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You have decided to pursue a career that will define you as a person and as a 
professional. Embarking on the lifelong journey of a culinarian requires stamina, 
perseverance and a willingness to learn from one’s mistakes. It is no coincidence 
that On Cooking begins with lessons in professionalism. This remarkable resource 
offers a path to becoming a professional chef by focusing on the main ingredients 
for success: training, skill, taste, judgment, dedication and pride.

Cooking is a dynamic and demanding profession and the chefs who have gen-
erously contributed to On Cooking exemplify the very best in Canadian cuisine. 
Because of their dedication to the profession and commitment to the next genera-
tion of cooks, their participation makes On Cooking the foundation on which you 
can begin your culinary training. Learn from these experts; they will serve as your 
mentors and guides throughout your culinary career.

Know that the profession you have chosen is part of a larger community. As 
president of the Canadian Culinary Federation/La Fédération Culinaire Canadienne 
(CCFCC), I look forward to welcoming you into Canada’s foremost professional culi-
nary association. Canada is well respected in the international culinary scene and 
the CCFCC’s participation in competitions, professional development and outreach 
programs offers you opportunities to hone your skills, network with colleagues and 
build friendships. After more than 25 years in the profession, I still think that being 
a chef is the best job in the world, and this text is the first step to becoming part of 
a dynamic group of passionate individuals who are dedicated to food and family.

Donald Gyurkovits
President, CCFCC

Foreword

Donald Gyurkovits
A veteran of the hospitality industry, Chef  
Donald Gyurkovits is a career chef. With 
25-plus years of experience, he has extensive 
knowledge of kitchen operations manage-
ment, menu development and supplier 
relations. Chef Gyurkovits is president of the 
Canadian Culinary Federation (CCFCC), vice 
president of Aregala Canada and director of 
the Culinary Arts Foundation, British Columbia. 
His participation in the CCFCC allows him to 
pursue one of his passionate interests—men-
toring junior chefs. The recipient of the 2007 
British Columbia Chefs’ Association (BCCA) 
Citation of the Year award, a 2010 Leadership 
Award from the Canadian Association of 
Foodservice Professionals and the 2011 British 
Columbia Chef of the Year, Chef Gyurkovits 
has guided many young chefs to gold, silver 
and bronze medals. As a well-respected culi-
nary professional, he believes that being a chef 
is the best job in the world.
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Preface

Welcome to the seventh Canadian edition of On Cooking: A Textbook of Culinary 
Fundamentals with MyCulinaryLab. Learning to cook entails much more than 
simply learning to follow a recipe. This edition focuses on culinary principles, 
with supporting recipes in the text and available as PDF files in MyCulinaryLab.  
MyCulinaryLab also includes Pearson Kitchen Manager, a recipe program with a 
recipe bank (including all of the recipes that appear in the text) as well as scaling, 
conversion and costing tools.

We have carefully checked the coverage in the text to ensure that it addresses 
the Interprovincial Standards Red Seal Program. The Red Seal Program was estab-
lished more than 55 years ago to provide greater mobility across Canada to skilled 
workers. Today, it represents a standard of excellence for the culinary industry in 
Canada recognized federally with the Red Seal Endorsement (R.S.E.) professional 
designation. Mastering the concepts, skills and techniques in On Cooking will pro-
vide you with all of the tools you need to succeed in your Red Seal examination 
and in your career.

This book is illustrated extensively with photographs and line illustrations to 
help you identify foods and equipment. The emphasis is on culinary principles, 
not recipes. Whenever possible, we focus on the general procedure, highlighting 
fundamental principles and skills, whether it be for preparing a yeast bread or 
grilling a piece of fish. We discuss both the how and the why of cooking. Only then 
are specific applications and sample recipes given, with a focus on basic recipes. 
Many recipes include photographs of the finished dish, ready for service; many 
procedures are illustrated with step-by-step photographs.

To provide you with a sense of the rich tradition of cookery, informative side-
bars on food history, chefs’ profiles and other topics are scattered throughout the 
book. Additional chapters on MyCulinaryLab explore mise en place and buffet 
presentation. Hotel and restaurant chefs and chef instructors from across Canada 
have contributed recipes to this program. These recipes allow you to explore the 
different techniques and styles used by a range of professionals and help to char-
acterize Canadian cuisine.

We wish you much success in your culinary career and hope that this text will 
continue to inform and inspire you long after graduation.

Approach and Philosophy of On Cooking
On Cooking, Seventh Canadian edition, follows the model established in our pre-
vious editions, which have prepared thousands of students for successful careers 
in the culinary arts by building a strong foundation based on sound fundamental 
techniques. Students and instructors alike praise On Cooking for its comprehensive 
yet accessible coverage of culinary skills and cooking procedures.

On Cooking starts with general procedures, highlighting fundamental principles 
and skills, and then presents specific applications and sample recipes. Core cooking 
principles are explained as the background for learning proper cooking techniques. 
The culinary arts are shown in cultural and historical context as well, so that stu-
dents understand how different techniques form the basis for various cuisines. Once 
mastered, these techniques can be used to cook a wide array of foods. Instructors 
can use the additional recipes available on MyCulinaryLab, both as PDFs and in 
Kitchen Manager, to add to the many recipes already contained in the text.
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Chapters focus on five areas that are essential to a well-rounded culinary  
professional:

•	 Professionalism: Background chapters introduce students to the field with 
material on food history, food safety, nutrition and menu planning. Food safety 
information has been updated to reflect the most recent regulations.

•	 Preparation: On Cooking covers the core subjects with which all culinary 
students should be familiar before stepping into the kitchen. Equipment and 
basic knife skills are presented. Staple ingredients such as eggs, dairy products, 
herbs and spices are covered.

•	 Cooking: Fundamental cooking techniques are explained and then demon-
strated with a wide range of recipes. Individual chapters focus on different 
categories of key ingredients: meats, poultry, fish, vegetables and so forth. A 
separate chapter on lifestyle cooking focuses on healthy eating, including food 
allergies, gluten-free cooking and vegetarian cuisine.

•	 Baking: Several chapters cover the aspects of bread and pastry making that 
every student should know. The material is sufficient to support a stand-alone 
unit on bread baking and dessert preparation.

•	 Meal Service and Presentation: Brunch and appetizers are covered, and a 
separate chapter on beverages includes discussions of water, juice, coffee and 
tea as well as wine and food pairings. A final chapter on plate presentation 
demonstrates traditional and contemporary techniques for enhancing the visual 
presentation of food.

New to the Seventh Canadian Edition
The following changes have been made to the structure and organization of  
the text:

•	 One of the biggest changes made in this edition is the addition of many more 
recipes to illustrate core competencies and various cooking methods. Having 
these recipes in the text, right where a cooking method or procedure is dis-
cussed, provides quick and easy access for students and instructors.

•	 Chapter 21, which used to cover Buffet Presentation, now covers International 
Flavour Principles, including material on Chinese, Japanese, Indian, North 
African (including Ethiopian), Middle Eastern, South American, Caribbean 
and Canadian Indigenous cuisines. This change reflects the increasing use 
of new ingredients by many chefs and the varied menus that are now found 
at many restaurants. The chapter on Buffet Presentation is still available on 
MyCulinaryLab.

•	 Over 300 additional recipes are found on MyCulinaryLab, included as PDF 
files so they are easy to locate, view and/or print.

•	 All recipes that are available on MyCulinaryLab are listed in the recipe index as 
well as at the end of each chapter, making it easy for students to find and try 
these additional recipes.

New information and topics in the text include the following:

•	 emphasis throughout the text on healthy cooking and nutrition, including 
healthful fat options and discussion on reducing refined sugar in cooking 
(Chapters 3 and 24 in particular)

•	 enhanced focus throughout on local farm-to-table movements (see Chapter 22 
especially)

•	 a discussion on the various career paths open to culinary graduates, including 
some outside the kitchen (Chapter 1)

•	 updated information from the Canadian Food Inspection Agency and Health 
Canada, including up-to-date labelling regulations (Chapter 3)

•	 expanded information on recipe writing (Chapter 4)
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•	 expanded discussion on pickling techniques, including recipes (Chapter 7)
•	 expanded discussion on a number of cooking methods, including rotisserie; 

molecular gastronomy, including a recipe (Chapter 9); sous vide, including 
two recipes: pork (Chapter 16) and salmon (Chapter 19); and deep-fat frying, 
including a recipe (Chapter 16)

•	 a discussion on emulsions (Chapter 10)
•	 information on quality claims and the rules surrounding what claims producers 

are legally allowed to make (Chapter 12)
•	 new tools and technologies, such as combitherm ovens (Chapter 12)
•	 updated information on beef cuts being promoted by Canada Beef (Chapter 13)
•	 updated information on purchasing sustainable seafood from the Ocean Wise 

and Seafood Watch programs (Chapter 19)
•	 a new recipe for Genoa Salami (Chapter 20) that meets stringent food safety 

protocols outlined by the CFIA
•	 information on how to modify recipes to be more healthful (Chapter 24)
•	 updated information on food allergies (Chapter 24)
•	 information on new ingredients that are becoming popular, such as flax  

(Chapter 24) and Haskap berries, which are being grown in Saskatchewan 
(Chapter 26)

•	 updated information on “new” bakeshop ingredients, including sugar and fat 
substitutes, substituting different flours, and alternative thickeners (Chapter 27)

•	 information on breakfast smoothies (Chapter 33)
•	 information on teas in Canada (Chapter 35)
•	 many more photos of contemporary plate presentation (Chapter 36)

A Note on the Recipes
Recipes are important and useful as a means of standardizing food preparation and 
recording information. We include recipes that are primarily designed to reinforce 
and explain techniques and procedures presented in the text. Many recipe yields 
have been standardized to yield no more than 10 servings, although some variety 
has been maintained to accommodate different needs.

All ingredients are listed in both metric and U.S. measurements. The metric recipes 
have been written to reinforce the simplicity and accuracy of the system. Weights for 
ingredients are used to make food costing easier and to professionalize the recipes. 
Accurate electronic scales are readily available and inexpensive. U.S. equivalents 
have been left in volume measures in most cases; note that ounces by weight and 
fluid ounces are not the same. You should not directly compare the metric conver-
sions against the U.S. measurements; they are not intended to be identical and adjust-
ments have been made. We strongly recommend that you work only in one system, 
as switching back and forth leads to disappointment with the end product. Each 
product is unique and there are no magic conversions that work across the spectrum.

Temperature requirements may vary depending on equipment and altitudes. Dif-
ferent ovens will be more or less efficient in maintaining proper temperature, and 
oven temperature calibrations need to be verified on a regular basis. The tempera-
tures given in recipes should be used as a guideline and adjusted for these factors. 
Note that metric recipes tend to use finer calibrations, whereas U.S. measurements 
tend to work in increments of 25°F. Cooking times also may vary depending on the 
quality of the meat being prepared or other factors.

Throughout the text, standards from the Canadian Food Inspection Agency 
(CFIA) and Health Canada have been upheld, although real-world practices and 
customer preferences are also considered.

Throughout the text, unless otherwise noted, mirepoix refers to a preparation 
of 2 parts onion, 1 part celery and 1 part carrot by weight; pepper refers to ground 
black pepper, preferably freshly ground; butter refers to whole, unsalted butter; and 
TT means “to taste.”
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A nutritional analysis is provided with each recipe. This information is provided 
as a reference only. Nutrient values have been standardized to CFIA Nutrition Facts 
Table rounding guidelines. There is a 20% margin of error, due primarily to choices 
for specific ingredients and variations in the size of fruits and vegetables. When a 
recipe offers a choice of ingredients, the first-mentioned ingredient was the one 
used in the calculations. Salt listed as “to taste” (TT) has been added at 0.5 g per 
serving, unless other ingredients are contributing saltiness to the dish, in which 
case the additional salt has been decreased or eliminated. Ingredients listed as “as 
needed” are generally omitted from the nutritional analysis. In addition, canola oil 
and 2% milk are used throughout for “vegetable oil” and “milk,” respectively. When 
the recipe gives a choice of serving or weight, the first mentioned is used.

Recipes marked with the red apple symbol are considered healthful and may be 
low in calories, fat, saturated fat and/or sodium; some may also be a good source of 
vitamins, protein, fibre or calcium. These dishes are not necessarily dietetic; rather, 
they should be consumed as part of a well-balanced diet.

Vegetarian dishes are indicated with the green fruit and vegetable icon. These 
recipes do not contain meat, poultry, fish or shellfish, but they may contain dairy 
products and/or eggs. Vegetarian dishes are not necessarily low in calories, fat 
or sodium, nor are they automatically good sources of vitamins, protein, fibre or 
calcium.

Detailed procedures for standard techniques (e.g., “deglaze the pan” or “monter 
au beurre”) are presented in the text and generally are not repeated in each recipe. 
No matter how detailed the written recipe, we must assume that you have certain 
knowledge, skills and judgment.

Variations appear at the end of selected recipes. These give you the opportunity 
to see how one set of techniques or procedures can be used to prepare different 
dishes with only minor modifications. You should also rely on the knowledge and 
skill of your instructor or chef for guidance. While some skills and an understanding 
of theory can be acquired through reading and study, no book can substitute for 
repeated, hands-on preparation and observation.

Student Supplements
MyCulinaryLab (www.pearsonmylabandmastering.com). A dynamic online tool, 
MyCulinaryLab supports the many ways in which students learn, enabling them 
to study and master the content online on their own time and at their own pace.

The key features of MyCulinaryLab include the following:

•	 Pearson eText  gives students access to their textbook anytime, anywhere. 
In addition to note taking, highlighting and bookmarking, the Pearson eText 
offers interactive and sharing features. Instructors can share their comments 
or highlights, and students can add their own, creating a tight community of 
learners within the class.

•	 Pearson Kitchen Manager  is a custom software application that comes 
loaded with all of the recipes in the seventh Canadian edition of On Cooking, 
the additional recipes available for this edition through MyCulinaryLab, plus 
more than 100 additional recipes at various levels of complexity, including 
many contributed by chefs from across the country. The recipes can be scaled 
and edited, and new recipes can be added. Kitchen Manager can be used to 
build menus, generate shopping lists and calculate estimated costs at the  
recipe or menu level.

•	 Practice exams  help students to prepare for the journeyperson’s exam and 
the Red Seal exam.

•	 Chapter quizzes  test students’ knowledge of key points. Marks can be sent 
to the gradebook, or the quizzes can be used as self-assessment tools for stu-
dents to check their own understanding of the material and concepts in the 
textbook.
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•	 Video clips demonstrate various kitchen techniques, such as knife skills.
•	 Two bonus chapters, Mise en Place and Buffet Presentation, are provided.
•	 Additional information on food and wine pairings supplements the material 

in Chapter 35, Beverages, including sample recipes with wine suggestions and 
detailed pairing charts. A chart on pairing beers with cheeses is also available 
in this section.

•	 Information on culinary competitions outlines the benefits of competition 
as an extension of learning and highlights opportunities for students and 
apprentices.

Study Guide (978-0-13-465871-1). The Study Guide provides an overview of the 
key concepts in On Cooking through self-tests, including multiple choice, fill-in-the-
blank, short answer, matching and labelling questions.

Custom Recipes. Students can access additional appropriate recipes on  
MyCulinaryLab and Kitchen Manager. These recipes, as well as other recipes 
developed in your kitchens and schools, can be used to supplement the recipes 
in the text. Many are contributed by chefs and instructors from across the country.

Instructor Supplements
MyCulinaryLab (www.pearsonmylabandmastering.com). MyCulinaryLab is an easy-
to-use online resource designed to supplement a traditional lecture course. It pro-
vides instructors with basic course management capabilities in the areas of course 
organization, grades, communication and personalization of content. Instructors 
benefit from course management tools such as a robust gradebook, integrated 
course email and reporting tools. See the “Student Supplements” section above for 
a description of the key content on MyCulinaryLab.

The following supplements are available for download from a password- 
protected section of Pearson Canada’s online catalogue (http://catalogue. 
pearsoned.ca). Navigate to your book’s catalogue page to view a list of the supple-
ments that are available. Speak to your local Pearson sales representative for details 
and access.

•	 Instructor’s Manual: This manual includes chapter outlines, lists of key terms, 
additional discussion questions and learning activities. Selected figures and 
tables, along with other key information from the text, are provided as trans-
parency masters that can be reproduced for classroom use.

•	 Test Item File: Includes more than 1300 test questions, including multiple 
choice, fill-in-the-blank, matching and true/false, are provided in Microsoft 
Word format.

•	 PowerPoints: PowerPoint presentations offer outlines of the key concepts in 
each chapter as well as images from the text.

Learning Solutions Managers. Pearson’s Learning Solutions Managers work with 
faculty and campus course designers to ensure that Pearson technology products, 
assessment tools and online course materials are tailored to meet your specific 
needs. This highly qualified team is dedicated to helping schools take full advantage 
of a wide range of educational resources, by assisting in the integration of a variety 
of instructional materials and media formats. Your local Pearson Canada sales rep-
resentative can provide you with more details on this service program.
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After studying this chapter 
you will be able to:

•	 name	key	historical	figures	
responsible	for	developing	food	
service	professionalism

•	 discuss	the	development	of	the	
modern	food	service	industry

•	 explain	the	organization	of	classi-
cal	and	modern	kitchen	brigades

•	 explain	the	role	of	the	pro-
fessional	chef	in	modern	food	
service	operations

•	 identify	the	attributes	an	appren-
tice	or	student	cook	needs	to	
become	a	professional	chef
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Learning Outcomes and 
Chapter Introduction
Each chapter begins with clearly stated  
outcomes. Students can refer to these  
outcomes while reading to make sure they 
understand the material. The introduction  
provides a brief overview of the topics to be 
covered.

Safety Alerts
Brief notes remind students of safety concerns 
and encourage them to incorporate food safety 
and sanitation into their regular kitchen  
activities.

Marginal Definitions
Important terms are defined in the margins to 
help students master new terminology. An  
end-of-text glossary provides an easy reference 
for all the key terms.

Professionalism   9

Sugar, in particular, is added to many processed foods, often using a name con-
sumers are not familiar with—in other words, hidden sugars. Yet they are marketed 
as healthy choices.

New Consumers
Demographic and social changes have contributed to the diversification of the food 
service industry by creating or identifying new consumer groups with their own 
desires or needs. By tailoring their menu, prices and decor accordingly, food ser-
vice operations cater to consumers defined by age (baby boomers and seniors, in 
particular, and now millennials), type of household (singles, couples and families), 
income, education and geography.

Since the 20th century, especially in the decades following World War II, there 
has also been a rapid increase in the number and type of institutions provid-
ing food services. These include hospitals, schools, retirement centres, hotels and 
resorts (which may, in turn, have fine dining, coffee shop, banquet and room 
service facilities), factories, camps and office complexes. Each of these institutions 
presents the professional chef with unique challenges, whether they be culinary, 
dietary or budgetary.

Through travel, television or exposure to the many books and magazines about 
food, consumers are better educated and more sophisticated. Educated consumers 
provide a market for new foods and cuisines (global, national, regional and 
ethnic) as well as an appreciation for a job well done.

Although some consumers may frequent a particular restaurant because its chef 
or owner is a celebrity or the restaurant is riding high on a crest of fad or fashion, 
most consumers choose a restaurant—whether it be a quick service burger place 
or an elegant fine-dining restaurant—because it provides quality food at a cost they 
are willing to pay. To remain successful, then, the restaurant must carefully balance 
its commitment to quality with marketplace realities.

the	food	seRvICe	opeRatIon
To function efficiently, a food service operation must be well organized and staffed 
with appropriate personnel. This staff is traditionally called a brigade. Currently 
we refer to the “team,” and sometimes the chef’s title is kitchen leader. Although 
a chef will be most familiar with the back of the house or kitchen brigade, he or 
she should also understand how the dining room or front of the house operates. 
Staffing any food service facility ultimately depends on the type and complexity of 
the menu. (Types and styles of menus are discussed in Chapter 4, Menu Planning 
and Food Costing.)

The Modern Kitchen Brigade
Today most food service operations utilize a simplified version of Escoffier’s kitchen 
brigade.

The executive chef, working chef or kitchen leader is a team player who coordi-
nates kitchen activities and directs the kitchen staff’s training and work efforts. Tak-
ing into consideration factors such as food costs, food availability and popularity as 
well as labour costs, kitchen skills and equipment, the executive chef plans menus 
and creates recipes. He or she sets and enforces nutrition, safety and sanitation 
standards and participates in (or at least observes) the preparation and presenta-
tion of menu items to ensure that quality standards are rigorously and consistently 
maintained. The chef or kitchen leader may also be responsible for purchasing food 
items and, often, equipment. In some food service operations, the executive chef 
may assist in designing the menu, dining room and kitchen. He or she also educates 
the dining room staff so that they can correctly answer questions about the menu. 
The chef may also work with food purveyors to learn about new food items and 

global cuisine foods (often commer-
cially produced items) or preparation 
methods that have become ubiquitous 
throughout the world; for example, 
curries and french-fried potatoes

national cuisine the characteristic 
cuisine of a nation

regional cuisine a set of recipes based 
upon local ingredients, traditions and 
practices; within a larger geographical, 
political, cultural or social unit, regional 
cuisines are often variations of one 
another that blend together to create a 
national cuisine

ethnic cuisine the cuisine of a group 
of people having a common cultural 
heritage, as opposed to the cuisine of 
a group of people bound together by 
geography or political factors

brigade a system of staffing a kitchen 
so that each worker is assigned a set 
of specific tasks; these tasks are often 
related by cooking method, equipment 
or the types of foods being produced

M01_LABE3905_07_SE_C01.indd   9 08/12/16   1:49 PM

Boxes and Sidebars
Boxes and sidebars present supplementary 
information, including notes on food history, 
food in culture and the background of  
professional food service. This material helps 
students understand the culinary arts in a wider 
social context. Extended profiles of Canadian 
chefs provide an inside look at the philosophy 
and daily life of successful chefs.

Professionalism   5

The 21st Century—The Farm-to-Table (or Locavore) 
Movement and Celebrity Chefs
The 21st century has begun with a rethinking of menu building not only to recog-
nize the vast array of ingredients available, but also to reduce its ecological footprint 
and enhance sustainability. While chefs are sourcing ingredients globally, they are 
also working in tandem with local farmers to supply their diners with fresh fla-
vours while supporting local agriculture and preserving heirloom varieties. The con-
cern for locally raised ingredients, referred to as the farm-to-table (or locavore) 
movement, has influenced chefs to serve fresh seasonal foods, such as wild greens 
or pastured pork, that are produced near the location of their restaurants.

In addition to supporting local growers and reducing reliance on imports, sustain-
ability is at the core of the farm-to-table philosophy, coupled with a desire to create 
a smaller carbon footprint. Many local farmers offer organic, no-added chemical or 
added hormone products. Supporting local farmers and producers enhances the local 
economy, despite the restaurateur usually paying higher commodity prices, which are 
passed on to diners. Chefs take pride in recognizing their suppliers on their menus.

farm-to-table (or locavore) move-
ment an awareness of the source 
of ingredients with an emphasis on 
serving locally grown and minimally 
processed foods in season

AUgUste esCOffier (1846–1935)

Escoffier’s brilliant culinary career began 
at the age of 13 in his uncle’s restaurant 
and continued until his death at the 
age of 89. Called the “Emperor of the 
world’s kitchens,” he is perhaps best 
known for defining French cuisine and 
dining during La Belle Époque (the 
“Gay Nineties”).

Unlike Carême, Escoffier never 
worked in an aristocratic household. 
Rather, he exhibited his culinary skills in 
the dining rooms of the finest hotels in 
Europe, including the Place Vendôme  
in Paris and the Savoy and Carlton 
Hotels in London.

Escoffier did much to enhance the 
grande cuisine that arguably had reached 
its perfection under Carême. Crediting 
Carême with providing the foundation for 
great—that is, French—cooking, Escoffier 

simplified the profusion of flavours, 
dishes and garnishes typifying Carême’s 
work. He also streamlined some of 
Carême’s overly elaborate and fussy pro-
cedures and classifications. For example, 
he reduced Carême’s elaborate system 
of classifying sauces into the five families 
of sauces still recognized today. Escof-
fier sought simplicity and aimed for the 
perfect balance of a few superb ingre-
dients. Some consider his refinement of 
grande cuisine to have been so radical 
as to credit him with the development of 
a new cuisine referred to as cuisine clas-
sique (classic or classical cuisine).

His many writings include Le Livre 
des menus (1912), in which, discussing 
the principles of a well-planned meal, 
he analogizes a great dinner to a sym-
phony with contrasting movements that 

should be appropriate to the occasion, 
the guests and the season, and Ma 
cuisine (1934), surveying cuisine bour-
geoisie. But his most important contri-
bution is a culinary treatise intended for 
the professional chef entitled Le Guide 
culinaire (1903). Still in use today, it is 
an astounding collection of more than 
5000 classic cuisine recipes and gar-
nishes. In it, Escoffier emphasizes the 
mastery of techniques, the thorough 
understanding of cooking principles 
and the appreciation of ingredients— 
attributes he considered the building 
blocks professional chefs should use to 
create great dishes.

Escoffier was honoured as a Cheva-
lier of the French Legion of Honour in 
1920 for his work in enhancing the rep-
utation of French cuisine.

fernAnD POint (1897–1955)

A massive man with a monumental per-
sonality, Point refined and modernized 
the classic cuisine of Escoffier. By doing 
so, he laid the foundations for nouvelle 
cuisine.

Point received his early training in 
some of the finest hotel-restaurant 
kitchens in Paris. In 1922 he and 
his family moved to Vienne, a city 
in southeast France near Lyon, and 
opened a restaurant. Two years 
later his father left the restaurant to 

Fernand, who renamed it La Pyra-
mide. During the succeeding years it 
became one of the culinary wonders 
of the world.

Point disdained dominating sauces 
and distracting accompaniments and 
garnishes. He believed that each dish 
should have a single dominant ingre-
dient, flavour or theme; garnishes must 
be simple and match “like a tie to a 
suit.” Procedure was of great impor-
tance. He devoted equal efforts to fry-

ing an egg and creating the marjolaine 
(a light almond and hazelnut sponge-
cake filled with chocolate and praline 
buttercreams). His goal was to use the 
finest of raw ingredients to produce 
perfect food that looked elegant and 
simple. But simplicity was not easy to 
achieve. As he once said, “A béarnaise 
sauce is simply an egg yolk, a shallot, a 
little tarragon vinegar, and butter, but it 
takes years of practice for the result to 
be perfect.”
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market from distant suppliers. Indeed, by the early 1900s, live Atlantic oysters were 
available on the western plains. During and since the 20th century, temperature- 
controlled cargo ships, trains, trucks and airplanes all have been used as part of an 
integrated worldwide food transportation network.

Combined with dependable food preservation and storage techniques, improved 
transportation networks have freed chefs from seasonal and geographic limitations 
in their choice of foods and have expanded consumers’ culinary horizons.

Engineering advancements also have facilitated or even eliminated much routine 
kitchen work. Since the start of the Industrial Revolution, chefs have come to rely 
increasingly on mechanical and motorized food processors, mixers and cutters, as 
well as a wealth of sophisticated kitchen equipment such as high-carbon stainless 
steel knife blades, microwave ovens, convection steamers, programmable com-
bitherm ovens, infrared thermometers and induction cooktops. More recently, new 
computer technologies have made managing restaurant kitchens more efficient. 
And with easy access to the Internet, chefs can now source ingredients from a 
world of suppliers.

New Foods
Modern food preservation, storage and transportation techniques have made both 
fresh and exotic foods regularly available to chefs and consumers. Many of these 
foods are themselves more wholesome as the result of progress in agriculture and 
animal husbandry.

Advancements in agriculture such as the switch from organic to chemical fer-
tilizers and the introduction of pesticides and drought- or pest-resistant strains 
have resulted in increased yields of crops. Traditional hybridization techniques and, 
more recently, genetic engineering have produced new or improved grains and, for 
better or for worse, fruits and vegetables that have a longer shelf life and are more 
amenable to mass-production handling, storage and transportation methods. There 
is increased opposition among the public, with Europe at the forefront, against con-
suming genetically modified food products. The concern is the residue of pesticides 
and herbicides that linger in the crop. We have seen an increase in the incidence of 
chronic disease that mirrors the introduction of these agricultural products coupled 
with huge increases in sugar consumption.

Likewise, advancements in animal husbandry and aquaculture have led to a 
more reliable supply of leaner meat, poultry and fish. Moreover, foods found tradi-
tionally only in the wild (for example, game, wild rice and many mushrooms) are 
now raised commercially and are routinely available.

Food preservation and processing techniques have led to the development of 
quality packaged, prepared convenience foods. Today’s chef can rely on many of 
these products. They allow greater flexibility and more time to devote to other 
preparations.

New Concerns
Consumer concerns about nutrition and diet have fuelled changes in the food 
service industry. Obviously, what we eat affects our health. Adequate amounts of 
nutrients promote good health by preventing deficiencies and chronic diseases and 
increasing longevity.

The public has long been concerned about food safety. Federal, provincial and 
local governments have helped promote food safety by inspecting and grading 
meats and poultry, regulating label contents for packaged foods and setting sani-
tation standards. All these standards, especially sanitation standards, affect the way 
foods are prepared, stored and served.

Concerns about nutrition and food safety have resulted in renewed interest in 
organically grown fruits and vegetables and free-range–raised animals. Consumers 
are more aware of additives and preservatives used in commercial food production 
and also of the ingredients themselves. There is a growing population sourcing fewer 
processed foods and dismissing those foods with ingredients they don’t recognize. 

sAfety Alert
epidemics

The beginning of the 21st century 
has seen a number of agricultural 
anomalies. Outbreaks of BSE 
(bovine spongiform encephalop-
athy) and avian flu and concerns 
over the safety of aquaculture 
salmon have caught consumer 
attention. Producers and gov-
ernments globally have taken 
steps to contain or control these 
outbreaks. Food recalls are com-
mon, some of which cost proces-
sors millions of dollars when food 
safety protocols are breached.

M01_LABE3905_07_SE_C01.indd   8 08/12/16   1:49 PM

A01_LABE3905_07_SE_FM.indd   17 28/12/16   1:05 PM



Eggs and dairy Products   141

The albumen is the clear portion of the egg and is often referred to as the egg 
white. It constitutes about two-thirds of the egg and contains more than half of the 
protein and riboflavin. Egg white coagulates, becoming firm and opaque, at tem-
peratures between 62°C and 65°C (144°F and 149°F).

An often misunderstood portion of the egg is the chalazae cords. These thick, 
twisted strands of egg white protein anchor the yolk in place. They are neither 
imperfections nor embryos. The more prominent the chalazae, the fresher the egg. 
Chalazae do not interfere with cooking or with whipping egg whites.

Eggs are sold in jumbo, extra large, large, medium, small and peewee sizes, as 
determined by weight per dozen. (See Figure 8.2.) Food service operations gen-
erally use large eggs and pasteurized liquid whole, albumen or yolk egg for cost 
savings. Naturally enhanced omega-3 eggs are increasingly popular.

When separating eggs into whites and yolks, there is a range of weight for each 
component. Generally, medium eggs will have 32 g of albumen and 16 g of yolk. 
Large eggs will have approximately 35 g of albumen and 18 g of yolk.

Grading
Shell eggs are washed, sanitized, candled and graded at grading stations monitored 
by the Canadian Food Inspection Agency (CFIA) (Egg and Egg Products Division). 
The grade A, B or C is given to an egg based upon interior and exterior quality, not 
size. The qualities for each grade are described in Table 8.1. Grade has no effect on 
nutritional values. The demand for omega-3, free range or cage-free and organic 
eggs is increasing. Producer claims referencing free range are not regulated and 
you must know the farmer to verify such claims. The higher cost of production is 
passed on to consumers.

Storage
Egg quality is quickly diminished by improper handling. Store eggs at temperatures 
below 4°C (40°F) and at a relative humidity of 70% to 80%. Eggs will age more 
during one day at room temperature than they will during one week under proper 

OmegA-3 eggs

More breakfast menus are offering 
omega-3 eggs. Chickens are fed 
flaxseed to enrich the omega-3 
fatty acids in the yolk by up to 
10 times that of regular eggs. 
EPA and DHA fatty acids are also 
increased, providing a triple ben-
efit. Two omega-3 eggs contain 
more than half of Health Canada’s 
recommended daily adult intake 
of omega-3 fatty acid.

albumen the principal protein found in 
egg whites

chalazae cords thick, twisted strands of 
egg white that anchor the yolk in place

Jumbo PeeweeExtra large

70 g or more 63 g and more 56 g and more 49 g and more 42 g and more less than 42 g

Large Medium Small

FigurE 8.2 c Canada A size designation.

tablE 8.1 Egg	gradEs

grAde A grAde B grAde C

albumen Firm Watery Thin	and	watery

Yolk round,	well	centred slightly	flattened Loose

shell Clean,	no	cracks,	
normal	shape

No	cracks,	but	rough	
texture

May	be	cracked

Use sold	at	retail		
markets	for		
household	use

Used	for	commercial	
baking	or	further	
processing

Not	sold	to	consumers;	
sold	to	commercial	
processors	for	further	
processing

Grade B

Grade A

Grade C

Grade AG d A

Gradde C

Gradee B

Gra
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Tables
Tables and charts offer visual support and 
organization of material to enhance students’ 
understanding of the material.

Figures
Detailed line drawings illustrate tools and 
equipment. Illustrations are also used to show 
students the skeletal structure of meat animals 
and fish.

Product Identification
Hundreds of original colour photographs help 
students recognize and identify ingredients. 
Students can explore a huge variety of items 
such as fresh herbs, fish, dried spices, game, 
meats and fine cheeses.

Beef   287

Hock Bone

Aitch or
Rump Bone

Pin Bone

Tail Bones
(caudal vertebrae)

Sacrum
(sacral vertebrae)

Loin Bones
(lumbar vertebrae)

Back Bones
(thoracic vertebrae)

Feather Bones
(spinal processes)

Blade Bone
Cartilage

Blade Bone
(scapula)

Neck Bones

Atlas Bone

Pelvic Bone

Arm Bone
(humerus)

Hindshank
(tibia)

Knee Cap
(patella)

Round Bone
(femur)

Ball of Femur

Chine Bones

Rib Cartilages
(costal cartilages)

Breast Bone
(sternum)

Elbow
(ulna)

Ulna
Radius Foreshank Bone

Stifle Joint

13th Rib

1st Rib

Figure 13.1  c The skeletal structure of a steer.

Chuck Rib Short Loin

Loin

Sirloin Hip

Brisket and Shank Plate Flanksket aannd Shankrissket aannd Shankkket aannd Shankt d Sh kk d h k

Chuccckccck RibRibRib HiHiHip

Loin

ShoSSShoShoSho lSiort Loin i l iSii l iSiirrloinSort Loin SSiirrloinSort Loin SSiirrloin

PPPP FlankPlatePlatePll FlankFl k

Figure 13.2  c The primal cuts of beef.

smAller 
CArCAsses

Pressure and demand by restau-
rants is causing renewed inter-
est in smaller carcasses. Thicker 
steaks can be cut from lighter ani-
mals and still meet portion stan-
dards. A premium price is being 
paid to acquire smaller muscles. 
However, the efficiencies and 
yields achieved from larger car-
casses dictate that they will remain 
a strong market presence. New 
ways of fabricating and prepar-
ing the larger muscles are being 
developed. For example, a “base-
ball” cut is made by splitting a 
strip loin lengthwise and defatting 
and netting the muscle before 
portioning.

“New” Beef 
Cuts

A number of secondary beef cuts 
are now being marketed, such as 
flat iron, medallions and chuck 
flat. Most of these cuts come from 
the front quarter. The Beef Infor-
mation Centre provides technical 
sheets on these unfamiliar cuts 
that include recommendations on 
handling them and menu sugges-
tions. Visit www.beefinfo.org for 
further information.
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Tamarind Pods Tamarind Paste

Turmeric

Wasabi

Five-Spice 
Powder

Curry Powder

Herbes de 
Provence

Tamarind (Fr. tamarin; Sp. and It. tamarindo), also known as an Indian date, 
is the brown, bean-shaped pod of the tamarind tree, which is native to Africa. 
Although naturally sweet, tamarind also contains 12% tartaric acid, which makes it 
extremely tart. It is commonly used in Indian curries and Mediterranean cooking 
as a souring agent and in the West Indies in fruit drinks. Tamarind is sold as a 
concentrate or in sticky blocks of crushed pods, pulp and seeds, which should be 
soaked in warm water for about five minutes, then squeezed through a sieve. Tam-
arind’s high pectin content is useful in chutneys and jams, and it is often included 
in barbecue sauces and marinades. It is a key ingredient in Worcestershire sauce.

Turmeric, also known as Indian saffron, is produced from the roots of a flow-
ering tropical plant related to ginger. Unlike ginger, fresh turmeric is not used in 
cooking. It is only available dried and usually ground. Turmeric is renowned for its 
vibrant yellow colour and is used as a food colouring and dye. Turmeric’s flavour 
is distinctive and strong; it should not be substituted for saffron. Turmeric is a tra-
ditional ingredient in Indian curries, to which it imparts colour as well as flavour.

Wasabi is a pale green root similar, but unrelated, to horseradish. It has a strong 
aroma and a sharp, cleansing flavour with herbal overtones that is a bit hotter than 
that of horseradish. Fresh wasabi is rarely found outside Japan, but tins of powder 
and tubes of paste are readily available. It is commonly served with sushi and 
sashimi and can be used to add a spicy Asian note to other dishes, such as mashed 
potatoes or a compound butter. It also has antibacterial properties.

Herb and Spice Blends
Many countries and cuisines have created recognizable combinations of spice fla-
vours that are found in a variety of dishes. Although many of these blends are avail-
able ready-prepared for convenience, most can be mixed by the chef as needed. A 
few of the more common spice blends are described here.

Chinese five-spice powder is a combination of equal parts finely ground Szech-
uan pepper, star anise, cloves, cinnamon and fennel seeds. This blend is widely used 
in Chinese and some Vietnamese foods and is excellent with pork and in pâtés.

Curry powder is a European invention that probably took its name from the 
Tamil word kari, meaning “a sauce.” Created by 19th-century Britons returning 
from colonial India, it was meant to be the complete spicing for a “curry” dish. 
There are as many different formulas for curry powder as there are manufacturers; 
some formulas are mild and sweet (Bombay or Chinese style), others hot and pun-
gent (Madras style). Typical ingredients in curry powder are black pepper, cinna-
mon, cloves, coriander, cumin, ginger, mace and turmeric. Curry pastes are widely 
available; they are fried spices mixed with oil, onions, garlic and other flavourings.

Fine herbs (Fr. fines herbes) are a combination of parsley, tarragon, chervil and 
chives widely used in French cuisine. The mixture is available dried, or you can 
create your own from fresh ingredients.

Herbes de Provence is a blend of dried herbs commonly grown and used in 
southern France. Commercial blends usually include thyme, rosemary, bay leaf, 
basil, fennel seeds, savory and lavender. The herb blend is used with grilled or 
roasted meat, fish or chicken; in vegetable dishes; on pizza; and even in steamed 
rice and yeast breads.

Italian seasoning blend is a commercially prepared mixture of dried basil, 
oregano, sage, marjoram, rosemary, thyme, savory and other herbs associated with 
Italian cuisine.

Jamaican jerk seasoning is a powdered or wet mixture used on the Caribbean 
island of the same name made from a combination of spices that typically includes 
thyme, ground spices such as allspice, cinnamon, cloves and ginger as well as 
habanero peppers, onions and garlic. Chicken and pork are typically rubbed or 
marinated in the blend, then grilled. Due to the heat of the peppers, a small amount 
usually suffices.

Masala is a flavourful, aromatic blend of toasted and ground spices used in 
Indian cuisines. A garam masala is a masala made with hot spices (garam means Photo Credit Pearson Education
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Stir-frying is a variation of sautéing. A wok is used instead of a sauté pan; the 
curved sides and rounded bottom of the wok diffuse heat and facilitate tossing 
and stirring. Otherwise, stir-frying procedures are the same as those outlined for 
sautéing and will not be discussed separately here.

Procedure for SautéinG FooDS

	 ❶	 Cut, pound or otherwise prepare the food to be sautéed. Season it and 
dredge it in flour, if desired.

	 ❷	 Heat a sauté pan and add enough fat (typically, oil) to just cover the  
pan’s bottom.

	 ❸	 Add the food to the sauté pan in a single layer, presentation side down. Do 
not crowd the pan.

	 ❹	 Adjust the temperature so that the food’s exterior browns properly without 
burning and the interior cooks. The heat should be high enough to complete 
the cooking process before the food begins to stew in its own juices.

	 ❺	 Turn or toss the food as needed. Avoid burns by not splashing hot fat.
	 ❻	 Cook until done. Doneness is usually determined by timing or touch.

 ❶  Heat a small amount of oil in the 
sauté pan before adding the food.

 ❷  The sloped edge of the pan can be 
used to toss the food.

 ❸  The item being sautéed should be 
cooked quickly.

Photo Credits Pearson Education

Pan-frying
Pan-frying shares similarities with both sautéing and deep-fat frying. It is a dry-heat 
cooking method in which heat is transferred by conduction from the pan to the 
food, using a moderate amount of fat and medium hot temperatures similar to a 
deep-fat fryer. Heat is also transferred to the food from the hot fat by convection. 
Foods to be pan-fried are often coated in breading. This forms a seal that keeps 
the food moist and prevents the hot fat from penetrating the food, causing it to 
become greasy.

To pan-fry foods properly, first heat the fat in a sauté pan using moderate heat. 
Use enough fat so that the food being cooked is immersed one-third to one-half 
in the fat. The fat should be at a temperature somewhat lower than that used in 
sautéing; it should not smoke but should be hot enough so that when the food is 
added it crackles and spatters from the rapid vaporization of moisture. If the tem-
perature is too low, the food will absorb excessive amounts of fat; if it is too high, 
the food will burn on the outside before the interior is fully cooked. When the food 
is properly browned on one side, turn it without piercing it, using tongs. Always 
turn the food away from your body to prevent being burned by any fat that may 
splash. When the food is fully cooked, remove it from the pan, drain it on absor-
bent paper and serve it immediately.
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product yield. As well, there is less carryover cooking. Programmable combitherm 
ovens will take as long as 12 hours to cook a prime rib roast and sensors adjust 
temperature and humidity in the chamber to produce a roast that finishes at the 
perfect internal temperature of doneness and holds the roast for service to ensure 
overcooking does not occur.

Procedure for RoaStinG oR BakinG FooDS

	 ❶	 Preheat the oven.
	 ❷	 Cut, trim or otherwise prepare the food to be roasted or baked. Marinate or 

season as desired. Brush with oil or butter, as appropriate.
	 ❸	 Place the food on a rack or directly in a roasting pan or baking dish.
	 ❹	 Roast the food, generally uncovered, at the desired temperature. Baste as 

necessary.
	 ❺		Cook to the desired internal temperature or doneness, remembering that 

many foods will undergo carryover cooking after they are removed from 
the oven.

baste to moisten foods during cooking 
(usually grilling, broiling or roasting) 
with melted fat, pan drippings, a sauce 
or other liquids to prevent drying and 
to add flavour

 ❶  Season the item to be roasted, 
arrange it in an uncovered pan and 
place it in a preheated oven.

 ❷  Use a thermometer to check the 
internal temperature of the item 
being roasted.

Photo Credits Pearson Education

sautéing
Sautéing is a dry-heat cooking method that uses conduction to transfer heat from 
a hot sauté pan to food with the aid of a small amount of fat. Heat then penetrates 
the food through conduction. High temperatures are used to sauté, and the foods 
are usually cut into small pieces to promote even cooking.

To sauté foods properly, begin by heating a sauté pan on the stove top, then add 
a small amount of fat (avocado oil has the highest smoke point). The fat should 
just cover the bottom of the pan. Heat the fat or oil to the temperature just below 
the smoke point. The food to be cooked should be as dry as possible when it is 
added to the pan to promote browning and to prevent excessive spattering. Place 
the food in the pan in a single layer. The heat should be adjusted so the food 
cooks thoroughly; it should not be so hot that the outside of the food burns before 
the inside is cooked. The food should be turned or tossed periodically to develop  
the proper colour. Larger items should be turned using tongs without piercing the 
surface. Smaller items are often turned by using the sauteuse’s sloped sides to flip 
them back on top of themselves. When tossing sautéed foods, keep the pan in con-
tact with the heat source as much as possible to prevent it from cooling. Sautéing 
sometimes includes the preparation of a sauce directly in the pan after the main 
item has been removed.

SAfEty AlErt
Cooking with hot oil

When hot oil comes into contact 
with liquid, it can spatter, causing 
severe burns. Use caution when 
placing foods into hot fat. When 
pan-frying, slide food into the 
heated pan, letting it fall away 
from you so that splatters do not 
cause burns. Pat moist foods dry 
with paper towels before adding 
them to a deep-fat fryer.

Oil heated to its flash point can 
ignite, causing burns or a serious 
kitchen fire. When oil is heated 
to its smoke point, it begins to 
break down, creating acreolin, 
a harsh-smelling chemical com-
pound. This offensive smell is a 
good warning that hot oil may be 
close to its flash point. Turn off the 
heat and carefully remove the pan 
of oil from its heat source. Cover 
with a tight-fitting lid to smother 
any flames. Do not cook with oil 
that has reached its smoke point. 
Allow the oil to cool completely 
before discarding.
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Procedures
Numbered steps outline the basic procedures 
that must be mastered. These procedures are 
often followed by basic recipes that allow stu-
dents to practise these skills.

Illustrated Procedures
Step-by-step colour photographs of various 
stages in the preparation of dishes and  
ingredients help students visualize unfamiliar 
techniques and encourage them to review 
kitchen activities whenever necessary.
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to coat pans, less fat is used; however, be careful to avoid breathing in any of the 
spray. When you substitute water or stock for most of the fat, the result is primarily 
steaming the food to cook it.

Moist-Heat MetHods
Steaming requires no fat when you cook, whether you use a steam basket or cab-
inet or you cover a sauté pan with a lid to finish cooking. Also, nutrients are not 
leached from the foods during steaming. Poaching in a broth or court bouillon 
adds no fat to food. In fact, it will melt some surface fat and allow it to float away. 
However, if you serve poached salmon with hollandaise sauce instead of salsa, 
you negate the benefits of the cooking method and significantly increase the fat 
consumed by the diner. Avoid adding fat to cooking water when you cook pasta; it 
is unnecessary if you use a sufficient amount of water. When you cook foods in a 
liquid, skim visible fat to prevent its reabsorption by the food being cooked.

ConClusion
Cooking is the transfer of heat energy to foods by conduction, convection or radi-
ation. Cooking changes the molecular structure of certain nutrients. When heat is 
applied, proteins coagulate, starches gelatinize, sugars caramelize, fats melt and 
water evaporates. Foods can be cooked using a variety of methods. Some use 
dry heat: broiling, grilling, roasting and baking, sautéing, pan-frying and deep-fat 
frying. Others use moist heat: poaching, simmering, boiling and steaming. Still  
others use a combination of the two: braising and stewing. Sous vide and cook–
chill employ a variety of cooking methods, depending on the dish being prepared. 
The method used affects the texture, appearance and flavour of the cooked foods. 
You must understand these principles to ensure that foods are properly cooked.

	❶	Describe the differences between conduction and 
convection. Identify four cooking methods that rely 
on both conduction and convection to heat foods. 
Explain your choices.

	❷	Identify two cooking methods that rely on infrared 
heat. What is the principal difference between these 
methods?

	❸	At the same temperature, will a food cook faster in a 
convection oven or a conventional oven? Explain your 
answer.

	❹	Describe the process of caramelization and its signifi-
cance in food preparation. Will a braised food have a 
caramelized surface? Explain your answer.

	❺	Describe the process of coagulation and its signifi-
cance in food preparation. Will a pure fat coagulate if 
heated? Explain your answer.

	❻	Describe the process of gelatinization and its signifi-
cance in food preparation. Will a pure fat gelatinize? 
Explain your answer.

	❼	What qualities should be considered when choosing a 
fat for deep-fat frying?

	❽	List three signs that fryer fat has broken down and 
should be replaced. What causes fryer fat to break 
down? What can you do to extend the life of fryer fat?

	❾	Explain the differences between breading and batter-
ing foods for deep-fat frying.

	❿	Describe sous vide cooking.

	⓫	Itemize the cooling process for a cook–chill system.

	⓬	Do sous vide and cook–chill systems mean that less-
skilled kitchen staff is needed?

	⓭	To reduce calories from fat, which cooking methods 
are the best to use?

Q u e s t i o n s  f o r  d i s C u s s i o n

MyCulinaryLab
Visit MyCulinarylab for quizzes, videos, supplementary 
topics, and this additional recipe:

Cassis spheres
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Questions for Discussion
Questions for Discussion appear at the end 
of each chapter to encourage students to 
integrate theory and technique into a broader 
understanding of the material.
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ProCedUre For SAutéINg ANd PAN-FrYINg PotAtoeS

	 ❶	 Wash, trim, peel, cut and/or cook the potatoes as desired or as directed in 
the recipe.

	 ❷	 Heat the pan, then add and heat the fat. Add the potatoes to the hot fat. Do 
not overcrowd the pan. Use enough fat to prevent the potatoes from sticking 
to the pan. Depending on the recipe, use either the tossing method or still- 
frying method.

	 ❸	 Add garnishes, seasonings and other ingredients as desired or as directed in 
the recipe.

	 ❹	 Cook the potatoes until done.

Lyonnaise Potatoes

Blanched fried potatoes are soft and 
pale in colour.

When properly fried, the potatoes are 
evenly golden brown and crisp.

Overcooked fried potatoes are dark 
and bitter tasting.

Photo Credits Pearson Education

yield: 8 120-g (4-oz.) servings  Method: Sautéing

Potatoes,	waxy	variety 1	kg 2	lb.

onions,	julienne 250	g 8	oz.

Clarified	butter 125	ml 4	fl.	oz.

salt	and	pepper tt tt

Parsley,	chopped 10	g 1	tbsp.

	❶	 Partially cook the potatoes by baking, boiling or steaming. allow to cool.
	❷	 Peel and cut the potatoes into 0.5-cm (0.25-in.) thick slices.
	❸	 sauté the onions in half the butter until tender. remove the onions from the pan with a 

slotted spoon and set aside.
	❹	 add the remaining butter to the pan. add the potatoes and sauté, tossing as needed, until 

well browned on all sides.
	❺	 return the onions to the pan and sauté to combine the flavours. season to taste with salt 

and pepper and garnish with parsley.

VAriAtions:
Hash Browns—Shred the potatoes and onions and fry in small batches.

O’Brien—Dice and deep-fry the potatoes and garnish with diced, sautéed onion and 
red and green peppers.

Approximate values per serving: Calories 170, total fat 12 g, saturated fat 7 g, Cholesterol 33 mg, 
sodium 650 mg, total carbohydrates 16 g, protein 1 g

lYoNNAISe PotAtoeS 
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Icons
Healthy recipes and 
vegetarian dishes are 
indicated with  
colourful icons.

Measurements
All recipes provide 
both metric and  
U.S. measurements.

Step-by-Step 
Instructions

Variations
Recipe variations 
show students how 
to modify recipes to 
create new flavour 
profiles and  
new dishes.

Nutritional  
Analysis
All recipes include a 
nutritional  
analysis prepared  
specifically for  
this text.

Finished Dish
Some recipes are 
accompanied by  
a photograph of  
the finished dish, 
allowing students  
to see what the 
completed item 
should look like. 
These photographs 
can also help  
students understand 
different ways of 
presenting foods.
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Professionalism   1

Professionalism

C h a p t e r  O n e 

After studying this chapter 
you will be able to:

•	 name key historical figures 
responsible for developing food 
service professionalism

•	 discuss the development of the 
modern food service industry

•	 explain the organization of classi-
cal and modern kitchen brigades

•	 explain the role of the pro-
fessional chef in modern food 
service operations

•	 identify the attributes an appren-
tice or student cook needs to 
become a professional chef
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2   C h a p t e r  ONE 

GREAT COOKERY REQUIRES TASTE AND CREATIVITY, an 
appreciation of beauty and a mastery of technique. Like the sciences, 
successful cookery demands a certain level of knowledge and an 
understanding of basic principles. And, as with any vocation, today’s 
professional chefs must exercise sound judgment and be committed 
to achieving excellence in their endeavours.

This text describes foods and cooking equipment, explains culinary 
principles and cooking techniques and provides recipes utilizing these 
principles and techniques. This text cannot, however, provide taste, 
creativity, commitment and judgment. For these you and all culinary 
professionals must strive for excellence and have the drive to succeed.

Chefs and Restaurants
Cooks have produced food in quantity for as long as people have eaten together. 
For millennia, chefs have catered to the often elaborate dining needs of the wealthy 
and powerful, whether they be Asian, indigenous Canadian, European or African. 
And for centuries, vendors in China, Europe and elsewhere have sold to the public 
foods they prepared themselves or bought from others.

But the history of the professional chef is of relatively recent origin. Its cast is 
mostly French, and it is intertwined with the history of restaurants. For only with 
the development of restaurants during the late 18th and early 19th centuries were 
chefs expected to produce, efficiently and economically, different dishes at differ-
ent or the same times for different diners.

The 18th Century—Boulanger’s Restaurant
The word “restaurant” is derived from the French word restaurer (to restore). 
Since the 16th century, the word “restorative” had been used to describe rich and 
highly flavoured soups or stews capable of restoring lost strength. Restoratives, 
like all other cooked foods offered and purchased outside the home, were made 
by guild members. Each guild had a monopoly on preparing certain food items. 
For example, during the reign of Henri IV of France (1553–1610), there were sep-
arate guilds for rôtisseurs (who cooked la grosse viande, the main cuts of meat), 
pâtissiers (who cooked poultry, pies and tarts), tamisiers (who baked breads), 
vinaigriers (who made sauces and some stews, including some restoratives), 
traiteurs (who made ragouts) and porte-chapes (caterers who organized feasts 
and celebrations).

The French claim that the first modern restaurant opened one day in 1765 when 
a Parisian tavernkeeper, a Monsieur Boulanger, hung a sign advertising the sale of 
his special restorative, a dish of sheep feet in white sauce. His establishment closed 
shortly thereafter as the result of a lawsuit brought by a guild whose members 
claimed that Boulanger was infringing on their exclusive right to sell prepared 
dishes. Boulanger triumphed in court and later reopened.

Boulanger’s establishment differed from the inns and taverns that had existed 
throughout Europe for centuries. These inns and taverns served foods prepared 
(usually off-premises) by the appropriate guild. The food—of which there was little 
choice—was offered by the keeper as incidental to the establishment’s primary 
function: providing sleeping accommodations or drink. Customers were served 
family-style and ate at communal tables. Boulanger’s contribution to the food ser-
vice industry was to serve a variety of foods prepared on premises to customers 
whose primary interest was dining.

Several other restaurants opened in Paris during the succeeding decades, 
including the Grande Taverne de Londres in 1782. Its owner, Antoine Beauvilliers 

Defining the 
Key Terms

Cookery—The art, practice or 
work of cooking.

Cooking—(1) The transfer of 
energy from a heat source to a 
food; this energy alters the food’s 
molecular structure, changing 
its texture, flavour, aroma and 
appearance; (2) the preparation of 
food for consumption.

Professional cooking—A system 
of cooking based on a knowledge 
of and appreciation for ingredi-
ents and procedures.
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(1754–1817), advanced the development of the modern restaurant by offering his 
wealthy patrons a menu listing available dishes during fixed hours. Beauvilliers’s 
impeccably trained wait staff served patrons at small, individual tables in an ele-
gant setting.

The French Revolution (1789–1799) had a significant effect on the budding 
restaurant industry. Along with the aristocracy, guilds and their monopolies were 
generally abolished. The revolution also allowed the public access to the skills and 
creativity of the well-trained, sophisticated chefs who had worked in the aristocra-
cy’s private kitchens.

The Early 19th Century—Carême and Grande Cuisine
As the 19th century progressed, more restaurants opened, serving a greater selec-
tion of items and catering to a wider clientele. By mid-century, there were several 
large, grand restaurants in Paris serving elaborate meals, decidedly reminiscent 
of the grande cuisine (also known as haute cuisine) of the aristocracy. Grande 
cuisine, which arguably reached its peak of perfection in the hands of Antonin 
Carême, was characterized by meals consisting of dozens of courses of elaborately 
and intricately prepared, presented, garnished and sauced foods. Other restaura-
teurs blended the techniques and styles of grande cuisine with the simpler foods 
and tastes of the middle class (cuisine bourgeoisie) to create a new cuisine simpler 
than grande cuisine but more than mere home cooking.

The Late 19th Century—Escoffier and Cuisine Classique
Following the lead set by the French in both culinary style and the restaurant busi-
ness, restaurants opened in the Americas and throughout Europe during the 19th 
century. Charles Ranhofer (1836–1899) was the first internationally renowned chef 
of an American restaurant, Delmonico’s, in New York City. In 1893 Ranhofer pub-
lished his “franco-american” encyclopedia of cooking, The Epicurean, containing 
more than 3500 recipes.

One of the finest restaurants outside France was the dining room at London’s 
Savoy Hotel, opened in 1898 under the directions of César Ritz (1850–1918) and 
Auguste Escoffier. Escoffier is generally credited with refining the grande cuisine 
of Carême to create cuisine classique or classic cuisine. By doing so, he brought 
French cuisine into the 20th century.

The Mid-20th Century—Point and Nouvelle Cuisine
The mid-20th century witnessed a trend toward lighter, more naturally flavoured and 
more simply prepared foods. Fernand Point was a master practitioner of this movement. 
But this master’s goal of simplicity and refinement was carried to even greater heights 
by the generation of chefs Point trained: principally, Paul Bocuse, Jean and Pierre  
Troisgros, Alain Chapel, François Bise and Louis Outhier. They, along with Michel 
Guérard and Roger Vergé, were the pioneers of nouvelle cuisine in the early 1970s.

The nouvelle cuisine philosophy is premised on the rejection of overly rich, 
needlessly complicated dishes. These chefs emphasize healthful eating. The ingre-
dients must be absolutely fresh and of the highest possible quality; the cooking 
methods should be simple and direct whenever possible. The accompaniments and 
garnishes must be light and must contribute to an overall harmony; the completed 
plates must be elegantly designed and decorated. Following these guidelines, some 
traditional cooking methods have been applied to untraditional ingredients, and 
ingredients have been combined in new and previously unorthodox fashions. For 
chefs with taste, skill, knowledge and judgment, this works.

The Late 20th Century—Regional, Slow Food  
and Fusion Cuisine
The late 20th century was characterized by a resurgence in regional cuisine with 
the emphasis on sourcing the best of local, seasonal products. Producers and 

grande cuisine the rich, intricate and 
elaborate cuisine of the 18th- and 
19th-century French aristocracy and 
upper classes. It is based on the rational 
identification, development and 
adoption of strict culinary principles. 
By emphasizing the how and why of 
cooking, grande cuisine was the first to 
distinguish itself from regional cuisines, 
which tended to emphasize the tradition 
of cooking

classic cuisine a late 19th- and early 
20th-century refinement and simplifica-
tion of French grande cuisine. Classic 
(or classical) cuisine relies on the thor-
ough exploration of culinary principles 
and techniques, and emphasizes the 
refined preparation and presentation of 
superb ingredients

nouvelle cuisine French for “new cook-
ing”; a mid-20th-century movement 
away from many classic cuisine princi-
ples and toward a lighter cuisine based 
on natural flavours, shortened cooking 
times and innovative combinations
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chefs became partners. Marcel Kretz pioneered this concept in Canada while at La 
Sapinière in Quebec. Chez Panisse’s Alice Waters led the American front, which 
included local producers raising many commodities previously imported (e.g., 
foie gras). Simple preparations highlighting organic foods’ natural flavours were 
preferred.

Coupled with regionalism is the Slow Food movement. Started in 1986 by Carlo 
Petrini to counteract the proliferation of fast food, the Slow Food movement has 
spread globally from its origins in Rome. Its goals are to protect cultural regional 
food and drink and encourage the use of local ingredients. The use of local ingre-
dients is now mainstream for many restaurants in Canada in addition to suppli-
ers and stores. Heirloom ingredients are sought out for their superior flavours. In 
2004, Petrini and Massimo Montanari spearheaded the creation of the University of 
Gastronomic Sciences in Piedmont and Emilia-Romagna, Italy. The goal is to pro-
mote an awareness of good food and nutrition while sustaining ecological balances 
within an ecosystem.

A concept called fusion cuisine evolved during this time. Ingredients or meth-
ods from one region or ethnic base are combined with those of another; for exam-
ple, a duck confit is flavoured with lemon grass, ginger and chiles. A thorough 
knowledge of ingredients and flavours is necessary to successfully create a great 
fusion dish. Vietnamese and Malaysian cuisines are excellent examples of fusion. 
The French influence in Vietnam and the melding of Indian, Chinese and Malay/
Indonesian cooking created fusion cuisines.

Beginning in the 1990s, chefs began to seriously explore the scientific aspect of 
cooking. The French scientist Hervé This coined the term molecular gastronomy 
to describe the re-engineering of cooking using industrial concepts and machines. 
Ferran Adrià of Spain’s elBulli restaurant is the founding chef of this method of 
cooking. Hallmarks include superb quality ingredients, intense flavours, dehydra-
tors, espumas, spherification and freezer technologies.

fusion cuisine the blending or use of 
ingredients and/or preparation meth-
ods from various ethnic, regional or 
national cuisines in the same dish; also 
known as transnational cuisine

molecular gastronomy a contemporary 
scientific movement that investigates 
the chemistry and physics behind the 
preparation of foods and dishes

MARIE-ANTOINE (ANTONIN) CARêME (1784–1833)

Carême, known as the “cook of kings 
and the king of cooks,” was an acknowl-
edged master of French grande cuisine. 
Abandoned on the streets of Paris as 
a child, he worked his way from cook’s 
helper in a working-class restaurant to 
become one of the most prestigious 
chefs of his (or, arguably, any other) 
time. During his career he was chef to 
the famous French diplomat and gour-
mand Talleyrand, the Prince Regent of 
England (who became King George IV), 
Tsar Alexander I of Russia and Baron de 
Rothschild, among others.

His stated goal was to achieve “light-
ness,” “grace,” “order” and “perspicu-
ity” in the preparation and presentation of 
food. As a pâtissier, he designed and pre-
pared elaborate and elegant pastry and 
confectionery creations, many of which 
were based on architectural designs. (He 
wrote that “the fine arts are five in num-
ber, namely: painting, sculpture, poetry, 
music, architecture—the main branch of 

which is confectionery.”) As a showman, 
he garnished his dishes with ornamental 
hatelets (skewers) threaded with colour-
ful ingredients such as crayfish and intri-
cately carved vegetables, and presented 
his creations on elaborate socles (bases). 
As a saucier, he standardized the use of 
roux as a thickening agent, perfected 
recipes and devised a system for classify-
ing sauces. As a garde-manger, Carême 
popularized cold cuisine, emphasizing 
moulds and aspic dishes. As a culinary 
professional, he designed kitchen tools, 
equipment and uniforms.

As an author, he wrote and illus-
trated important texts on the culinary 
arts, including Le Maître d’hôtel français 

(1822), describing the hundreds of 
dishes he had personally created and 
cooked in the capitals of Europe; Le 
Pâtissier royal parisien (1825), containing 
fanciful designs for les pièces montées, 
the great decorative centrepieces that 
were the crowning glory of grand din-
ners; and his five-volume masterpiece 
on the state of his profession, L’Art de 
la cuisine au XIXe siècle (1833), the 
last two volumes of which were com-
pleted after his death by his associate, 
Plumerey. Carême’s writings almost 
single-handedly refined and summa-
rized 500 years of culinary evolution. But 
his treatises were not mere cookbooks. 
Rather, he analyzed cooking, old and 
new, emphasizing procedure and order 
and covering every aspect of the art 
known as grande cuisine.

Carême died before the age of 
50, burnt out, according to Laurent 
Tailhade, “by the flame of his genius 
and the coal of the spits.”Pearson Education, Inc.
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The 21st Century—The Farm-to-Table (or Locavore) 
Movement and Celebrity Chefs
The 21st century has begun with a rethinking of menu building not only to recog-
nize the vast array of ingredients available, but also to reduce its ecological footprint 
and enhance sustainability. While chefs are sourcing ingredients globally, they are 
also working in tandem with local farmers to supply their diners with fresh fla-
vours while supporting local agriculture and preserving heirloom varieties. The con-
cern for locally raised ingredients, referred to as the farm-to-table (or locavore) 
movement, has influenced chefs to serve fresh seasonal foods, such as wild greens 
or pastured pork, that are produced near the location of their restaurants.

In addition to supporting local growers and reducing reliance on imports, sustain-
ability is at the core of the farm-to-table philosophy, coupled with a desire to create 
a smaller carbon footprint. Many local farmers offer organic, no-added chemical or 
added hormone products. Supporting local farmers and producers enhances the local 
economy, despite the restaurateur usually paying higher commodity prices, which are 
passed on to diners. Chefs take pride in recognizing their suppliers on their menus.

farm-to-table (or locavore) move-
ment an awareness of the source 
of ingredients with an emphasis on 
serving locally grown and minimally 
processed foods in season

AUGUSTE ESCOFFIER (1846–1935)

Escoffier’s brilliant culinary career began 
at the age of 13 in his uncle’s restaurant 
and continued until his death at the 
age of 89. Called the “Emperor of the 
world’s kitchens,” he is perhaps best 
known for defining French cuisine and 
dining during La Belle Époque (the 
“Gay Nineties”).

Unlike Carême, Escoffier never 
worked in an aristocratic household. 
Rather, he exhibited his culinary skills in 
the dining rooms of the finest hotels in 
Europe, including the Place Vendôme  
in Paris and the Savoy and Carlton 
Hotels in London.

Escoffier did much to enhance the 
grande cuisine that arguably had reached 
its perfection under Carême. Crediting 
Carême with providing the foundation for 
great—that is, French—cooking, Escoffier 

simplified the profusion of flavours, 
dishes and garnishes typifying Carême’s 
work. He also streamlined some of 
Carême’s overly elaborate and fussy pro-
cedures and classifications. For example, 
he reduced Carême’s elaborate system 
of classifying sauces into the five families 
of sauces still recognized today. Escof-
fier sought simplicity and aimed for the 
perfect balance of a few superb ingre-
dients. Some consider his refinement of 
grande cuisine to have been so radical 
as to credit him with the development of 
a new cuisine referred to as cuisine clas-
sique (classic or classical cuisine).

His many writings include Le Livre 
des menus (1912), in which, discussing 
the principles of a well-planned meal, 
he analogizes a great dinner to a sym-
phony with contrasting movements that 

should be appropriate to the occasion, 
the guests and the season, and Ma 
cuisine (1934), surveying cuisine bour-
geoisie. But his most important contri-
bution is a culinary treatise intended for 
the professional chef entitled Le Guide 
culinaire (1903). Still in use today, it is 
an astounding collection of more than 
5000 classic cuisine recipes and gar-
nishes. In it, Escoffier emphasizes the 
mastery of techniques, the thorough 
understanding of cooking principles 
and the appreciation of ingredients— 
attributes he considered the building 
blocks professional chefs should use to 
create great dishes.

Escoffier was honoured as a Cheva-
lier of the French Legion of Honour in 
1920 for his work in enhancing the rep-
utation of French cuisine.

FERNAND POINT (1897–1955)

A massive man with a monumental per-
sonality, Point refined and modernized 
the classic cuisine of Escoffier. By doing 
so, he laid the foundations for nouvelle 
cuisine.

Point received his early training in 
some of the finest hotel-restaurant 
kitchens in Paris. In 1922 he and 
his family moved to Vienne, a city 
in southeast France near Lyon, and 
opened a restaurant. Two years 
later his father left the restaurant to 

Fernand, who renamed it La Pyra-
mide. During the succeeding years it 
became one of the culinary wonders 
of the world.

Point disdained dominating sauces 
and distracting accompaniments and 
garnishes. He believed that each dish 
should have a single dominant ingre-
dient, flavour or theme; garnishes must 
be simple and match “like a tie to a 
suit.” Procedure was of great impor-
tance. He devoted equal efforts to fry-

ing an egg and creating the marjolaine 
(a light almond and hazelnut sponge-
cake filled with chocolate and praline 
buttercreams). His goal was to use the 
finest of raw ingredients to produce 
perfect food that looked elegant and 
simple. But simplicity was not easy to 
achieve. As he once said, “A béarnaise 
sauce is simply an egg yolk, a shallot, a 
little tarragon vinegar, and butter, but it 
takes years of practice for the result to 
be perfect.”
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Ferran Adrià (1962– )

Cooking is a language through 
which all the following properties 
may be expressed: harmony, cre-
ativity, happiness, beauty, poetry, 
complexity, magic, humour, provo-
cation and culture.

—Ferran Adrià

Ferran Adrià is an experimental Span-
ish chef called the Salvador Dalí of the 
kitchen. Adrià’s restaurant, elBulli (slang 
for “the bulldog”), was voted World’s 
Best Restaurant four times by Britain’s 
Restaurant magazine. ElBulli also had 
three Michelin stars, the highest rating, 
an award it maintained since 1997.

Born near Barcelona, this food 
futurist planned a business career 
before a temporary dishwashing job 
redirected his path. Inspired by classic 
cuisine and an encouraging chef, Adrià 
began his self-education, reading from 
cover to cover El Práctico, a cooking 
manual edited by a Spanish chef heav-
ily influenced by Escoffier. A month 
working at elBulli, a prestigious resort 
restaurant in the tiny town of Roses on 
the Costa Brava, was an experience 
so stimulating that he returned there 
upon completion of his military service 
in 1984.

At the time, the cuisine at elBulli was 
heavily influenced by nouvelle cuisine, 
then at its height. Working alongside 
the restaurant’s chef, Adrià created new 
versions of acclaimed French dishes, 
earning the restaurant its first star in the 
influential Michelin Guide. He enhanced 
his skills and knowledge of classic tech-
nique through brief apprenticeships 
in top kitchens in France. But in 1987, 
Adrià heard an expression that was to 
change his direction as a chef. “Creativ-
ity means not copying,” said Jacques 
Maximin, then chef of Le Chanticleer in 
Nice, France. At that moment Adrià and 
his team committed themselves to rein-
venting cuisine as we know it.

The food served at elBulli engaged 
all of one’s senses. Dinner was a tasting 
menu of up to 35 bite-sized dishes. What 
appeared to be cooked may actually 
have been flash frozen. A herb clipped 
to a spoon allowed guests to smell the 
aroma before tasting the herb in the 
dish. Warm foam that tasted of carrots 
or mushrooms, hot gelatin, encapsu-
lated mango purée that resembled egg 
yolks and ravioli filled with liquid were 
some of the show-stopping techniques 
for which Adrià became known. At the 
vanguard of experimental cooking, 
Adrià and staff spent six months each 

year working with food technologists, 
industrial designers and artists experi-
menting with new techniques. The chef 
and his staff documented their style of 
cooking in a 23-point synthesis. Using 
the freshest ingredients and mastery of 
technique are givens, they write. But all 
foods are of equal gastronomic value, 
with a preference for vegetables and 
seafood to create a “light, harmonic 
cuisine” based on classic and modern 
technologies.

Among those who have worked at 
elBulli, Chef Grant Achatz of Alinea in 
Chicago and Chef Wylie Dufresne of 
wd50 in New York City have become 
leaders in this emerging modern style 
of cooking. Indicative of the appeal of 
this challenging cuisine, millions of pro-
spective customers vied for one of only 
8000 seats at the restaurant each year.

In 2011, Adrià closed elBulli and 
opened the Foundation. It is a centre 
dedicated to research, innovation and 
technology. All information will be 
shared on the Internet in La Bullipedia, 
which is expected to launch in 2016. 
ElBulli’s recipe research serves as the 
core for the database that will cata-
logue food and its preparation from a 
scientific and emotional perspective, 
among others.

The concept of the 100-mile diet was explored by a couple from British Colum-
bia, online starting in 2006, in a book published in 2007, and in a TV show in 2009. 
The couple chronicled their story of eating only food sourced within 100 miles of 
their home. They relied heavily on farmers’ markets and on visiting local farms. It 
helped that they lived in Vancouver, which has available an abundance of locally 
harvested food from the ocean, rivers, market gardens and farms in the fertile Fra-
ser Delta, with its moderate climate.

Purchasing food grown within 100 miles of a restaurant is not practical for most 
of the year in Canada due to the harsh winters, the short growing season and geo-
graphical factors. Product sold in farmers’ markets is not necessarily local and often 
has limited supply. Many retailers sell value-added items, while some shop owners 
supplement their offerings with product purchased on the open market. Canadian 
restaurants rely on sourcing much of their local produce from greenhouse facilities 
and some grow their own herbs and microgreens. Chefs must make choices among 
suppliers based on what their diners expect and are willing to either forego or pay 
for. Generally, there are not enough local suppliers to meet the demand by both 
restaurants and the purchasing public. Chefs today focus on local, regional and 
often seasonal foods and most supplement with ingredients from elsewhere.

Seasonality is a major factor for most produce, and restaurateurs who purchase 
local have revived the practice of canning produce while it is in season. This is not 
unlike what your grandparents and their predecessors did as a part of everyday 
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living. The size of the carbon footprint associated with purchasing local is a source 
of debate due to the inefficiencies of small production and the resources required 
to deliver the product to market. However, it is difficult to deny that a carrot grown 
locally in organic soil and eaten on the same day it was harvested does, in fact, 
taste better.

Also, in the 21st century, many chefs have been elevated to celebrity status; 
an entire cable television network is devoted to cooking. Bookstore and library 
shelves are jammed with cookbooks, and newspapers and magazines regularly 
review restaurants and report on culinary trends. With gourmet shops and cook-
ware stores in most malls, cooking has become both a hobby and a spectator sport. 
All this has helped inspire a generation of Canadian teenagers to pursue careers 
behind the stove—and in front of the camera.

Influences on Modern Food 	
Service Operations
From Monsieur Boulanger’s humble establishment, a great industry has grown. 
Today there are more than 92 000 food service operators in Canada and they 
employ 6.5% of the workforce. The dramatic growth and diversification of the food 
service industry are due in part to the Industrial Revolution and the social and eco-
nomic changes it wrought, including the introduction of new technologies, foods, 
concerns and consumers.

New Technologies
Technology has always had a profound effect on cooking. For example, the devel-
opment of clay and, later, metal vessels that could contain liquids and withstand as 
well as conduct heat offered prehistoric cooks the opportunity to stew, make soups 
and porridge, pickle and brine foods and control fermentation. But it was not until 
the rapid technological advances fostered by the Industrial Revolution that anything 
approaching the modern kitchen was possible.

One of the most important advancements was the introduction of the cast-iron 
stove. Prior to the 19th century, most cooking was done on spits or grills or in 
cauldrons or pots set on or in a wood- or coal-burning hearth. Hearth-side cook-
ing did not lend itself well to the simultaneous preparation of many items or to 
items requiring constant and delicate attention. With the introduction of cast-iron 
stoves during the 1800s (first wood- and coal-burning, then, by mid-century, gas 
and, by the early 20th century, electric), cooks could more comfortably and safely 
approach the heat source and control its temperatures. Cooks were also able to 
prepare efficiently and hold for later use or service a multitude of smaller amounts 
of items requiring different cooking methods or ingredients. This is a necessity at a 
restaurant simultaneously catering to different diners’ demands.

Also of great importance were developments in food preservation and storage 
techniques. For thousands of years, food had been preserved by sun-drying, salt-
ing, smoking, pickling, sugar-curing or fermenting. Although useful, these proce-
dures destroy or distort the appearance and flavour of most foods. By the early 
19th century, preserving techniques that had minimal effect on appearance and 
flavour began to emerge. For example, by 1800 the Frenchman François Appert 
successfully “canned” foods by subjecting foods stored in sterilized glass jars to very 
high heat. An early mechanical refrigerator was developed by the mid-1800s; soon 
reliable iceboxes, refrigerators and, later, freezers were available. During the 20th 
century, freeze-drying, vacuum-packing and irradiation became common preserva-
tion techniques.

While advancements were being made in preservation and storage techniques, 
developments in transportation technology were also underway. During the 19th 
century, steam-powered ships and railroads were able to bring foods quickly to 
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market from distant suppliers. Indeed, by the early 1900s, live Atlantic oysters were 
available on the western plains. During and since the 20th century, temperature- 
controlled cargo ships, trains, trucks and airplanes all have been used as part of an 
integrated worldwide food transportation network.

Combined with dependable food preservation and storage techniques, improved 
transportation networks have freed chefs from seasonal and geographic limitations 
in their choice of foods and have expanded consumers’ culinary horizons.

Engineering advancements also have facilitated or even eliminated much routine 
kitchen work. Since the start of the Industrial Revolution, chefs have come to rely 
increasingly on mechanical and motorized food processors, mixers and cutters, as 
well as a wealth of sophisticated kitchen equipment such as high-carbon stainless 
steel knife blades, microwave ovens, convection steamers, programmable com-
bitherm ovens, infrared thermometers and induction cooktops. More recently, new 
computer technologies have made managing restaurant kitchens more efficient. 
And with easy access to the Internet, chefs can now source ingredients from a 
world of suppliers.

New Foods
Modern food preservation, storage and transportation techniques have made both 
fresh and exotic foods regularly available to chefs and consumers. Many of these 
foods are themselves more wholesome as the result of progress in agriculture and 
animal husbandry.

Advancements in agriculture such as the switch from organic to chemical fer-
tilizers and the introduction of pesticides and drought- or pest-resistant strains 
have resulted in increased yields of crops. Traditional hybridization techniques and, 
more recently, genetic engineering have produced new or improved grains and, for 
better or for worse, fruits and vegetables that have a longer shelf life and are more 
amenable to mass-production handling, storage and transportation methods. There 
is increased opposition among the public, with Europe at the forefront, against con-
suming genetically modified food products. The concern is the residue of pesticides 
and herbicides that linger in the crop. We have seen an increase in the incidence of 
chronic disease that mirrors the introduction of these agricultural products coupled 
with huge increases in sugar consumption.

Likewise, advancements in animal husbandry and aquaculture have led to a 
more reliable supply of leaner meat, poultry and fish. Moreover, foods found tradi-
tionally only in the wild (for example, game, wild rice and many mushrooms) are 
now raised commercially and are routinely available.

Food preservation and processing techniques have led to the development of 
quality packaged, prepared convenience foods. Today’s chef can rely on many of 
these products. They allow greater flexibility and more time to devote to other 
preparations.

New Concerns
Consumer concerns about nutrition and diet have fuelled changes in the food 
service industry. Obviously, what we eat affects our health. Adequate amounts of 
nutrients promote good health by preventing deficiencies and chronic diseases and 
increasing longevity.

The public has long been concerned about food safety. Federal, provincial and 
local governments have helped promote food safety by inspecting and grading 
meats and poultry, regulating label contents for packaged foods and setting sani-
tation standards. All these standards, especially sanitation standards, affect the way 
foods are prepared, stored and served.

Concerns about nutrition and food safety have resulted in renewed interest in 
organically grown fruits and vegetables and free-range–raised animals. Consumers 
are more aware of additives and preservatives used in commercial food production 
and also of the ingredients themselves. There is a growing population sourcing fewer 
processed foods and dismissing those foods with ingredients they don’t recognize. 

Safety Alert
Epidemics

The beginning of the 21st century 
has seen a number of agricultural 
anomalies. Outbreaks of BSE 
(bovine spongiform encephalop-
athy) and avian flu and concerns 
over the safety of aquaculture 
salmon have caught consumer 
attention. Producers and gov-
ernments globally have taken 
steps to contain or control these 
outbreaks. Food recalls are com-
mon, some of which cost proces-
sors millions of dollars when food 
safety protocols are breached.
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Sugar, in particular, is added to many processed foods, often using a name con-
sumers are not familiar with—in other words, hidden sugars. Yet they are marketed 
as healthy choices.

New Consumers
Demographic and social changes have contributed to the diversification of the food 
service industry by creating or identifying new consumer groups with their own 
desires or needs. By tailoring their menu, prices and decor accordingly, food ser-
vice operations cater to consumers defined by age (baby boomers and seniors, in 
particular, and now millennials), type of household (singles, couples and families), 
income, education and geography.

Since the 20th century, especially in the decades following World War II, there 
has also been a rapid increase in the number and type of institutions provid-
ing food services. These include hospitals, schools, retirement centres, hotels and 
resorts (which may, in turn, have fine dining, coffee shop, banquet and room 
service facilities), factories, camps and office complexes. Each of these institutions 
presents the professional chef with unique challenges, whether they be culinary, 
dietary or budgetary.

Through travel, television or exposure to the many books and magazines about 
food, consumers are better educated and more sophisticated. Educated consumers 
provide a market for new foods and cuisines (global, national, regional and 
ethnic) as well as an appreciation for a job well done.

Although some consumers may frequent a particular restaurant because its chef 
or owner is a celebrity or the restaurant is riding high on a crest of fad or fashion, 
most consumers choose a restaurant—whether it be a quick service burger place 
or an elegant fine-dining restaurant—because it provides quality food at a cost they 
are willing to pay. To remain successful, then, the restaurant must carefully balance 
its commitment to quality with marketplace realities.

The Food Service Operation
To function efficiently, a food service operation must be well organized and staffed 
with appropriate personnel. This staff is traditionally called a brigade. Currently 
we refer to the “team,” and sometimes the chef’s title is kitchen leader. Although 
a chef will be most familiar with the back of the house or kitchen brigade, he or 
she should also understand how the dining room or front of the house operates. 
Staffing any food service facility ultimately depends on the type and complexity of 
the menu. (Types and styles of menus are discussed in Chapter 4, Menu Planning 
and Food Costing.)

The Modern Kitchen Brigade
Today most food service operations utilize a simplified version of Escoffier’s kitchen 
brigade.

The executive chef, working chef or kitchen leader is a team player who coordi-
nates kitchen activities and directs the kitchen staff’s training and work efforts. Tak-
ing into consideration factors such as food costs, food availability and popularity as 
well as labour costs, kitchen skills and equipment, the executive chef plans menus 
and creates recipes. He or she sets and enforces nutrition, safety and sanitation 
standards and participates in (or at least observes) the preparation and presenta-
tion of menu items to ensure that quality standards are rigorously and consistently 
maintained. The chef or kitchen leader may also be responsible for purchasing food 
items and, often, equipment. In some food service operations, the executive chef 
may assist in designing the menu, dining room and kitchen. He or she also educates 
the dining room staff so that they can correctly answer questions about the menu. 
The chef may also work with food purveyors to learn about new food items and 

global cuisine foods (often commer-
cially produced items) or preparation 
methods that have become ubiquitous 
throughout the world; for example, 
curries and french-fried potatoes

national cuisine the characteristic 
cuisine of a nation

regional cuisine a set of recipes based 
upon local ingredients, traditions and 
practices; within a larger geographical, 
political, cultural or social unit, regional 
cuisines are often variations of one 
another that blend together to create a 
national cuisine

ethnic cuisine the cuisine of a group 
of people having a common cultural 
heritage, as opposed to the cuisine of 
a group of people bound together by 
geography or political factors

brigade a system of staffing a kitchen 
so that each worker is assigned a set 
of specific tasks; these tasks are often 
related by cooking method, equipment 
or the types of foods being produced

M01_LABE3905_07_SE_C01.indd   9 08/12/16   1:49 PM




