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chapter 12 stocks

Chicken Stock 263
WHITE VEAL STOCK 263
WHITE BEEF STOCK 263

Brown Veal Stock 263

BROWN GAME STOCK (JUS DE
GIBIER) 264

ESTOUFFADE 264
BROWN LAMB STOCK 264
BROWN PORK STOCK 264
BROWN CHICKEN STOCK 264
BROWN DUCK STOCK 264
Fish Fumet 264
SHELLFISH STOCK 264
Vegetable Stock 265
ROASTED VEGETABLE STOCK 265
Court Bouillon 265

Poultry and Meat Stock
(Brodo) 266

IchiBan Dashi 266

chapter 13 sauces

Jusde Veaulié 293
JUS DE VOLAILLELIE 293
JUS DE CANARD LIE 293
JUS D'AGNEAU LIE: 293
JUSDE GIBIERLIE 293
Demi-Glace 293
Espagnole Sauce 294
Chicken Velouté 294
SUPREME SAUCE 294
FISHVELOUTE 294
SHRIMP VELOUTE 294
VEGETABLE VELOUTE 294
Béchamel Sauce 295
CHEDDAR CHEESE SAUCE 295
MORNAY SAUCE 295
CREAM SAUCE 295
Tomato Sauce 295
Bolognese Meat Sauce
(Ragu Bolognese) 296
Tomato Coulis 296
Béarnaise Sauce 297
MINT SAUCE (PALOISE SAUCE) 297
CHORON SAUCE 297
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Hollandaise Sauce 298
MOUSSELINE SAUCE 298
MALTAISE SAUCE 298

Beurre Blanc 299

Red Pepper Coulis 299

Pesto 299

Maitre d’'Hotel Butter 300
TARRAGONBUTTER 300
PIMIENTO BUTTER 300
GREEN ONION BUTTER 300
DILLBUTTER 300

SUN-DRIED TOMATO AND OREGANO
BUTTER 300

BASILBUTTER 300

chapter 14 soups

Beef Consommé 333

CHICKEN CONSOMME ROYALE. 333
Royale Custard 333
Chicken Broth 334

AMISH CORN AND CHICKEN
SOUP 334

BEEF BROTH: 334
VEALBROTH 334
HAM OR SMOKED PORK BROTH 334
LAMBBROTH 334
TURKEY OR GAME BROTH 334
FISHBROTH 334
SHELLFISHBROTH 334
Onion Soup 335
WHITE ONION SOUP 335
ONION SOUP GRATINEE 335
TortillaSoup 335
Chicken Rice Soup (Canja) 336
Cream of Tomato Soup 339

CREAM OF TOMATO SOUP WITH
RICE 339

Cream of Broccoli Soup 339

CREAM OF ASPARAGUS (CREME
ARGENTEUIL) 339

CREAM OF CELERY (CREME DE
CELERI) 339

Wisconsin Cheddar Cheese
and Beer Soup 340

New England-Style Clam
Chowder 340

Conch Chowder 341

Corn Chowder 341
Pacific Seafood Chowder 342

Manhattan-Style Clam
Chowder 344

Purée of Lentil Soup 344

Purée of Split Pea Soup 345

PUREE OF YELLOW SPLIT PEA
SOUP 345

Caribbean-Style Pureé of
Black Bean Soup 345

Senate Bean Soup 346
Potage Garbure 346
Vichyssoise 347
Shrimp Bisque 347

Lobster Bisque (Bisque
de Homard) 348

Chicken and Shrimp Gumbo 348

Gazpacho Andaluz (Andalucian
Gazpacho) 349

Ham Bone and Collard
Greens Soup 350

Chinese Hot and Sour Soup
(Suan La Tang) 350

Spicy Beef Soup
(Yukkaejang) 351

Miso Soup 353

Thai Chicken Soup with Coconut
Milk and Galangal 353

Thai Hot and Sour Soup
(Tom Yum Kung) 354

Wonton Soup 354

Tuscan White Bean and
Escarole Soup 355

Vegetable Soup, Emilia
Romagna Style (Minestrone
alla Emiliana) 357

Minestrone 357

chapter 15 mise en place for
meats, poultry, fish, and shellfish

Garam Masala 368

Chinese Five-Spice Powder 368
Barbecue Spice Mix 368

Chili Powder 368

Curry Powder 369

Quatre Epices 369



Fines Herbes 369

Red Curry Paste 370
Green Curry Paste 370
Yellow Curry Paste 371

Seasoning Mix for Spit-Roasted
Meats and Poultry 371

Asian-Style Marinade 372
Barbecue Marinade 372

Fish Marinade 372

Red Wine Game Marinade 372
Lamb Marinade 373

Latin Citrus Marinade (Mojo) 373

Red Wine Marinade for
Grilled Meats 374

Teriyaki Marinade 374

chapter 17 grilling, broiling, and
roasting

Grilled or Broiled Sirloin Steak
with Mushroom Sauce 440

GRILLED OR BROILED SIRLOIN STEAK
WITH MAITRE D’'HOTEL BUTTER 440

MUSHROOM SAUCE 440

Grilled or Broiled Sirloin with
Marchand de Vin Sauce 441

MARCHAND DE VIN SAUCE 441
Seitan Satay 442
Beef Teriyaki 445

Barbecued Steak with
Herb Crust 445

Skewered Beef and Scallions 446
Grilled Rib Eye Steak 446
Pork and Veal Skewers
(Raznjici) 447
BROILED LAMB KEBABS WITH
PIMIENTOBUTTER 447

DILL SAUCE 447

Grilled Smoked lowa
Pork Chops 448

APPLE CIDER SAUCE 448
CARAMELIZED APPLES 448

Grilled or Broiled Pork Chops with
Sherry Vinegar Sauce 450

SHERRY VINEGAR SAUCE 450
Grilled Lamb Chops with

Rosemary, Artichokes, and
Cipollini Onions 451

Indian Grilled Lamb with Fresh
Mango Chutney 453

FRESH MANGO CHUTNEY 453
Pakistani-Style Lamb Patties 454

Grilled or Broiled Chicken
Breasts with Sun-Dried Tomato
and Oregano Butter 454

Grilled or Broiled Chicken
Breasts with Fennel 455

Grilled Paillards of Chicken
with Tarragon Butter 455

Brazilian Mixed Grill 457

HOT PEPPER SAUCE (MOLHO
APIMENTADO) 457

Barbecued Chicken Breast with
Black Bean Sauce 458

BLACK BEAN SAUCE 458
Jerked Game Hens 459
Fillet of Mahi Mahi with
Pineapple-Jicama Salsa 459
PINEAPPLE-JICAMA SALSA 459
Broiled Stuffed Lobster 461

Broiled Bluefish a I’Anglaise with
Maitre d’'Hotel Butter 461

Fish Kebabs 462

MINT AND YOGURT CHUTNEY 462
Beef Wellington 463

MADEIRA SAUCE 463

MARSALA SAUCE 463
Standing Rib Roast au Jus 464
Veal Shoulder Poélé 464
Pork Roast with Jus Lié 465
Baked Stuffed Pork Chops 465

Cantonese Roast Pork
(Char Siu) 466

Guava-Glazed Pork Ribs 467
GUAVA BARBECUE SAUCE 467
Carolina Barbecue 469

NORTH CAROLINA PIEDMONT
SAUCE 469

NORTH CAROLINA WESTERN
BARBECUE SAUCE 469

MUSTARD BARBECUE SAUCE
(NORTH CAROLINA EASTERN LOW
COUNTRY SAUCE) 469

Pork Butt with Coleslaw 470

Smoked Brisket with
Sweet Pickles 472

CHEF CLARK'S SOUTHWEST-STYLE
SAUCE 472-3

St. Louis-Style Ribs 475
BARBECUE SAUCE 475

Lacquer-Roasted Pork
Ribs (Kao Paigu) 476

Roast Leg of Lamb

Boulangere 476

Roast Rack of Lamb Persillé 477
PERSILLADE 477

Roasted Shoulder of Lamb and
Couscous (Mechoui) 478

Roast Leg of Lamb with Haricots
Blancs (Gigot a la Bretonne) 480

Roast Leg of Lamb with
Mint Sauce 481

SALTHERBS 481
Roast Chicken with Pan Gravy 482

Chicken Legs with Duxelles
Stuffing 482

Pan-Smoked Chicken 483

Breast of Rock Cornish Game Hen
with Mushroom Forcemeat 483

MUSHROOM FORCEMEAT 484

Roast Duckling with Sauce
Bigarade 484-5

Roast Turkey with Pan Gravy
and Chestnut Stuffing 485
CHESTNUT STUFFING 486

Salmon Fillet with Smoked Salmon
and Horseradish Crust 486

chapter 18 sautéing, pan frying,
and deep frying

Sautéed Chicken with Fines
Herbes Sauce 500

FINES HERBES SAUCE 500
Chicken Provencal 501

BEEF TOURNEDOS PROVENCAL 501
Emincé of Swiss-Style Veal 503
Veal Scaloppine Marsala 503

PORK SCALOPPINE WITH TOMATO
SAUCE 503

MARSALA SAUCE 504
Noisettes of Pork with Green
Peppercorns and Pineapple 504

Sautéed Medallions of Pork
with Winter Fruit Sauce 505

WINTER FRUIT SAUCE 505
Pork Medallions with Warm
Cabbage Salad 506

NOISETTES OF PORKWITH RED
ONION CONFIT 506

WARM CABBAGE SALAD 506

Pork Cutlet with Sauce
Robert 508

SAUCE ROBERT 508
SAUCE CHARCUTIERE 508

Red Snapper with
Grapefruit Salsa 509

Trout Amandine 509
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Ancho-Crusted Salmon with
Yellow Pepper Sauce 511

YELLOW PEPPER SAUCE 511
Vatapa 512

Sautéed Trout a la Meuniere 513
Shrimp Ticin-Xic 513
Bibimbap 514

Stir-Fried Squid with

ThaiBasil 515

Breast of Chicken with Duxelles
Stuffing and Supréme Sauce 515

Buttermilk Fried Chicken 516
COUNTRY GRAVY 516
Pan-Fried Veal Cutlets 518
WIENER SCHNITZEL 518

PAN-FRIED BREADED PORK
CUTLET 518

Veal CordonBleu 518

Veal Piccata with Milanese
Sauce (Piccata di Vitello
alla Milanese) 519

Milanese Sauce 519
Fisherman's Platter 520
REMOULADE SAUCE 520

Old-Fashioned Salt
Cod Cakes 521

Pan-Fried Brook Trout
with Bacon 522

Flounder a'Orly 522

Beer Batter 522

Shrimp Tempura 523
TEMPURA DIPPING SAUCE 523

Crispy Tangerine-Flavored
Chicken 524

SWEET GARLICSAUCE 524

Grandmother’s Bean
Curd (Ma Po Dofu) 527

Hanoi Fried Fish with Dill (Cha
CaThangLong) 527

Fried Fish Cakes 528

Chiles Rellenos con Picadillo
Oaxaquefio 528-9

Tinga Poblano 530

chapter 19 steaming and
submersion cooking

Bass and Scallops en
Papillote 553

Poached Sea Bass with Clams,
Bacon, and Peppers 553

Poached Trout with
Saffron Mousse 555
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POACHED SOLE WITH SAFFRON
MOUSSE 555

TROUT AND SAFFRON
MOUSSELINE 555

SOLE MOUSSELINE 555
SALMON MOUSSELINE 555

Poached Trout Paupiettes
with Vin Blanc Sauce 556

Poached Sole Paupiettes
Véronique 557

ROYAL GLACAGE 557

Poached Sole with Vegetable
Julienne and Vin Blanc Sauce 558

Fillet of Snapper en
Papillote 558-9

New England Shore Dinner 561

Boston Scrod with Cream,
Capers, and Tomatoes 561

Pescado Veracruzana 562
Cioppino 562-3
GARLIC-FLAVORED CROUTONS 563

Poached Chicken Breast with
Tarragon Sauce 564

Farmhouse Chicken with
Angel Biscuits 564

Poule au Pot (Chicken with
Vegetables) 565

Udon Noodle Pot 566

Corned Beef with Winter
Vegetables 566

Beef Noodle Soup (Pho Bo) 569

Boiled Beef with Spétzle
and Potatoes (Gaisburger
Marsch) 570

Seafood Poached in a Saffron
Broth with Fennel 570

chapter 20 braising and stewing

Braised Oxtails 581
DEEP-FRIED ONIONS 581

Korean Braised Short
Ribs (Kalbi Jjim) 582
Braised Short Ribs 584

Beef Rouladen in Burgundy
Sauce 584-5

ROULADEN STUFFING 585
Yankee Pot Roast 586
Sauerbraten 587
Mole Negro 588-9
Beef Stew 589

Braised Pork Rolls and Sausage in
Meat Sauce with Rigatoni (Braciole
di Maiale al Ragtr e Rigatoni) 590

Choucroute 593

HOMEMADE SAUERKRAUT 593
Cassoulet 594
Duck Confit 595

New Mexican Green
Chile Stew 595

Pork Vindaloo 596
Pork in a Green Curry Sauce 596
Székely Goulash (Székely

Gulyds) 597

Veal Blanquette 597

Braised Veal Breast with
Mushroom Sausage 598

MUSHROOM SAUSAGE 598
Pork Goulash 599
BEEF GOULASH 599
Osso Buco Milanese 601
GREMOLATA 601
Polish Stuffed Cabbage 602
Braised Lamb Shanks 604

Portuguese Stuffed
Legof Lamb 605

HERBED FORCEMEAT
STUFFING 605

Lamb Navarin 606
Lamb Khorma 607

Curried Goat with Green
Papaya Salad 608

Irish Stew 608

Couscous with Lamb and
Chicken Stew 609

Chicken Tagine 611
PRESERVED LEMONS 611
Chicken Fricassee 612
VEAL FRICASSEE 612

Chicken and Prawn Ragout
(Mar i Muntanya) 612-3

chapter 22 cooking vegetables

Boiled Carrots 681
Boiled Edamame 681
Steamed Broccoli 681

BROCCOLI AND TOASTED
GARLIC 681

Glazed Beets 683
Creamed Corn 683
Pan-Steamed Carrots 684

PAN-STEAMED HARICOTS
VERTS 684

PECAN CARROTS 684



Gingered Snow Peas and
Yellow Squash 684

Green Beans with Walnuts 685
Glazed Carrots 685

Grilled Vegetables
Provencal-Style 686

MARINATED GRILLED
VEGETABLES 686

Grilled Shiitake Mushrooms
with Soy-Sesame Glaze 686

Zucchini Pancakes with
Tzatziki 688

Asparagus with Lemony
Hollandaise 688-9

Baked Acorn Squash with
Cranberry-Orange Compote 689

CRANBERRY-ORANGE
COMPOTE 689

Spaghetti Squash 691
Butternut Squash Purée 691
Curried Roasted Cauliflower 692
Oven-Roasted Tomatoes 692
Marinated Roasted Peppers 695
Roasted Carrots 695
Shrimp-Stuffed Mirlitons 696
Eggplant Parmesan 696
Poblanos Rellenos 699

SUMMER SQUASH SALSA 699

Mushroom Quesadillas
with Two Salsas 700

Seasonal Vegetable Tarts 701
Sautéed Arugula 702

Stir-Fried Shanghai Bok Choy
(Qinchao Shanghai Baicai) 702

Summer Squash Noodles 704
Belgian Endive a la Meuniere 704

Broccoli Rabe with Garlic and Hot
Crushed Pepper (Cime di Broccoli
con Aglio e Pepperoncino) 705

Jardiniere Vegetables 705
Vegetable Julienne 706
Macédoine of Vegetables 706
Spinach Pancakes 707
Pan-Fried Zucchini 707

Corn Fritters 707

Vegetable Tempura 708

Fried Plantain Chips 708
TOSTONES 708

Ratatouille 708

Braised Greens 710
Braised Fennel in Butter 710
Braised Red Cabbage 711
Braised Romaine 711

Braised Sauerkraut 712
French-Style Peas 712

chapter 23 cooking potatoes

Whipped Potatoes 735
Duchesse Potatoes 735
Boiled Parsley Potatoes 737

Baked Potatoes with Deep-
Fried Onions 737

Roasted Tuscan-Style
Potatoes 738

Glazed Sweet Potatoes 738

Mashed Sweet Potatoes
with Ginger 738

Potatoes au Gratin (Gratin
Dauphinoise) 739

Lyonnaise Potatoes 739
Chateau Potatoes 740
Delmonico Potatoes 740
Hash Brown Potatoes 740
Potato Pancakes 743
Potato Latkes 743
Potatoes Anna 744

Macaire Potatoes 744
Raosti Potatoes 744
French-Fried Potatoes 747
Sweet Potato Chips 747
Berny Potatoes 747
Souffléed Potatoes 748
Croquette Potatoes 748
Lorette Potatoes 748
German Potato Salad 749
Curried Sweet Potato Salad 749
Tortilla de Papas 750

chapter 24 cooking grains and
legumes

Black Bean Mash 768

Black Beans with Peppers
and Chorizo 768

Vegetarian Black Bean
Crépes 771

Frijoles Refritos 771

Corona Beans (Fagioli
all'Uccelletto) 772

Creamed Pinto Beans
(Frijoles Maneados) 772

Frijoles ala Charra 773

Frijoles Puercos Estilo
Sinaloa 773

Middle Eastern Chickpeas 774
Roman-Style Lima Beans 774
Southwest White Bean Stew 775
Stewed Black Beans 775

Falafel 776

Rice and Beans 776

Red Beans and Boiled Rice 777
Boiled White Beans 777
Vegetarian Chili 778

Rice Pilaf 780

SHORT-GRAIN WHITE RICE PILAF
(VALENCIA) 780

CONVERTED WHITE RICE PILAF 780
WILD RICE PILAF 780

WHEAT BERRY PILAF 780

PEARL BARLEY PILAF 780

Brown Rice Pilaf with Pecans
and Green Onions 780-81

SHORT-GRAIN BROWN RICE
PILAF 781

Annatto Rice 781
Arroz Blanco 781
Arroz Mexicano 782
Arroz Brasileiro 782
Coconut Rice 782
Risotto 783
PARMESAN RISOTTO 783
WILD MUSHROOM RISOTTO 783

GREEN PEARISOTTO (RISI E
BISI) 783

RISOTTO WITH ASPARAGUS
TIPS 783

Risotto alla Milanese 783
Vegetarian Risotto 784
Risotto with Mussels 784
Basic Boiled Rice 785

Steamed Long-Grain
Rice (Lo Han) 785

SushiRice 785

Fried Rice with Chinese
Sausage 787

Thai Sticky Rice with Mangos
(Mamuang Kao Nieo) 787

Paella Valenciana 788

Saffron Rice 788

Grilled Vegetable Jambalaya 791
BBQ SPICERUB 791

Rice Croquettes 792

Basic Polenta 792
POLENTA WITH PARMESAN 792

Grits with Corn and Hominy 795
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xii

Congee 795

Millet and Cauliflower Purée 796
Mixed Grain Pilaf 796

Green Onion-Bulgur Pilaf  796-7

Kasha with Spicy Maple
Pecans 799

Wheat Berry Salad with Oranges,
Cherries, and Pecans 799

Barley Salad with Cucumber
and Mint 800

Sweet and Spicy Bulgur Salad 800

Cracked Wheat and
Tomato Salad 803

Amaranth Pancakes 803
Saigon Crépes 804
Fontina Risotto Fritters 804

Corn and Asiago Cheese
Risotto Cakes 805

Wild Rice Cakes 806

chapter 25 cooking pasta and
dumplings

Fresh Egg Pasta 819
WHOLE WHEAT PASTA 819
BUCKWHEAT PASTA 819
SPINACH PASTA 819
SAFFRON PASTA 819
CITRUS PASTA 819
CURRIED PASTA 819
HERBED PASTA 819
BLACK PEPPER PASTA 819
RED PEPPER PASTA 819
TOMATO PASTA 819

PUMPKIN, CARROT, OR BEET
PASTA 819

Basic Boiled Pasta 819

Orecchiette with Italian Sausage,
Broccoli Rabe, and Parmesan 821

Pastaalla Carbonara 821

Stir-Fried Glass Noodles
(Jap Chae) 822

Pad Thai 822
Tempeh Cashew Noodles 825

Lasagna di Carnevale
Napolitana 825

Couscous 826

Classic Bolognese Lasagna
with Ragu and Béchamel
(Lasagna al Forno) 826

Asparagus and White
BeanLasagna 829

Ravioli Bercy 830

MASTER RECIPE LIST

Gnocchi di Semolina Gratinati 831
GnocchidiRicotta 831
Gnocchi Piedmontese 832
Spatzle 834
Bread Dumplings 835
Biscuit Dumplings 835
Hush Puppies 837
Dim Sum 837
POTSTICKERS 837
Steamed Dumplings
(Shao-Mai) 838
Pan-Fried Dumplings
(GuoTie) 841
GINGER-SOY DIPPING SAUCE 841

Potato and Cheddar-Filled Pierogi
with Caramelized Onions, Beurre
Noisette, and Sage 842

chapter 26 cooking eggs

Hard-Cooked Eggs 866
CODDLED EGGS 866
SOFT-COOKED EGGS 866
MEDIUM-COOKED EGGS 866

Deviled Eggs 866
DEVILED EGGS WITH TOMATO 866
DEVILED EGGS WITH GREENS 866
DEVILED EGGS WITH CHEESE 866

Pickled Eggs 868
RED PICKLED EGGS 868

Poached Eggs 868
Poached Eggs Mornay 869

POACHED EGGS, FARMER-
STYLE 869

POACHED EGGS WITH
MUSHROOMS 869

POACHED EGGS MASSENA 869
Poached Eggs with Corned
Beef Hash 869
Eggs Benedict 871

EGGS FLORENTINE 871

POACHED EGGS, AMERICAN-
STYLE 871

POACHED EGGS WITH CHICKEN LIVER
CHASSEUR 871

POACHED EGGS WITH SMOKED
SALMON 871

FriedEggs 871

EGGS OVER EASY, MEDIUM, OR
HARD 871

Scrambled Eggs 872
SCRAMBLED EGG WHITES 872

SCRAMBLED EGGS WITH
CHEESE 872

SCRAMBLED EGGS, SWEDISH-
STYLE 872

SCRAMBLED EGGS, HUNTER-
STYLE 872

SCRAMBLED EGGS WITH
BRATWURST 872

SCRAMBLED EGGS GRATINE 872

SCRAMBLED EGGS, GREEK-
STYLE 872

Plain Rolled Omelet 872

PLAIN ROLLED EGG WHITE
OMELET 873

CHEESE OMELET 873

CHEESE AND VEGETABLE
OMELET 873

MEAT AND CHEESE OMELET 873
HERB OMELET 873

TOMATO OMELET 873

OMELET FLORENTINE 873
OMELET MARCEL 873

OMELET OPERA 873

SEAFOOD OMELET 873
SHELLFISHOMELET 873
WESTERN OMELET 873
SPANISH OMELET 873

JELLY OMELET 873
Farmer-Style Omelet 873
Souffléed Cheddar Omelet 874
Spinach Soufflé 874

SAVORY CHEESE SOUFFLE 874
Artichoke Soufflé 875

Warm Goat Cheese Custard 875
Quiche Lorraine 876

SPINACH QUICHE 876
TOMATO AND LEEK QUICHE 876
CARAMELIZED ONION QUICHE 876

SMOKED SALMON AND DILL
QUICHE 876

BROCCOLI AND CHEDDAR
QUICHE 876

French Toast 878

chapter 27 salad dressings and
salads

Red Wine Vinaigrette 896
WHITE WINE VINAIGRETTE 896
MUSTARD-HERB VINAIGRETTE 896

ROASTED GARLIC AND MUSTARD
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introduction

INTRODUCTION

BECOMING A CHEF is a career-long process. Cooking is a dynamic profession—one that
provides some of the greatest challenges as well as some of the greatest rewards. There
is always another level of perfection to achieve and another skill to master. It is our hope
that this book will function both as a springboard into future growth and as a reference
point to give ballast to the lessons still to be learned.

By the nature of its encyclopedic subject coverage, this text is suited to a variety
of curricula, whether as part of an existing program or through independent study. An
instructor may choose to use all or part of its contents; the student may use it to ad-
vance his or her learning by employing it as a broad, basic text or as a reference tool to
answer specific questions about a particular technique. The techniques as explained in
this book have all been tested in the Institute’s kitchens. Each represents one of many
possible variations. The fact that all variations are not included in this text does not
imply that other methods are incorrect. Experience will teach the student many “tricks
of the trade! The title of this work should not put it into the rarified category of books
to be used only by those working in restaurant or hotel kitchens. The basic lessons of
cooking are the same whether one prepares food for paying guests or for one’s family
and friends. Therefore, we hope that those who look to cooking for a creative outlet will
come toregard this book as a valuable tool.

This book is suited to a variety of teaching situations because the material is ar-
ranged in a logical, progressive sequence. Chapter One covers the history of cooking as a
profession and examines the skills and attributes of a professional chef and other mem-
bers of the foodservice profession. (For more information about table service and dining
room operations, consult At Your Service or Remarkable Service.)

Since foodservice is a business, some of the elementary aspects of food cost-
ing are discussed in Chapter Two, as is how to adapt recipes—from this book or any
other—for use in a specific professional kitchen. Knowing how to adapt recipes is useful
for scheduling, controlling costs, and improving quality. (For more details about culi-
nary math, consult Math for the Professional Kitchen.) Nutrition and food science have
become part of the everyday language of the professional kitchen, and Chapter Three
reviews some basic concepts of nutrition and science, particularly as they relate to
cooking. (For more information about nutritional cooking, consult Techniques of Healthy
Cooking.) Food and kitchen safety are of increasing concern in all foodservice opera-
tions, and Chapter Four presents fundamental concepts and procedures for assuring
that safe, wholesome food is prepared in a safe environment.

Counted among the basics in the kitchen is the ability to seek out and purchase the
best possible ingredients. Part Two is a catalog of the tools and ingredients used in the
professional kitchen, and includes information regarding product specifications, pur-
chasing, and such processing concerns as trim loss. There are separate chapters devoted
to meats, poultry, and game; fish and shellfish; fruits, vegetables, and fresh herbs; dairy
products and eggs; and nonperishable goods such as oils, flours, grains, and dried pastas.

Cookingis not always a perfectly precise art, but a good grasp of the basics gives
the chef or student the ability not only to apply the technique, but also to learn the stan-
dards of quality so that they begin to develop a sense of how cooking works. Part Three
is devoted to stocks, sauces, and soups. The part opens with a chapter covering such



