Certain factors
will have to be determined:

. Will sweet and pastries be on the premises?
. Will there be a need for a larder or a butcher?
. Will fresh and frozen food or a combination of bb#used?

Type of Equipment Available: The type, amount and size of the
equipment will depend on the type of menu beingvigied. The
requirement must be suitably sited. When planningtéhen, standard
symbols are used which can be produced on squa@el po provide a
scale design. Computer aided design (CAD) is naenofised.

Hygiene and Food Safety Act of 1990/91/9®esign and construction
of the kitchen must comply with the hygiene anddfaafety Act of

1990/91/95. The basic layout and construction khenable adequate
space to be provided in all food handling and assed areas for
equipment, as well as working practices and frequéaning to be

carried out.

Design and Décor: The trend towards provision of more attractive
eating places, carried to its utmost perhaps byctieen and franchise
operators has not been without it's effect on latthplanning and
design.

One trend has been that of bringing the kitchea &veally or partially
into view, with the development of back bar type emfuipment for
example when grills and griddles are in full publiew and food is
prepared on them to order. While there will be atioming demand for
the traditional heavy duty type of equipment foundarger hotel and
restaurant kitchens, the constant need to chandeuptiate the design
and décor of modern restaurants means that theprequt life is
generally shorter, reduced, perhaps by ten yeafis®or even less, to
cope with the demand for change and developmers. Ads resulted in
the generally improved design and catering equipmeith the
introduction of modular — units.

Multi-Usage Requirements:Round the clock requirements such as in
hospitals, factories, the police and armed forcesymunities have also
forced kitchen planners to consider designing kitchwith a view to
their partial use outside peak times. To this étdhen equipments are
being made more adaptable and flexible, so thatevbections can be
closed down when not in use, in order to maximaargs on heating,
lighting and maintenance.
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3.2 The Principles of Kitchen Design

Kitchens must be designed so that they can beyeamhaged. The
management must have easy access to the areathatterontrol and
have good visibility in the areas which have todopervised. Larger
operations should work on separate work floors, feasons of
efficiency and hygiene.

o Products — Raw material to finished product

o Personnel — How people move within the kitchen: dgample,
staff working in dirty areas (areas of contaminatishould not
enter areas of finished products or where bladliraiis taking

place.

. Containers/equipment/utensils — Equipment should ererh
possible, be separated into specific process areas.

o Refuse — Refuse must be kept separated and shoujzhss into

other areas in order to get to its storage destimat

o Product Flow: Each section should be divided ingghhisk and
contaminated sections. High risk food is that whidhring
processing is likely to be easily contaminated. @ornated food
is that which is contaminated on arrival before cessing,
examples are unprepared vegetables and raw mez.tidaking
or cross-over of materials and product must bedmabi

Work Flow: Food preparation room should be planed to allowogkw
flow whereby food is processed through the premisas the point of
delivery to the point of sale or service with minim obstruction. The
various processes should be separated as far asblposand food
intended for sale should not cross paths with wisid or refuse. Staff
time is valuable and a design which reduces wadsjefneys is both
efficient and cost-effective.

The overall sequence of receiving, storing, prewgrholding, serving
and clearing is achieved by:

o Minimum movement

o Maximum use of space

o Maximum use of equipment with minimum expenditufeime
and effort.
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Fig. 5.1 Work  Flow incorporating delivery, storage
preparation, cooking and service
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Work Space: Approximately 4.2m (15sq ft) is required per persmo
little space can cause staff to work in close protyi to stove, steams,
cutting blades, mixers, etc, thus causing accidehtspace of 1.37m
(4% ft) from equipment is desirable and aisles mhestadequate to
enable staff to move safely. The working area niessuitably lit and
ventilated with extractor fans to remove heat, faraed smells.

Working Sections: The size and style of the menu and the abilityhef t
staff will determine the number of sections andlaythat is necessary.
A straight line layout would be suitable for a shé&ar while an island
layout would be more suitable for a hotel restauran

Access to Ancillary Areas:A good reviewing area needs to be designed
for easy receipt of supplies with nearby storagdif@s suitably sited
for distribution of foods to preparation and protloie areas. Hygiene
must be considered so that kitchen equipment caoldsmed and all
used equipment from the dining area can be cleatedned and stored.
Still room facilities may also be required.
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Equipment: The type, amount and size of equipment will depamthe

type of menu being provided. Not only should thaipment be suitably
situated but the working weight is very importamt énable the
equipment to be used without excess fatigue. Wheitchen is being

planned, standard symbols are used which can lshiged on squared
paper to provide a scale design. Wash hand fasiliind storage of
cleaning equipment should not be omitted. Kitcheguigment

manufacturers and gas and electricity suppliers pranide details of
equipment relating to output and size.

The various preparation processes require diffezesds depending on
what food is involved. A vegetable preparation amezans that water
from the sinks and dirt from the vegetables aragao accumulate and
therefore adequate facilities for drainage shoutd pioovided. Pastry
preparation on the other hand entails mainly docesses.

Whatever the processes, there are certain bags tiuat can be applied
which not only make for easier working conditionst vhich help to
ensure that the food hygiene regulations are caaplith.

3.3 Kitchen Layout
3.3.1 Food Preparation Areas

Proper design and layout of the preparation aremmake a major
contribution to good food hygiene. Staff generalgspond to good
working conditions by taking more pride in themsalyin their work
and in their working environment.

Adequate work space must be provided for each psoaed every effort
must be made to separate dirty and clean processegetable
preparation and wash up areas should be separatediie actual food
preparation and service areas. The layout mustem@scontinuous work
flow in one direction in order that cross-over obfls and any cross-
contamination is avoided. The staff should not hamgach other by
having to cross each other’s paths more than islaiety necessary.

Actual work-top areas should be adequate in sizetife preparation
process and should be so designed that the foodldrahas all
equipment and utensils close to hand.

Accommodation must be based on operational neeel.|&yout of the
kitchen must focus on the working and stores apd,the equipment to
be employed. These areas must be designed and hlmasethe
specification of the operation.
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Kitchens can be divided into sections: these mustbhsed on the
process:

1. Dry areas: for storage.

2. Wet areas: for fish preparation, vegetable premarabutchery
and cold preparation.

3. Hot wet areas: - for boiling, poaching, steamingjuigment
needed will include:

Atmospheric steamers
Pressure steamers
Combination oven
Bratt pans

Steam jacketed boilers.

PO T®

4. Hot dry areas: For frying, roasting, grilling. Egment needed
will include:

Cool zone fryers
Salamanders
Pressure fryers
Induction cookers
Bratt pans

Halogen cookers
Roasting ovens
Microwave ovens
Charcoal grills

Cook and hold ovens

T T Sae@meoo0oy

5. Dirty areas: for refuse, pot wash areas, plate wasfuipment
needed will include:

Compactors

Dish washers

Refuse storage units
Glass washers

Pot washing machine

PO T®

Size of Kitchen and Food Preparation Areas
Size is determined also by purpose and function.

1. The operation is based on the menu and the marisetioi service
2. The design and equipment is based on the market
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3. Consideration must be given to the managementypohdiuying
raw materials. Choice will determine kitchen plamws handling
raw materials.

Prepared food will require different types of equngnt and labour
requirements compared to partly prepared food.

Examples of prepared food are soups, cook/chillkfceeze and
prepared sweets. Examples of partly prepared feedpraeled and cut
vegetables, convenience sauces and soups, portidisédneat.

Examples of raw state food examples are unprepagdtables, meat
which requires butchering and fish requiring fithgt and portioning.

Consideration must also be given to the serviceyan using all plate
service or a mixture of plate and silver services@lf service, and how
all these will affect the volume and type of disashing.

Planning and Layout of the Cooking Area

Because “raw materials” enter the cooking sectioomf the main
preparation areas (vegetables, meat and fish,abglg), this section will
be designed with a view to continuing the flow mment through to the
servery. To this end, roasting for example, is Bé#st close to the meat
preparation area and the steamers adjacent toetietable preparation
area.

Layout is not, however just a question of equipmeiiting and

selection, much depends on the type of managenodiny mn the use if
prepared foods and operating cycle. Clearly thekimgrsection should
contain no through traffic lanes, used by otheff $tatravel from one

section to another. The layout should be so platingdraw food stuffs
arrive at one point, are processed in the cookewi@n and are then
dispatched to the servery. There should be a disten progression in
one direction.

As with other areas, the cooking section shoulddmgned with a view
to making maximum use of the available area anpréwide economy
of effort in use.

Island Groupings
In an island arrangement, equipment is placed badlack in the center
of the coking area. There should be sufficient spacallow for this,

including gangways around the equipment and spacplace other
items along the walls.

54



HCM232 MENU DEVELOPMENT AND PLANNING

Wall Sitting

An alternative arrangement involves sitting equiptredong walls. This
arrangement is possible when travel distances adeiced and it
normally occurs in smaller premises (or sectiomdbg.

The L- or U-Shaped Layouts

L- or U-shaped arrangements create self-containedions that

discourage entry by non-authorised staff and casmpte efficient

working with distances reduced between work centdéisen planning

the layout of the cooking section, the need tovakufficient space for
access to every equipment such as ovens shouldioe b in mind.

Opening doors creates an arc that cannot be recurmedhe operators
must have sufficient room for comfortable and sadeess. It is likely
also that trolleys will be used for loading andaading ovens or rolling
tables drawn into position in front of the oven.

Sink W Refrigerator

-
Kitchen * v
|

Table

L — Shaped

Cooker

e

Sink
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3.3.2 The Choice of Layout

A section of equipment will be made after detaibedisideration of the
functions that will be carried out within the coogiarea of the kitchen.
The amount of equipment will depend on the compjeaf the menus
offered, the quantity of meals served and the padicuse of materials,
from the traditional kitchen organisation usingyofiesh vegetables and
totally less prepared items, to the use of prepéweds, chilled items,
frozen foods, where the kitchen consists of a reggion unit only.
Given, however, that a certain amount of equipmentequired, the
planner has the choice of a number of possible utsyavithin the
constraints of the building shape and size, anddbation of services.
The most common are the island groupings, walhgitand the use of
an L or u- shaped layout and variations upon these themes.

Factors to be Considered When Planning a Kitchen

The need to plan the kitchen should be given semomsideration when
building a house or when building an industrialecisig establishment.
There is great need for careful planning of thehHen with respect to
preventing fire outbreaks and other kinds of aauidéhat are likely to
occur in the kitchen. The following points shoul@ lgiven due
consideration in planning the kitchen.

Sitting of Equipment: The kitchen operations must work as a system.
It is advisable to site items of equipment used dpecific functions
together. This will help increase efficiency andoidv shortcuts.
Equipment should be designed and arranged soiftivag land carrying

by staff are reduced to the minimum. A good laycan save a lot of
money by increasing labour efficiency and redudingakages. Wash-
hand basin must be sited strategically to encouragguent hand
washing in all food preparation areas. One shdnddevident at each
work station.

Lighting System: All operations in the kitchen rely on a great deal
the use of the eyes so, proper lighting is esdeiitere are two types of
lights. The natural light is very important espélgito our health. There
are also two types of artificial lights: floresteand filament (bulb).
The florescent type is more suitable for the kitchk does not form
shadow and it generates less heat. It is not doleita have a coloured
light system in the kitchen.

Water Supply: A good water supply to the kitchen is essential for

efficient and quick working in the kitchen. It help making the
kitchen tidy. The supply of water should be continst
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Drainage: Drainage is where used water from the kitchen sark pass

through to the main drainage out of the kitchergodd drainage system
running across the kitchen is essential to fatditscrubbing, washing
and drainage floor. Apart from maintaining goodinlage within the

kitchen, proper channelisation of the used watdside the kitchen is
important. This will prevent development of offaresodour around the
kitchen and also prevent easy contamination of .fé@ogieve or metal

gauze must be placed over the sink outlet, to prtee blockage. The
kitchen drainage should be constructed in suchathat it can easily

be reached by the plumbers. This will make easyl@aring in case of
blockage.

Ventilation: Good ventilation contributes to the maintenanceawhfort
in the kitchen. Adequate provision must be made foross-ventilation
to get rid of the heat generated during the coolingcess. Good
ventilation will help to prevent the developmentwfdesirable odour,
keep the temperature in the kitchen conducive ¢ovtbrking processes
and prevent the development of high humidity, getesr by steam
emanating from cooking. Adequate ventilation canebhanced by the
installation of hoods and extractor fans. The higagsually erected over
the cooking equipment. It helps to extract the hgpaterated by the
equipment. Extractor fans are usually installedtedtegic positions in
the kitchen. However, they should not be closeht fire for obvious
reasons. All the openings like windows and dooisukh be protected
with good mosquito nets to reduce entrance of,fliesects and other
foreign objects which are pathogenic to the fdeths.

Walls: The walls should be strong, impervious and easyidan. They
should have good paint preferably light colourelde Tcorners  should
be sharp in order not to harbour dust and dirt.

The Floor: It should be made of concrete, or terrazzo or diled. It
must not be too slippery and should be easy toncl@he flooring
should be hard wearing, non-absorbent to greasesasily damaged or
discoloured by heat utensils either by cleaningbymweight of heavy
equipment, not slippery under normal conditionsvben hot. The
floor should be reasonably resilient.

The Ceiling: The kitchen ceiling must be free from cracks amdifig.

It should not habour dust and insects. The cesinguld be reasonably
far from the fire place and should not absorb nuogst It should be
constructed with materials that do not chip easily.

Office and Staff Room: Since kitchen work also requires a bit of

administrative work, the chef de cuisine’s offidesld be of adequate
proportion, suitably furnished and well placed ositioned so that the
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whole of the kitchen operation can be in viewslhecessary to have a
room for the kitchen staff, containing toilet faids. Such a room

should be adequately furnished. Individual clotheskers are very

desirable for the kitchen staff who will otherwideposit their shoes,

handbags, etc all over the kitchen.

Entrance: The kitchen entrance should be positioned to pgeeasy
delivery of sacks it should a wide passage way fagjlitate the
movement of snacks and bulky packages to theiagéoareas.

Storage: The food stores should be cool, well ventilated dighted,
with preferably natural light; and free from condation.

3.3.3 Safety and Care of the Kitchen

The kitchen, by virtue of the activities performiedt, usually contains
different types of equipment and utensils. It imed the use of
electricity, sharp objects like knives, hot liqedy. hot water and frying
oil etc. Different types of accidents are thereflikely to occur in the
kitchen.

Whoever uses the kitchen must therefore take adequracautions to
circumvent the occurrence of any type of accident.

The following precautions should be taken in thteHen:

1. Do not wear high heeled shoes in the kitchen tegrefalling.

2. Make sure that spilled liquids on the kitchen flaoe mopped up
immediately.

3. Peel from food stuff such as bananas, plantain, yatatoes etc
should not be allowed to litre the floor.

4. Always wear gloves or any hand protector whenewar gre

removing pots from the cooker or stove.

Do not allow children into the kitchen.

Make sure that windows in the kitchen are openegravent

suffocation.

7. Carry out all cuttings in the kitchen on the chegpiboard to

prevent knife cuts

Do not place hot water or heated oil carelessihénkitchen

When using an electrical appliance, observe thdoviahg

precautions:

o o

©o®

a. Never pull the flex or wire to remove a plug outtbé
socket

b. Always switch off the socket before and after pingghe
electric appliance.
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C. If a socket becomes loose from the wall have iairel at
once.

d. Do not use too may appliances for one socket

e. Replace cracked plugs immediately

f. Do not touch switches or plugs with wet hands

g. If a plug becomes warm during usage, have it and
appliance examined before using again.

h. If one appliance “cracks” or “‘sparks” do not usentil it
has been inspected and repaired.

I. Never repair a blown fuse — always replace it veithew
one

J- Check the flex for any exposure of the live wire
particularly where it's attached to the plug or the
appliance.

k. Do not pin anything e.g. decorations, to the eieair
cables.

10.  All kitchen utensils, especially glassware showdhandled with
extreme care.

11. Read and understand the directions about the useangf
appliance before using it.

Care of the Kitchen

Both modern and industrial kitchens require goorkc®irty kitchens
will attract disease carrying flies which can cafg® contaminations.

The following points will assist you in taking caséthe kitchen

Open the windows to air the kitchen.

Sweep down the cob-web and dust from the ceilirajlswdoors
and widows according to types.

Sweep the floor and food store.

Clean the sink, drainboard and the wall around it.

Clean and wipe the stove or cooker thoroughly afsey.

Scrub and mop the floor according to type.

Empty the dustbin and dispose of all of the refusperly.
Scrub the dust bin, rinse thoroughly with water Eave to dry
Arrange the utensils properly after use.

Defrost and clean the cooling unit (fridge, freezeoldroom)
when necessary

N =
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SELF ASSESSMENT EXERCISE

You are required to pay a visit to at least twaustdal kitchens in your
area. Observe the kitchen layout of the establistimBraw the kitchen
layout and indicate the positions of the kitcheaoipment.

4.0 CONCLUSION

This unit, it has extensively discussed the faett tthe kitchen is the
nerve centre of the operations in household, hmgdring institutions,

where people spend several working hours. It Hiestified the

requirement of the kitchen was as regards the ¢ypeod prepared and
types of services to be carried out considering abailability of raw

materials. Considerable attention was also giverth® design and
construction of the building and equipment to eashigh standard of
sanitation and safety of guests. The unit examthedarrangement and
installation of kitchen equipment and the generaimenance of the
kitchen.

5.0 SUMMARY

This unit shows why it is important to plan theckién in a properly in
order to enhance the performance of workers, wingdhlead to the

production of high quality food. It also comparés kitchens from the
family settings to industrial settings and showsvhaptimum success
can be achieved in meeting the customer’s needslamdnds, and in
making profit.
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6.0 TUTOR-MARKED ASSIGNMENT

1. Outline the factors that influence kitchen plannamgl design.
2. State 5 ways in which you can care for the kitchen.
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UNIT 2 BASIC PRINCIPLES OF COOKERY
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1.0 INTRODUCTION

This course unit is compulsory for all studentsHatel and Catering
Management. It centers on the basic method of ogoknd outlines the
principles that are essential for the attainmentafect results with
whatever type of meal that is to be cooked.

Some foods are eaten raw because in this way, wéhgemaximum
food value from them. Man however cannot enjoyrgpall his foods
raw. The majority of the foods we eat have to beked to make them
acceptable to the body and easy to digest.

Some methods of cooking has been discovered whieghcammonly
practiced all over the world. These are boilingyirfg, stewing,
steaming, roasting and baking.

Under the basic principles of cookery, students ragqired to know
why we cook foods, the different methods of cookipgints to consider
when choosing a cooking method, problems assocyitiddeach of the
cooking methods and the advantages of each cookétlgod.
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2.0 OBJECTIVES

At the end of this unit course, you should be able

o Explain reasons why foods are cooked;

. Describe different methods of cooking;

o Identify the various points that should be consdemhen
choosing a cooking method; and

o Prepare different types of meals using the varicosking
methods.

3.0 MAIN CONTENT

3.1 Basic Principles of Cookery

Cooking greatly impacts upon the nutritive valueaafiven food. This
explains why this course unit is very importanstadents in Hotel and
Catering Management. Food must be properly cookéoré it is eaten.
Different food requires different methods of coakin

The method of cooking can affect the nutritive eabf a given food.
The way in which the cooked food is served alse®meines the ease
with which it is eaten and the joy derived fromiegit.

It is therefore important that students are expagdbe various methods
of cooking and the reasons for such cooking methods

3.1.1 Reasons for Cooking Food
Cooking makes food:

Easier to eat, become softer and more digestible.

More appetising and palatable.

Easier to digest.

Safe to eat by destroying any harmful micro-orgausisn the
food.

5. Keep longer.

PwonNE

Effects of Cooking On Food
Cooking has different effects on different foods:
1. Protein: When protein foods, such as eggs, naedt, fish are

cooked, they coagulate or harden and shrink. Furtbeking
makes them tender and more digestible.
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2. Carbohydrate: When starchy foods such as yamsamked, the
starch grains swell, break up, become softer anc migestible.
No one can chew raw yams.

3. Fast & Oils: Fats are normally solid at room pematures. Upon
being heated, heating, they become liquid. Excessigating
causes fats to decompose.

4. Roughage: Roughage forms part of plant foodsgébmes softer
and easier to chew and swallow when cooked.

5. Fat-Soluble Vitamins; A and D: They are una#ecby cooking
at normal temperature. But the water soluble viten8 and C
are easily lost during cooking.

6. Minerals and Salt: They are not usually destidyge the cooking
process, although some of them undergo chemicalggsawhen

heated during cooking. The cooking of iron-riclods usually
increases the ease with which the body can abkermineral.

3.2 Methods of Cooking

Cooking methods can be grouped into three, eaabivimg the heating
of the food in a specific medium.

o Cooking in water

o Cooking in ail

o Cooking in dry heat

3.2.1 Cooking in Water

Food can be cooked in water through any of thewalig methods.

1. Boiling

This is the subjection of food to the action of thieaa liquid at 108C.
The state of boiling is determined by a bubblingveraent of liquid

which may be rapid or gentle. Gentle boiling i®eredéd to as simmering.

Foods cooked by boiling include meat, fish, yamgse@nd some
vegetables.

2. Stewing

This method involves cooking food slowly or ovewldeat in a small
quantity of water for a long time. This is the m@tlcommonly used in
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making soups. Soups involve the use of tough medae best cooked
gently or at simmering point.

In stewing, a simmering temperature of about 96%C9ds maintained
but in boiling the temperature of 1WD is reached. For effective
stewing:

a. Food should be cut up into small pieces in ordeexpose as
much surface as possible to heat.
b. Stewing should be done in a sauce pan with a gdamt kover to

prevent loss of flavour and evaporation.
3. Steaming

With this method, the food is cooked in the steaomf boiling water
and there is no direct contact between the foodilamtboiling water.

Steaming can be done in the following ways:

a. The food to be steamed is wrapped in special leavaguminum
foil and placed them above the boiling water orladf@rm made
from sticks. The water remains under the platfond the pot is
tightly covered to prevent the escape of steam.

b. The food can be steamed in a special steamer. eT$teamers
are made of two or more pans. The lowest or bo#ante pan is
for holding the water while the food is placed itite other.

A colander or special basket can also be useddansng. The food is
placed in the colander which inturn is placed ipo& containing water.
The colander should not be in the water. The poukl be tightly
covered to prevent the steam from escaping. Famh s steam
pudding and moin-moin are steamed.

NOTE: Whichever method of steaming used, the watssuld be
boiling before the food is placed in it and the glbuld be fitted with a
good lid cover. The boiling water should not beoatkd to dry before
the pot is refilled and refilling should be dondwhot water in order to
prevent lowering the steam temperature.

4. Poaching
This is the subjection of food to the action of thisavery little liquid

hardly to be seen, held as close to boiling pognpassible. Mostly the
temperature for poaching is 93 ~°@5Eggs and fish can be poached.
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5. Braising

This is the method of cooking food by a combinatminsteaming,
stewing and roasting in a covered dish. Root védesacan be cooked
by braising.

3.2.2 Cooking in Oil (Frying)

Cooking food in hot oil or fat is referred to agifig. Fry can be done in
the following ways:

1. Shallow Fat Frying: Food is fried in a little oil or fat. A frying
pan is used and the olil just covers the bottorhefdan. Foods
that can be cooked by shallow frying include mésh, eggs and
pancakes.

2. Sautéing This method involves tossing food lightly in aam
amount of fat or oil. The food absorbs the oil ihieh it is being
tossed. Sautéing is often the method used in tledénpnary
cooking of stews and some soups.

3. Deep Fat Frying Foods that are meat to rise or meant to be
round are best fried by this method. A deep saaceipused and
at least half or often over half of the sauce mahlled with fat.
Examples of foods fried with this method akkara puff-puff,
buns, yam balls etc.

A deep fat sauce pan with a frying basket is uskfukasy frying. To
ensure even browning, the food to be fried canuiarpthe basket and
dipped in the oil at the same time and removedthage

When Frying:

a. Ensure that the oil is hot enough before puttinthenfood.

b. Fry only a small quantity of food at a time; othess the
temperature of the oil will fall and your produciiivoe poor.

C. Drain as much water as possible from such foods\eat, fish,

and yams before placing them in hot oil.
d. Do not turn the food frequently when it is frying tvoid
breaking. Turning should be done carefully.

e. Do not cover fried food when it is hot; otherwisteam will
accumulate and make the food soggy or wet.
f. Fried food should be served hot in order to enfsyull flavour.
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3.2.3 Cooking in Dry Heat

Food can be cooked in dry heat by roasting, bakgmjling and
poelering.

1. Roasting:

Roasting is a method of cooking food:

a. By an open fire or over heated charcoal, e.g. eobstaize and
roasted plantain.

b. In heated sand or ash, e.g. roasted yams, potatoesocoyams.

C. In an oven or an enclosed space with hot fat oruséd as a

basting agent, e.g. roasted chicken, large pieice®at.

Roasting, like frying, browns the surface of fooddaretains the
moisture.

2. Grilling

This is the subjection of food placed on grill hars the action of
radiated heat. The heat may be directed from almveelow. The
source of heat may be charcoal, coke, gas or igtr With the
authentic grill the heat source is located beloe ghll bars. When the
source of heat is located above the grill bars,giiéng equipment is
usually referred to as a salamander. Grilling isable for cooking good
quality meat and fish. The fish or meat should merly seasoned and
brushed with fat before grilling.

3. Baking

This is the subjection of food to the action of dmyat in an enclosed
space or oven. The degree of dryness of the heabmanodified by the
amount of steam produced from the items being haRalling can be
done in modern gas or electric ovens, clay ovems,ingprovised

kerosene tins or iron pot ovens. Baking is suitdblemaking bread,
cakes, biscuits, scones and some desserts likeustgyd.

When Baking:

a. The oven must be clean and heated to the corregieti@ture
before putting the food.

b. Baking sheets and pans must be cleaned and grpasperly
(before use).

C. Pans must be properly or evenly distributed indhen for even
circulation of air. Overcrowding of the oven mustdwvoided.
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d. Avoid frequent opening of the oven. This caused eal rush in.
e. Time your baking.

3.3 Points to Consider when Choosing a Cooking Metial

Cooking is an art which should be a source of pyvery woman. A
number of methods can be employed in preparinghglesidish. For
instance, to make sauce for yam or rice, it mighhbcessary to boil the
meat, then fry it, and boil rice.

The following points should be considered in séhecsuitable cooking
methods:

1. The type of food and the desired product deterrttieetype of
method to use. For instance, cakes and bread ¢amebhaked.

2. The people to eat the food must be considered oosithg a
cooking method. e.g. only methods that producelyedgyested
food should be used for children, the aged, thelids and
convalescents.

3. Time available also determines the method to bel.uSeme
methods are more time-consuming than others.

4. The cooking facilities or equipment must be congdein
choosing a cooking method. When ovens are unavailabd
cannot be improvised, baking would be impossible.

5. The skill of the cook or caterer determines thehmoéetshe will
use. The cook will always tend to use only thosehows with
which she is familiar. It is necessary to experitnavith
unfamiliar methods. Cookery books can be useful.

3.3.1 Problems Associated with some Cooking Methods

There are recognised problems associated with smiirtBe cooking
methods:

1. Boiling

a. Some food nutrients, such as water soluble wisirand some
minerals can be lost in the boiling water.

b. Boiling can spoil the colour and flavour of tlo@d.

C. Boiling can be time-consuming.
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2. Stewing

a. It is a long and slow method of cooking.

b. It requires more attention than boiling, to eesthat the food
does not burn.

C. The prolonged cooking involved in stewing carstd®y some

food nutrients such as vitamin C in fruits andetegles.

3. Braising

a. Braised food can be greasy unless excessriansved.

4. Frying

a. Frying requires careful and constant attention.

b. It is only suitable for soft foods.

C. Fried foods are less easily digested. It isetfoee not suitable for

cooking foods for invalids and convalescents.
d. Fried foods become greasy and unappetizing whbieh

5. Roasting

a. Roasting in open fire requires constant attantio

b. Food tends to shrink during roasting.

C. Tough foods cannot be successfully cooked bstiraa
6. Grilling

a. It requires careful and constant attention.

b. Only fine-fibred meat which is often can be cedly grilling.

7. Baking
a. It requires constant attention.
b. It also requires careful temperature control.

3.3.2 Advantages of the Cooking Methods

The advantages of the cooking methods are as fellow

1. Boiling
a. It is an easy quick method of cooking.
b. It does not require constant attention.
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It makes food soft and easy to digest. It isdfore suitable for
cooking foods for children, invalids, convalesceatsd the aged.
Many types of food can be cooked in this way.

Liquid obtained after boiling can be used farmoand sauces.

Stewing

The nutrients of stewed foods are conserved.t\&@apes into
the broth is served with the food, thus nothinpss.

It enables the flavours of food to be retained.

By the slow moist heating or simmering, touglod® such as
tough pieces of meat dried meat and roughage ke made
tender and easy to digest.

Stewing makes protein coagulates without o@déning.

It does not require excessive heat, thus lest fuay be
consumed.

Steaming

Steamed foods are easily digested. It is thexefa suitable
method for preparing meals for children, invalidsl goregnant
women.

There is no loss of food nutrients into cookiveger.

It is an economical method of cooking becauseentban one
dish can be cooked in the same steamer at thetsame

It is not common to overcook foods by the stemnmethod.

Braising

It can be used to soften tough tissues of cheape of meals.

It can be used to develop a good flavour in food

The liquid in which the food is being cooked d¢@nserved; e.g.
gravy.

It is a simple method of cooking which does require much
attention.

Frying

It is the quickest method of cooking.
Frying produces foods that look appetising

Roasting

Roasting develops good flavour in food
Roasting in oven requires little attention



HCM232 MENU DEVELOPMENT AND PLANNING

a.
b.

Roasting by open the fire is an easy methodoking and it
consumes less time.

Some food items cook faster by roasting thanbbiing. An
example is maize.

Grilling

It is a quick method of cooking
Grilled foods can digest easily.

Baking

It develops good flavour in foods.
Many foods can be baked at once, thereby sdueig

SELF-ASSESSMENT EXERCISE

Discuss the effects of cooking on: (1) Protein Crbohydrates, (3)
water soluble vitamins.

4.0 CONCLUSION

We discussed to a good extent the basic principeokery, methods
of cooking, reasons for cooking, the points to aterswhen choosing a
cooking method and the effect of cooking of foods.

5.0 SUMMARY

This unit treats why foods are cooked and varimakimg methods, the
problems associated with each cooking method, pdmtconsider in
choosing any cooking method and the advantageslisadvantages of
each of the cooking methods.

ANSWER TO SELF-ASSESSMENT EXERCISE

Effect of cooking on:

1.

Protein
When protein foods, such as eggs, meat and fishamieed, they

coagulate or harden and shrink. Further cooking emateat
tender and more digestible.
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2. Carbohydrates

When starchy foods such as yam are cooked, thehstaains
swell, break up, becomes softer and more digestible

3. Water Soluble Vitamins
Water soluble vitamins B and C are easily lostraducooking.

6.0 TUTOR-MARKED ASSIGNMENT

1. List five points you must consider when choosingaoking
method.
2. Describe any two suitable methods for cooking fodds

children, invalids and the aged.
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1.0 INTRODUCTION

Convenience foods are largely but not wholly a mecevelopment in
catering, as the word “convenience” encompasseside wange of
prepared and partly prepared food. This means dbdhin stages or
steps in the process have been eliminated thusl|dbsur is required in
their preparation.

A dictionary definition of convenience is “fit tosa”, handy, suitable,
not troublesome, what suits one.

The unqualified person may think of conveniencedf@s “those in
packets” whilst others may include tinned food($)ck do not require
cooking. The range of convenience food availableth® caterer is
expanding all the time, as new technology beconveslable to food
manufacturers, and as there continues to be asased demand for a
wide variety of products from the caterer.

The final definition given to convenience food iBhbse foods which

saves the caterers’ work” and require a range alisskor their
preparation and service.
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The caterer must make a full assessment of whatuptowould be
suitable to use in specific situations. Whetherdustomers will accept
the product for preparation and service will alswvérto be reviewed
because of it's very importance.

2.0 OBJECTIVES

At the end of thus unit, you should be able to:

. Explain the meaning of convenience food and theiouar
categories available;

. Describe the various factors to be considered wieding on;
convenience food and identify their merits and d&sie

. Explain the different types of convenience food.

3.0 MAIN CONTENT
3.1 Convenience Food

Convenience foods are those foods which are cosliplair partly
prepared by the manufacturers. They are thered¢as; or convenient to
use, they need little or no preparation beforengaflonvenience food. It
could also be defined a semi-prepared food or whatepared food,
which makes work in the kitchen neat and easy to Elamples of
convenience foods are Geisha, Sardine, Cornflalesglymade jollof
rice and taste cheese (a mixture of sugar and)fl@onvenience food
can go with snacks or main dishes, as there are somch cannot be
eaten alone. They have to go with other dishesantpkes are sardine
and bread.

However, convenience food can be categorised iatme&d and bottled
foods, dried foods, packet foods and dry mixegdmofoods and portion
controlled food e.g. butter portions and cheeséqts.

3.1.1 Canned and Bottled Foods

Most canned and bottled foods have been subjectacheating process
in which sterilization has taken place. They amréfore partly cooked
and require less or no cooking before serving. Tdreyusually ready for
service and so no preparation work is requiredyTdan be stored in a
normal, cool, dry store and have the advantagéaafys being available
for use in an emergency. Cans can often be kept good store for
many months without any danger of deterioration.
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3.1.2 Dried Foods
We would suggest that dried food can fall undeedlrategories:

1. Those which are dried to produce a special iterfood. In this,
we would list currants and other dried fruits. Thaye never
reconstituted to form the original fruit, but arged in their dried
form. It could be argued that these are not prgpeldssified
under convenience food.

2. Those which, in the drying process produce a foddchv is
rather different from original one. These would liae such
items as marrow fat-peas, butter and lima beaimsgpretc. They
are readily prepared for use and after the apptgpsoaking, can
often be used in the same way as they could wheshfr
However, the resultant product is not the samehasotiginal
one.

3. Dehydrated and accelerated freeze dried foods. elha®
processed in such a manner that all of the oridlaabur, texture
and eating quality are retained. They usually meglia shorter
cooking period than the fresh item and require nepgration
before cooking other than to add the water in whingy are to be
cooked. In the case of many brands of dried potatopnly work
required is to add boiling water and whisk for arsHime to
produce mashed potatoes. May of the acceleratezdrdried
vegetables are of high quality and can be usedgreat many
catering situations, as a large variety of vegetalshn be stored
for a lengthy period.

Another type of foods which are dehydrated or sttbp to AFD
processing are soups and beverages. Various methdesydration are
used in processing them. The soup or beverageds fram the original
ingredients and then the water content is extractedrious ways, often
using a vacuum pan so as to avoid damage to the ldisome cases, a
short cooking period is required and in some, nainall. All of these
are comparatively recent development in food prodoc

3.1.3 Packet Foods and Dry Mixes
The main foods under this heading are various gpawpers and sauce,

mixes cake, pudding, scone and pastry mixes. Tusaris divided into
two different categories.
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1. Soup Powders and Sauce Mixes

Powders from which soup and sauces can be madkebgddition of
liquids have been in use for many years. The posvder made and the
required flavourings added. Sometimes, the recipaldvinclude a
proportion of the named commodity in its dried form others, the
flavour only will be added. The cooking period esriwith these dishes.
A modern development is the use of processed ssnalinich require
less cooking and thus, enable the product to beerimad soup or sauce
within a few minutes. At other times, a longer pdrbf cooking, up to
20 or 30 minutes is required. The advantage ofetlitesns, (in addition
to the obvious saving in labour and time over theppration from a
traditional recipe) is that the flavour is alwayenstant even with
different members of staff undertaking the taslkddferent days. When
prepared carefully and with full attention paiddeetail a very good dish
can be produced.

2. Cake, Pudding and Pastry Mixes

These are made from the ingredients which wouldnadly be used in
the original recipe. Eggs and meats are often addeblied form. All
the instructions printed on the package may inditaat these should be
added as the mixing is being done. The price shrefldct this point.
They are designed for use in general kitchen wdnkre no pastry chef
or baker is employed for this specialised purpd$ey enable a cook
who does not have the high skill of the patissteundertake this work
and obtain good results. They are different fromsimof the other
convenience food because they require exactlyahee ooking period
as would the same dish made from the basic ingnedidheir have
advantage is that small quantities of food, evenrdto single portions
can be made easily and without any error too. THmsiadvantages, is
that there is often a tendency to purchase largebets of different
mixes in powdered form with the result that a lasgigage area will be
required to store them. A final point is that exeeced cooks or bakers
can vary the pastry, cake or pudding mixes at teilpproduce items
suitable for use in any situation.

3. Prepared Custard Powders
The corn flour is mixed with colour, flavour, sugand milk powder.

When required all that needs to be added is boiwader to produce
custard ready for service.

78



HCM232 MENU DEVELOPMENT AND PLANNING

3.1.4 Frozen Foods

These are used in many establishments and theydpravvery good

supply of easily prepared commodities. The foogrepared ready for
cooking and is often blanched in the preparatiooc@ss, and so a
shorter cooking period is required. While some tanused straight
from the storage unit, others require a periodhairMing before use. In
the vast majority of frozen foods, single portianay be easily used
without the need to prepare a larger quantity ef dish. Great use is
being made of this type of food in those establishi® with a large

menu choice frozen food are possibly the most comounvenience

foods used in the catering industry today. Fulppred meals or dishes
are also available in frozen form.

3.2 Factors to be considered if Convenience Foodeto be
Used

The factors to be considered if convenience foagsta be used are

many and are as follows:

1. LABOUR - Using convenience food reduces labour.
2. TIME - Convenience foods are helpful because the timeresju
between starting production and presenting the tlisbe eaten

requires specification.

3. QUALITY - The quality should be comparable with that of fresh

foods

4. Space - Where to keep the convenience foods should be
considered. For example deep freezers would beedet® store
chickens.

5. Convenience How convenient is the convenience food?
Before use - Apply it or use it
During use - How does it look like and how appegin
After use - Its convenience, did you get the value?

6. Hygiene— the material must be hygienic.

7. Cost— Is it affordable? Is it overly expensive?

3.2.1 Advantages of Convenience Food

1. It reduces movement in the kitchen since allrtiaterials to be
used are already made.
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2.

10.
11.
12.
13.
14.

3.2.2

8C

It saves time in preparation and cooking. Besidhere is little
washing up to do. For example a beef stew thatldhake 30
minutes to prepare and perhaps hours to cook, tahkigsa few
minutes to remove from a can and heat on a stove.

It provides adequate nutrition.

The shelf life of convenience food is higherrthithat of fresh
foods.

It helps to control portioning. Portion contielstandarsized.
It saves labour.

It is easy to prepare.

It requires little skill in preparation and camd.

It is easy to carry home from market.

The quality is consistent.

It adds variety to the food.

It can be stored in a cupboard for long periods
There is no waste.

It can easily be served as freshment for visito
Disadvantages of Convenience Food

It is very expensive.

Some types may be poisonous.

Some lack flavour, they are untreated and shdadd used
with discretion.

Vitamins and minerals may be lost during process
A lot of convenience foods are not availabléligeria.

It may be packed half-way; e.g. Semovita.
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7. It makes housewives lazy.

3.3 Types of Convenience Foods
1. Basic Level of Convenience

The basic stages have been completed such as liedpeatatoes or
carrots; but slicing, chopping or dicing still Hasbe carried out.

2. Pre-Assembly Convenience

All the basic stages have been completed, togewhén dicing,
chopping, slicing etc.

3. Pre-Service Convenience

The products only have to undergo minimal proc&spimor to service,
such as defrosting prior to service (gateaux),efragting followed by
cooking and service. The products may simply haveet cooked for a
relatively short period in a conventional oven eniarowave oven.

4. Full-Service Convenience

This is where all the products are ready to beeskwhen nothing more
(in certain cases) is required than opening a baan.

A guide to convenience food is shown below:

Table Fig. 7.1 A Guide to Convenience Food

Type Packaged item®Beverages Packaged items
where food is where food ig
cooked or not cooked o
prepared fully prepared.
Full Butter portions| Fruit juices Frozen fruits

Convenience jam  portions,
slices of breac
potted, shump
gateaux sala
dressings.

LUy ==

Pre-Service Ice cream| Tea bags, liquid Frozen fruit.
Convenience canned fruit, coffee
canned meats,
canned  soup,
fruit pies

Pre-Cooking Canned steak, Uncooked
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Convenience dehydrated soup frozen pies
sausage rolls, pastries, bread
fish fingers crumbed
croquettes. scampi,

scallops,
portioned meat,
supreme of
chicken

Pre-Assembly | Canned steak,Ground coffee | Sponge mixes

Convenience frozen pastry Pastry  mixes
fruit pie fillings, Unfrozen
pastry products scampi, Fish

fillets, portioned
meat.

Basic Coffee  beansPeeled

Convenience. (to be ground) | vegetables,

dried fruits,
jointed meats
mince meat
sausages.

SELF-ASSESSMENT EXERCISE

I Make a market survey of various types of congeoe food in
your locality.
Ii Group them into various categories.

4.0 CONCLUSION

Convenience foods are foods that save the catdnmeesand labour and
at the same time add variety to food. There ar®wa categories and
types of convenience food. Convenience food iscamt development
in catering and it aids food preparation.

5.0 SUMMARY

This unit treats the definition of convenience fodt also explains
different categories convenience food and such asicblevel of
convenience, pre-assembly convenience, pre-sepoc@enience and
full service convenience. It also examines théofiacto be considered if
convenience foods are to be used; their advantagesisadvantages.

ANSWER TO SELF-ASSESSMENT EXERCISE

1. Various types of convenience food in our logalit
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Sardine, Geisha, tin tomatoes, Ketchup (tomatejkest, canned fruits,
frozen chicken, plantain chips, vegetables, greeaspsoup powder,
smoked fish, cake. Fresh fish. custard, cornflakkdyydrated soup,
canned meat, baked beans, pastry mixes, sponges,ninczen fruit,
butter portions, jam portions, cake, pudding, dpethto, beverage.

2.

a.

6.0

7.0

Various Categories of convenience food.

Frozen foods: - Frozen chicken, frozen frugzén pastry, frozen
chips.

Packet food and dry mixes: Pastry mixes, sponges, custard
powder, cake mixes, pudding mixes, cornflakes.

Dehydrated and accelerated freeze dried fooehyBrated soup,
dried potato, dried vegetables, beverage.

Portion controlled food: Jam portions, buttertions, cheese
portions.

Canned and bottled food: Sardine, geisha, fithrktomato

ketchup, tinned tomato, canned fruit, corned bbaked beans,
luncheon meat.

Dried foods: Currants, fish, fruits, prawns, teatand lima beans,
peas.

TUTOR-MARKED ASSIGNMENT

a. What is convenience food?

b. What factors would you consider when usiogvenience
food in the hotel establishment?

Enumerate the advantages and the disadvantages\enience

food.
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1.0 INTRODUCTION

This unit treats portion control. This means cadlfitrg the sizes or
guantity of food to be served to each customer. aheunt of the food
allowed depends on the type of customer or estabbsit; the quality of
the food; and the buying price of the food. Portmmtrol should be
closely linked with the buying of the food. Withoatgood knowledge
of the food bought it is difficult to state fairhhow many portions should
be obtained from it. To evolve a sound system afi@o control each
establishment (or type of establishment) needwidha@l consideration.
A golden rule should be “A fair portion for a farice”.

2.0 OBJECTIVES

By the end of this unit, you should be able to:

. Explain the meaning of portion control and the @asi factors to
be considered when deciding on the portion sizegitee;

o Identify the various equipment used for controllpaytion sizes;

o Describe portion control methods; and

. Explain how to control the preparation of food dm¥erages.

3.0 MAIN CONTENT

84



HCM232 MENU DEVELOPMENT AND PLANNING

3.1 Portion Control and Determinants of Portion Sizes

One of the sources of income of a hotel is thessafdood. Food sold
has to be costed. The basis of costing food oKek3hs the portion size.
The cost of each dish has to be decided by the geament. Once the
size is decided, there must be portion controlhsd the basis of food
costing is not invalidated. The portion size muestfdr. It must be up to
the value of money paid for it. Except this is dotmere will be loss of
good will from customers. As earlier mentioned,tjwor control means
controlling the portion or sizes of food to be shto each customer.

3.1.1 Determinants of Portion Sizes

The following are the determinants of portion sizethe hotel industry.
1. Type of Customers Catered For

The type of customers catered for affects porti@me.s Laborers or
green collar workers, should be served large pwstidlrhis type of
people would normally eat basic food items wittiditvariety. The food
portions for white collar workers are relatively alar since they will
normally prefer a menu with varieties.

2. Types of Menu and Varieties in Menu

With basic food, portion sizes of the constitueisthds are smaller or
average.

3. Price Charge on Menu

The price charge on menu is a function of portiaes If the quality of
menu remains the same, then the higher the priaeget, the large the
size of the portion and vice versa. This is ecowalty rational.

4, Cost of Ingredients Used

The cost of ingredients used affects portion dizéhe quantity of a dish
remains the same, then the higher the cost of digmnes used the
costlier the portion size becomes and vice-versayiged the hotel or
restaurants maintain the same level of profitabdi the dish

5. Agreement between Clients and the Hotel for Spml
Functions

An agreement between clients and the hotel durperial functions
affects the size of the portion served to the quebhe client and the
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hotel have to agree on what should constitute thréigm sizes of the
dishes to serve. These portion sizes, together thighvariety in the
menu and scope of activities the client wants thielhito perform, will
be the basis of costing and the eventual chargfgeatlient.

6. Customer Turn Over

Sometimes, the customer turnover in some of thelfia@ind restaurants
can affect the portion sizes of some dishes. Fiante, the presence of
a large number of people in a canteen or restaurayt cause the
proprietress of the canteen or restaurant to redueeportion size of
some dishes, if she knows that maintaining thedstahportion size will
prevent result in a scarcity of the dishes. Thentibn here is to
maintain some good will with customers. If suchgpicee of reducing,
portion size during peak periods continues in aakéishment, it may
lead to the loss of good will when guests real@aiihat is happening.

7. Customers’ Purchasing Power

The size of the portion of a dish will depend omvhauch the customers
can pay. Customers’ purchasing power is considbyed hotel as an
important factor when fixing the prices of food.€Tprices in turn, are
affected by the size of the portions served. Thgelathe portions, the
higher the prices, all other factors being const8inice customers can
not spend more than their purchasing power, pogines must be fixed
at what the customers can afford.

8. Competition

Competition among hotels has not been consider#d alli seriousness
in this country. This is because of the large deinamd the relatively
low supply of hotel products and services in theinty. However,
competition should be considered as a factor thé#it definitely, in
future, affect the portion sizes of dishes. Fotanse, if the portion sizes
of dishes in a restaurant are small relative tgpttréion size of dishes in
another restaurant, most customers tend to moweettatter. With the
passage of time, competition among hotels will bdeterminant of
portion sizes.

3.1.2 Equipment for Portion Control

Some of the equipment for portion control are:

. Scoops, for ice-cream or mashed potatoes.
o Ladles, for soups and sauces.
o Butter pat machines, regulating pats from 7g upsiard
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Fruit juice glasses, 75 — 150g.

Soup plates or bowls, 14, 16, 17, 18cm.

Milk dispensers and tea-measuring machines.

Individual pie dishes, pudding basins, moulds amapes.

Some others are scales, slicing machines, gradedpscand
measuring jugs.

3.1.3 Portion Amounts

The following list is of the approximate number pdrtions that are
obtainable from various foods:

e o o o o e o o o - e o o o [ ]

e o o o (O

Soup: 2-3 portions to the % litre.

Hors-d’ceuvre: 120-180g per portion.

Smoked salmon: 16-20 portions to the kg when boilghthe
side; 20-34 portions to the kg when bought sliced.

Shellfish cocktail: 16-20 portions per kg.

Melon: 2-8 portions per melon, depending on the typmelon.
Foie gras: 15-30g per portion.

Caviar: 15-30g per portion.

Fish

Plaice, cod, haddock fillet 8 portions to the kg

Cod and haddock on the bone 6 portions to the kg

Plaice, turbot, brill, halibut, on the bone 4 paons to the kg

Herring and trout 1 per portion (180-250g
fish)

Mackerel and whiting 250-360g fish

Sole for main dish 300-360g fish

Sole for filleting 500-750g best size

Whitebait 8-10 portions to the kg

Salmon (gutted, but including head and bone) 4-Gtiges to

the kg
Crab or lobster 250-360g per portion

(A 5009 lobster yields about 150g meat; a 1 kg texbgields
about 360g meat).
Sauces

— 12 portions to %2 litre:

Hollandaise . Custard
Béarnaise o Apricot
Tomato o Jam

Any demi-glace, reduced stock ore Chocolate
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just-lie

10 — 14 portions to 1.2 litre:
Apple, cranberry, bread

15 — 20 portions to1/2 litre:
Tartare, vinaigrette, mayonnaise

3. Meats

Beef
. Roast boneless
) Boiled or braised
o Stews, puddings and pies
- Rump
portion
- Sirloin
portion
- Tournedos
- Fillet

Offal

Ox-liver
Sweetbread
Sheep’s kidney
Ox-tongue

Lamb

Leg

Shoulder boned and stuffed
Loin and best-end

Stewing lamb

Cutlet

Chop

Pork

Leg

Shoulder

Lion on the bone
Pork chop

Ham
° Hot
o Cold
o Sausages are obtainable
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6-8 portions per kg
6-8 portions per kg

6-10 portions per kg
120-250g per one

120-250g per one

90-120g per one portion
120-180 per one portion

8 portions to the kg
6-8 portions per kg
2 per portion
4-6 portions per kg

6-8 portions to the kg
6-8 portions to the kg
6 portions to the kg
4-6 portions to the kg
90-120g
120-180g

8 portions to the kg
6-8 portions to the kg
6-8 portions to the kg
180 — 2509

8-10 portions to the kg
10-12 portions to the kg
12, 16 or 20 to the kg
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o Chipolatas yield approximately 32 or 48 to the kg

o Cold meat 16 portions to the kg

. Streak bacon 32-40 rashers to the kg

o Back bacon 24-32 rashers to the kg

Poultry

o Poussin 8 portion 360g (1 bird)
2 portions 7509 (1 bird)

o Ducks and chickens 3609 per portion

o Geese and boiling fowl 3609 per portion

o Turkey 2509 per portion

4. Vegetables

o New potatoes 8 portions to the kg

o Old potatoes 4-6 portions to the kg
o Cabbage 6-8 portions to the kg
o Turnips 6-8 portions to the kg
o Parsnips 6-8 portions to the kg
o Swedes 6-8 portions to the kg
o Brussels sprouts 6-8 portions to the kg
o Tomatoes 6-8 portions to the kg
o French beans 6-8 portions to the kg
o Cauliflower 6-8 portions to the kg
o Spinach 4 portions to the kg

o Peas 4-6 portions to the kg
o Runner beans 6 portions to the kg

3.2 Methods of Purchasing

There are three main methods for buying, each dipgron the size
and volume of the business.

o The Primary Market: Raw materials may be purchased at the
source of supply, the farmer, producer or manufactlor from
central markets. Some establishments or large @a@ons will
have a buyer who will buy directly from the primamyarkets.
Also, a number of smaller establishments may atteptmethod
for some of their needs (the chef patron may busyfish, meat
and vegetables directly from the market).

. The Secondary Market: Goods are bought wholesale from a

distributor or middle man; the catering establishmeill pay
wholesale prices and obtain possible discounts.
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o The Tertiary Market: The retail or cash and carry warehouse is
a method suitable for small companies. A currersispabtained
from the warehouse is required in order to gainessc This
method also requires the user to have his or harttamsport.

3.2.1 Portion Control Methods

The methods of portion control include the follogin

1. Preparation of standard recipe.

2. Instructing the staff on the correct use of iportcontrol
equipment.

3. Regular spot checks on the food being servedddion charts.

4. Display of portion charts.

5. Comparing the expected portions of a dish whle fctual
portions of the dish served.

1. Standard Recipe

The standard recipe prepared should be used eweeyso that there
will be consistency in the weight and quality ofetlportion sizes
prepared. Except this is done, portion sizes arst hilkeely going to be
out of control.

2. Instructing Staff on the Correct Use of Portion Control
Equipment

Staff should be well trained on the correct usepoftion control

equipment. Lack of adequate training in this regaldays leads to
serving oversized or undersized portions. The ioagilon of these things
to both customers and the caterers are importarthésurvival of the
business.

3. Regular Spot Checks
Another method of controlling portion sizes is Hbye tsupervisor or
manager having a regular spot check of the podires served in the

restaurant. With this, those concerned with theigoing of the dishes
will be careful in doing so, since they are awdrsuzh checks.
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4. Display of Portion Charts

Portion charts showing the standard portion sifethe dishes can be
displayed to help in controlling the portion sizdéghe dishes.

5. Comparing the Expected Portions with the ActualPortions
Served

By comparing the expected portions served with db&ual portions
served, one can know whether portion control isative or not.

3.3 The Preparation of Food

There are four major stages in controlling the prapon of food and

beverages which together should reduce over-prau¢and possibly

waste), loss from inefficient purchasing and precegs and loss from
excessive portion sizes. The operation of the &tages in a food and
beverage control system should aid the managemetunitrolling cost

efficiency and maximising the profitability of treperation, as well as
assisting in setting the standards for the estabksit and ensuring
overall customer satisfaction.

3.3.1 The Four Stages in Controlling Preparation ofFood
and Beverages

1. Volume forecasting

2. Standard yields

3. Standard recipes

4, Standard portion sizes
1. Volume Forecasting

This is often referred to in other industries asdpiction planning. Itis a
method of predicting the volume of sales of an l@isament for a

specified future period. The sales of the establestit are broken down
into the sales of each selling outlet, and therkdmadown into the sales
per main item. Volume forecasting is not a perfeethod of prediction

but with study and application, and with the cdilec of the analysis of
all sales information, a high land of accuracy wédiction is possible,
helping to minimise the common protein of the shget or over-

production of items.
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2. Standard Yields

The term “standard” is synonymous with “what it glibbe”. Standards
are aids to management for the measurement ofegféig, particularly
of kitchens and bars.

It is necessary to establish the standard numbguodions that are
obtainable from all the major items that appearaanestablishment’s
food and beverage menus, e.g. the standard pegesntabtained
between meat, fat and bone, and between speaindatd joints when
buying meat. The standard number of say 4oz pwtiof meat
obtainable from a roast saddle of lamb: the nunolbésix out” portions
obtainable from a bottle of spirits, etc. Havingabtished the standard
yields for all major items, it is possible to be chumore accurate with
menu costing and pricing, as well as being abledtovert the volume
forecasts for specific items into raw material riegments.

The term "yield” may be defined as the edible a& tisable part of a
food item which is available after preparation, andking.

A standard yield is the yield obtainable when amits processed in the
particular standard methods of preparation, cookimdj portioning of an
establishment.

The main objectives of standard yields are:

a. To establish a standard for the quantity andb@unof portions
obtainable from a specific food item.

b. To establish a standard for comparison with @iy results, and
thereby measure the efficiency of the productiopadnents.

C. To establish an objective method of further eaahg standard
purchasing specifications.

d. To establish a standard cost factor for the méfood.

e. To assist in menu costing and pricing.

f. To assist in converting forecast requirements iraw material

requirements.

Standard yields can be worked out for all commesdjtibut it is more
usual that they will be prepared only for the mexpensive items such
as vegetables. The method used in determiningtérelard yield of a
commodity is one of experimentation in order tavarat an acceptable
product for the customer, and an acceptable contgnodst and labour
cost to the establishment.

92



HCM232 MENU DEVELOPMENT AND PLANNING

3. Standard Recipes

The standard recipe may be defined as a writtenuta for producing a
food or beverage item of a specified quality orrgitg for use in a
particular establishment. It should show the peecigiantities and
qualities of the ingredients to be used, togethi#h whe sequence of
preparation and service of the item.

It is @ common practice for photographs of thesfweid product to be
produced and placed with the standard recipe, tawshot only the
finished item but also its method of service préssison.

The objectives of preparing standard recipes are:

a. To pre-determine the quantities and qualityhef ingredients to
be used, stating the standard purchase specificatioerever
possible.

b. To pre-determine the food cost per portion. T™ais be accurate

when known quantities and qualities of ingrediemils be used
for a particular job.

C. To pre-determine the yield obtainable from apedf a standard
yield has not been prepared.
d. To pre-determine the nutritional value of a jeatar dish. Again

this can be accurate when known quantities anditmpsalof
ingredients will be used.

e. To facilitate menu planning: This is achieved kiyowing
precisely what the ingredients of each dish ard, then being
able to restrict the dominance of a meal by a @adr colour,
ingredient, flavour or texture.

f. To facilitate purchasing and internal requisiiity: An approved
standard recipe establishes the quality and qyamit the
ingredients used.

g. To facilitate food preparation: This is achieu®dusing standard
products for a particular dish and processing thgna standard
method. This ensures a standard quality of a peatiadish for
the customer at all times.

h. To facilitate portion control: The standard pecisets out the
portion of a dish in one of three ways:

I as a “raw weight” figure (often abbreviated toTEC. or
ready to cook) or

. as a “cooked/finally prepared” figure (oftenkabviated to
R.T.E or ready to eat) or

lii. as a “purchased” figure (abbreviated to A.Hhe cast
needs little, if any, preparation before servingd aa
precise portion weight may not be possible, necgssa
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desirable e.g. an individual purchased portion oftqu
shrimps, a whole fresh hot-house peach, etc.

I To provide an accurate source of referenceltetaff concerned.
The standard recipe manual would be available micodar to
the control office staff (for costing purposes)g tfood and
beverage manager, and all kitchen and restauradt st

4. Standard Portion Sizes

A standard portion is the established number ofcesnof a food or
beverage item to be served to a customer in relatothe food or
beverage cost and the selling price of an item. staedard portion size
is usually established when the standard recigeeisg prepared. The
portion size is determined by the management ofeftablishment in
conjunction with the head chief and restaurantaoit@en supervisor.

There may well be two standard portion sizes fer same commodity
in an establishment, depending on whether the cafitynas being
offered on table d’hote or an a’la carte menu.

Standard portion sizes are important for two reason

a. All customers should be served as accuratelpassible the
quantity of food for which they are paying. Irreguportion sizes
of an item served to customers eating at the sable may lead
to customer dissatisfaction. Too small a potiorl usually result
in the loss of a customer, whereas a correct anghdation may
well result in repeat business being secured.

b. As the standard portion size is related to theepo be paid for
an item, any excess in portion size causes a higloer cost for
that dish and a reduced gross profit.

3.3.2 Review of Portion Sizes

Sometimes it becomes imperative to review portizessof dishes in
hotels or restaurants. Some reasons account fbrreuEws.

Those reasons include:

1. Change in the price of the ingredients used taedhotel not
making enough profit.

2. Increase in the quality of produce

3. Seasonality of some menu

These are all rational economic reasons, sinceldhdike all other

businesses, will attempt to maximise profit. Ifrdh@re changes in price
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of ingredients, definitely, there will be changespiortion sizes, if the
hotel still hopes to maintain the same level offipability. An increase

in the quality of a dish will result in the incream the production cost
of such product. Therefore, to retain the pricéhef product, the size of
the portion of the product may be reduced, so amdmtain the same
level of profit. Seasonality can also result in rd@s in prices of the
ingredients used for the menu. Changes in the oée¢he ingredients
used will, in turn, result in changes in the partsizes.

SELF-ASSESSMENT EXERCISE

Assume you are preparing lunch for 20 white coNarkers. Studying
the menu below, list out the necessary portion recbnéquipment
required for accurate measurement for the variefiésod prepared.

Suggested Menu for White Collar Workers

Goat head pepper soup.
Meat stew

Boiled rice

Fired plantain

Fruit salad/ice cream

4.0 CONCLUSION

This unit examines ‘portion control” and factorsathaffect portion
control in various important ways.

5.0 SUMMARY

This unit has explained what portion control is dne determinants of
portion sizes. It has discussed the equipment asddhe amount due to
the kind of food prepared, along with portion cohtnethods. The unit
also looks at the preparation of food, stages imtroding the
preparation of food and their objectives.

ANSWER TO SELF-ASSESSMENT EXERCISE
Portion control equipment required:

Mould (Rice).

Ladle (Pepper soup, stew)
Soup bowl

Scoop (Ice cream)

Dicing machine

Slicing machine

~ePoo0oTp
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Scales

6-8 portion per kg (Meat)
Measuring jug

Standard recipe chart

T TTa

6.0 TUTOR-MARKED ASSIGNMENT

1. Enumerate the determinants of portion sizes innta@agement
of a hotel.

2. What are the methods of controlling portion sizea hotel?
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MODULE 3

Unit 1 Food Preservation and Storage
Unit 2 Planning and Designing the Menu
Unit 3 Menu Composing

Unit 4 Food Purchasing

UNIT 1 FOOD PRESERVATION AND STORAGE
CONTENTS

1.0 Introduction.
2.0  Objectives of the unit
3.0 Main Content
3.1 Food Spoilage
3.1.1 Causes of Food Spoilage.
3.1.2 Food Classification:
3.2  Food Preservation:
3.2.1 Principles of Food Preservation.
3.2.2 Method of Food Preservation
3.3.  Food Storage:
3.3.1 Methods of Food Storage
3.3.2 Cleanliness and Safety of the Storage Areas
4.0 Conclusion
5.0 Summary
6.0 Tutor Marked Assignment
7.0 References/Further Readings

1.0 INTRODUCTION

Food is preserved in order to keep it for lattex aad to keep it from
wasting. In the rainy season plenty of food is growhile little are
grown during the dry season. surplus food sucheggtables and fruits
should be preserved to bridge the gap betweennttgeseasons

Although fruits and vegetables fresh from the gartiste much better
than those that have been preserved or storedndtialways possible to
have a continuous supply of these essential fdeoisthis reason, some
methods of keeping them when they are out of sedsmh to be
developed. You can buy the most nutritious foodilakke, but if you
don’t store it properly, it would loose quality amditrients and may
even spoil.

Food storage is the art of keeping food for sommetibefore
consumption. It is quite different from food pressron which is the art
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of keeping food for a longer period before consuomptin most cases,
food preservation may involve the addition of oteebstances, such as
chemicals. It may also involve or changing fromodcstuff to another
food through processing.

However, food “storage” and “preservation” are nfesroneously used
interchangeably. Proper storage protects nutridlagour, colour and

texture. It protects the food from the enemies wfiants — light, heat,

air and moisture. Keep moist food moist and dodfdry; keep out dirt,

dust and insects and other pests; and keep foppér temperature so
it does not spoil quickly.

2.0 OBJECTIVES

At the end of this unit, you should be able to:

o Describe the various causes of food spoilage;

o Explain the principles of food preservation;

o Describe the various methods of food preservatimh storage;
and

o Distinguish between food preservation and storage.

3.0 MAIN CONTENT
3.1 Food Spoilage

When a bowl oEba (cooked Gari) or cooked rice is left in the open f
about three days, mould will start to grow ontityill be slimy to touch

and it will produce an offensive odour. At thisgeathe food will be

regarded as spoiled. Thus food spoilage usuallgrsefo undesirable
changes taking place in the food which eventuadt to its rejection
and therefore to wastage. Unless foods are pratettrey deteriorate.
It is therefore necessary to know the causes fpoiage in order to
keep food in an edible condition.

3.1.1 Causes of Food Spoilage
Food spoilage can be caused by the following factor

Action of micro-organisms such as bacteria, ygasulds
Insects

Food enzymes

Chemical reactions in food

Physical changes due to freezing, burning, dryprgssure and
So on.

agbhwhE
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Enzymes and micro-organismsause food to spoil. Enzymes speed up
chemical changes in food especially in fruits ardetables. They loose
flavour and colour. Fruits soften, vegetables gegh and fibrous.

Micro-organisms are small organisms that can be seen only threugh
microscope. They include bacteria, yeast and moiasy are helpful,
others are harmful and cause food to spoil. Miagaaisms grow only
under certain conditions. They need moisture and.fd/lost also need
warm temperatures. Micro-organisms can not moveurao by
themselves but are carried by insects, animalspangdle on the object.

Bacteria are micro-organisms that grow rapidly by dividimghalf. One
can multiply into 33,000 in just five hours. Thegyod food by attacking
it, leaving waste products or by producing poisonghe food. Their
growth is checked by refrigeration and they aréedilby heat. Certain
bacteria (spores) are more resistant to heat ttheansoand require higher
temperature to kill them. Example — pressure capkilestroys heat
resistant bacteria provided the food is cookedafaufficient length of
time.

Moulds are microscopic plants that grow as fuzzy patchedoods.

They are of different colours, depending on the IlshoBome mould like
cold temperatures, therefore moulds will grow omigerated food if it

is kept too long. Mould gives food an unpleasardusdand flavour and
causes food to taste musty and to be wasted. Pstgrage in a dry cold
store prevents moulds from forming. Not all mouli® destructive;
some are used to flavour cheese (stilton rogeltfortto produce
antibiotics (penicillin, streptomycin).

Yeastis a small plant that multiplies by sending outibuYeast can
spoil some food by causing it to ferment. It grows moisture and
sugar. Foods containing a small percentage of sagal a large
percentage of liquid, such as fruit juices and ggrare liable to ferment
because of yeast. Although it seldom causes disg@&sest increases
food spoilage. Food should be refrigerated if ityrba spoilt by yeasts.
Yeasts is also destroyed by heat.

3.1.2 Food Classification

It must be pointed out that food which is unfit foonsumption for
sanitary reasons is, as a rule, not referred tmees!.

Foods can be classified into three major groups:
Perishable foods or high moisture foodsThese are foods which begin

to deteriorate almost immediately unless preseriredsome way,
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because of their high water content. Examples oh goods are milk,
meat, sea-foods, many vegetables and fruits.

Semi-perishable foods or intermediate moisture foa&l These are
foods which can be kept for some time before theyad. Their water
content is low. Examples are root vegetables abertu

Non-perishable foods or low moisture foodsThese are foods which
can be kept for a reasonably long period withoeirtigetting spoiled
due to their low water content. Examples are ndted legumes and
cereals.

The most obvious difference between foods in thelasses is their
water content which is high in perishable foods do@ in non-
perishable foods.

3.2 Food Preservation

Food spoilage refers to undesirable changes tgkame in the food we
eat. It is in the bid to prevent theses undesirattlanges (which
eventually lead to spoilage) that people presevoed .f

Foods are preserved for the following reasons:

To avoid wastage, especially when there is plehfgad.

To allow foods in off-season to be used.

To eliminate the purchase of foods when they arst mxpensive
To have a variety of foods available for an emecgesituation.

PwbhPE

3.2.1 Principles of Food Preservation

Food preservation is based on the following prilesp

1 Destruction of micro-organisms.

2 Prevention of the entry of micro-organisms itite food.
3. Arrest of the action of food enzymes.

4 Prevention of chemical reactions in the food.

These can be achieved by:

1. The removal of heat from food and maintaining thedfat a very
low temperature as in refrigeration and deep-fregzi
2. The removal of moisture from the food by drying.iSTkan be

drying in the sun, artificial dryers, smoking, cedze-drying.

3. The removal of air by vacuum sealing in bottlesans.
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4, The destruction of micro-organisms by pasteuriratiand

sterilization.
5. The destruction of micro-organism by the additibcleemicals.
6. The inactivation of food enzymes by heating, additiof

chemicals and removal of moisture.

7. The prevention of chemical reactions by the additd specific
chemicals such as antioxidant.

3.2.2 Methods of Food Preservation

Based on the above stated principles, food mayrbeepved by the
following methods.

Drying
Dehydrating
Chilling
Freezing
Canning
Bottling
Pickling
Salting
Smoking
10. The use of chemicals
11. Gas Storage
12. Radiation.

©CONOGO~WNE

1. Drying

This is the process by which the water contentheffood is reduced.
This method of preservation is achieved by extngcthe moisture from
the food, thus preventing moulds, yeast and bactesm growing. This
was done by drying foods, such as fruit in the Juwuay, many types of
equipment are used and the food is dried by theotia@ at a regulated
temperature and humidity.

Accelerated freeze drying This is a process of dehydration whereby
food requires no preservation (refrigeration) ydiew soaked in water
retains its original shape and flavour. It can ppliad to every kind of
food. The food is frozen in a cabinet, the air isnped out and the ice
vaporized. This is called accelerated freeze drging it is the drying of
frozen foods by sublimation under conditions ofyvew pressure.
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Sublimation is the action of turning from solid to gas withq&ssing
through a liquid stage. In this case, it is icesteam without firstly
turning to water. The food when processed in théy Woes not lose a
great deal of its bulk, but it is very much lighterweight. When water
is added, the food gives off it natural smell.

The Advantages of Drying

a. If kept dry, food keeps indefinitely.

b. Food preserved by this method occupies less spaue food
preserved by other methods.

C. Dried foods are easily transported and stored.

d. The cost of drying and the expenses incurred inngi@re not as
high as that of other methods of preservation.

e. There is no waste after purchase, therefore pocanrtrol and
cooking are specified. Foods preserved by dryingluae
vegetables, peas, carrot, cabbage, potatoes, bgetamtils,
herbs; egg, milk fruit apples, pears, plums, aprigrapes,
raising, meat and fish.

2. Chilling and Freezing (application of low tempeature)

This is the process of keeping the food at a lemverature. It can take
either of the forms (a) Chilling and (b) freezirg.chilling, the food is
kept in the refrigerator while in freezing; the tbis kept in the freezer.

The difference in the two methods is the tempeeataf storage.
Freezing is keeping the food at a temperature béf@vor 32F. The

food therefore solidifies. Freezing keeps food Emthan chilling, and
completely arrests the growth of micro-organisms e action of food
enzymes. Chilling on the other hand does not comlylarrest enzyme
action and bacteria growth. When preserving footblaytemperature, it
should be well packaged to prevent absorption afucsl from other
food in the compartment.

Similarly, food stuff with very strong odours likenion and garlic
should not be refrigerated along with other fooeims. Food items
preserved with these methods include: Fish, meatk, rfruit, and
vegetables.

The Advantages of Using Frozen Foods

a. Frozen foods are ready-prepared; therefore usieiy gaves time
and labour.

b. Portion control and costing are easily assessed

C. Foods are always in season.
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d. Compact storage
e. Additional stocks to hand
f Guaranteed quality

3. Canning and Bottling

This is the process of keeping the food asepticallgans or bottles.

Before putting in cans or bottles, such foods awally heat treated to
make them sterile. They are then sealed in theuwraar in the presence
of inert gases to prevent oxygen. It is importéat tsuch cans or bottles
should not leak at any point. Examples of food @nesd by this method

are fruit juices, meat, fish, fruit puree and bewss.

4. Preservation by Salt and by Salting and Smoking

Micro-organisms cannot grow in high concentratibsadt. This method
of preservation is used mainly to preserve meat f@sid and the
advantage lies chiefly in the fact that a widerietgr of dishes with
different flavours can be put on the menu.

Examples of food preserved by this method are mesket, silver side
of beef, ox tongues, leg of pork; fish —salmonutrdhvaddock; herrings;
cods’ roes.

5. Preservation by Sugar

A high concentration of sugar prevents the grovitmoulds, yeast and
bacteria. This method of preservation is appleettuits in these forms:
jams, marmalades, jellies, candies and glace.

6. Preservation by Acid

This may be preserved in vinegar which is acetid atiluted with
water. Malt vinegar is the one most used, althodugtlled or white
wine vinegar is used for pickling white vegetablksh as cocktail
onions and also for roll mops (herrings). Foodsallgupickled in
vinegar are: gherkins, capers, onions, shallotdnwts, red cabbage,
mixed pickles, chutneys.

7. Preservation by the Use of Chemicals
Certain chemicals are permitted by law to be usegréserve certain

foods such as sausages, fruit pulps, jam etcddorestic fruit bottling.
campden. Preservative tablets can be used.
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8. Preservation by Radiation

Foods subjected to certain rays such as X-raysaonr@a {) rays, are
preserved and research is being carried out onmrtatkod of preserving
food.

9. Preservation by Gas

Gas storage is used in conjunction with refrigeratio preserve meat,
eggs, and fruit. Extra carbon dioxide added to titenosphere
surrounding the foods increases the length of tiney can be stored.
Without the addition of gas these foods would diy mmore quickly.

Table 9.1 Chemicals Used in Food Preservation

CHEMICALS SPECIFIC PRODUCT
FUNCTION

Propionate Retards moulds Cheese, baked

product:

Sodium benzoate Retards bacteria a8dft drinks, acig
yeast growths foods.

Sorbic acid, potassiumRetards mould angdAcid foods, cheese,

sorbate yeast growth

Sulphur dioxide Retards the growth |ddried fruits wines
all  organisms angdbaked foods.
inhibits browning
reaction

Nitrites Inhibits botulinum Cured meat.
growth

Salt Controls micro; Fish,  meat, fruit

organisms and retardslices.
enzyme browning

Sugar Inhibits growth ofJam, jelly
micro-organisms

Butylated hydroxyl Prevents oxidation gfMargarine, butter,

anisole fats and oils lard.

Butylated hydroxyl

Toluene

Vitamin E | Delays ripening Tomato, banana,

(Tocopherols) orange, guava,

Gibebereic acid

Maleic hydroxide

Vitamin k mango, tomato
Potassium Citrus, fruits, banana
permanganat
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3.3 Food Storage

This refers to the keeping of the food items fomeotime before
ultimate use. The importance of proper storageowoifincludes the
following:

It prevents food from spoilage

It prevents loss of nutrients

It saves costs

It saves the time and energy for going to the ntaakeays.

R NS

However, the choice of storage to be used is infted by the following
factors:

The nature of the food stuff

The facilities available.

The length of storage required
The ultimate use of the food stuff.

PP

3.3.1 Methods of Food Storage

There are two broad methods of food storage: They teaditional
method and modern (or the improved) method.

1. The Traditional Method

Long before the advent of modern technology, ovefedhers had been
storing their food by different methods. In faaipnge of the methods are
still being used today. The method of storage isdwer determined by
the nature of the food. For example, meat andgdisiducts are usually
stored in wire cases or strung on wood or metad bad displayed over
the fire place. The heat emanating from the firgcelduring cooking,

especially in the morning and evening, is usededat the meat or fish
and hence able to keep it until ready for use.®figh or meat are also
kept in dry containers with lids.

2. The Improved or Modern Methods

As a result of advancement in technology and seienaore

sophisticated methods of storing food stuff hasnbdeveloped. The
most important and common piece of storing equigmisn the

refrigerator. The refrigerator is capable of cregtia very cold

environment which is uncomfortable for most degtwec organisms.
We can store food for a reasonable length of tiefere use, by keeping
it in the refrigerator.
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The deep freezer and freezer compartment in thigeehtor can be used
to store our food like meat and fish for longeripas than the chilling
section of the refrigerator).

a. The Cold Room -A large catering establishment may have a
good cold room for meat, with possibly a deep-fezez
compartment where supplies can be kept frozen fong period.
The best temperature for storing fresh meat andtryo(short
term) is between%and 8C 939 — 48F) with controlled humidity
(poultry is stored in a cold room). Fish shouldédna cold room
of its own so that it does not affect other foo@ame, when
plucked is kept in a cold room.

b. Chill Room - A chill room keeps food cold without freezing it,
and it is particularly suitable for those foods uimg a
consistent, not too cold temperature, such as weskuits,
salads, cheese, fresh fruit salads and vegetallleese are best
stored at a temperature of 4 %C§(39 — 48F) with humidity that
will not result in the loss of water from the leayeausing them
to go limp. Green vegetables should be stored darl area to
prevent leaves turning yellow.

Other storage facilities for storing food includegtic containers, food
cupboards, larders, shelves and racks.

3.3.2 Cleanliness and Safety of the Storage Areas

High standard of hygiene are essential in the store

1. Personnel must
a. wear clean clothing.
b be clean in themselves.
C. be particular about washing the hands often.
d have clean hygiene habits.
2. Floors must
a. be kept clean.
b. be cleaned of any spillage at once.
C. be in good repair.
3. Shelves must
a. be kept clean.
b. not be overloaded.
4. Cleaning materials must be
a. kept away from food
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b. stored with care and marked “dangerous” if tleee
dangerous chemicals .

5. Windows and where appropriate, doors must beafig bird
proof.
6. Walls should be clean and where any access Hgnts is

possible, sealed.

7. Equipment such as knives scales etc must beugbly cleaned
and stored in order to prevent cross-contamination.

8. Cloth for cleaning should be of the disposajpet

9. Surfaces should be cleaned with an antibacteleaher.

10.  All bins should have lids and be kept covered.

11. All empty cans should be stacked in a safe w&itacare.

12. Waste and rubbish should not be allowed toractate

13. Empty bottles, waste paper, cardboard etc dHmirecycled.
SELF-ASSESSMENT EXERCISE

Describe the local methods used in your area ferpfeservation of
meat, fish and vegetables.

4.0 CONCLUSION

In this unit, we discussed food preservation awndage. We examined
the causes of food spoilage and the organisms endftiod spoilage
can be prevented.

We also mentioned the groups which food can besified into. We
then discussed principles of food preservation also explained the
methods of food preservation. We looked at foodagte and the
methods of food storage.

Finally we enumerated and discussed about thelcleas and safety of
storage areas.

107



HCM232 MENU DEVELOPMENT AND PLANNING

5.0 SUMMARY

Food preservation and storage was the main dissusdithis unit. We
analysed the causes of food spoilage and ways hghvthis can be
prevented. We looked at the principles of foodspreation and the
methods of food preservation.

We discussed safety the types and methods of flmwdge. Again, we
mentioned the fact that high standards of hygiend ahould be
observed in the storage area.

ANSWER TO SELF-ASSESSMENT EXERCISE
Local Methods of Processing Meat, Fish and Vegetabl

Sun-drying (For vegetables)
Sun-drying is an easy and cheap way of keeping food long time. To
get a good result, the following conditions shdoddobserved.

1. Work with clean utensils and clean hands.

2. Use fresh vegetables which are in good condition.

3 Cover the drying food to prevent dust, flies antleotinsects
from contaminating it.

4. Never dry food directly on the ground or on sand.

5. Store dried food in tightly shut containers.

Procedure for Sun-drying Vegetables

1. Wash the vegetables thoroughly.

2. Peel or cut the vegetables.

3 Blanch vegetable in water before drying to kill #aezymes. So
that they will not spoil during drying.

Blanching should be done in plenty of hot watere Tlegetables are put
in the boiling water and heated for a few minufdsis method can be
used on vegetables like green beans, cabbager-lbdfe carrots,
potatoes, yam, spinach (Tomatoes, green pepperpepger, beans,
okra, onion need not to be blanched).

4. Spread the vegetables on a clean surface in divedight until it
is brittle and dry.

5. Protect the vegetables from dust, dirt and fliestyering it with
thin, loosen woven clean cloth or wire screen.
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When drying food in the sun, the racks should bat kef the ground
and away from animals.

The vegetables need to be turned over, two or ttinees each day so
they will dry quickly as possible. Drying will talseveral days.

6. Test for dryness by squeezing.

7. When dried, keep in tight containers and store iolean dry
place.

Smoking or Sun-drying for Meat and Fish
Both meat and fish are dried either by sun-dryingmoking.

Meat is cut into thin long stripes about 3cm thiElsh must be clean for
cooking. Meat or fish can be sun-dried on a trayeced with a thin
cloth or mosquito net hung up on a string. Whenmgdyyneat or fish it is
important to place the tray or string out of thaate of animals or insects
because they are attracted by the smell

Meat and fish can also be dried in a wire caseclvis covered with a
lid. Such a case can be suspended from a beantree aear the house.
The wind and sun can reach the contents from thessivhich therefore
dries the meat/fish quickly.

Smoking: Instead of sun-drying meat or fish, the meat asd éan be
prepared in the same way and then suspended @dpterca rack, over a
fire, so that the smoke will dry the Meat.

Drying and smoking can be done quickly in a bigndrwhich has been
specially prepared for the purpose. The fire is enedthe bottom part
and the rising smoke and hot air dries the food.

Sometimes, salt is added to meat or fish beforangrylhis helps to dry
the food quickly. High concentration of salt draligsiid from it.

6.0 TUTOR-MARKED ASSIGNMENT

1. a. Highlight the various causes of food s@la
b. Distinguish between food preservation ayatlfstorage.
2. State the various methods of food preservation.
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1.0 INTRODUCTION

The word menu has two quite separate meaningsart mean the
product range that a food service outlet offertherpiece of literature or
display used to communicate the product rangeda@tistomers.

A menu can be describes as a list of the variosisedi served in a food
service establishment. It is from this list tha¢ ttustomers make their
food selections.

The menu can be presented in print or formats aslboards and
backlist boxes. It is an extremely important margttool as it
facilitates the process of communication betweerd feervice operator
and customers. It is essentially a list or a regregion of what the
customer is being offered. In reality, more ofthattnot, the menu also
serves as a limit on what a food service operasiomilling and able to
prepare and serve. It may also dictate the taleihtse production and
service personnel as well as determine the spateeguirements of an
operation. Nonetheless, the principal role of a uné&nto act as a
marketing tool. A well-designed and well produceénu contributes to
food service management’s chances of success. dftes all, the only
piece of print advert that customer will almosttagny read when using
the operation.

111



HCM232 MENU DEVELOPMENT AND PLANNING

2.0 OBJECTIVES

At the end of this unit, you should be able to:

o Explain the origin of menu and the role it plays;

. Describe the type of menu and the various factarsbeé
considered at the early stages of menu planning;

. Explain the principles of menu development; and

. Explain how to design a standard menu and how tasore for
effectiveness.

3.0 MAIN CONTENT

3.1 The Origin of Menu

Menu is primarily a selling aid. Originally the bdf fare (English) or
menu (French) was not presented at the table. $tinifially a list of
foods in a seemingly random fashion with the foethl raw, prepared
and cooked. Individual menu came into use earthénl9' century and
courses began to be formulated. For a special mtGaseven or more
courses might be served e.g. horsd’oeuvre, sosp, &ntrée, sorbet,
sweet, savoury. The bill of fare was originally wé&arge and was placed
at the end of the table for everyone to read. A tprogressed, the
menu became smaller in size and a number of cgp@iuced which
allowed individuals to read their own copy.

With the formulation of the menu, artistry and flaegan to influence
the various ways of cooking and dishes were credfied the “style of”
e.g. a la Francaise or/and given names of impogaople for when
they had been created, e.g. peach, vanilla icercesa fresh raspberry
puree created by Escoffier at the savory for DanadlieN Melba a
famous opera singer.

As the 20" century advanced and more people of the world charel
settled from country to country so began the inictibn of styles of
food and service from a wide variety of nationaut@sg in the number
of ethnic dishes and ethnic restaurants which atbdaday. Eating at
work, at school in hospitals and institutions leéadhe need for healthy,
budget conscious food.

Rapid air transport made it possible for foods fralincorners of the
globe to be available which together with domestimd European
produce gives those whose compose menus a tremendoge of
choice.
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3.1.1 The Role of the Menu

Since the menu is at the heart of the food sempErations, marketing
activities must not only complement an operatianarketing activities
but be designed with its own marketing objectiiesudy specified.

First, the menu must be co-ordinated with and sedkrther the goals
of the marketing concept. This means that the feexlice operation

selects its market position as its response taniderstanding of the
needs, desires and behavioural characteristicts edrigeted customers.
If market needs are correctly analysed financiaiceas will naturally

result. Conversely if customers are not being Badisbusiness volumes
will suffer and failure will be the inevitable rdsuThe menu therefore
must be designed to appeal to its target audience(s

Secondly, the menu should act as a means to irfuenstomer demand
for menu items. The menu planner can influenceocost demand using
a variety of tactics such as menu item descripgomsjtion of items on

the menu, clip-ons and creative art work. Poputgsrofitable items can

be highlighted or given more prominent positiontogdraw customers,
attention to them. The menu should strive not dolynmaximise sales
overall, but also to increase overall profitability

Thirdly, the menu should contribute to the estdoient and
maintenance of a positive perceived image of tloe fervice operation.
Image is a particularly important aspect of thetawsant, micro-
environment.

Fourthly, the menu is a conduit for gaining comjpeti advantage

through branding of products. Many successful feedvice operations
have menu items for which they are noted. Exampes easily

recognised amongst the major players in the fastl feector, such as
McDonald’s Bugerking Fried, and Chicken Tasty and Biggs, where

signature items are promoted heavily.

Additionally, the menu should be used to increasgeat visits and
purchases. This can be best achieved by includimgsi that have
constantly proven to be popular. It is also impartéo refresh and
revitalise the menu to avoid so called menu fatigustomers’ boredom
with menu items and for the operation to continoeattract new
customers.

3.2 Types of Menu

There is an extensive range of menu types founthenfood service
industry. Basically, however, the menu continuebséaa list of dishes,
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sometimes grouped together into separate coursesclassical menu
frame work remains a useful reference point fromcwlio commence
the study of menus and their construction. The menwf such

importance that it would be very difficult to sédod without it. The

menu is therefore, the reason for production, a& production sheet in
the kitchen and a sales man in the restaurantr@dfie development of
cafeteria services, the advent of fast foods, theluton of theme

restaurants, there were basically three kinds efume

The restaurant a’ la carte menu: This provides a wide range of
individually priced dishes. It is basically cookidorder, within the
classical frame work.

The table d’hote menu: It has a set price for the meal and was usually
three or four courses, often the dishes made &irrtteal service. A
choice of dishes may be offered at all courses.

The Banquet menu: It is planned in advance for an agreed number of
people. In multi-faced operations, such as hotetse than one kind of
menu will be adopted.

Modern menus are generally much simpler than thia &arte menu
format and with a few selections but their origohsarly stem from the
classical framework.

3.2.1 Factors to be Considered at the Early Staged Menu
Planning

This section identifies those factors that food/iser managements need
to consider during the early stages of the menonptey process.

Such factors include the following:

1. The Customer: The most obvious factor is th&tamaer. To be
successful, a menu must always aim to satisfy tnomer;
therefore, the food service operations manager niubly
understand customers’ behaviour to ensure that rttexu
product/service offering is what is wanted by taegét customer

group.

2. Once the target customer group’s desires are detedna
further consideration is the range, availabilitydacost of the
required food and beverage ingredients that wilkenap the
assortment of products that are to be offered. Migewms are
seasonal and some items may be difficult to obtiash (or in
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3.3

other state) at a responsible price over a stabie period.
Consistent and reliable sources of supply musbbatéd.

Distinctive competence, such as the skills and sigee of
production and service employees must be considétedever
good the planning of the menu if employees are atgé to
prepare meals to the specified standard, the openaill not be
successful.

The layout and design of the whole food serviceraen also
need to be examined. The kitchen and dispensing are of
particular importance. A detailed analysis of batpacity is
necessary.

The menu should be planned to appeal to all the $enses. In
attempting to do this, the menu planner has torertat no one
method of cooking dominates food’s characteristi¢¢ith foods
in particular, every item listed should be contedctvith every
other item using each of the senses to determiiabdity for
selection to the menu.

The menu should provide customers with the oppdxtuto

select a nutritionally balanced meal. Some Food&eoperation
have the nutritional obligation than others to <t the
nutritional need of their customers. For instancéospitals and
schools.

Menu Development

Traditional menus are planned on the basis of Igleastablished

principles using the established frame work of searand repertoire of
dishes available within each category. Howevenelage many sectors
of the industry that focus at a specific marketnnsegt that have
invented their own style of menu. The process ofetting and

bringing on to the market new restaurant conceptsraenu items have
been adapted from other areas of commercial ctand their main

significance is that they are structured and bringh them the

imposition of what is a highly disciplined routine$he discipline

approach is being utilised more frequently by feedvice management
in many sectors of the industry.

Once a frame work is established the food servie@ager can begin
the process of selecting potential menu items &mheof the menu’s
category. Sources of information are numerous aarted. The most
commonly utilised sources are trade journals, cookeooks, the
operator's own experience, and the understandingexa$ting and
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potential customer biases. When sufficient itenescaillected, these can
be ranked against set criteria such as customewulgdy and
profitability. This process of ranking which inckesl both quantitative
and qualitative analysis will eliminate those itemisich do not satisfy
the food service operation’s objectives. Menu itenan then be
developed.

Other factors which also need to be considereterotverall process are
the key trends which are taking place in the magesterally, as there
are often indicators of what will be demanded iohespecific operation.

Information on trends can be obtained from a comtbom of specific
market research data such as keynote and mintitsejgensus data, an
on-going objective analysis of customers and locaimpetitive
environment.

3.3.1 Designing the Menu

Design involves creativity, seeks to optimise gadfility and customer
satisfaction, is ubiquitous in a corporate envirent and comprises
elements of performance, quality durability appereeaand cost. This
provides the menu designer with a very useful waykiefinition from
which to start. If the menu is designed badly,ah @damage a business
as surly as the steepest recession. The menu, nligst form of
advertising, is expected to perform a variety ohclions such as
informing, entertaining, persuading, reminding, @bEMenting,
reassuring, reinforcing and attempting to add valaethe overall
product service offering by changing attitudestto i

The overriding of a well designed menu is to ensiva what is
presented to the customers is clear and makesytfeathem to decide
what they want to eat and drink. Whilst there avehard and fast rules
governing what constitute a good design princigefdllow, at the
beginning it is necessary to consider the imagenbru is supposed to
portray. The design of a menu cover in particulay® a major part in
getting the perceived image across.

The range of written information on the menu wibrmally include the

name of the operation, the title (menu or wine),lispening hours, a
welcome, specific order instructions, as well asrtenu items and their
descriptions. Adequate spacing between menu iienmecessary to
avoid the feeling of clutter.

Menu copy that is surrounded by a white backgrowiidiemphasise the

black print and make the menu easier to read. Yigrthe type size will
also enhance the overall appeal of the menu. Tiné font used should
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be easily distinguished and read by the custoifiee. food items that
are listed on the menu should be organized in @dbgequence so that
the customer can determine rapidly and easily whain offer. The
menu has been given some symmetry and form. Itidhook balanced
to the eye. This can be achieved by using diffesgzed print and by
grouping the categorised menu items together.

Insert or clip-ons listing daily specials are a donerchandising tactic
and are commonly used throughout the food servidastry usually to
accentuate specific high profit items. Sales gdgadrérom high-profit

daily specials listed on an insert can often forrmaor part of food

turnover.

There are other ways to guide customers towardsehigrofit items.
The location of specific items is a critical aspetusing the menu as a
profit tool. It is known for example that the humeaye tends to read a
menu in a predictable pattern. What catches thelasteand what the
eye’s attention is subconsciously directed to remgiper most in the
customer’s mind.

The organisation of the menu by category and ttaegfic positioning

of items within categories, assisted by illustmatend symbols, is not
the only way to influence the customer’s choicendizage also has an
important role to play. The primary function of thepy used on the
menu is that of all forms of communication. It mestsure that it is

meaningful, familiar and attractive to the targetli@nce.

3.3.2 Measuring Menu Effectiveness

The importance of maintaining standards is a mpjoority for food
service operation. Regular testing to determinetkdrethe menu has
accomplished its objectives should be carried oliis requires
management to establish performance criteria foh eaenu item and
indeed for the menu as a total package.

This enables the operator to evaluate actual pegbce against the
predetermined criteria and allow the menu to léhér developed as
appropriate. Different methods are used to evaloseu effectiveness.
Analysing the number of items sold daily or by meatasion within

each menu category is perhaps the most common agprélodern

electronic point-of-sale restaurant billing systezaa be programmed to
provide food service management with this inforoatin an easily

readable format.
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4.0 CONCLUSION

This unit, treats the notion that menu planning dedign has a close
relationship with the food service organisation’sarketing and

operational strategies. The idea of a structuredisciplined approach
to the planning and design of the menu that inwltlee setting of
objectives and rigorous performance criteria isonemended for all

food service operations. The menu is at the helath® operational

aspect of customer communications and is a vitahpoment of the

customer’s purchasing decision process.

The menu should attempt to give a true reflectibrihe restaurant’s
product/service offer in order to reinforce, clgrifand strengthen
customer perceptions rather than confuse custoxgecetion. The
menu planning design process meets cost and vall te be evaluated
in terms of the benefit derived. Lastly, the monitg and evaluation of
menu performance, using predetermined criterigpeghaps the most
crucial stage of the planning and design process.

5.0 SUMMARY

This unit explains menu as a product range thaioa fservice outlet
offers: or the piece of literature or display usedcommunicate the
product range to the customer. We looked at hownbau is planned
and how the menu in its second sense, a card gagjgs designed. The
unit examines the overall role the menu plays & #ichievement of
planned outcomes, especially customer satisfacttotmen goes on to
consider the various factors that should be takBnaccount at the early
stages of the menu planning process.

The critical factors involved in the design prodpobduction of printed
and other forms of menus are then examined wittsidenation being
given to the need for variety, creativity and flakty in menus. The
unit ends with a review of some key issues relatmgnenu planning
and design, the cost of the menu; ethical conceand; the need to
monitor and evaluate menu performance.

6.0 TUTOR-MARKED ASSIGNMENT
1. Briefly highlight the role of the menu in the foedrvice industry

2. Enumerate the various factors to be considereldeagdrly stages
of menu planning.
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1.0 INTRODUCTION

We learnt about food and nutrition and the valudooid to the body.
The chef will now understand that his work is te et meals are:

1. Adequate — i.e. they will satisfy the needs oftibdy.

2. Conducive to good health.

3. Tempting, so that there will be no difficulty inrgeading the
guest to eat the food.

Although it is true that good cooking is undoubyedksential in the
production of first class meals, careful planniagcertainly the second
major consideration. Planning and cooking go handand, but the
expert performance of the cook obviously leadswhag. No amount of

careful planning can redeem a badly cooked meakreds even if a
meal is not well planned it can still be toleratblevell cooked. Cooking

is a craft which cannot be learnt from the textbatwne, for, apart from
aptitude and the possession of certain innate tegsalof which artistic

ability is an important one a considerable amodmractice is essential
to acquiring the necessary manipulative skills.

The planning of meals on the other hand is almositedy a mental
exercise, involving both nutritional and psychotmdiproblems as well
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as others of a more practical nature. Decisionst hasbased on the
appreciation of many factors contributing to sowhehning of which a
good knowledge of cooking is only one.

Menu composing is one of the most exacting tasksatering. This is
because it is the production sheet, the blue pupdn which the entire
catering operation is structured. Meal planningeothse known as
compilation is the process of designing diets wéh the right
proportions for a specific group of people. A walknned and balanced
meal with correct essential food values promotesvtr and protection
against ill-health. And ill-planned meals on thé&est hand can retard
good health. What the meal planner produces isregf¢o as menu. The
aim of menu planning is to give the potential gaeghat they want and
not what the caterer thinks they want.

2.0 OBJECTIVES
At the end of this unit, you should be able to:

o Explain the importance of menu composing in theparation
and presentation of food;

Describe the essential consideration prior to ptammenu.
Identify the various types of menus;

Explain the principles of menu construction; and

Compile different menus in accordance with acceptattiples.

3.0 MAIN CONTENT

3.1 The Meaning of the word “Menu”

We frequently read the word “Menu” on the agendandumarriage
receptions, send off parties, naming ceremonies atiekr social
gatherings and engagements where food is provifettié guests.

The word “menu” as sometimes announced by the ma$teeremony
in such social gatherings refers to refreshmemhatschops” heavy or
light foods, snacks, etc.

In the hotel industry, however, the “menu” has @csiic and clear

meaning to the customers in the restaurant. It lsimpeans types of
foods available to eat. “Menu” as understood inrgstaurant is a list of
different dishes (with prices) that can be prepassdl served either on
the table or in the rooms. On the other hand, msnalso a list of

different dishes with process ready for servicee Thenu is of such
importance that it will be difficult to sell foodithout it. The menu is
the reason for production and acts as a produsteet in the kitchen,
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and a salesman in the restaurant. The ability topte and arrange
varieties of recipes for different methods of cogkito produce
palatable, attractive, and appetite-stimulating aniitious dishes is the
secret of menu planning.

Planning a menu is a great responsibility whictumes not only good
skills but also the accumulated experience of thef or the food and
beverage manager. A satisfactory and delicious menaddition to

good cooking is a major objective of any restaur&ume customers
who understand menu very well will make negativenoceents if a

particular recipe appears predominant in all therees available, or if
all the courses have similar colour, taste, gamgsland nature. This
symbolises a lack of experience which may resufidor patronage in
future.

3.1.1 Essential Considerations Prior to Planning th Menu

Planning the menu is time consuming, but extremm@lyortant if the

finished product is to suit the need of the esshilient and give the
people what they want, when they want it, and tlay they want it.

The following essential point must be consideredrpio planning the

menu:

1. Location: Study the area in which your establishmenttisased
and the potential target market. The section ofditye or town
where a food service establishment is located didtate to a
great degree the type of menus that must be offesech as
business sections, transport sections, residegutials, road side
or high way sections, departmental store sectietcs,

2. Competition: Be aware of any competition in the locality,
including prices, and quality. As a result it mag Wiser to
produce a menu quite different. Today the cometitin the
food service sector is very keen and people inintdastry must
be constantly informed as to what is going aroumd H he
wishes to stay in business.

3. Type of people Analyse the type of people you are planning to
cater for. For instance office workers in the aigguire quick
service.

4. Outdoor catering: Are there opportunities for outdoor catering
or take away food?

5. An estimate of how much customers spend per heads
important when catering. For example are they itaisgtaff and
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patients, children in schools, or workers in indast Whatever
level of catering the golden rule should be “offealue for
money”.

6. Modern trends in food fashions: Should be considered
alongside popular traditional dishes.

7. Decide the range of dishes to be offered and the iping
structure: Should each dish be priced separately? Or offeset
2 to 3 course menus? Or a combination of both?

8. Space and equipment in the kitchensThis will influence the
composition of the menu e.g. overloading the usdegfp frying
pan, salamanders and steamers.

9. Member and capability of staff. Over-stretched staff can easily
reduce the standard of production envisaged.

10. Availability of supplies and reliability of suppliers: Seasonal
foods and storage space.

11. Cost factor: This is crucial if an establishment is to be padiie.
Costing is essential for the success of compilimy aenu.
Modern computer techniques can analyse costs gwifidl daily.

12. Food allergies When planning menus for a large function, the
chef must think of the danger of food allergies| Waiting staff
must be informed of the contents of the dishes, shellfish
peanut

3.2 Menus Types

A menu is a list indicating food and beverage potsllavailable in a

food service establishment. It is from this lisatthhe customers make
their food selections. The kind of food presentedtlte menu would

depend on whether it is a breakfast, luncheon,damder or a’la carte

menu. There are many different types of food sereistablishment and
each must present a menu that will give customdrat they want, in

the way they want it, when they want it or theylwibt be in business
very long. This is why we find a difference in alenu types.

A successful menu in one establishment may noteysnccessful in

another. Although all types of menu are differantsome respect, the
following are the various types.
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3.2.1 Table d’hote Menu

Table d’hote or set price: This is a menu formangeal usually of two
or three courses at a set price. A choice of dishag be offered at all
courses. This type of menu requires good knowledgeanning. It is a
popular menu in many restaurants because of ivarggdged over a’la
carte menu. It has the following characteristics:

1. It has specific and limited numbers of coursesice customers’
choice is restricted.

2. It is easy to plan, prepare and serve thancaiite.
3. The menu has fixed prices for all the availatdaerses.
4. Customers have to pay full amounts whether dr aib the

courses on the menu are consumed.

5. It is very suitable for transit customers, thedgeo are in hurry
e.g. to catch up a flight, and with minors. The meourse can be
quickly requested for and taken while leaving thistfand last
courses.

6. All the available courses are already prepaned kept in a
warmer in readiness for service at a set time.

7. The menu, though can be planned on a weeklys basivritten
out daily. There is no waste of stationery matsrial

3.2.2 A’la carte Menu

This is a menu with all the dishes individuallyga. The customers can
therefore compile their own menu, which may be onéwo or more
courses. A true a’ la carte dish should be cooledrder and the
customers should be prepared to wait. This mentagcwvarieties of
dishes that can be prepared in the kitchen. Thesdignts for these
dishes are usually prepared in readiness for cgo&ind serving in the
restaurant to prevent a waste of time since thieedisre ordered first
before cooking. Good organisational skill demaindd &’ la carte dishes
are cooked and served on time so that the custcemensot bored at the
table. Other characteristics of the menu are:

1. It has different types of courses and therefibnerovides greater
opportunity for many choices.
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2. Each dish is individually priced because of skil, experience,
the cost of ingredients and availability of theipec

3. A customer waits until his order is preparechercan place an
order for the dish and come back later, if he hagnt things to
do.

4. It is more expensive than table d’hote menuit@atso provides

more profit if there is a high turn-over.

5. There is an effective control of waste, food tipoing and
costing.
6. It is not suitable for transit customers, anasthwho are terribly

hungry and cannot afford to hold on. It is not @biié fit minors
who may not have adult-type patience in the reat#urSome
dishes take 20 — 30 minutes to prepare dependitigginhoice.

7. The ingredients are usually seasonal. Henceéomess may be
denied their choice during certain periods of thary

8. Once the menu is properly compiled and plannedhe menu
card, it can remain for a period provided ther@aschange of
price. Secondly, the card can be laminated to giypeotection
and prevent easy destruction, unlike the tabletd’lmeenu which
is written daily (and is therefore not economical).

9. The length of time required to prepare each disstated on the
card.

10. The menu is suitable for any type of meal -akia&st, lunch or
dinner.

Special Party of Function Menus Menus for banquets or functions of
all kinds.

Hospital Menu: This usually takes the form of a menu card gite@n
the patient the day before service so that hiseorpneferences can be
ticked. Both the national health service and paviabspitals cater for
vegetarian and religious requirements.

Ethnic Specialty Menu This can have a set price or the dishes priced.
It specialises in the food of a particular countny religion or in a
specialised food itself. Examples are Chineseiamdkosher, African-
Nigerian, Caribbean, Greek cuisine.
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Menus for People at Work This kind of menu is served to people at
their work place. Such menu varies in standard extént from one
employer to another, due to company policy on tke#axe of their staff
and work force.

Menu for Children: In schools, there is an emphasis on healthy@ati
and a balance diet particularly in boarding schodlsose areas with
children of various cultural and religious backgrds have appropriate
items available on the menu. Many establishmentvige special
children’s menu which concentrate on favourite ®add offer suitably
sized portions.

3.3 Principles of Menu Construction

The task of formulating the menu is the duty of aggment with the
help of the head chef. However before the actuahditation can take
place, they must analyse and weigh many imporiactbfs within the
two required stages for producing a successful méhutakes over
planning the menu, and (2) writing the menu.

3.3.1 Planning the Menu

The following points are considered when plannirenm

1. Type and size of the establishment; school, itedspestaurant,
etc.

2. Customer profile: Different kinds of people haliffering likes

and dislikes.

3. Special requirements: Kosher, Muslim, Christjavsgetarians,
etc.

4. Time of the year: Certain dishes accepted innsemmay not be
So in winter.

5. Special days: Christmas, Easter, etc.

6. Time of the day: Breakfast, brunch, lunch, tagh tea, dinner,
supper, snack, special function.

7. Foods in season: They are usually in good sugmdl reasonable
in price.

12¢



HCM232 MENU DEVELOPMENT AND PLANNING

10.

11.

12.

Price range: Charge a fair price and ensure gahat for money
as customer satisfaction can lead to recommendationrepeat
business.

Location of restaurant: The section of the cityere the food
service establishment is located.

The capability of the kitchen staff: There anany excellent
cooks male and female whose training is such tiet tan cope
with simple dishes but who might be at a loss Kealsto produce
highly complicated foreign food.

Capability of serving staff: The person whoves the meals
should be considered. If the standard of the waitevaitress is
of the highest order then a high standard of ghedigdishes can
be served because the caterer can be sure thptehpared food
will be correctly shown to the customer and thatwitl be
transferred to the customer’'s plate in a neat aresgmtable
fashion.

Language: use menu language that customeessiadd.

3.3.2 Writing the Menu

The second stage in the construction of the mena put the plan in

written form. Keep in mind that the menu presentedthe guest

established an impression of the standard set éyoperation, and to
some degree will reflect the quality of the foodvse. It should be

written in such a way that it will sell food andadre the guests to make
quick and pleasing selections. To obtain the ddsiresults, the

followings should be considered when writing thenme

1.

Variety: In the food service business, variety is not sachrine

spice of life, but the key to successful operatid?sople o get
tired of the same old thing and are constantlyhenldok out for
new and interesting preparations. Variety can leaed in four

different ways: methods of preparation, ideas &vise, kinds of
food served and garnishes. Creating a variety &tam food

preparation can increase sales and profit.

Colour: This will stimulate and influence the appetitersthan
anything else. How desirable would a salad, a mlatebination,
or a buffet table be without the beautiful and natwolour
provided by certain foods? The menu maker shoukk ta
advantage of the natural food colours and utilisent in an
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interesting and attractive manner. When writing iienu always
consider colour.

3. Leftovers: Before starting to write the menu, a complete
refrigerator inventory should be made in order torkvoff all
leftovers and foods that spoil rapidly. It is bette get some
returns from your investment than to hold them loog and
absorb a heavy loss. The leftovers sometimes preseimallenge
to the menu maker, but if he can utilise them irsiddle
preparations that will sell, he would have contrd@algreatly to
the success of the operation.

4. Form: Most people can see very little beauty in flafaces. It
takes hills, valleys, canyons and mountains togofor the true
scenic beauty. This is also true in the preparadimh presentation
of foods. Items lying flat on a plate are unintérgsand in many
cases will cause a loss of appetite. It is for temson that foods
must be presented to the guest in various shapksizes, trying
to eliminate the flat surfaces whenever possible.

5. Consistency: When combining foods to be presented to the
guest as a combination, at least one item mustdsept that the
teeth can chew on. A meal of all soft or mushy fdd
considered improper and most certainly lacks appeal

6. Food temperature Regardless of the weather or season of the
year, every meal should include one hot or colahitk is thought
that slight varying temperatures will improve diges. During
summer, the menu presented should include many iteras;
however, hot items should also be present. In c#dson
(winter) the reverse is usually true in the presgom of foods,
the hot foods prevail. It is also wise for the menaker to keep
in mind that all hot foods must be served hot aolil doods
served cold.

7. On hand supplies: To keep spoilage and waste to a minimum,
the menu maker should be aware of the suppliesakeoh hand
when writing the menu. It is an established faett thery few
foods will improve with age.

8. Balance: -The menu should be balanced by containing th& bas
seven foods required for proper daily nourishmenthose
customers who know and follow proper dietetic ppte can
select the food they require and desire. It als&amaselection
easier for those patrons who may be on some typpedfial diet.
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9.

10.

11.

Flavour: All foods contain some flavour. The flavour may be
strong, mild or delicate, depending on the iterngeserved. If
the flavour is strong, such as beef entrees, aonauanying
sauce or condiment is not necessary to bring fartbre
pronounced flavour. On the other hand, if the féad a mild
flavour, an accompanying sauce or condiment magdoessary
for the item to be enjoyed to its fullest extent.

Foods in season: A wise menu maker will take advantage of
foods in season by offering them on the menu, EEathen in
season they are best and cheapest.

Speed of service:lt is necessary for the menu maker to consider
speed of service when writing the menu. He musktin terms

of pre-finished items and casserole dishes. Theag mquire
more time to prepare, but save time when servirgalme the
dishing up is usually done in advance.

3.3.3 Menu Writing Guidelines

The requirement needed for compiling menu will depeon the
occasion, price being paid and the class of cageAfthough there are
no precise rules for writing the menu, the follogitips could prove

most helpful.

1. Capitalise all words except explanations and dptee material.

2. Build the menu around the main dishes.

3. Know you customers and the foods they like to eat.

4. Do not become repetitious when listing foods. That for
example, do not list apple juice for appetiser lewipork with
apple fritters for the entrée and apple pie foredes

5. Vary methods for preparing the entrees.

6. Blend the salad to the entrée: Heavy salad, ligtitée, light
salad, heavy meal.

7. Blend the soup to the entree: Heavy entrée, lighips light
entrée, heavy soup.

8. Work in the leftovers.

9. Keep up with the trends in eating habits.
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10.
11.
12.
13.

14.

15.

3.34

13C

Offer hot rolls and quick breads.

Create variety and excitement with garnishees.
Choose deserts that blend with the season andttéee
Offer variety with the vegetable selection.

Word each item to stimulate the appetite. The @hat words
can produce sales. Examples: Farm fresh eggs, frasight
brook trout, fresh green beans, vie ripened tonsateie.

The language of the menu must be clear.

Examples of Different Menu Types
Breakfast

The English Break-fast

Fruit Juice — Orange, grape, or tomatoes, freslpegréuit or
orange porridge or cereal.

Two eggs any style with choice of Ham, Bacon, Olam
sausages or grilled tomato.

Croissant, Brioche, Breakfast Rolls or Toast withiter and
marmalade, Jam or Honey

Tea, Coffee, Sanka, Chocolate or Milk.

The Continental Breakfast

Fresh Orange or Grape fruit juice, pineapple, Ttonw prune
juice.

A Basket of Croissant, Brioche, Breakfast Roll armmhst with
butter and marmalade jam or honey.

Tea, Coffee, Sanka, Chocolate or milk.

African Breakfast

Fruit or Fruit Juice

Maize/Corn Porridge (pap, ogi, akamu)
Moi-moi or Akara

Tea or Coffee with milk.
Fruit and Fruity juice

Millet Oat
Fish Stew
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Fried Plantain or Boiled yam
Tea or Coffee with Milk.
Luncheon Menu

English Lunch

Ginger Crab Cakes

Rack of lamb with a herb and Shallot Crust
Boulangere Potatoe

Fresh Beans

Chocolate and Rum Pie.

Continental Lunch

Grape Fruit Cocktail

Fillet of sole Bonne-Femme
Roast surrey chicken

Fresh beans: chateau potatoes

Sherry Trifle.

African Lunch

Home made soup

Pounded Yam, Vegetable Soup
Assorted Meat Stew

Pawpaw Ring.

Beef Stock Soup

Rice and Beans with chicken stew
Fried Plantain

Steamed Green Vegetables

Fruit Salad.

Dinner Menu

English Dinner

Smoked fish Ravioli with Dill and mustard cream.
Rump of Lamb with Fried Celeriac
Reform Sauce.

Calvados and Apple Brulee with Palmlers.
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b. Continental Dinner
Horsd'oeuvre
Mixed Grill
Brussels sprouts, Fried Potatoes.

Cream Caramel.

C. African Dinner

i Nsala Soup
Fish Vegetable Stew/Bean Soup
Agidi or Tuwo

Fresh Fruit.

(i)  Home Made Soup
Yam Pottage with Meat/Fish Stew
Boiled Spinach

Fresh Fruit.

SELF-ASSESSMENT EXERCISE

The vice chancellor of your university is hostingaheads meeting. As
a would be catering practitioner, plan a three seunenu suitable for
lunch, taking into consideration all the factorsctmsider when writing
a menu.

4.0 CONCLUSION

In this unit, we have discussed the principles a@nhm composing,
essential points to consider when planning a méreudifferent types of
menu and the guidelines of writing a menu. We al@russed the
various factors to consider along menu planning.

5.0 SUMMARY

This unit covers the principles of menu composimgl @lanning. It

highlights the factors to consider when composing planning a menu.
It also highlights the different types of menu tha¢ available and the
condition under which a particular menu should hesen. Lastly, it

highlights examples of planned meals that can lsel &s a reference
point for the student in future.
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ANSWER TO SELF-ASSESSMENT EXERCISE

1% course
(Starter/Appetizers)
Tomato Soup with Croutons
Or
Fresh Fish Pepper Soup.
2" Course
(Main Dish)
Fried Rice with Peppered Chicken, served with side
Salad or Coleslaw.
Or
Pounded Yam, Egusi/Vegetable with assorted Meat
Stew.
3 Course
(Sweet/Desert)

Baked Egg Custard
Or
Fresh Fruit Salad.

6.0 TUTOR-MARKED ASSIGNMENT

1. “Menu planning is such an important feature in gate that
many points have to be considered when planningeauin
Enumerate the various points to be considered vpteming a
menu.

2. State the different types of menus that are aveilabcustomers.

3. Differentiate between a’la carte menu and table®@menu.
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1.0 INTRODUCTION

Once a menu is planned, a number of activities mastr to bring it
into reality. One of the first and most importataiges is to purchase and
receive the materials needed to produce the mekilfulSourchasing
with good receiving can do much to maximise thaultesof a good
menu. When you shop, you are not just purchasiad,fgou are buying
nutrients. By choosing food with care, you can bee sf getting the
most nutrition for your money. The food materials wsed in cooking
our food is expensive and can spoil easily togg therefore, necessary
that he food purchased are carefully planned by #terer.

2.0 OBJECTIVES
At the end of this unit, you should be able to:

. Explain the importance of buying good quality fesidff;
o Understand the guidelines for purchasing good iyudbod
stuff;
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o Describe the principles of purchasing;
o Explain the methods of purchasing; and
. Distinguish between perishable and non perishaiddd.

3.0 MAIN CONTENT
3.1 The Need for Good Purchasing

Food is very important for good health. It is tHere important for the
caterers to purchase good quality food to be ableréduce nutritious
and attractive meals. Good quality food stuff ig ¢imat is fresh and has
a good appearance. It is not damaged but may benske. It is
important to buy good quality food stuffs for traldéwing reasons

1. Good quality food stuffs are fresh and wholesome.

2. Their nutrients are still intact.

3. They keep well in storage

4. They are not yet attracted by food spoilage orgasis

5. They are appetising and taste good

6. They are economical because there is little or astage. This is
because they are still fresh.

7. They have good appearance, e.g. fresh fruits.

3.2 Liaison with Food Suppliers

There are certain important factors involved inugcgssful working
relationship with food suppliers. Both parties hagsponsibilities that
must be carried out to ensure proper food safedycgality. Incidences
of foods borne llinesses, regardless of the caage An impact on their
reputation of caterers and suppliers. A good waykielationship is a
major help in avoiding such incidents.

Suppliers must be aware of what is expected froenptoduct. They
must also make sure that the caterer is awareanf $afety limitations
associated with the product. They are usually gtateall labeling. Such
statements may just simply say “keep refrigerated’keep frozen”.

Others might well include a graph or chart of thejgcted shelf life at
different storage temperatures. Some products &g manufactured
sate and expiry date on the label. Meeting theseifspations in an
important factor in a successful catering operation
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3.3 The Purchasing Cycle

The purchasing cycle is pivotal to overall businesgormance. Those
in authority should put a firm policy in place.

Neec
A
v
Purchase Specification
Payment A
A
v
Select Supplier
Invoice Checking
A
Into Stock Negotiate
A
Inspection v

Purchase Order

Delivery. <
Fig. 12.1 The Purchasing Cycle
3.3.1 Food Purchasing

Skilful purchasing can do much to maximise the Itesiua good menu.
There are six important steps to remember.

Know the market

Determine purchasing needs
Establish and use specifications
Design the purchase procedures
Receive and check the goods
Evaluate the purchasing task

oukwnE
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3.3.2 Knowing the Market

Since markets vary considerably, to do a good jblpwchasing, a
buyer must know the characteristics of each market.

A market is a place in which ownership of commoditanges from one
person to another. This could occur using the telap, at a street
corner, in a retail or wholesale establishmentt@uation sales.

It is important that the food and beverage purchhss knowledge of
the items to be purchased, such as:

Where they are grown

Seasons of production

Approximate costs

Conditions of supply and demand

Laws and regulations governing the market and tbdycts
Marketing agents and their services

Processing

Storage requirements

Commodity and product class and grade

COoNOOR~WNE

3.4 The Buyer

This is the key person who makes decisions regguguality, amount,

price, what will satisfy the customers but also mak profit. The

wisdom of the buyer’s decisions will be reflected the success or
failure of the operation. The buyer must not only knowledgeable
about the product, but must have the necessatyg sduired in dealing
with sales people, suppliers and other market agdie buyer must be
prepared for hard and often aggressive negotiatibhs responsibility

for buying varies from company to company accordimghe size and
management policy.

Buying may be the responsibility of the chef, masragtore keeper,
buyer or buying department. The buyer must havektiosvledge of the
initial organisation of the company, especially tperational needs and
he must be able to obtain the product needs atnapetitive price.
Buyers must also acquaint themselves with the piwes of production
and how these items are going to be used in primatuciperations, in
order that the right items are purchased.

3.4.1 Buying Methods

This depend on the type of market and the kindpefration. Purchasing
procedures are usually formal or informal. Both dnaadvantages and

137



HCM232 MENU DEVELOPMENT AND PLANNING

disadvantages. Informal methods are suitable feualabuying, where
the amount involved is not large and speed sintpliare desirable.
Formal contracts are best for large contracts donrmodities purchased
over a long period of time. Prices do not vary mdahing a year, once
the basic price has been established. Prices gudysiend to fluctuate
with informal methods.

1. Informal Buying: This usually involves oral negotiation, talking
directly to sales people face to face or usingtéiephone. The
informal method varies according to market condgio

2. Formal Buying: Known as competitive buying, formal buying
involves giving suppliers written specifications damuantity
needs. Negotiations are normally written.

3.4.2 Selecting Suppliers

Selecting suppliers is important in the purchasprgcess. Firstly
consider how a supplier will be able to meet thedseof your operation.
Consider. (1) Price; (2) Delivery and (3) qualitydastandard.

Information about the suppliers can be obtainedhfather purchasers.
When interviewing prospective suppliers, you needqtiestion how
reliable a supplier will be under competition andwhstable under
varying market conditions.

3.4.3 Principles of Purchasing

A menu dictates an operation’s needs. Based onrethtbe buyer
searches for a market that can supply the compaiiger the right

market is located, the various products availablg tmay meet the
needs are then investigated. The right product mesibtained to meet
the need and give the right quality desired bydbkmblishment. Other
factors that might affect production needs include:

Type and image of the establishment

Style of operation and system of service

Occasion for which the item is needed.

Amount of storage available (dry, refrigeratedrozen)
Finance available and supply policies of theaarsation
Availability, seasonability, price trends angbgly

ok wnNE

The skill of the employees, catering assistantfs;hmaust also be taken
into account as well as the condition of the prodagroduce the item
or dish required. The storage life of the prodiziuld be considered.
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3.4.4 Types of Needs

1. Perishable Food: For fresh fruits and vegetables, dairy products,
meat and fish, prices and suppliers may vary aedirtformal
buying methods are frequently used. Perishablesildéhbe
purchased to meet menu needs for a short perigd onl

2. Staple Food: Examples are canned, bottled, dehydrated, frozen

products. Formal or informal purchasing may bedulsecause
items are staple and can be easily stored. Bidinguys
frequently used to take advantage of quality ppieechasing.

3. Daily Use Needs:Daily use or contract items are delivered
frequently on per stock bases. Stocks are kepbupe desired
level and supply is automatic. Supplies may beydakveral
times a week, weekly or less often. Most items @mashable,
and therefore suppliers must not be excessive fiytsufficient
to get through to the next delivery.

3.4.5 Purchasing Good Quality Food Stuffs

Determining quantity and quality of items to be ghased is important.
This is based on the operational needs. The buyst be informed by
the chef or other members of the production teath@product needed.
The chef and his or her team must establish thétyj@ad they should
be required to inspect the goods on arrival. Thgebuwith this
information then checks out the market and lookstlie best quality
and best price.

Delivery arrangements and other factors will bedteah by the buyer.
Buyers need to know production and should be abtketide how many
portions a given size may yield. Here, they musb ainderstand the
various yield. The chef must inform the buyer oé thuantities. The
buyer must be aware also of different packagingssisuch as jars,
bottles, cans and the yield from each package. &Sradtyles,
appearance, composition, varieties, quality factorsst be indicated;
such as colour, shape texture, size, absence actdefbruising,
maturity, irregular.

However, quality standards must be established Heyy ¢hef and
management team. When the menu is planned. Menueamqkes may
be developed using standardised recipes which thjireglate to the
buying procedure and standard purchasing specditat

The following are guidelines for purchasing gooalgy food stuffs:
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10.

11.

12.

13.

14.

15.

16.

17.

14C

Acquire and keep up to date, a sound knowledge llotha
commodities to be purchased.

Be aware of the different types of commodities tratavailable.
Consider the nutritional contents of the commosditie
Plan menu for several days at a time.

Keep a sharp eye on price variations. Buy at the pdce to
ensure the required quality and also an econoreid.yi

Prepare a good shopping list of food commodities b
purchased, based on the list on the menu.

Organize an efficient system of ordering with cepaé all orders
kept for cross checking, whether orders are giverwriting,
verbally or by telephone.

Compare purchasing by retail, wholesale and conpiaxcedures
to ensure the best method is selected for youricpéat
organization.

Explore ALL possible suppliers. Local market, tosncountry;
small or large.

Keep number of suppliers to the minimum.

Buy food stuffs that are in season. They are clstapel at their
best.

Avoid impulsive buying.

Compare values and prices in different stores wditffierent
sellers.

Issue all orders to suppliers fairly; allowing sci#nt time for the
order to be implemented efficiently.

Buy non-perishable foods in bulk and store properly

Purchase vegetables and fruits as and when nelplessible.

Deliveries must all be checked.
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18. Ensure that there are adequate storage facilieghé food stuff
to be purchased.

19. Allinvoices must be checked for quantities anderi
3.5 Methods of Purchasing

There are three main methods of buying, each depgiot the size and
volume of the business.

1. The Primary Market: Raw materials may be purchased at the
source of supply, the grower, producer or manufactar from
the central market. Some establishments or larganisations
will have a buyer who will buy directly from the iprary
markets. Also, a number of smaller establishmeratg atopt this
method for some of their needs.

2. The Secondary Market Goods are bought whole say from a
distributor or middle man; the catering establishimeill pay
whole sale prices and obtain possible discounts.

3. The Tertiary Market: The retail or cash and carry warehouse is
a method suitable for smaller companies. A curpaiss obtained
from the warehouse is required in order to gainessc This
method also requires the user to have his or harteamsport.

3.5.1 Standard Purchasing Specifications

Standard purchasing specifications are documenishwdre drawn up
for every commodity describing exactly what is negd for the
establishment. These standard purchasing spemfisawvill assist with
formulation of standardised recipes. A watertigieafication is drawn
up which, once approved, will be referred to evBme the item is
delivered. It is a statement of various criterieted to quantity, grade,
weight, size and method of preparation, if requisaeth as washed and
selected potatoes for baking. Other informatioregivmay be variety,
maturity, age, colour, shape etc.. A copy of stathdspecification is
often given to the supplier and to the store keepeo are left in no
doubt as to what is needed. These specificatiosistans the costing ad
control procedure.

Commodities which can be specified includes:

1. Grown (primary commodities): butchers meat; fres;ffresh
fruit, and vegetables; milk and eggs.
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2. Manufactured (secondary commodities): Bakery goattsry
products.
3. Processed (tertiary commodities): Frozen foods hkeat, fish

and fruit, vegetables, dried goods and canned goods
3.5.2 Bulk Purchasing

Apart from the various methods of purchasing mewtib above, it is
important for the buyer to buy food commoditiedirik.

Bulk purchasing is the process of buying food stuiflarger quantities.
Advantages of Bulk Buying

1. It is economical and saves money. This is becduseheaper to
buy large quantities than small bits.

2. It saves time and energy.

3. It enables the buyer to buy food in season. Thiamaeuying
and storing food in the period of plenty.

4. It is very useful for food management in instita$o such as
schools, hotels, etc.

5. It ensures that food is always available in theanrgation.
Disadvantages of Bulk Purchasing

1. It can take much of the income and prevent purcludsather
needed commodities.

2. One kind of food purchased in bulk can become nwrais in

the menu.
3. Lack of proper storage and management can leacistage.
4. Poor quality food purchased in bulk will spoil itosage.

3.5.3 Perishable Foods

Perishable foods are those foods that can spoilyed&xamples of
perishable foods are fresh meat, fish, fruit, velglets, milk and butter.
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Hints on Storage of Perishable Foods

1. Fresh meat and fish can be stored in the freezer.

2. Fruit and vegetables can be stored at the lowedt gdathe
refrigerator

3. Prolonged storage of fruit and vegetable in theigefator can
cause some of them to loose their taste, colouds ratritive
value.

4. Perishable foods can also be processed into fdmaiscan store

for fairly long periods.
3.5.4 Non-Perishable Foods

Non-perishable foods are those foods that do mat spsily. These can
keep for a long time is stored properly. Non-paldh foods include
rice, different types of beans, flour, sugar, yained maize. These
foods can be bought in bulk and stored outsidedfregerator.

Hints on Storage of Non-perishable Foods

1. Store only foods that are free from weevils anepthsects.

2. Store food in dry and well covered containers.

3 Foods such as beans, maize, soya beans, etc cstorbd for
very long periods in air-tight plastic containers.

SELF-ASSESSMENT EXERCISE

Use your knowledge of the various food commoditiésd the
information on STANDARD PURCHASING SPECIFICATIONS t
write out the standard purchasing specifications the purchase of
“fresh hard tomatoes”.

4.0 CONCLUSION

In this unit, we discussed food purchasing. We éabk&t the importance
of buying good quality food stuff and the relatibigsbetween a buyer
and the seller. We also looked at the purchasietecy

The unit also covers methods of buying, the prilesi@f purchasing, the
role of the buyer and types of needs. It alscestdélhe guideline for
purchasing good quality food stuff.

Again this unit discusses the methods of purchasisgndard
purchasing specifications and bulk purchasing.
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Finally we examined perishable and non-perishatwe stuffs and ways
in which they can be stored.

5.0 SUMMARY

This unit covers the theory of good purchasing.eftumerates the
importance of good quality food stuff, the liaisauth food suppliers
and the purchasing cycle. We also highlighted thportant steps to
remember before purchasing food.

It pinpoints the guidelines of purchasing good guafood stuffs. It
discussed the buyer and buying methods. The usa abvers the
methods of purchasing, standard purchasing spatidits and bulk
purchasing. Perishable and non-perishable foods.

ANSWER TO SELF-ASSESSMENT EXERCISE

Standard Purchasing Specification for the Purchasef Fresh Hard
Tomatoes

Commaodity: - Fresh hard tomatoes.

Size: - 509 (20z) 47 — 57mm diameter

Quality: Firm. Well formed, good red colour withalt attached
Origin: - Dutch, available March — November

Class/Grade: Super class A

Weight: - 6kg (131b) net per box

Count: - 90 — 100 per box

Quote: - Per box/Tray

Purchasing: - Loose in wooden tray, covered intjgas
Delivery: - Day following order

Storage: - Temperature 10 —°C3(50 — 58F) at a relative
humidity of 75 — 80%

. NOTE: Avoid shortage with cucumbers and aubergines

6.0 TUTOR-MARKED ASSIGNMENT
Write short notes on the following:

Bulk Purchasing

Perishable food stuffs
Non-perishable food stuffs

The buyer

Standard purchase specification

abhowbE

o

State any TEN guidelines for purchasing good qué&tiod stuffs.
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MODULE 4

Unit 1 Meat (Beef) and Poultry

Unit 2 The Kitchen Basics (Stocks, Soups and Sguce
Unit 3 Culinary Terms
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1.0 INTRODUCTION

Meat is the most important commodity on the mend arcept for
vegetarians; it plays a part in everyone’s diet.

Meat is the muscle derived from animals after dieigng them. It can
therefore be regarded as the post-mortem aspemtiofals. There are
four main types of meat in general use: lamb anttanubeef; veal; and
pork, (including bacon and ham). These meats imotudheir offal
provide the basic commodity for a vast range ohess Meat is not a
seasonal commodity and in all its forms, it mayit@uded in menus
throughout the year. The importance derived framiitritional value is
that it is the most valuable source of proteinat ik the substance in the
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diet which provides growth and repair of body tesuAll the cooking
methods can be applied to meat.

Poultry refers to meat derived from domesticatedidosuch as fowl,
guinea fowl, Turkey, duck and pigeon. Although @anfowl is
classified as poultry, it is usually treated as gabird. Poultry are
usually available in fresh, chilled and frozen forwarious sizes and
weights of all birds are available and it is ust@l purchase birds
plucked, cleaned and ready for preparation andingoBoiled poached
braised and poeleed poultry as well as composgkedi are prepared
from poultry. The composition and nutritive valuepmultry is similar
to that of meat from animals.

2.0 OBJECTIVES
At the end of this unit, you should be able to:

Classify the different types of meat and poultry;

Explain the nutritional value of meat and poultry;

Identify the various methods of cooking meat andlfpp; and
Describe the different ways of preserving and stprineat, and
poultry.

3.0 MAIN CONTENT

3.1 Meat Cookery

Meat is generally accepted as being the flesh iohas, excluding fowl

and fish, used as food. Meat is probably the nmpbrtant food that we
use accounting as it does for the major share ofatal expenditure on
food. Since there are different types of animal&liows that there will

be different types of meat. Thus we have meat fcom, goat, sheep,
horse, pig, etc. These meats from different aninaaés usually given
specific names e.g. the flesh of cow is known a,libat from sheep is
called mutton, that from a young sheep is calleablaveal is the flesh
of a calf while the flesh from the pig is known@wk. Meats from other
bush animals are often called game.

3.1.1 Structure

To cook meat properly, it is important to understdhe structure of
meat. Lean meat is made of bundles of musclessfidtach separate
fibre contains water, protein, numerous salts atichetives. The fibres
are joined together and connected to the bone efahimals by

connective tissues. The connective tissues are rpdef a protein

known as collagen which changes to gelatine onrgpil
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3.1.2 Food Value

The major nutrient found in meat is protein. Thetein found in meat is
of high quality because it is rich in all the edsdramino acids. Meat is
also a valuable source of B. complex vitamins, mod and contains a
little sulphur, calcium, phosphorous, vitamins Adab. Depending on
the amount of fat it contains, meat can also pm@wdergy to the body.
Meat contains all the essential amino-acids ingraportions required
and can readily be absorbed and used by the bdayeXtractives found
in meat do not provide much nourishment but giveatmies definite

flavour and aids digestion. Meat is however, a peource of

carbohydrate in our diet.

Beef

Lamb

Liver
Pork
Tripe

Table 13.1 Nutrient Composition of Meat
Energ| Protei| Fat | Carbo | Calciu| Iro | Vitam | Thiami | Ribofla | Nia
y n (@) | hydrat| m n in A|ne vin cin
Value | (9) e(@) |[(mg) |(m |(mg) |(mg) | (mg) (mg
(Kcal g) )
)
313 148 | 28.2|0 10 4010 0.07 0.20 7.8
Bacon | 476 |11.0 |48.0|0 10 1010 0.40 0.15 4.0
Chicke | 144 208 (6.7 |0 11 150 0.04 0.17 9.5
105 169 |42 |0 14 13. | 300 0.30 2.00 11.
Kidney | 331 13.0 | 31.0|0 10 4 0 0.15 0.25 1
139 165 |81 |0 8 2.0 | 6000 | 0.30 3.00 7.7
408 12.0 |40.0|0 10 13. (1.0 1.00 0.20 17.
60 116 |1.0 | O 70 9 10 0.10 0.10 1
10 7.7
0.7 57

Composition per 100g of raw edible portion.
3.1.3. Quality
The characteristics of good quality meat are devd:

Beef. The flesh should be firm, cherry red and finghained. The
thicker parts should show flecks of fat i.e. margli The fat should be
firm, smooth and creamy white. Deep yellow fatissially a sign of an
older animal. The bones in young animals are pimkslightly porous.

Lamb: The flesh should be light red and finely grainetle Tat in the
young animal is white or creamy white and the boaes soft and
porous. The carcase as a whole should be eversgeftewith an even
coating of fat.

Mutton: Mutton from animal of 1 to 3 years in age can beender and
of good flavour and can produce excellent joints foasting and
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grilling. The flesh is a little darker than that oamb. The fat is white
and bristle and the bones much harder than in |dimb.large a carcase
with an over-abundance of fat and flinty bonescatks an older animal
giving tough and stringy  meat.

Veal: The flesh should be very pale pink, finely graireedl smooth.
The outer covering of fat should be thin but thenkly should be well
covered with fat. The bones are large in proportito the size and
should be soft, bluish white and porous.

Pork: The flesh should be light pink and finely grainéde skin
should be thin, smooth and dry and the fat shooldbe excessive in
proportion to the flesh.

Bacon: This is the best when purchased by the side. ltldhlbave a
clean, sweet smell and there should be no sigtaofrainess.

Ham: These can be obtained cured and smoked, or gréey.should
be perfectly dry to the touch and should have arckeveet smell. Any
curing mould should be dry.

3.2 Preservation and Storage of Meat

Salting: Meat can be pickled in brine, and this method efsprvation
may be applied to silverside, brisket and ox tosgueSalting is also
used in the production of bacon, before the sidgsodk are smoked,
and for ham.

Chilling: This means that meat is kept at a temperature ghete
freezing-point in a controlled atmosphere. Chilledat cannot be kept
in the usual type of cold room for more than a féays and this is
sufficient time for the meat to hang enabling ibecome tender.

Freezing: Small carcasses, such as lamb and mutton, canozenfand
the quality is not affected by freezing. They can Kept frozen until
required and then thawed out before being used.eSmeef is frozen,
but it is of inferior quality to chilled beef.
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side of beef.

- Silverside

Thick flank | (underneath)
= Ru.mp
Thin flank — =i
/ — Sirloin
Wing ribs
Plate —Fore rits
: —-Middle ribs
Brisket _ \r&
Leg of mutton = ~ 5 == 1 Chuckribs
'Jndecrtlfleoth) = f
{ o 14
F " e
Shafile—4 4 {"'?ngeﬁ ”_Sticking

LS piece

Silverside
(underneath &

Middle
ribs

Stickin
piecleg Shank

Forequarter of beef. W.'QQ . dney
ribs :
Hindquarter of beef. Su ;j t

Fig. 13.1 Side of Beef

Canning: Large quantities of meat are canned, and cornefd beeis
of importance since it has a very high protein eantPork is used for
tinned luncheon meat.

Storage: Fresh meat as carcass or as wholesale cuts shedidny in
the refrigerator at a temperature of-3C and at an approximate
humidity of 80. Smaller cuts should be laid on the trays andestat
the same temperature, the tray being wiped daitgnwove blood which
may have drained from the meat. Frozen meat shbeldstored in a
deep freezer at 28 or below until it is required for use. It shouten
be removed to normal storage temperature to ddfvogi8hours. Bacon
and ham are best stored in a cool room at appaigign 10C. The
utmost care and attention is necessary when gtareat to ensure that
it is kept in perfect condition.
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3.2.1 Different Cuts of Meat

The meat derived from the different parts of theveah are called the
different cuts of meat. Since the different partshe animal perform
different functions. The quality of the cuts drfeespecially with
respect to tenderness or toughness.

Offal

The internal organs of the animal are collectidalpwn as offal. They
include liver, kidney, sweetbread, heart, tripeaitoyr etc. They of
considerable nutritive value... They provide goodldy protein and are
also good sources of mineral elements and vitandf&al is very

perishable and should therefore be cooked as guakipossible if no
refrigerator is available. They also require thiougjeaning before
cooking. They should be fresh when purchased.

3.3 Methods of Cooking Beef

There are many methods of cooking beef. The mettazken will
however depend on two factors:

1. The type of cut.
2. The objective of the cooking and subsequenisatibn of the

beef. The various methods of cooking beef arelingpifrying,
stewing, roasting and broiling.

Fig. 13.2 Methods of Cooking Beef
Joini Use Menu exampl
Hindquarter: Consome, beef teaConsome royale
Shin stewing
Topside Braising, stewing,Beuf braise aux nuilles
second-class roasting.
Silver side Pickled and Boiled Boiled silver side,
carrots and sumpings
Thick flank Braising and stewing Ragout de beuf aux
legume:
Rump Grilling and frying as Grilled rump steak
steaks
Sirloin Roasting, frilling and Contrefilet de beuf
frying as steaks Roti Entrecote Grille
Wing ribs Roasting, grilling and Cote de beuf
frying as steaks Rotil’Anglaise
Thin flank Stewing, boiling, Beuf, bouili a Ia
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sausages francaise.
Filet Roasting, grilling, Touredos chasseu
frying filet de Beuf

bouquetiere

Forequarter:
Fore-ribs middle ribs

Roasting, braising

Cote de beuf Roti

Chuck ribs

Stewing, braising

Beef steak pie.

Sticking piece Stewing sausages Sausages toadein th
hole.

Plate and brisket Pickled and boiled Pressed beef

Leg of mutton Braising and stewing  Halhis de beuf
duchesse

Shank Concome, beef tea Consome aux

profiteroles

3.3.1 The Effects of

digestive juices.

Cooking on Meat

Cooking makes meat digestible
It improves the flavour which helps to stimulates tHow of

It improves the appearance
Cooking diminishes the amount of water the meatains. This

entails considerable loss of soluble nutrients.

indigestible if too much is eaten.

hold them into gelatine.

protein, loss of juice and loss of fat.

temperature

3.4. Poultry Cookery

Cooking helps to remove some of the fat which

Nioggy

Considerable shrinkage occurs on cooking due tgudaton of

It loosens the fibres by converting the connectissues which

Greater shrinkage occurs with a longer cookinggaeand higher

Birds and their eggs are not supposed to be paisyribough they may
be, and often become unwholesome because of thketfiad the birds
eat, which at all times greatly changes the qualitthe flesh, even birds
of the same breed. Poultry is the name given toesdtimbirds especially
bred to be eaten and for their eggs. It includegdifferent varieties and
sizes of chicken, turkey, duck, geese and guine& fowing to present
day methods of breeding poultry, poultry is avd#athe year round

either chilled or frozen.
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3.4.1 Food Value

The composition and nutritive value of poultry isgar to that of mat
animals. In poultry especially chicken and turkeéne fat lies under the
skin and around the giblet, it is nor embedded betwthe fibres as in
meat. The fibres in poultry flesh are finer andrggothan those of meat.
This also makes the poultry flesh more easily degeshan meat. Like
meat, poultry flesh is rich in protein of good dtyallt contains iron and
small quantities of the B-complex vitamins, but katually no calcium
nor vitamins A and D. The legs of chicken and tyrkeontain
considerable more B-complex vitamin, but less m@tacid than the
breast.

3.4.2 Classification

Poultry flesh can be classified into two: white tmaad dark meat. The
white meat consists of meat derived from the braast wings of the
bird, while dark meat refers to that derived frone tegs. The white
meat is more digestible than the dark meat. Thibeisause the dark
meat is more muscular and of coarser fibre becaidisthe greater
muscular activity of the legs. Like beef, the wholrcase of poultry is
divided into different cuts.

Table 13.3 Terms used to identify young and mater classes
of poultry
Species Young Mature.
Chicken Young chicken, Mature chicken
Broiler, fryer Hen
Roaster. Stewing chicken
fowl
Turkey Young turkey Mature turkey
Fryer-roaster Yearling turkey
Young hel Old turkey
Ducks. Duckling Mature duck
Young duckling Old duck.
Broiler duckling
Fryer duckling
Roaster duckling

Poultry is usually classified according to the @egof tenderness which
in turn depends on the age of fowl or bird. Thessifecation of poultry
is shown above. Young birds should be chosen fdodzaiing, frying,
broiling or roasting. Mature birds are appropriftestewing, for use in
soups, salad and other prepared dishes contaitirgken. Thus in
choosing poultry, plumpness and age are the maiiim note.
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3.4.3 Quality

Chicken: All chicken should have plump firm breast, with tehi
unbroken skin. The end of the breast bone shoulflebéle and the
legs covered with small scales. Any spurs on tlgs Ehould be small.
Any blue discoloration with an attendant stickinass smell is a sign of
deterioration in quality. Boiling fowls usually skomarked signs of
toughness. For example the end of the breast Isofien and hard and
the skin usually shows an abundance if long hagfere singeing. The
legs are covered with shiny, large, hard scales.

Turkey: Good quality is determined by a large plump wefirmed
breast with small legs in proportion to the sizetlué bird. The skin
should be unbroken and of a white to bluish coldurclean fresh smell
is essential. Any gamey smell will resultina osty flavour when
cooked.

Duck and Goose: Theyoung bird should have a well formed breast
with unbroken skin and no signs of stickiness. €hd of the breast-
bone should be pliable and the webbed feet cleaolwur and easy to
tear.

Guinea Fowl: The breast should be plump with unbroken skin. All
other qualities for chicken are applicable. Guirfieal is at its best
during the months of June to December.

3.4.4 Cleaning and Storage of Poultry

Cleaning
o Singe in order to remove any hairs, take care maicbrch the
skin.

o Split the neck skin by gripping firm and making endth wise
incision on the underside; cut off neck as clos¢h® body a

possible

o Cur off the head

. Remove the crop and loosen the intestines and lunts the
forefinger

. Cut out the vent and wipe clean

. Draw out the inwards, being careful not to breakdhll bladder ,
because the green liquid (bile) is bitter and wilhtaminate the
bird.

. Wipe the vent end if necessary

o Split and clean the gizzard

o Cut off the gall bladder from the liver and discard
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o Keep the neck and heart for stock.
Storage

Poultry can be stored in two forms: (a) Live anpifibessed and Frozen.
The live poultry is the one not yet killed, whileetdressed chicken or
turkey is the killed and plucked one. This typeussially stored in the
freezer and maintained in a frozen condition. Tsue@ good storage of
dressed poultry, there should be no power failure.

3.4.5 Cooking Methods

Like meat cookery, there are different methodsaafking poultry flesh
depending on the choice of the cook and the purposevhich the
poultry is meant. The different methods of cookihgt can be used are:
boiling, frying, roasting, grilling and stewing.

4.0 CONCLUSION

The unit discussed meat (beef) and poultry. Itudised the structure,
nutritional value, preparation, preservation andragie of meat and
poultry. It also mentioned the different classesmaat and poultry. It
examined factors to be considered before or whgmguwoultry.

5.0 SUMMARY

Meat is the most important commodity on the merhe $ame goes for
poultry and fish. Meat can be inform of beef, mofttamb, pork etc.
Meat also has different cuts and the cuts have aodstlof preparation.
Meat can be preserved by chilling, freezing, sgland canning.

Poultry can be classified into white meat from lineasts and wings and
dark meat from the legs. We considered the qusildiepoultry should
have. We then looked at how it can be cleaned aeskpred.

6.0 Tutor-Marked Assignment

1. a. Briefly discuss the nutritive f value of rhaad poultry.
b. Name six different types of meat cuts and stia¢ebest
method of cooking each cut.
2. State how to dress and cut poultry appropriately
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INTRODUCTION

liquid containing some of the saublutrients and

flavours of food which are extracted by prolonged gentle simmering

(with the exception of fish stock, which

requiresly 20 minutes).

Such liquid is the foundation of soups, saucesgmslies. Stock is the
most important liquid base that is used in the araon of many dishes
such as soups, sauces, stews and braising. Whestttpmade from
fresh ingredients, good stock will enhance the iguaf the dish it is to
be used for. Stocks are the medium by which nusiean be conserved
and recycled in a variety of ways, thus enrichingtomers’ eating

experience.
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Sauce is a well flavoured liquid which has beeckéined by one or a
combination of the following: (a) roux (b) a star@t) egg yolk (d)
beurre-manie and butter.

Sauces play a very important part in cookery. Adgsauce can enhance
the quality of the food with which it is served.r®® sauces are used to
aid digestion and act as a contrast to the nafutteeadish, such as when
apple sauce is served with roast pork.

In this case, the sauce assists in counteractiagatty nature of the
meat and makes it more easily digestible.

Soups play an important part on any menu in whingy tare featured.
Their function is to create appetite and they sthiowdt form a meal in
themselves. Soup may be served at the beginniaglafch, dinner or
supper. The soup which is the first course of tlealrmust stimulate the
appetite and by the excellence of its flavour extiite gastric juices so
that the following courses may be better enjoyatidigested.

A soup served at the beginning of a meal shouldigeoa contrast in
flavour, colour, and texture, to the dishes whioliofv it. Soups are
generally served so that they may give a fellingMafmth and well-
being.

2.0 OBJECTIVES
At the end of this unit, you should be able to:

o Explain the various types and classification oCk$y sauces and
soups;

Identify the accompaniment for soups;

Describe the methods of making basic stocks, sam@soups;
Explain the uses of stocks, Sauces and soups ime¢laé and
Describe how the basic ingredients are used irouanvays.

3.0 MAIN CONTENT

3.1 Stocks

Freshly made stocks are essential to fine cook®tyck is the most
important liquid base that is used in the prepanatif many dishes such
as soups, sauces, stews and braising. Stocks eragtlium by which

nutrients can be conserved and recycled in a yaoétways thus

enriching your eating experience.
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These nutrients are in all foods — bones, scraps;asses, gravies,
unserved portions, vegetable scrapings and trigspiwvater in which

vegetables have been cooked, leftovers in thegerftor (strong,

vegetables such as cabbage and broccoli are niabtly for use in a
stock pot). These scraps need only to be put inpotacovered with

water and for simmered two to three hours withatdition of herbs ad
seasoning. Stock cubes and proprietary essencesusafell in an

emergency when there is temporary shortage of stmekin general

these are not suitable for large scale use sireeghoduce stock which
being already coloured and seasoned. This is sigi@ rules regarding
the use of stock. Stock is very economical to pcedu the traditional

manner as compared with the cost of instant st&tkcks are the
foundation of many important kitchen operationgréiore, the greatest
possible care should be taken in their production.

Guideline for stock preparation as follows:

1. Use clean stock pot.

2. Use fresh ingredients of good quality in the caresnount.

3 Break the bones so that the maximum amount of flecan be
extracted into the stock.

4. Remove scum as it rises to the surface, othenitisgll boil into

the stock and spoil the colour and flavour.

Skim fat, otherwise, it will taste greasy.

Stock should always simmer gently, for if it iscaled to boil

quickly, it will evaporate and go cloudy.

7. It should not be allowed to go off the boil othesej in hot

weather, it may go sour.

Do not add salt to stock.

When making chicken stock, if raw bones are notlabig, then

a boiling fowl can be used.

10. If stock is to be kept, strain, re-boil, cool quicland place in the
refrigerator.

o 0

© ®

3.1.1 Types of Stock

1. White stock made from beef, mutton veal or chrckan be used
in white soups, sauces or stews.
2. Brown stocks made from beef mutton, veal, cmckaed game

can be used in brown soups, sauces, gravies ansd. ste

3.1.2 General Proportions of Ingredients and Methosl for all
Stocks Except Fish Stock

Recipe Quantity
Raw meats bones 2kg
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Water 4 litres.

Vegetable (onion, carrot, celery, leek) 1/2kg

Bouquet garni (thyme, bay leaf, parsley stalks)

Pepper corns 12
Method:

1. Chop up the bones, remove any fat or marrow.

2. Place in a stock pot, add the water and bringedotil

3 If the scum is dirty, then blanch and wash off bomes; cover
again with cold water and reboil.

4. Skim, wipe round sides of the pot and simmer gently

5 Add washed, peeled, whole vegetables, bouquetisham@nd
pepper corns

6. Simmer 6 — 8 hours. Skim and strain

NOTE: During the cooking a certain amount of evapion must take
place, therefore add %: litre (1 pint) cold watestjoefore boiling point
is reached. This will also help to throw the sconthie surface and make
it easier to skim.

3.1.3 Brown Stocks

Chop the bones and brown well on all sides elilge
Placing in a roasting tin in the oven or
Carefully browning in a little fat in a fryingap.
Drain off any fat and place the bones in a sfuutk
Brown any sediment that may be at the bottonthef tray,
deglaze (swill out) with % litre (1 pint) of boilinwater, simmer
for a few minutes and add to the bones.
Add the old water to boil and skim.
Wash, peel and roughly cut the vegetables,nry little fat until
brown, strain add to the bones.
6. Add bouquet garni and pepper corns
7 Simmer for 6 — 8 hours. Skim and strain.

wnho D e

ok

NOTE: for brown stocks a few squashed tomatoes waghed
mushroom trimmings can also be added to improvdléveur, as can a
calf's foot and or a knuckle of bacon.

3.1.4 Fish Stock

Recipe

Quantity

Margarine or butter 509
Onion 2009
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White fish bones (preferably sole, whiting or b 2kg

Lemon juice of Yo

Bag leaf 1

Parsley stalks

Water 4 1 litres.
Method:

=

Melt the margarine or butter in a thick-bottom pan.

2. Add the sliced onions, well-washed fish bones adainder of
the ingredients, except water.

3. Cover with grease proof paper and a lid and swaaik( gently
without colouring) for 5 minutes.

4. Add the water, bring to the boil, skim and simmeoni 20

minutes then strain. Longer cooking time will spb# flavour.

3.1.5 White Vegetable Stock(4 portions)

Recipe Quantity
Onion 100g
Carrot 100g
Celery 100g
Leak 100g
Water 1 Y% litres (3pt).
Method:
1. Roughly chop all the vegetables
2. Place all the ingredients in a sauce pan, addriMateg to the
boil
3. Allow to simmer for approximately 1 hour.
4. Skim if necessary. Strain and use.
3.1.6 Glazes

They are made by boiling steadily white or browrefbstock or fish
stock and allowing to reduce to a sticky or gelatis consistency. This
is then stored in jars and when cold kept in thegerator for up to one
week. If it is to be deep frozen, then put into Bpeeserving jars which
have been sterilised for 1 hour. The glazes carkdp for several
months. Glazes are used to improve flavour of pamed sauce which
may taste bland or may be lacking in strength. Trinay also be used as
a base for sauces such as fish glaze for white sanee. Butter and / or
cream may be added.
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3.2 Sauces

As mentioned earlier a sauce is a liquid which basn thickened by
one or a combination of the following:

Roux

Beurremanie (kneaded butter)

Egg yolk

Corn flour, arrow root or starch,

Cream and/or butter added to reduce stock.

All sauces should be smooth, glossy in appearatefaite in taste and
light in texture; the thickening medium should Ised in moderation.

3.2.1 Roux

A roux is a combination of fat and flour which areoked together.
There are three degrees to which a roux may beechokamely: (i)
white roux, (if) blond roux (iii) brown roux. A blmng liquid should
never be added to a hot roux as the result mayrbpyt and the person
making the sauce may be scalded by the steam @dduc

White roux is used for white (béchamel) sauce. dmat or flour are
cooked together without colouring for a few minuies sandy texture.

Blond roux is used for veloutes, tomato sauce aodps Equal
guantities of margarine, butter or vegetable od #our are cooked for a
little longer than a white roux, but without cateyito a sandy texture.

Brown roux is used for brown (espagnole) sauce smgps. Use 200g
dripping or vegetable oil to 250g flour per foutrdi (1 gal.) of stock,
cooked together slowly to a light brown colour.

3.2.2 Other Thickening Agents for Sauces

Cornflour, arrow root or starch, such as potatdescs are used for
thickening gravey and sauces. These are diluted wiéter, stock or
milk, then stirred into the boiling liquid and aled to reboil for a few
minutes and strained. For large scale cooking aodamy, flour may
be used.

Beurre manie is used chiefly for fish sauces. Equahtities of butter or
margarine and flour are kneaded to a smooth pastenaxed into a
boiling liquid.

Egg Yolk is used in mayonnaise, Hollandaise andacdsauces.
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3.2.3 Classification of Sauces

Sauces are classified as follows:

1.

Basic Sauces These are sauces from which many other sauces
are derived and the quality of derived sauces dpéma great
extent on the quality of their basic sauce. Satténtion should

be paid to their preparation.

Sauces based on demi-glace an juslieThis category includes
all the small brown sauces which have either ddagegor juslie
as a base and are finished with additional flavauriand
garnishes.

Sauces based on Béchamel and veloute$his category
includes all white and blond sauces which haveeeiBéchamel

or veloute as a base and are finished with additilavouring
and garnishes.

Egg and butter sauces This group includes all the sauces made
by the process of emulsifying egg yolks and butt®auce
Hollandaise and its derivatives and sauce Bearraseséncluded

in this classification.

Fish sauces This type comprises those sauces which are
specifically served with fish.

Cold sauces This kind is made up of mayonnaise and its
derivatives and other cold sauces, mainly Englisbrigin.

Miscellaneous saucesThis kind includes all the sauces which do
not come under the previous classifications, mabdgause of
the individuality of their colour and flavour.

3.2.4 Basic Sauce Recipes

White sauce (Bechamel)

This is the basic white sauce made from milk amdch#e roux.

Recipe (4 portions) Quantity
Margarine, oil or butter 100g
Flour 100g

Milk 1 litre (1qt)
Studded onion 1
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Method:

1. Melt the margarine or butter in a thick bottom pan.

2. Add the flour and mix in

3. Cook for a few minutes over a gentle heat withalbaring.

4. Remove from the heat to cool the roux.

5. Gradually add the warmed milk and stir till smooth.

6. Add onion studded with cloves

7. Allow to simmer for 30minutes

8. Remove the onion and pass through a conical straine

9. Cover with a film of butter or margarine to prevemtskin

forming.

3.2.5 Recipe for Brown Sauce (Espagnole)

Recipe (4 Portions) Quantity
Good dripping oill 509
Flour 60g
Tomatoe puree 259
Brown stock 1 litre
Carrot 100g
Onion 100g
Celery 509

Method:

1. Heat the dripping or oil in a thick-bottomed pan.

2. Add the flavour, cook out slowly to a light browalaur, stirring
frequently.

3. Cool and mix in the tomato puree

4. Gradually mix in the boiling stock. Bring to theibo

5. Wash, Peel and roughly cut the vegetables

6. Lightly brown in a little fat or oil in a frying pa

7. Drain off the fat and add to the sauce

8. Simmer gently for 4 — 6 hours. Skim when necessainain

Note: Care should be taken when making the browr nmt to allow it
to cook too quickly, otherwise the starch in theufl (which is a
thickening agent) will burn, and its thickening peoties will weaken.
Over browning should be avoided as this tends tkentlhe sauce taste
bitter.

3.3. Soup in the Menu

Soup has been and still is, a mode of preparing.fttoforms the first
course of all lunch, dinner or supper. The soup ih¢he fore runner of
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the meal must stimulate the appetite and by thellexce of its flavour

excite the gastric juices so that the following rses may be better
enjoyed and digested. The amount of soup to beedesaries,depending
on the type of soup and the number of courseslimafo

3.3.1 Classification of Soups

Although, there are hundreds of different soupsy ttean be divided into
a few distinct classes. The two main groups ofktlaied thin soups may
be sub-divided — thin soups into broth and cleapspwhile thick soups
into puree, cream soups, and thickened soups. Tieenains quite a
large group of soups which fit into no one groupe3e may be termed
mixed or “national” soups.

1. Broths

These are the uncleared soup liquids in which mutieef, veal, rabbit,
sheep’s head or chicken have been cooked. Thegyaarthickened but
may have such a large proportion of small piecemeéat, vegetables
and pearl barley or rice that they may be confweigtd thick soups.

2. Clear soups

These are made from good first stock and if cleavitd egg white are
known as consommé. Consommé must be sparkling; dleay may
vary in colour from pale fawn to deep golden broaatording to the
kind of meat used and they are always garnisheay Tthke their
distinguishing names from different garnished ofialihthere is an
enormous variety.

3. Purees

These are soups in which the main ingredientsiaxe@d to make them
thick. They may often have an additional thickeniag have thickened
soups. Purees are not garnished but are usualledsewith an

accompaniment of croutons of fried or toasted hreadsome form of
risked bread handed separately.

4, Thickened soups
These are thickened by various added ingrediehéschief of which
are; cereal foods, such as flour, corn flour, \aromt, barley or rice

flour, semolina or fine tapioca; white or brown xpkneaded butter and
flour; Egg yolk mixed with cream or milk.
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5. Cream soups

Any thick soup, whether puree or thickened soupy iba termed a
cream soup if cream has been added.

3.3.2 Food Value of Soups

The food value of thick/clear soups is very slighhey contain meat
extractives or essences, vitamins of the B grouperal elements and a
little gelatine from the meat and bones used. Thedd and body

building value is negligible. Meat soup in whicH #de meat used is
served, many contribute a reasonably large prapouif fat and body-

building food to the meal. Vegetable soups have great value of

conserving all the mineral elements and providedy thare not

overcooked — the vitamins of the original vegetahblgredients. They
are in fact, the most economical ways of servingetables. Soups of
the soup-cum-stew variety usually provide a welabeed meal of meat
or other protein food, vegetable fat and oftencstarfoods. The addition
of egg and milk or cream to any soup will furthacrease the food
value by adding protein, fat vitamins A and D arat¢s of calcium and
iron.

3.3.3 Accompaniments for Soups

Accompaniments are usually handed separately. Tihelude the
following:

o Forcemeat balls: They are served with meat puréabhowith
hare soup.

o Croutons of bread: - They are tiny cubes of br&aet] in deep or
shallow fat, served hot and golden brown. Bakemitoms are
made by buttering % inch, thick slice of bread,tingtit into
cubes, arranging it, butter side up, on a tin aakifg it in a
moderate oven till golden and crisp.

o Sippets or croutons of toast: The toast is toamyfthin, crisp
and golden, cut into fingers or tiny cubes.
. Fairy toast: This is bread cut into very thin sticbaked in a slow

oven till golden and very crisp

o Melba toast: This is bread toasted golden on batbss then
carefully split into two thicknesses and slowlyedrtill crisp.

. Pulled bread: This is the inside of a French rallgg with a fork
out of the crust, torn into rough pieces which ten dried in a
slow oven until pale golden and very crisp. Thestswut into
fingers and dried make delicious rusks.

. Grated cheese: It is handed with minestrone ahdratixed
vegetable soups.
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o Sour Cream: It is handed with bortsch and witheptRolish,
Russian or Hungarian soups.

3.3.4 Selected Recipes for Soup Making

1. Clear soup (basic recipe) (Consommé) 4 portions
Ingredients Quantity
Chopped or minced beef 200g
Salt a pinch to taste
Egg white 1-2
Cold white or brown beef stock 1 litre (2pt)

Mixed vegetables (onion, carrot, celery, leek) .00
Bouquet garni
Pepper corn 3-4

Method:

1. Thoroughly mix the beef, salt, egg white and Yelaf cold stock

in a thick-bottomed pan.

Peel, wash and finely chop the vegetables

Add to the beef with the remainder of the stock, hbuquet garni

and the pepper corn.

Place over a gentle heat and bring slowly to thi Istirring

occasionally.

Allow to boil rapidly for 5 — 10seconds. Give adirstir.

Lower the heat so that the consommé is simmering gently

Cook for 1% - 2 hours without stirring

Strain carefully through a double muslin.

Remove all fat, using both sides of 8 cm (3inc)asqupieces if

kitchen paper

10. Correct the seasoning and colour, which should kelacate
amber.

11. Decrease again, if necessary, bring to the boilsande.

w N

»
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2. Tomatoe Soup
Recipe (4 portions)
Ingredients Quantity
Butter or margarine 509
Bacon trimmings (optional) 25¢
Onion, diced 100g
Carrot, diced 100g
Flour 50¢g
Tomatoe puree 100g
Stock 1 Y litres (2 %2 pt)
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Bouquet garni
Salt, pepper

Croutons:
Ingredients Quantity
Sliced stale bread 1
Butter 50g

Method:

Melt the butter or margarine in a thick-bottomed pa

Add bacon, onion and carrot (mire poix) and broightly

Mix in the flour and cook to a sandy texture.

Remove from the heat, mix in the tomatoe puree

Return to heat. Gradually add the hot stock

Stir to boil. Add the bouquet garni, season, lightl

Simmer for approximately 1 hour. Skim when required
Remove the bouquet garni and mirepoix.

Liquidise or pass firmly through a sieve, then tlylo a conical
strainer.

Return to a clean pan, correct the seasoning andistency.
Bring to the boil.

Serve fried or toasted croutons separately

©CoNoOGO~WNE
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Vegetable Soup (4 portions)

Recipe Quantity

Mixed vegetables (onion carrot, turnip, leek, cgler 300g
Butter or margarine 50g
Flour (white or whole meal) 25¢
White stock 1 litre
Potato 100g
Bouquet garni
Salt pepper

Croutons:

Ingredient Quantity
Slice stale Bread 1
Butter 50g

Method:
1. Peel, wash and slice all the vegetables (excepidtetoes)

2. Cook gently in butter or margarine in a pan witle iid on,
without colouring. Cool slightlt.
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3. Mix in the flour and cook slowly for a few minutesithout

colouring, cool slightly.

Mix in the hot stock

Stir and bring to the boll

Add a sliced potato, bouquet garni and season. 8mfon 30- 45

minutes. Skim when necessary

Remove the bouquet garni

Liquidise or pass through a sieve and then throaighedium

strainer.

9. Return to a clean pan and reboil, correct the seagand the
consistency.

10. Serve both croutons separately.

o gk
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4, Cream of Vegetable Soup

Ingredients and method as for vegetable soupeErplace Yz litre (1
pint) stock with % litre (1 pint) béchamel, or &hi with milk or %2 litre
(1/4 pint) cream. Simmer for 5 minutes and servioasegetable soup.

4.0 CONCLUSION

In this unit, we discussed stocks sauces and sdMpsexamined their
nature, types and classifications. We gave exanpfesome stocks,
sauces and soups and their methods of preparation

5.0 SUMMARY

In summary, stocks can be classified into whitelst@and brown stock
with fish stock. Sauces are liquids which may hbaeen thickened by
combinations of the following — roux, bernie mairgg yolk, corn flour
or starch and cream or butter.

Sauces can be classified into basic sauces, sdasesl on béchamel
and veloutes, egg and butter sauces, fish saucds, sauces, and
miscellaneous sauces. Soups can be broadly ataksito thin soups
and thick soups. Thin soups can be further claskifito both and clear
soups while thick soups can be further classifirgd puree and cream
soups and thickened soups.

6.0 TUTOR-MARKED ASSIGNMENT
1. (@)  Write short notes on the following:
I. Stock

ii. Glazes
iii. Sauces
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V. Roux
State the various accompaniments for soups.

Write out the recipe and method of preparingatmsoup for
10portions.

N o
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1.0 INTRODUCTION

International cuisine is a combination of variowsefgn preparations
brought by cooks and chefs who for many years wibikecommercial
kitchens. Because of this we find many foreign segracing our menus
and being used in our kitchens today. Some of tiesas have even
become part of the English language. Terms suclileasomelet and
meringue are examples of this. Listed in this ant a number of terms.

An understanding of these terms will be quite hdlgb you as a
student. Some of the terms listed are on this eouts “menu
Development and Planning” (HCM232). It is therefomportant for
you to be familiar with these culinary terms andsghry of French
menu used in the kitchen.

2.0 OBJECTIVES
At the end of this unit, you should be able to:

Identify some of the common culinary terms usethankitchen;
Explain the meaning of the listed culinary terms;

Describe how the culinary terms are used in theunand
Identify glossary of French menu and kitchen teafesn used.

3.0 MAIN CONTENT
3.1 A Glossary of Culinary Terms
Au jus: Served with natural juice.

Au lait: With milk
Au naturel: According to nature, prepared in a plain or simpbenner
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Aux Croutons: With croutons. Croutons are toasted or fried small
cubes of bread. Usually served as a garnish inssang salads.

Aux Cresson: With watercress

Avocado: A thickened skin pear shaped tropical fruit withgeeen
buttery flesh. Also known as alligator pear.

Baba au rhum: A small rum flavored cake usually served with a
topping of whipped cream.

Baked Alaska: Ice cream on cake, completely covered with merengu
and delicately browned in a quick oven.

Barbecue: To cook over the embers of an open fire. Also ahllig
seasoned tomato base sauce.

Barde: To cover poultry or game with thin slices of baamsalt port
when roasting. To inject flavor and juice.

Bar le Duc: A famous jam made from red currants. Imported from
France.

Baste: To ladle dripping over a piece of meat that isngetooked as
roast to make juicy and prevent dryness.

Batter: A mixture of flour, sugar, egg, milk, etc., whichn be poured.
Bavarian: A desert consisting of whipped gelatin and whippgegam
folded together. It is placed in a mold and refraged until set.
Béarnaise: A sauce, consisting of Hollandaise sauce withreagmn
vinegar mixture added. Used with meat and fish

Beat: To lift a mixture with a whip for the purpose a@fecting air and
to make the mixture smooth.

Béchamel: A white sauce, usually thin slices of beef tendarlo
poached in a sour cream sauce.

Bercy: A sauce consisting of brown sauce, shallots, lejoase and
white wine. Usually served with meat or fish.

Beurre: French, meaning “butter.”

Bordure: An item served with a ring of vegetables, usualiycltess
potatoes.

Buffet: A display of ready to eat hot and cols foodsslself service,
with the exception of the hot foods.

Cocoa: Cocoa, chocolate.

Café: French, meaning “coffee”.

Café au lait: A beverage consisting of equal parts hot milk ewifee.
Café noir: Black coffee

Camembert: A soft full flavored, ripened cheese made in thgion of
Camembert, France; usually served as a desert.

Canadian bacon: Trimmed, pressed smoked loin of pork. May be
purchased cooked or uncooked.

Canapé: An appetiser, toasted bread or cracker covered avghvory
paste and garnished attractively.

Candying: To cook certain fruits and vegetables in a heavgetened

syrup.

17z



HCM232 MENU DEVELOPMENT AND PLANNING

Caper: European flower bud seasoning (masturtium bud) arnigh.
The buds are pickled in vinegar and packed in sgrakn bottles.
Capon: A castrated young male chicken noted for its filaored,
tender textured meat.

Caramelize: To cook granulated sugar to a golden brown cdiouthe
purpose of flavoring and coloring other foods.

Carte: Bill of fare (menu).

Carte du jour: Menu of the day

Casaba melon:Large oval shaped yellow skin, white melted melan.
winter melon in season, October to April.

Casserole:An earthen dish or pot in which certain food itesmns baked
and served.

Cavair: The salted eggs or roe of the sturgeon and cesthar fish.
Cepes:A type of mushroom, usually canned in a brine.
Champignon: French, meaning “mushroom”.

Deglaze: Adding water to a pan in which meats have beemésduor
roasted to dissolve crusted juices that have dnethe bottom and sides
of the pan.

Demi: French, meaning “half”.

Demiglace: A rich brown stock reduced by simmering untilstanly
half of its original amount.

Demitasse:A small cup of black coffee.

Deviled: An item flavored with hot condiment such as peppasstard,
Tobasco, etc.

Diable: A term applied to deviled or highly seasoned food.

Diced: To cut in to cubes or squares.

Dissolved: to cause a dry substance to be absorbed intoua lioy
become fluid.

Dot: To spot small particles or butter over the surfaicen item.
Dough: A thick, soft uncooked mass of moistened flour.etlsn
association with bread, cookies and rolls.

Dredge: To coat an item with ingredients, usually flour.

Dress: A term usually associated with poultry and fish,ameag to trim
and clean.

Drippings: Fat and natural juice that drips from roasting tsiea

Du jour: French, meaning “of the day”.

Duchess potatoesBoiled potatoes whipped with egg yolk and pressed
through a pastry tube.

Duglere: With tomatoes; usually the term is associated @itihite fish
sauce with crushed tomatoes flowing through it.

Dust: To sprinkle an item with flour or sugar.

D’Uxelles: A type of stuffing, consisting of mushrooms, sballand
seasoning. Usually moisture is added to this baserm of tomatoes or
brown sauce before it is used to stuff mushroomatoes, etc.

Eclairs: A fairly long, thin hollow center shell made frochoux paste
and filled with cream filling and iced.
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Eggplant: A large, dark purple, pear shaped vegetable.

Eggs Benedict:Poached eggs placed on top of a toasted Englisfinmu
and ham, covered with Hollandaise sauce and gauahiglith truffles.
Emulsify: A liquid mixture suspended in another (usually eggl oil)
to prevent separation.

En brochette: To cook on a skewer.

En chemise:With their skin, usually used in association wttatoes.
En coquille: Served in a shell.

Entrée: main course of a malil

Epicure: A lover of food and wine.

Epigramme: An entrée of two pieces of meat prepared diffdyerwut
usually cooked and served together.

Farce: French, meaning “stuffing.”

Farci: French, meaning “stuffed”, such as meat or vedesab
Fermentation: The chemical change of an organic compound caoged
the action of living organisms, such as yeast wéahed to liquid with
sugar will produce carbon dioxide

Fillet: A boneless piece of flesh, usually meat or fish.

Fillet de sole: Boneless piece of fish belonging to the sole faroil
fish.

Fillet mignon: Fillets of beef tenderloin usually free of all fat

Fine herbs: A mixture of three or four herbs chopped very fine
Finnan haddie: Smoked haddock fish

Flambé: To serve aflame (example: crepe suzette).

Flambeau: To serve on a flaming torch

Florentine: With spinach.

Fold: A part doubled over another.

Foie gras:Fatted goose liver.

Fondant: An icing made by boiling sugar and water to thenpof
crystallisation then whipping to a creamy mass.

Fondue: A warm cheese dip.

Forcemeat: Meat or fish ground very fine and highly seasondsed
for stuffing meat and fish.

Francaise:In the French style or fashion.

Frappe: Frozen or partly frozen to the consistency of mugsed with
desert items.

Fry: To cook in oil or fat.

Fumet: A stock of fish, meat or game reduced with wineilunt
concentrated.

Galatine: poultry, game or meat boned, stiffed with forceméailed,
cooled, covered with chaud-froid and aspic and dged. Usually
served sliced on buffets.

Garbanzo: Chick peas; can be purchased dried or canned.

Garde manger: French, meaning guardian of cold meats. Cold meat
department or person in charge of it.
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Garnish: To decorate a dish with an item that will improves i
appearance.

Hache Meaning to hash or mince.

Hasenpfeffer: German rabbit stew.

Head cheeselellied, spiced, pressed meat from the hog’s head.
Heifer: A young cow that has never borne a calf.

Herbs: Savory leaves such as tarragon, sage, basilgpaest.

Homard: French, meaning “lobster”.

Homily: Hulled Indian corn, coarsely ground or broken,duas a cereal
food.

Homogenise:To break up fat globules into very small particles.
Hongroise: In the Hungarian style or fashion.

Hors d’oeuvres: Small portions of food served in a first courseaof
meal. An appetizer, they may be served in many doaither hot or
cold.

Hush puppies: Southern deep fried food consisting of corn medlk,m
onions, baking powder, etc. A fried dough.

Indian Pudding: A dessert prepared by combining yellow corn meal,
eggs, brown sugar, milk, raisings and seasoninghbakthg slowly in
the oven.

Indienne: Dishes prepared in the style of India and in whothiry
powder is the main seasoning.

Irish Stew: A white lamb stew consisting of lamb, carrots,ntps,
potatoes, onions, dumpling and seasoning.

Italienne: In the ltalian style or fashion. Usually the pregign
contains some type of pasta.

Jambalaya: A combination of rice and meat or seafood, cooked
together.

Jambon: French, meaning “ham”.

Jardiniere: Assorted garden vegetables, usually carrots, gar@nd
celery cut ¥ inch thick and 1 inch long. Used tongsh meat entrees.
Julienne: To cut into long, very thin strips.

Jus: Natural meat juice.

Karo: A fairly thin light or dark, corn syrup.

Kartoffel Klosse: A German potato dumpling.

Kebab: Small cubes of meat roasted on a skewer.

Kippered: Lightly salted and smoked fish.

Krsch wasser: A liqueur made from cherries. It is frequentlyedsto
flame certain dishes.

Kitchen bouquet: Trade name for a bottle seasoning, used to flaadr
color gravies.

Knead: The manipulation of pressing and folding and strigig the air
our of dough.

Kohlrabi: Vegetable of the cabbage family with an enlargdible
turnip-like stem.
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Kosher: Meat butchered and processed according to presckigbrew
religious laws.

Kuchen: German cakes made with sweet yeast dough

Kummel: Liqueur flavored with caraway seed.

Kumquats: A small citrus fruit, about the size and shapewofolive.
Resembles a very small orange.

Lait: French, meaning “milk”.

Lamb fries: Lamb testicles.

Langouste:French for lobster or crawfish.

Larding: To insert strips of salt pork into meat to add davand
prevent dryness while roasting, larding is doneatigiching the strip of
salt port to a larding needle and drawing it thiotltge meat.

Leek: A plant of the green onion family. It has little mo bulb and has
fairly long broad, mils flavored, green stems asedito season or flavor
other foods.

Legumes: Vegetables. Also refers to dried vegetables siclbeans,
lentils and split peas.

Lentils: A flat edible seed of the pea family; it is usadoup.
Limburger cheese: Soft rich, odorous, ripened cheese originally made
in Belgium.

London broil: A broiled flank steak, sliced on the bias and usgual
served with rich mushroom or Bordelaise sauce.

Lyonnaise: To prepare and serve the onions (example: lyoanais
potatoes).

Macedoine: A blended mixture of fruit or vegetables.

Madrilenne: A clear consommé with a tomato flavor. It can beved
jellied or hot.

Maitre d’hotel: Head of the dining room service.

Maraschino: Cherries preserved in an imitation maraschinoeligu
Marinade: A brine or pickling solution in which meat is seakbefore
cooking to change or enrich the flavor.

Marinate: To soak an item in a marinade.

Marmite: An earthenware pot in which soup is heated anceserv
Marrow: Soft tissue from the center of beef and veal bones
Marsala: A semi-dry Italian Sherry wine.

Masking: To cover an item completely, usually with a sauce.
Mayonnaise: A rich salad dressing emulsified by whipping tdupst
egg, oil and vinegar.

Melba: Applied to servings of whole fruit with ice credmtween and
covered with a melba sauce.

Melba toast: Very thin, toasted, slices of white tolls of bread.
Menthe: French, meaning “mint”.

Melt: To dissolve or to make liquid by the applicatidrheat

Menu: List of foods served. Bill of fare.

Meringue: Egg whites and sugar beaten together to form gevitothy
mass. It is used to top pies and cakes.
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Napoleons: A French pastry made by separating layers of pafSte
with cream filling and topping with fondant icing.

Navarin: A rich brown mutton stew garnished with carrots &madips.
Noir: French, meaning “black”

Noisette: Small pieces of loin of lamb or pork (usually tage of a
shop) minus all bone and fat either broiled or &adt

Nougat: A confection of pastry consistency, containingaugimonds
and pistachio nuts

O’Brien: With green peppers and pimientos, usually dicedlsma
Oeuf: French meaning for “egg”.

Omelet: Beaten eggs, seasoned, fried with butter or grieesgan until
it starts to puff, then rolled or folded over.

Panache: An expression meaning “of mixed colors”; can be tao
more kinds of one item in a dish.

Papillote: With paper. Usually the item associated with therdvis
cooked ands served in paper.

Parboil: To partially cook or boil in water.

Parfait: Varicolored ice creams served in a tall parfagsglwith syrup
and sometimes fruit, garnished with whipped creanopped nuts and
cherry.

Parisienne: French meaning a female of Paris, but usually used
reference to potatoes cut in small round balls witharisienne scoop.
Parmentiere: Served with potatoes. This term is usually usati soup
(that is, soups containing potatoes).

Parmesan:A hard Italian cheese, usually sold in grated form.
Parsely: One of the two delicate herbs used mainly to garrather
foods.

Pastry bag: A duck cloth, cone bag with metal tip at the snealtl. It is
used to decorate foods.

Pate: A paste of ground meat or liver.

Paysanne:Peasant style, usually vegetables diced smallredsled.
Persilade: Garnished with parsely

Petite: French meaning “small”

Petite marmite: A strong consommé and chicken broth blended
together and served with diamond cut cooked vetgsalbeef and
chicken.

Puree: Any food cooked to a pulp. Thick soup (pea, tomato).
Quahog: Indian name for the large Atlantic Coast clams.
Quenelle: A meat dumpling, usually of chicken or veal.

Ragout: A thick, savory brown stew.

Ramekin: A small hallow baking dish in which foods are bakeand
served.

Rasher: A thin slice of bacon; usually a rasher of bacotiscéor 3
slices.

Ravigote: Cold sauce, made with a mayonnaise base, chop@ssh g
herb and tarragon vinegar, it has a tart taste.
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Ravioli: Small square noodle dough cases filled with seas@mnound
meat and spinach which are poached in chicken stodkserved with a
meat sauce.

Reduce:To concentrate a liquid by lightly simmering.

Remoulade Sauce: A highly seasoned cold sauce similar to tartar
sauce, but with mustard and ground pepper added.

Render: To cook the grease out of animal fat

Rissole: French, meaning “:brown”. This term is generalsed with
oven brown potatoes (example: rissole potatoes).

Roe: Fish eggs

Romaine: Long narrow, crisp leaves of salad green. Therdeteves
are a fairly dark green, the inter leaves are lightolor. It has a mild
flavor.

Roquefort: A famous French blue vein cheese.

Roti: French meaning “roast”.

Rouge: French, meaning “red”.

Roulade: Meat roll or rolled meat.

Roux: Equal parts of flour and fat used to thicken laguiwhen
preparing sauces, soup and gravies.

Royale: A mixture of cream and eggs baked into a custatektused as
a garnish for consommé and broth.

Saccharin: A coal tar product used as a substitute for suliggdras no
food value.

Saffron: A seasoning. The dried orange colored stigmas wple
crocus. It is extremely expensive.

Salamander: A small broiler-like heating unit with the heatnsmg
from above. Used to brown and glaze individual s®w of certain
preparations.

Salami: A highly seasoned dried sausage of pork and beef.
Sauerbraten: A sour beef pot roast. The meat is marinated fBoto 5
days in a vinegar solution to sour the beef. Sewi#ld a sour sauce.
Saute: To fry quickly in shallow grease.

Sautoir: A heavy, flat, copper sauce pan.

Scald: To heat milk or cream just bellow the boiling poumtil a scum
forms in the surface.

Scallion: A green onion with long thick stem but very smalllo
Scallop: The muscle of a sea mollusk which operates th@ingeand
closing of the two shells.

Scone:A type of Scottish quick bread similar to a biscuit

Score: To mark the surface of certain foods with shallsiits to
Improve appearance or to increase tenderness.

Scrapple: A food made by boiling together seasoned choppedtm
usually pork, and corn meal or flour. Served iedrslices.

Scrod: A young cod or haddock fish.

Sear: To brown the surface of meat by intense heat.
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Shad: A salt water fish with markings similar to the wdfish. Its IS
valuable because of its highly prized roe.

Shallots: A small onion-like vegetable allied to the gartialb, has a
fairly strong onion flavor.

Tobasco: A brand name for a red pepper sauce, very hot.

Table d’hote: A complete meal consisting of several courses sefve
one fixed price.

Tapioca: A starch prepared from the roots of a bitter cesgdant, used
in puddings and for thickening some soups. Finengapioca is called
“pearl”.

Tarragon: A European herb the leaves of which are used ikingand
to flavor vinegar.

Tart: Small individual pies, filled with fruit and creamyithout a top
crust.

Tartare steak: highly seasoned, raw ground steak, usually sewrtdd
a raw egg yolk and onions.

Tasse:French for cup.

Tenderloin: A strip of very tender meat lying inside the |la@avity of
beef, port, lamb and veal animals.

Terrapin: Any of several North-American fresh-water turtlpszed as
a food

Terrine: An earthenware pot resembling a casserole.

Timbale: A baked drum-shaped mold.

Torte: A fairly small, rich, decorated cake.

Variable: Changeable

Veal birds: Flattened veal fillets rolled around a forcemeat haked in
the oven.

Veloute: French, meaning “velvety”; a smooth, creamy whstice
made by combining stock and roux.

Venison: Deer meat

Vermicelli: Long fine rods of dried flour paste (pasta), simita
spaghetti but thinner.

Vert: French, meaning “green”.

Viande: French, meaning “meat”.

Vichyssoise:A cream of potato soup served cold.

Vin: French, meaning “wine”

Welsh rarebit: Melted Cheddar cheese, flavored with beer, mustard
and Worcestershire sauce, served very hot ovet. toas

White Wash: A thickening agent consisting of equal parts ofifland
cornstarch diluted in cold water.

Whip: To beat rapidly to increase volume and incorpoaate

Weiner schnitzel: A veal cutlet, breaded and fried and usually sgrve
with a slice of lemon and anchovy. It is Germamgiori

Wild rice: The brown seed of a tall northern water grassallysserved
with wild game.
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Yorkshire pudding: A batter of flour, milk, salt, etc., baked with sta
rib of beef and served with each order.

Zest: A rind of lemon or orange.

Zucchini: Italian squash resembling the cucumber in appearan

3.2 A Glossary of French Menu and Kitchen Terms

Universal respect for French traditions of cladsa@okery has left a
repertoire of French words and terms which are tgtded and accepted
by most professionals. As Italian has been thetioadl language for
music, so French has been the traditional intevnalj language for
food, drink and written menus.

Current trends however indicate that the vast ntgjaf menus are
written in English. Because certain French words &mms remain and
are everyday use in many establishments, the folpvglossary is
included. Some examples are given in brackets.

3.2.1 French Terms and Meaning

I'aile (f) Wing of poultry or game birds e.g. pheasant or
chicken

ala In the style (of a la mode)

a la francaise Dishes prepared n the French way (boiled beef);
see Practical cookery

a l'anglaise In the English style (roast duc

a la broche Cooked on a spit (chicken)

a la diable Devilled, a highly seasoned dish (kidneys)

ala carte Dishes on a menu prepared to order @and
individually priced.

I'aloyau (m) Sirloin of beef (on the bone)

en aspic (m) In savoury jelly (breast of chicken)

Assort An assortmentfromages assort)

au blue When applied to meat it means very underdone
(fillet steak)

au four Cooked in the ovenppmme au foyr

au gratin Sprinkled with breadcrumbs and/or cheese [and
browned (cauliflower)

au vin blanc With white wine sauce (fillets of sole)

la blanquette A white stew cooked in stock for which the saucg is
made blanquette de veau

la bordue A ring, sometimes of rice or potatoes as a border t

a plate or dish.

les bouchees

Small puff-pastry cases.

Bouilli

Boiled
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le bouquet garni

A fagot or bundle of herbs, usually parsley stalks,

thyme and bay leaf, tied inside pieces of celeny
leek

Braise Braised (beef)

la braisiere Braising pal

en branche A term denoting vegetables, such as spin
cooked and served as whole leaves

la brioche A light yeast cake

la broche A roasting sp

la brochette A skewer

Brouille Scrambledeufs brouille¥

le buffet A sideboard of food, or a self-served table

le canapé A cushion of toasted or fried bread on which

served various hot or cold foods (as a base
savouries); when served cold the base may be t{
biscuit or short or puff-paste with the food on.tog

la carte du jour

Menu, or bill of fare for the day

en casserol

In a fireproof dish (chickel

la charlotte

Name given to various hot and cold sweet dis
which have a case biscuits, bread, sponge,
(apple charlotte

la chateaubriand

The head of the fillet of beef

Chaud

Hot

la chaud-froid

A creamed veloute or demi-glace with gelatin
aspic added, used for masking cold dishes.

le civet A brown stew of game, usually hare (jugged har|

la cloche A bell-shaped cover, used for special a la ¢
dishes gupreme de volaille sous cloghe

la cocotte Porcelain fireproof dish

la compote Stewed fruit compote des poires)

Concasse Coarsely chopped (parsley, tomatoes)

le consommé

Basic clear soup

le contrefilet

Boned sirloin of beef.

le cordor A thread or thin line of sau

la cote Rib (cote de boeuf)

la cotelette Cutlet (es cotelettes d’agnegu

Coupe Cut; also dish in which ice-cream is served.

le court-bouillon

A cooking liquor for certain foods (oily fish, &ig

it is water containing vinegar, sliced onio
carrots, herbs and seasoning

la creme fouete | Whipped creal

la creme chantilly| Sweetened, whipped vanilla-flavoured cre

(meringuie Chantilly)

la crepe

Pancake (crepes a I'orange) (orange pancakes)

le croquett:

Cooked foods moulded cylinder shape, egg

an

ach,

are

for
oast,

shes
etc.

or

e)
arte

am
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crumbed and deep fried (croquette de volaille or
chicken croquettes

la croute A cushion of fried or toasted bread which are
served various hot foods, (savouries, game stuyffing
etc.

le crouton Cubes of fried served with soup, also triangular
pieces which may be served with spinach and
heart-shaped ones which may be served with
certain braused vegetables and entrees.

les crustaces (r | Shellfisk

la cuisse de pouletLeg of chicken (grilled, devilled)

la darne A slice of round fish cut through with the bone
(darne de saumq)

le dejeuner Lunch

le petti-dejeuner | Breakfast

le fondant A soft icing for cakes

Fondu Melted (butter served with asparac

le four Oven

Frappe Chilled (melon frappg

les friandises Petits fours, sweetmeats, etc.

la fricassee A white stew in which the poultry or meet |is
cooked in the sauce

Fries Curled endive friseg

Fume Mmoked 6aumon fumpe

la glace Ice or icecrean

Glace Iced or with ice-crearmferingue glace

Glacer To glaze under the salamander

gratiner To colour or to gratinate under the salamanden or |
a hot oven using grated cheese or breadcrumbs|.

grille Grilled (sole)

Hache To chop finely or very finely dice; to minc

les herbes (f) Herbs

hors-d’'oeuvre Preliminary dishes of an appetizing nature, served
hot or colc

le jambon froid Cold ham

jardiniere Cut into batons

julienne Cut into fine strips

le jus-lie Gravy thickened with arrowroot or cornflour |or
fecule

masquer To mask or coat (with a sauce)

medaillon Foodstuffs prepared in a round, flat shape
(medaillon de vegu

le menu Bill of fare.

mignonette Coarse ground or crushed pepper

les mille-feuilles| “Thousand leaves”, a pt-pastry cream slic
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or

(f)

a la minut Cookec to order

Mirepoix Roughly cut onions, carrots, celery and a sprig of
thyme and bay leaf sofoéuf molletor soft boiled
egg,

le moule Mould; alsoles moule« mussel

la mousse A hot or cold dish of light consistency, sweet
savoury.

la moutard: Mustarc

mountarde’ To smear with mustard, or to add mustard tg
sauct

Mur ripe, mature

Natives (f) A menu term denoting English oysters.

Navarin A brown lamb or mutton stew

le nid Nest; imitation nest made from potatoes or sugar,
etc.

la noisette on A hazelnut used in confectionery; or small round

noisette potatoes cut with a special scoop; or as for ni@set
butter (nut-brown butter); or a cut of loin of lamb

la noix Nut, also the name given to the cushion piece®

leg if veal noix de vea)

les nouilles (f)

Noodles.

oeuf brouille A scrambled egg

oeuf en cocotte | Egg boiled and served in its shell
oeuf du A harc-boiled eg:

oeuf mollet A soft-boiled shelled egg

oeuf poche A poached egg

oeuf sur le plat

Egg cooked in an egg dish

fth

oeuf a l: poele A fried egc

I'oignon (m) Onion

I'orge (f) Barley

oseille (f) Sorrel

les pailles (f) Straws pomme paillesor straw potatoes.

les paillettes de | Cheese straws

Fromage (f)

le pain Bread

Panache Mixed (salade panache

Pane Flour, egg and crumbed

Panier Basket

Papain A proteolytic enzyme sometimes called vegetable
pepsin, used as a meat tenderiser.

Papillote Foods cookeden papilloteare cooked in greased
greaseproof paper or foil in their steam in themove

la pate A dough, paste, batter, pie or pastries

la patisserie A pastry
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la paupiette A strip of fish, meat or poultry stuffed and rolled

Poele Pot roasted (beef fille

Le pointes Asparagus tips

d’asperges

la praline Chopped grilled almonds or hazelnuts or crushed
almond toffe

Primeurs Early vegetablesh@varin aux primeuns

printaniere Garnish of spring vegetables (as for consommeé

profiteroles Small balls ofchouxpaste for garnishing soups or a
sweet course

la puree A smooth mixture obtained by passing fgod
through a sieve.

la quenelle Forcemeat of poultry or fish, pounded, sieved,
creamed and shaped, then poached

la rable The back able de lievreor the saddle of a hare)

le ragout Stew fagout de boegf

le ravioli An ltalian paste, stuffed with various ingredients
(meat spinach, cheese, €

le risotto Italian rice stewed in stock

le ris Sweetbreadris de veal

le soufflé A light dish, sweet or savoury, hot or cold; whites
of eggs are added to the hot basic preparation and
whipped cream to the cold.

le supreme When applied to poultry it means whole wing and
half the breast of the bird (there are taupremés
to a bird)

table d’hote A fixed price meal of several courses, which may
have a limited choice

la terrine An earthenware utensil with a lid; a terrine also
indicates a pate cooked and served in a terrine

Tomate Preparations to which tomato puree has been added
to enhance the flavor and colour.

tourney Turned, shaped (barrel or olive she

la tranche A slice

la trongon A slice of flat fish cut with the bondréncon de
turbof)

le veloute Basic sauce; or soup of velvet or cream consistency

Vert green gauce verte sometimes served with cold
salmon

Voiler To veil or cover with spun suc

la volaille Poultry

le vol-au-vent

Puff-pastry case.
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4.0 CONCLUSION

In this unit we focused on culinary terms. Thesengeare used and are
useful in kitchens menu, restaurants and hotels. digeussed both
general and French culinary terms and their meaning

5.0 SUMMARY

In summary, this unit has provided the meaning ahe general and
French culinary terms.

6.0 TUTOR-MARKED ASSIGNMENT
1. Explain the meaning of the following culinary terms

() Abats

(i)  Alacarte

(i)  Beure Manic

(iv)  Croutons

(v) Demiglace

(vi) Le Bouquet Garni

(vii)  Menu
(viii)  Mirepoix
(ix) Mould
(xX)  Roux
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