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I ntroduction

HCM239: Menu Planning and Catering Services is a semesi@ise

work of two credit hours. It is available to alletlstudents, taking the
BSc. Programme in Hotel and Catering ManagemeitthenSchool of

Business and Human Resource Management.

This course consists of fifteen units involving thature of menu
planning and catering services. The course is dedigo give students
further in-depth understanding on how to produce serve acceptable
menu. The course involves empirical studies ofdharacteristics and
properties of various food commodities; costing @odtrol, scope of
catering operations, pastry, cake making and ctoferies in the

hospitality industry. The idea is to enable studeatbe able to compile
and arrange varieties of standard recipes from ewifft food

commodities and cooking methods, with a view todpae palatable,
attractive, appetite-stimulating and balanced memfiss, bearing in

mind that the mechanics of menu planning, types cafering

establishment, catering for special nutritional deeand special
functions, and to improve the standard of catesagvices, as well as
ensuring customers satisfaction of the food anetzge service section
in a well established catering industry.

The course guide, in addition to the above, givemitbd information
about what the course HCM239 is all about and thterals needed are
spelt out for achieving maximum success. Other mamb information
provided in the course guide includes how to madesaf your time on a
Tutor-Marked Assignments (TMAS). There will alsotioorial practical
classes. Full details concerning this will be comde to you at your
chosen study centre.

Course Contents

The course contents for the programme consist @fnéture of menu
planning and catering services; menu for specititrmnal needs, types
of catering establishment, pastry and cake malagatgring for special
functions, food commodities costing and control time catering
establishment.

Course Aims

The aims of this course are to further expose goménu planning and
catering services and the importance of the diffetgpes of catering
establishments and functions. Due to the principlesnenu planning
and the techniques involved in food and beveragsdymtion, this
course is aimed at making you compile different meuasing your
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knowledge of the various commodities availablejnauly knowledge
and skill to produce acceptable menu for an indial special
nutritional needs and functions in the hospitaligustry.

These aims will be achieved by:

Explaining the importance of planning and orgargzioatering
for special functions.

Explaining the importance of food and nutrition ahe correct
choice of food for the correct group of people.

Identifying the classification and sources of faminmodities.
Identifying the different types of catering estahinent.
Explaining the principles involved in cake makingnda
confectionaries.

Explaining the importance of dish costing and oadnin the
catering industry.

Describing the preparation of beverages and thecesses
involved in the preparation of non-alcoholic drinks

Compiling and preparing standard menu from theouasrifood
commodities using different methods of cooking.

Objectives

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

Explain the different types of catering establishine

Explain the true nature of the principles of mekdnping and
organizing and special catering function.

Explain the importance of food and nutrition te thody and the
correct choice of food for the different groupsgebple

Identify the various types of food commodities assess their
use, cost, storage, hygienic handling and nutetiealue.

Identify the different types and the basic ingretberequired in
pastry, cakes, and confectionary making.

Explain the importance of dish costing and contrdhe catering
industry.

Classify the different types of alcoholic and noltololic
beverages available in the catering industry.

Demonstrate the production of dishes using differéood
commodities, test and applying different methodsawking.

Course Materials

Course guide.
Study units.
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o Text books
o Assignment guide
Study Units

There are 15 units in this course which shouldtbdied carefully. The
units are as follows:

Module 1

Unit 1 Types of Catering Establishment
Unit 2 Measurements and Measures

Unit 3 Herbs and Spices

Unit 4 Vegetables and Salads

Module 2

Unit 1 Fruit and Nuts

Unit 2 Milk and milk Product

Unit 3 Egg Cookery

Unit 4 Fish Cookery

Module 3

Unit 1 Beverages

Unit 2 Catering for Special Function

Unit 3 Menu for Special Nutritional Needs
Unit 4 Bread Making and Dough Product
Module 4

Unit 1 Pastry Making

Unit 2 Cake Making

Unit 3 Costing and Control in the Catering Estsiimnent

Each study unit includes an introduction, the olbjes of the unit, the
main contents, exercises, conclusion, summary raeées and tutor
marked questions. It will take at least two houfeu are expected to
study the materials, reflect upon them, and attahgpexercises.

Some of the exercises will necessitate your vigitstome hospitality
establishments and market survey. You are advisetb tso in order to
have practical experience of the concepts taughte course. | also
advise that you practice some of the recipes gineghe course on your
own. This will enhance your practical knowledge.eflédh are also
reference materials, e.g. text books for furthednegs. They are to give
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you additional information. Practice the tutor-nmeakquestions for
greater understanding. By so doing the stated ilsguobjectives will be
achieved.

The Modules

The course is divided into four modules. The fmsbdule has four
units, the same number of units in the second laindl inodule while the
last module has three units.

The first module treats the different types of gatg establishments,
different measuring devices including local and howv measure
ingredient accurately before proceeding for proiuct practical;
highlights the major common herbs and spices; aes and salads;
their functions and special contribution to goodiltie

The second module exposes the different types @f fmommodities

found in the market with special reference to &wand nuts, milk and

milk products, egg cookery and fish cookery. IttHier treats the

classification and sources of supply of the foodhowdities, assesses
their nutritional value, using cost storage, presgon, hygiene

handling, recipes and the various methods of petjoar.

The third module classifies different types of &obc and non-

alcoholic beverages available in the catering ibgudt further treats
the preparation of beverages and the processesvaavoin the

preparation of non-alcoholic drinks. It also tretiis correct choice of
food for different group of people, how to plan domenu for special
catering functions and the production of bread pobd

The fourth and last module treats the basic prlasiinvolved in cake
making, the different types and production of paatrd confectionaries.
It also treats the importance of dish costing amwtrol in the catering
industry.

Assignments

There will be assignments and you are expectetiémpt all of them.

Assessments

Tutor-Marked Assignment

In doing the tutor-marked assignments, you are @rpeto apply what
you have learnt in the contents of the study urfier you attempt
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them, submit them to your tutor for grading. Theystitute 40% of the
total score.

Final Written Examination

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

Summary

HCM 239 exposes you to the principles of menu planning eatéring

services and the techniques involved in compilimgeatable menu
bearing in mind the different types of food comniiedi using standard
recipes to produce acceptable dishes. On successfypletion of the

course, you would have been adequately equipped thé& necessary
principles for effective planning, preparation, ggetation of menu and
improve its delivery service.
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MODULE 1

Unit 1 Types of Catering Establishment
Unit 2 Measurements and Measures
Unit 3 Herbs and Spices

Unit 4 Vegetables and Salads

UNIT 1 TYPES OF CATERING ESTABLISHMENT
CONTENTS

1.0 Introduction
2.0 Objectives
3.0 Main Content
3.1 Classification of Catering Establishment
3.1.1 Commercial Catering
3.1.2 Non-commercial Catering
3.2 Hotels and Restaurants
3.2.1 Fast Food and Take Away
3.2.2. Motels/Travel Lodges and Clubs
3.2.3 Chain Catering Organizations and Licensed-sEou
(pub) Catering
3.2.4 Commercial Catering for Restricted Market
3.3.  Non-commercial Catering or Welfare Sector
3.3.1 Hospital Catering
3.3.2 Institutional Catering
3.3.3 Industrial Catering
3.3.4 Other Aspects of Catering
4.0 Conclusion
5.0 Summary
6.0  Tutor-Marked Assignment
7.0 References/Further Readings

1.0 INTRODUCTION

Before we can examine the different types of catgestablishments,
we must establish some definitions which coverwide scope. The
hotel and catering or hotel and food service ingust now becoming
widely known as the “Hospitality Industry”. The wstry is usually
defined by its output of products which satisfy @ for food and
drink and accommodation (but it excludes food aridkdmanufacture
and retailing). The provision of food for peopleatl ages, in all walks
of life at all times of the day or night, and ineey situation shows the
variety of the scope which is to be found in theedag industry.
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The standard industrial classification indicatest thhere are many types
of food and beverage operations. It also indicétas some operations
are primarily concerned with the provision of foasd drink (for
example restaurants and takeaways) whereas otleeatmms are what
can be called secondary operations, who the pmvisi food and drink
Is part of another business. These include wetfatering and industrial
catering.

The standard industrial classification also classithe industry by types
of food and beverage premises. This does not naglgssdicate the
type of demand being met or the conditions undeickviprovision is
being made. For example, cafeterias may be foumdoitor way service
stations, in airline terminals, on rail stations, fetail catering, in
industrial and welfare catering. It should therefdre understood that
similar types of food and beverage operation mayobed in a variety
of different sectors. One thing that is common Hosactors of the
catering establishment is the need for food todmked and served well.

2.0 OBJECTIVES

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

o Describe the various types of commercial and nanoercial
catering.

. Identify the different kinds of food served in tharious sectors
of catering.

. Explain the types of service rendered in commeraad

non-commercial catering.
3.0 MAIN CONTENT

3.1 Classification of the Catering Establishment

The catering industry could be referred to as gitaligy industry which
makes provision of food, drinks and in some casesramodation for
people in school, hospital, industry, etc. Howeweis possible to make
a number of distinctions between the many diffetgpes of food and
beverages outlets in the catering industry.

There are two types of catering establishment: ceromal and
non-commercial.

3.1.1 Commercial Catering

Commercial catering may be defined as the opemtion which
profitability is the primary concern. Such outletgist not only in
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private ownership but also in the publicly ownedtse of the economy.
Also, it is worth noting that in commercial sectegtering may be a
secondary and additional service to customers ample, catering at
departmental stores. Examples of commercial cajenclude: hotels
and restaurants, wine bars, fast foods, takeaviegnded house (Pub)
catering, motel and travel lodges, guest housashylostels, transport
catering, outside catering (OOC), and franchisiteg e

3.1.2 Non-Commercial Catering or Welfare Catering

Subsidized or welfare catering may be defines asethoperations in
which the profitability of the catering facility isot the outlet’s primary
concern. Since the operation are either completety partially
subsidized by a parent body.

Such establishment’s primary obligation is the vbeling and care of
their customers or parents. Unlike customers freting commercial
sector operations, the customers often do not lcheéce of catering
facilities. The non-commercial catering facilitiase usually subdivided
by government bodies which dictates allowance padh, or by parent
companies who may have a similar arrangement. Ebesmpf such
establishment include: institutional catering, htadatering, industrial
catering, and prison.

Figure 1.1 Sectors of the Catag Industry

Sector Purpose of Sector Historical Summary

Hotels and otherProvision of food and Developed from inns

tourist drink together with supported by developments (in

accommodation | accommodation. transport and increases |in
business and leisure related
tourism.

Motorway service Provision of food Emerged in the 1960’s advent

stations together with retail| of motorway building,

and petrol services fqg
motorway travellers
often in isolated
localities.

fnfluenced by America an
, became specialized because
government regulations @
provision of catering, reta

d

and petrol as well as location.

of
n

Welfare including:
hospitals, schools
colleges,
universities, forces
prisons, and othe
welfare.

Provision of food anc
Jdrink  to  people
through a need
,primarily determineg
rby an authority.

I Regulated and give
,State creation in 1948 ar
maintained now  throug

social conscience.

substantial boost by welfar
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Industrial Catering

either in-house
operations o]
provided by|

catering contractor.

Provision of food anc
> drink to people a
[ work.

I Born out of recognition tha
tbetter fed workers wor
better. Given boosts in"land

Further developed by unior

2" world wars by legislation.

1
K

S

wish to preserve conditions
and the emergence of
professional contractors

Licensed Trade Provision of food and Developed from inns; also

Including Public | drink in environment | origin of steak houses e.g.

houses, wine bars, dominated by Bernie in 1960.

licensed clubs, and licensing

members clubs. | requirements.

Transport Provision of food and Grew out of need to meet

including: drink to people on therequirements of the travelling

railways, airline,| move. public. Originally services

marine. were mainly of high levels
reflecting the type of travellers
but eventually changed to
meet needs of the wide range
of travelling public.

Outdoor Catering; Provision of food and Developed through need to

off premises drink away from| provide services at special

catering home base andevents. The term ODC |s

suppliers. misleading as little of this

catering actually takes place
outside.

Restaurants, Provision of food and Grew out of hotel restaurants,

including drink generally at (Escoffier/Ritz influenced

conventional high price with high which were originally highly

specialist level of service. formal) through chefs wishing

‘carveries to start their own busine:

Popular Catering, Provision of food and Developed from ABC and

including:  cafes| drink generally at low lyons concepts. Gone through

pizza, wimpy,| medium price with various phases. Lately

grills,  specialistg limited levels of| American influenced.

coffee shops, little service.

chefs’ steak

houses

Fast Food e.g.Provision of food and Grew from combination of

Tantalizer, Mr. drink inhighly | popular catering and takeaway

Biggs, Royal,| specialized heavily  influenced by

McDonald, Burger €nvironment | American Companies;

King, Wendys'. | characterized by highgophisticated meal packaging

investment, high labou
costs and vas
customer.

r

tand marketing.
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Take-away, Provision of food and Developed from original fish

including:  ethic,| drinks quickly. and chips concept influenced
spuds, KFC by American and trend in foqd
Snacks, fish and tastes

chips,  sandwich

bars, kiosks.

Retail Stores

Provision of food af
drink as adjunct tg
provision of retailing

ndDeveloped from prestigiou
) stores wishing to provide foo
and drink as part of retailin
concept.

S

Banqueting/ Provision of food and Originally associated with
conference drink on large scale,hotels but has now become
exhibition usually pre-booked. | major sector in its own right.

Leisure attraction
e.g. theme parks
galleries, theatres
airline terminals

1 Provision of food anc
5,drink  for  people
5engaged in - anothé

I Increases in leisure have ma

profit from food and drink

pattractive  to  leisure  an

leisure pursulit.

amenity providers.

As mentioned earlier, the catering industry is sifeed by the type of
food and beverage premises. This does not nedgssaticate the type
of demand being met or the conditions under whiavigion is being
made. It should therefore be understood that sinyjees of food and
beverage operations may be found in a variety fferdint sectors.
Sectors are therefore defined by the nature of ddnimeing met, as
shown in the table above. A historical summary a¢hesector is also
given. This identification of sectors also providgeBame work for those
of you studying Hotel and Catering to which furthetudies and
experience may be related. In order to be seerone mhetail each sector
will be analyzed by reference to a set of varialilest exist in the

different sectors.

Figure 1.2

Figure 1.2 Summary of the sectors

in the Catering Industry

Commercial (p

ublic or private

ownership) (Catering, main or
secondary activity)

Restricted Market

General Market

Non-Commercial
Restricted Market
Institutional catering
schools, universities
and colleges,
hospitals, the Forces,
prisons, and industrial

Transport catering, clut  pstels/Restaurants popular catering  (own catering)
industrial (Contract) pubs and wine bars.
private welfare Takeaway/Retail stores
banqueting/conferencing/ exhibition
Leisure attractions
Motorway service stations.
ODC /fast food
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Based on the above classification, it is necessaryputline at this
juncture the different types of catering outlethe catering industry and
to identify their main characteristics in some sagexamples, catering
in railway station is normally open to the traveslas well as the general
public.

3.2 Hotels and Restaurants

A great difference is demonstrated when palatiat €lass, luxury hotel
is compared with the small hotel owned and run danaly concern.
With restaurants, a similar comparison may be mbdeveen the
exclusive top-class restaurant and the small restawvhich may serve
just a few menus.

Hotels are residential and most of them providekifast, menu, dinners
and snacks. In some hotels, conferences and bangueparties will be
an important part of the business. However, it @tiv to note that
provision of food and drinks in this sector of timelustry is strongly

determined by the category of such hotel. In otherds, one would

expect a first class hotel to offer services ofdfaound the clock and
besides this, the provision of food and beveragetities should range
from self service style to waiter silver serviceiffbt service which is

used in luxury hotels. While in the small hotelspypsion of food and

drinks may not be throughout the day. Some may igeolunch and

dinner and snacks, lunch plus snacks and so on.

Unlike the hotels, restaurants do not offer accotetion and therefore
their primary function is the provision of food armbverages. The
various types of restaurant include snack barsescatoffee shops,
takeaway, steak bars, speciality restaurant, etstaRrant will vary with
the kind of meals they serve. Some will serve altikof meals whilst
others will be restricted to the service of lunctd @inner or lunch and
tea etc. Again, banqueting may form an importantt paf the
restaurant’s service. In some cases, various tgpeseal service, such
as grill rooms, or speciality restaurant which riiayt the type of foods
served e.g. smorrebrod, steaks, egg, etc will beiged.

The various types of restaurants have divers rafiggtyles of service

ranging from the self service cafeteria to theerglaborate methods of
table service (e.g. French revision English) foumduxury restaurants

and those particular service techniques; specraiéyaurants such as
Chinese, Indian, etc. In many restaurants todageparate bar area is
provided for pre and after meal drinks. These Idmgble advantage of
offering the customer a place to sit and relax afsamw the dinning area

and they allow a aster seat turn-over in the reatdau
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3.2.1 Fast Food and Take Away

This sector of the hospitality industry is concernéth the preparation
and serving of food and beverages quickly for imiaiedsale to the
customer for consumption either on or off the psasj e.g. of fast food
and takeaway operations include the many themeampleand burger
units found in the high streets of most town todaywell as operations;
such as fish and chips shops. There are severattifidble
characteristics common to this sector of the ingust

o The units are usually themed around a product (higken and
chips), a range of products (e.g. fish).

o The units are often owned by large chains or anechized.

. The products are well marketed

o The pricing of the items is within a fairly distingee knowing
price band.

. The method of production is less hectic

o The method of food service is simplified and basic.

Customer demand has resulted in the rapid growtla ofariety of

establishments offering a limited choice of poputad at a reasonable
price, with little or no waiting time to be consudneither on the

premises or taken away.

3.2.2 Motels/Travel Lodges and Clubs

Motels/travel lodges are sited near motor waysatekial routes. They
focus on the business person who requires an @lersitop or the

tourist who is on a driving holiday. These propestiare reasonably
priced, they consist of a room only with tea anffemmaking facilities.

Staffing is minimal and there is no restaurant. ideer, there will be

other services close by often managed by the samngpany. The

growth and success of the budget hotel sectorsbbeas one of the
biggest changes to affect the hospitality industmecent years.

The Private Clubs

Are usually administered by a secretary or managgointed by a
management committee formed from club members. Good and
drink with an informal service in the old Englistylse are required in
most clubs. Night clubs and casinos usually haeetyipe of service
associated with this restaurant trade.
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3.2.3 Chain-Catering Organizations and Licensed-hae (Pub)
Catering

1. Chain-Catering organization

There are many establishments with chains spreadwide areas and
in some cases over seas. They often serve lureclan morning coffee,
and have snacks bars and cafeterias.

2. Licensed-house (Pub) Catering

There is great variety in public-house cateringpfrthe ham and cheese
roll operation to the exclusiv&’ la carte restaurant. Public-house
catering can be divided into categories such as:

o The luxury-type restaurant

o The Gastro pubs — there is a growing trend for welhlified
chefs to work in pubs, and develop the menu acogrth their
own specialities, making good use of local produce.

o The specialty restaurant, e.g. steak bars, fistaueant, carvery,
theme.

o Fork dishes served from the bar counter where ted fis
consumed in the normal drinking areas.

. Finger snack, e.g. rolls and sandwiches.

3.2.4 Commercial Catering For Restricted Market

Transport catering in areas such as road, raidatt,sea has a number of
characteristics not commonly associated with ofbed and beverage
outlets. It usually involves the feeding of a lamy@amber of customers
arriving together at a certain time and who neebdcacatered for at a
specific time (e.g. on board air line) the four maéypes of transport
catering include:

1. Road:Road catering has progressed from the inns andns\é
earlier days. The catering services are usuallyegéwenty-four
hours a day. The types of service offered inclueleservice and
waiter service restaurant, etc.

2. Railway: Rail catering may be conveniently divided into two
major areas — terminal catering and in-trans aagerCatering at
the railway terminal usually comprises licensedsbaelf service
and waiter service restaurants, fast food and takesy
dispensing hot and cold food and beverages. Irsitrabatering
basically consists of two main types of servicee Tinst is the
restaurant car service where breakfast, lunch amwedare sold
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to passengers. The other type of service is thietowhich is self
service operation in which passengers go to thawdrpick their
choice of food from the counter. Meals on traing/ia served in
the restaurant cars and snacks from buffet cars. Space in a
restaurant car kitchen is very limited and thereossiderable
movement of the train which causes difficulty feoafs

Airline: Airline catering has increased and developed
considerably over the past twenty years. It orifyneonsists of
sandwiches and flask of tea, coffee and alcoh@iehbages. Like
the railways, airline catering\falls into two maaneas; terminal
catering and air terminals which usually consistseff service
and waiter service restaurant, supplemented vendiaghines
and licensed bars. The in-flight catering servicaries
considerably with the class of travel, type anddafation of
flight etc. The food and beverages provided arehliig
standardized with the meals portioned and packkd.fdods are
re-heated before service to passengers on boampo&able
cutlery, napkins, cups etc. are used to cut dovaakages and
wastage.

One characteristic of airline catering is that eedag service is often
contracted to specialized catering firms. The miovi of catering
service in air travel to passengers is normallyuided in the price of the

fare.

4.

Sea or Maritime Catering: This varies from the provision of
food and beverages on short sea-route ferries whereatering
service does not often feature prominently, tol#nge cruise or
passenger liners where the catering facilitiesaarenportant part
of the service offered by the shipping line and asaially
included in the price of the fare. On the cruiseis the standard
of catering facilities is high because they are angnt sales
feature in competitive activities. O the short muthe price is
usually the more important factor and because @ihtcessity to
feed large number of people, the catering servicwiged is
usually of the popular and fast food types.

Clubs: Clubs as a sector of the hotel and catering inguste
establishments offering food and drink and at times
accommodation to members and bonafide guests.

The types of clubs range from working men’s clubsblitical party

clubs, social clubs, sport clubs and restauranbsclto the private
exclusive clubs. The proprietary clubs are thenlsssl clubs owned by
the individual or company. They operate with a viewnake profit. The
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registered clubs are those clubs whose manageseesponsible to an
elected committee. The members own all the propémguding, food
and drinks and they pay their subscription to aroom fund.

3.3 Non-commercial or Welfare Sector

As earlier mentioned, the fundamental differencevben welfare and
commercial catering of hotels and restaurant is tiva latter is run to
make a profit and provide a service. The objeabiverelfare catering is
to provide a service without necessarily makingaip The standards
of cooking should be equally good, though the tgpenenu will be
different.

The hospital catering has been grouped under thfareeatering. The
object of catering in hospitals is to assist thedice staff (Doctors,
Nurses, etc) to get the patient better as soomsslge. To do this, it is
necessary to provide good quality food, to cookith minimum loss of
nutritional vale and to present is to the patendnnappetizing manner.
When this is done, the catering staff are doingaly worthwhile job,
which is one of the most important in the industryroviding the
service for hospital staff is also part of hospitatering. The hospital
catering operates diverse services to meet thdresgents of different
levels staff activities. Many large hospitals hdseilities for special
functions, conferences and social events with tleeessary food
production and food and beverage service support.

3.3.1 Institutional Catering

This includes schools, colleges, universities pitats, prisons. In some
of these establishments, no charge is made to icegeups of

customers. The provisions of food and beveragacEnare partially or
completely subsidized by various government funidss is why the

catering services are referred to as welfare sedtery few catering

contractors are found in this sector. Majority sed operated.

3.3.2 Industrial Catering
It is the policy of many large companies to providgering facilities for
employees as it has been realized that productaniy efficiency are

related to the welfare and well being of the wosker

The different methods by which organizations prewvdtering facilities
include:
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I. A catering department can be set up within the @wgpthe cost
of the equipment, labour and other expenses wilthdree by the
company.

il. The company invites tenders from industrial caterfar the
provision of catering services to the company. Tdetlities and
equipment, and possibly labour and other costdddee paid for
by the company and for a fee the caterers will pi®wa catering
manager who will organize and run the operation.

iii. The company could provide floor space to an outsalerer or
catering organization at a normal rent. The equigmibour,
overhead and other costs are borne by the caterer.

Whatever method of catering is chosen, the extérhe subsidy and
whether it is a fixed amount to offset looses oregi in the form of
luncheon vouchers to the employee is the managepaticy decision
and this decision can only be reached after coredid@ of all known
factors and information.

3.3.3 Other Aspects of Catering
1. Catering for the Army, Navy and Air-force

The catering services for the armed services ageiajzed and each
have its own training centre. Details of caterimgilfties and career
opportunities can be obtained from caterer inforomapffice.

2. Contract Catering

There are many concerns who are prepared to ukddiia catering for
businesses, schools, hospitals, etc, leaving tessdblishments free to
concentrate on the business of educating or nyremghatever may be
their main concern. By employing contract caterdngy are using the
services of people who have specialized in caterthgs relieving

themselves of the worry of entering a field outsitheir province.

Contract catering is used by nearly every branckabdéring including

the armed forces. The arrangement varies depermlinghe type of

contract.

3. Outside Catering (ODC)

When functions are held where there is no catesetgp or where the
function is not within the scope of the normalecatg routine then
certain firms will take over completely. Considdealariety is offered
to people employed in these undertakings and aftandard will be of
the highest order. The types of function will imdugarden parties,
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agricultural and horticultural shows, the openinfy new building,
weddings, banquet and parties in private houses etc

4.0 CONCLUSION

Types of catering establishments were the maircto@ discussed in
this unit. We discussed about the classification odtering

establishments which are commercial and non-comaieratering. We

then listed the sectors of the catering industrwinch the purpose and
historical summary of each sector was tabulatedoe$yof catering
establishments include; Hotels and Restaurants,t Fa®od and

Takeaway, Motels, Travel lodges and Clubs. The cummercial

catering establishments are hospital catering astitutional catering;
other aspects of catering are catering for Armedcéx) contract
catering, outside catering.

5.0 SUMMARY

The two broad classifications of catering estalpishts are commercial
and non-commercial. Commercial establishments perabed for the
sole purpose of profit while the non-commerciakciaig establishments
are operated for the purpose of immediate satisfactSectors of
catering establishments include; hotels and othardt accommodation,
motorway service station, welfare, industrial ciagy licensed trade
transport, restaurants, popular catering, fast [fda#te away, retalil
stores, banqueting, and leisure attractions, a#is¢h are for the
commercial sector. For the non-commercial/welfaeet® we have
hospital catering, institutional catering and indas catering.

In the next study unit, we shall discuss measurésremd measures.

6.0 TUTOR-MARKED ASSIGNMENTS

1. Describe briefly how industrial catering diffefsom hotel
catering.
2. List the different types of catering establisimtseby their groups.

7.0 REFERENCES/FURTHER READINGS
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1.0 INTRODUCTION

One of the greatest frustrations involved in tryitog prepare certain
recipes is the inability to determine just how muaha particular

ingredient you will need in order to end up witle tamount specified.
This is especially true for ingredients that areigid by the pound or
bunch but are to be cut up and measured by the Adging to this

frustration is the fact that how small you cut yqieces, how tightly
you pack them, or how moist they happen to be cdluence the

volume they take up. Even the weather can chargengasurement for
an ingredient that attracts moisture from the air.

As you become experienced as a cook, you will He &b calculate

certain quantities by memory or guess work. If yoake use of recipe
often, you will probably have a fairly good visudéa of how much of
each ingredient to use without weighing it eacheti@n the other hand,
some recipes call for absolute accuracy of whagsgo, and you will be
wise to measure the quantities every time. Thereoften a big

difference between the size of cups and spoonsenkitchen, and

recipes which call for table spoonful, dessertosja and teaspoonfuls
are liable to get a variety of interpretations. &lsy this means a level
spoonful unless it says otherwise, but a more ateunethod is to use
the British standard measuring spoons.
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For a good result in the production, proper measguof the ingredients
is advisable and very essential in baking. In sotegtbooks,
measurements are given in cups, table spoons {¥is¢re measuring
cups and spoons are not available to buy in stgt@s,can substitute
them by using empty margarine tin for one cup amdapep for ¥2 cup
and tomatee puree for % cup, while ordinary taptsoa and teaspoon
can replace the measuring spoons. In case thesargnnot available,
you can use any cup in your reach, but make suatetlile same cup you
use for floor should be used for sugar, margarmeelmuid etc.

It is therefore quicker to measure food than toghet, particularly with
small quantities. This method is mostly used in gihesent day recipes
when scales are too expensive to purchase or adable.

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

Identify the different measuring devices used m kiichen.
Explain the uses of the measuring devices.

Explain the methods used to convert measuremeanetac.
Describe how to regulate oven for cooking tempeeaand the
storage point for keeping foods.

3.0 MAIN CONTENT
3.1 The Metric System
The metric measure refers to measurement thatdsdban the metre

and kilograms. The metric system is based uponddemal system.
The metric unit used in the kitchen are:

=

Millilitre (ml) and litres (I = 1000ml) for vaime measurements,
instead of teaspoons, cups and quarts;

2. Grams (g) and Kilograms (kg = 1000g) for weigimstead of
pounds and ounces;

3. Millimetres (mm) and centimetres (1cm = 10mmoy finear
measurements instead of inches;

4. Degree Celsius °C) for temperature instead of degrees
Fahrenheit ).

15
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Thus the abbreviations:

g = gram
Kg = Kilogramme

dl = decilitre

I = litre

mm = millimetre

cm = centimetre

°%c = CCelsius (centigrade)
ok = °Fahrenheit

3.1.1 Methods used to Convert Measurements to Metri

There are two ways of converting recipes measuregenmetric. One
is the method of “soft” conversion, in which thetual measurement is
mathematically converted to metric and rounded®the nearest round
figure. This method is not so practical, howevescduse you might
arrive at a quantity that is not easily measurethenew metric cups
and spoons. Also, many goods will be pre-packagednit\s of half-
litres, or litre or half-kilograms, and so fortmstead of in units of
points, quarts or pounds. The other method usedllisd “hard or solid”
conversion. Most recipes has been readapted tacmesing the most
convenient and or standard metric measuring urat tiorks in the
recipe even though it may not be as an exact eeiorefrom other
standard measurement.

3.1.2 Metric Measurements for Liquid and Dry Volume

All metric measurements for volume are expressetiliimetres and
litres. 30ml = 1 ounce 11 (1000ml) = approximately 1 quart.

Metric measuring equipment comes in the followitandard sizes:

1. Measuring Spoons

. 1 ml (slightly less than ¥4 teaspoon)

. 2ml (slightly less than %2 tea spoon)

. 5ml (almost exactly 1 teaspoon )

o 25ml (about ¥/; table spoons, or 1 teaspoon less than 1/8 cup)

2. Small cups for dry measure

o 50ml (2 teaspoon less than Y4 cup)

. 125ml (1% teaspoons more than ¥ cup)
. 250 ml (1 table spoon more than 1 cup)
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3. Large Measuring Cups

o 500ml (0.5L) about 1 2/3 tablespoon more than 1)pin
. 1L (1,000ml) about 32/3 tablespoon more than 1tgusr

3.1.3 Solid Conversion (metric weight)

A kilogramme is subdivided into gram and commonrabiations used
in recipes are kg for kilogramme and g for gramerghare 1000gms in
1 kilogramme. The table below gives the conversidrounces into
grams. Exact conversions would take us into corafgit fractions, so
the weights are given to the nearest whole figargrams.

Figure 2.1 Conversion of ounces to grams

Ounces Grams (approximate)
Ya 7

Ya 14

Ya 21

1 28

2 57

3 85

3% 100

4(1/4 Ib) 113

5 142

6 170

7 198

8(1/2 Ib) 227

9 250 (1/4 kg)
10 257

11 284

12(3/4 Ib) 312

13 340

14 369

15 397

16 425

16(11b) 454

17 % 500 (1/2kg)
26 Y2 750 (3/2 kg)
32 (2Ib) 908

35 1000 (1kg)

In the anticipation of converting to metric systeimis suggested that
you take 259 as the basic unit, because it isyeasiltiplied for larger
metric quantities — 50, 100, 250, 500 and it presithe foundation for
thinking metrically to carry beyond the stage ofing to convert
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imperial weights into their exact and awkward ntegquivalents. It is
therefore suggested for example, 100g as an ewspative to 40z.

To maintain consistency, fluid quantities couldoatse rounded off in
the same way so that Y2 pint, for example, becog%&¥ml instead of the
exact equivalent 284ml. Many recipes are based®eptoportions such
as “half fat to flour’ or one part fat, and one tplwur to 10parts liquid
for a thick sauce. These are easily calculatedrnimg of the unit chosen.
Recipes based in the 25g unit fit into the existggipment found in
home and schools, colleges, kitchens and the umkt up with the
teaching of mathematics.

Figure 2.2 Conversion for dry Ingredients

1 heaped tablespoor25g Or 1oz approx.
flour

| level table spoon25g Or 10z approx.
sugar, salt, rice

2 heaped tablespoong5g Or loz

bread crumk

1 level tablespoon jam50g Or 20z approx.
or syrup

1 large egg 50g Or 2 0z approx.
1 level teacup flot 100¢ Or 40z appro:

6 lumps sugar 259 or 10z approx.

3.2 Metric Conversion for Liquid (Fluid) Measures

A litre is divided into millilitres, centilitres ahdecilitres as follows:

1 litre = 10 decilitres = 100 centilitres = DOillilitres
Y litre = 5 decilitres = 50 centilitres = 500 niitlies
Y, litres = 2.5 decilitres = 25 centilitres = 250liltres

Common abbreviations are:

I = Litre

dl = Decilitre
cl = Centilitre
ml = millilitre

18
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Figure 2.3  Conversion of Fluid ounces to Millitres

Fluid (ounces Millilitre (approximate)
1 28

2 57

3 85

4 113

5 (4, pint) 142

6 170

7 198

8 227

9 255

10 (/, pint) 284

15¢/, pint) 426

20 (1 pint) 568

25 (1 Y4 pint) 710

30 (1 % pint) 852

35(1%, pint) 994 (almost a litre which is 1000m|

For liquid ingredients such as water, milk and ¢ngloil

1 ¥ floz = 35ml
2 Y floz=70 ml
3 % floz = 105ml
5 floz = 140ml

2 tablespoon
4 tablespoon
6 table spoon
8 tablespoon

3.2.1 Approximate Quantities of Food to Serve

Appetites differ so much that you must take thi® iaccount when
estimating. One of the worst disasters that camalbafcook is to run
short of food. It is even worse for the guests,eeglly if they are
enjoying what you have cooked. So it is always rsédeerr on the
generous side if you are catering for people yowmnadoknow. To give
you a guide, the following quantities are the minmmmto allow for each
person:
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Figure 2.4  Approximate Quantities of Food to Serve

Food Quantity

Soup One pint (1/2 litre) for three people is adj@verage
with bones 6-80z (200 — 250q) per person.

Fish Filleted 40z (100 — 120q) per person oysterstdper
person.
Lobster 1 for 2 people
Crab 1 for 2 peop

Meat With bones 8 — 120z (about ¥4 kg) per persoreless
4 — 6 (100- 1509) per person
Cutlets 1 or 2 per person, depending on size.
Chops 1 or 2 per person, depending on size.
Croquettes 2 — 3 per person
Sweetbread 1 for 1 — 2 people

Chicken 2 — 4 Ib (about 2kg) size for 4 — 5 people

Duck Large one for - 4 peopl

Rabbit 1 for 3 — 4 people

Hare 1 for 6 — 8 people

Rice and pasta

Allow 200z (about 50g per persosetwe with curry
or as an accompaniment; 3oz 975-100gq) if for a n
dish.

hain

Tart or| 1% Ib (3/4 kg) fruit and 60z (150g) pastry serdes5
pudding people

Suet pudding 80z(200-250q) flour its equivalentesr6 — 7 people
Sponge 40z (100g) butter, flour, etc serves 5 — 6

pudding people

Milk pudding | 1 pint (1/2 litre) milk serves 3 -4 @ae

Figure 2.5 Length Measures

1 meter = 100 centimetres = 1000milliliutres = 30iBches.

Metric length Imperial Equivalent

Actual Approx.
1mm 0.39 inch Y/, inch
2mm 0.078inch Y1,inch
5mm 0.197 inch Y5 inch
1cm 0.39 inch %l inch
5cm 1.97 inches 2inches
10cm 3.93 inches 4 inches
20cm 7.86inches 8inches
50cm 19.68 inches 20inches
1metre 39.37 inches. 3 1/4ft
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3.2.2 Pan Sizes and Linear Measurements

Under the metric system, some baking dishes sucbasseroles are
marked in litre sizes. Most pan sizes, however, expressed in
centimetres instead of inches. Thus 1 centimefiglsnches,
linch=25cm

Figure 2.6  Pan Sizes and Linear Measurements

Common pan sizes Customary Unit Metric Unit Rounded
Casseroles lquart (qt) 1 litre (1)

1 % quart (qt) 1.5 litre (1)

2 quart (qt) 2 litre (1)
Baking Pans (round) 8 inch (8 x 1 %) 20cm

9inch (9x1¥% 23cn
Tube pan 10 Inches 25cm
Rectangular 9 x 13 x 2inch 23 x 33 x 5cm

15% x10% x 1linch | 39 x25x 3 cm
Jelly Roll pan 9x5x3inch loaf pan 23 x 13 xrB ¢
Figure 2.7 Volume capacities for the followingake pans include
Cake pans Capacities
Rectangular cake pans 8 x 8 x 2 inches = 6cups

9x9x1%inches =8 cups
9 x 9 x 2inches = 10 cups

Round cake pans 8 x 1 %2 inches =4 cups
9x 1% inches =6 cu
Pie plates 8 x 1 % inches = 3 level cups
9 x 1% inches =4 level cL
Loaf pans 8 Y2 x4 Y% x 2 % inches = 6 cups

9 x 5 x 3 inches = 8 cups

3.3 Cooking Temperatures
The metric cooking temperatures are expressedgreds Celsius’C)
formerly called degrees centigrade — instead ofekexyFahrenheiff).

The Celsius system is based on a freezing pdidtahd a boiling point
of 100°C.

Temperatures

No degree FahrenheflR) minus 32 x/s = degrees CelsiuQ)
Example 21%F = 100C (boiling water)
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Figure 2.8 Conversion of Current Fahrenheit Oven Teperature to
Celsius

Current Fahrenheit| Closest °0| Actual Celsius
(allowing  30C
increments)

Candy 200°F 90°C (94°C)
240°F 116C (115.8C)
250°F 12dc (122°C)
300°F 15dC (149°C)
325°F 16dC (163C)

Deep Fat 375F 16dC (190°C)

Frying 400°F 210C (205°C)
450°F 230°C (232C)
500°F 260°C (260°C)

3.3.1 Temperature for Baking and Roasting

Round the temperature in Celsius to the nearesta@f.example, if a
baking temperature of 3%¥5 is needed, the equivalent in Celsius is
163C; rounding to the nearest 10 would give AB0

Figure 2.9 Oven Chart for Baking

Oven Gas with Gas with| Electric®F | Electric’C

thermostatic | thermostatic

control up to| Control up to

9 12
Very hot 8-9 10-11 450 — 500 | 230 - 260
Hot 6-7 9-10 400 — 450 | 200 — 230
Fairly Hot 5 8 350 -400 | 170 - 200
Moderately |3 -4 6-—7 300 -350 | 150-170
hot 1-2 3-5 250 -300 | 120 - 150
Slow Ya-Y 1-2 200 -250 |90 -120
Very cold.

3.3.2 Simple Test for Temperature in Local Ovens: ¥ample
Swish Oven or Anthill Oven

1. Heat the oven by the method suitable for each qudati type of

food

2. Place a piece of white paper in the oven for 2mildutes. If the
paper is:

o Black - Oven too hot

o Dark brown - very hot

. Golden brown - Hot
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o Light brown - moderately hot
o Light biscuit - Slow

Figure 2.10 Other useful Temperatures

°cC | Food commodities.

-18 |0 Storage for frozen goods

0 32 Freezing point

1 33.8 | Storage of fresh fish

2 35.6 | Storage of fresh meat and poultry
5 41 Normal refrigeration temperature
7 44.6

8

46 } Storage for fresh vegetables
50

37 [98.4 |Providing temperature for yeast goods: holding
76 | 168.8 | Hollandaise sauce.

93 |119.4 | Coagulation of eggs; making Sauce Anglaise
100 | 212 | Poaching temperature

160 | 320 | Boiling temperature

180 | 356 | Sugar for glazing

Caramelisation of sug;

4.0 CONCLUSION

In this unit, metric system is explained along swethods of converting
measurement to metric. Metric conversion for ligigddiscussed with
the abbreviations used.

It is concluded that worst disaster for a cookoisun short of food that
is quantity and minimum allowed for each persodisgussed.

Pan sizes and linear measurement which enables wodkow the
actual amount of content capacities of the parxated with some
examples. Also, actual temperature needed for ga&imd roasting in
Celsius which is based on freezing poiff€ @nd boiling point 1T is

discussed.

5.0 SUMMARY

Metric system which is the measurement based onaratd kilogram
is discussed with the one used in the kitchen whishmillilitre, litre,
gram and kilogram for weight, millimetre and cergine for linear
measurement along with method the used to convedasaorement to
metric which are of 2 types i.e. soft and hardsaid conversion).

Metric measurement for liquid and dry volume ane éguipment with
standard size is explained.
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Metric conversion to liquid measure like:

1L = 10 decilitres = 100 centilitres = 1000 mitlis and the common
abbreviations used are also explained with theetalblconversion of
fluid ounces to millilitre e.g. 10z = 25ml, 20z Fr4l.

Approximate quantity to be served per individuahliso discussed with
some lllustrations.

Soup =1 pint (1/2 litre) for 3 people.
Fish = 200 — 250z per person

A length measure is also explained with metric tengnd empirical
equivalent.

1m = 100cm = 1000ml = 39.37 inches.
Imm = 0.39 inch, 1/25 inch.

Pan sizes and linear measurement along with cusyonmét and metric
unit is explained. Also, volume capacities for egdan is discussed. e.qg.
rectangular pan = 8 x 8 x 2 inches = 6 cups.

Cooking temperatures, conversion of Fahrenheit @&si@s in oven

temperature for baking and roasting and actual i@eleere treated.
Rounding off of equivalent Celsius to nearestCL3s compulsory. Oven
chart for baking with varying thermostatic contfot various conditions
(e.g. very hot, hot, fairly hot, very cool) in eflec Fahrenheit or Celsius
Is discussed.

Finally, simple test for temperature in local overethods and other
useful temperature for various food commoditiesensdso explained.

In the next study unit, we shall discuss herbs;espand condiments.

6.0 TUTOR-MARKED ASSIGNMENTS

1. Convert the following ounces to grammes
a. 8 ¥ ounces.
b. 17 Y2 ounces
C. Y4 ounces
d. 35 ounces
e. 3 % ounces
2. Describe how to test for baked products usieddbal oven.
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1.0 INTRODUCTION

Herbs, spices and condiments are plant resoure¢cdimtain nutrients
for healthy development of our body. They are bottally available
and can be used with other recipes to prepareidadionenus. With
ones meagre income, one can provide good foodcgrffly to protect
us from illness which can lead to premature de&tich menu include
bitter leaf soup, garlic stew, ginger and garlimkis, etc.

Herbs, spices and condiments cover a wide rangevegfetable
substances with pungent flavour, pleasant smellvaatile oils which
make them very useful flavouring agents in culinary Traditionally,
they perform both medicinal and culinary purposksy have no food
value but are important from a nutritive view pointaiding digestion
because they stimulate the flow of gastric juice.

Herbs may be fresh but majority are dried. Thi®isnsure a continuous
supply of the herbs in the markets across the cpunerbs contain

volatile oil which gives them their extensive snaaild flavour. They are
simple to grow and where possible, any well ordésigzhen could have

its own fresh herbs patch.
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The primary function of spices in food is to impeothe flavour of the

dish. Spices such as cloves, African black pepf@nnamon, etc

because of their volatile oil contents impact vasidlavour to the food.

This appeal to the senses of smell therefore ramglehe food more

palatable. Some spices are used to give colouoddsf and some are
used as thickening agents for the preparation wiesu

The primary quality that is commonly looked forfood product is its
organnoleptic quality (or the sense of taste) ratifien it nutritive value.
As a result, even highly nutritious food is not egquted unless it is
adequately spiced and flavoured. It is thereforly erhen pleasing to
the eye and palate that food becomes fully acceptab

Besides enhancing the flavour and aromas, herbssai have a
physiological action beneficial to our system. Thats as stimulus to
the digestive system and help digestions in manyswahe therapeutic
value of spices is well known — spices and herhy gl very important
role in some of the simple but effective home rei@@dAlmost every
herbs and spice have medicinal properties. E.getfeet of cloves on
digestion, e.g. clove oil stimulates the flow oksg& juices and is non
injurious to the lining of the stomach; also the of cloves is used in
dentistry to soothe tooth aches and its antisgptoperties are well
known. Garlic has been indicated in the treatmémiuonerous diseases
such as haemorrhoid, rheumatism, dermatitis, aba&inpains, cough,
loss of appetite, etc. Ginger tea is used commadalyease ailing
stomach. Spices are also used as fragrance. Owingnadern
techniques, most spices such as garlic, onionggdr have now been
made obtainable in powdered and liquid form.

2.0 OBJECTIVES

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

o Define herbs, spices and condiments

. Explain the food value of herbs, spices and condime

. Describe the various uses of herbs, spices andiroents in
cookery

o Identify various types of herbs, spice, condimewailable in the
catering industry.

. Distinguish between the local herbs, spices andlicments and

imported ones.

3.0 MAIN CONTENT
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3.1 The Realm of Herbs

Herbs are plants with leaves, seed and flowers fmeithvouring food,

medicine, or perfume. There are about thirty knowpes of herbs,
approximately twelve are generally used in cookétgrbs are used
fresh, but the majority are dried so as to ensumrd@inuous supply
throughout the year. The leaves of herbs containilawhich gives the
characteristic smell and flavour. They are simmegtow and where
possible any well ordered kitchen should endeavouhave its own
fresh patch.

Dried herbs are obtainable in Ib or kg bags andackets. Herbs have
no food value but are important from a nutritiverpef view in aiding
digestion because they stimulate the flow of gagtices.

These are the twelve most commonly used herbs: |8ayes, Celery
Seed, Chervil, Chives, Marjoram, Mint, and Parsl@gsemary, Sage,
Tarragon, Thyme and Lovage.

3.1.1 Importance of Herbs, Spices and Condiments

Herbs, spices and condiments are usually addedo &s to improve
the flavour, appearance, texture and preserveotta By improving the
flavour and texture of foods, herbs and spicestexitie appetite and
increase the flow of the digestive juices therelgkimg the food more
easily digested. It is important to mention that touch of either of then
can spoil a dish. It is therefore advisable totheen sparingly.

Herbs, spices and condiments are used in food raepa for the
following reasons:

o To improve the flavour of the food
o To act as a tenderizer
o To impart pleasant aroma in food and also for gaing

3.1.2 Classifications of Herbs, Spices and Condimies
Herbs, spices and condiments can be classifiedwdanain groups:

(@ Natural
(b)  Artificial

Natural herbs and spices

Are those used directly as derived from the plamtbout subjecting
tem to any industrial processing. Examples of radtbherbs are African
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lemon grass, bitter leaf, tea bush (efirin). Sonsural spices are
African nutmeg, African black pepper and ginger. afbyples f
condiments are different types of red pepper, aard mustard seed.

Artificial herbs, spices

Are those that are produced industrially after sopnecessing e.g.
Curry, thyme, sesame, etc.

3.1.3 Uses of Herbs

I. Bay leaves: -Bay-leaves are the leaves of the bay laurel oeswe
bay trees or shrubs. They may be fresh or driedaaedised for
flavouring many soups, sauces and stews.

il. Celery Seed: -This is dried and used for flavouring soups,
sauces, and stews. Fresh celery should be usedhite soup or
sauce to avoid discolouration. When celery seed saltl are
ground together, it is known as celery salt.

iii. Chervil: - Chervil has a small, neatly shaped leaves with a
delicate aromatic flavour. It is best used fresit, inay also be
obtained in dried form. Because of its neat sh#ps, used for
decorating chaud-froid work. Chervil is also onetbé& finest
herbs, the mixture of herbs can also be used inyncakinary
preparations

V. Chives: - These are a bright green member of the onion family
resembling a coarse grass. It has a delicate diawour. It is
used for flavouring salads and horsd’oeuvre andilshbe used
fresh.

V. Marjoram: - Marjoram is a sweet herb which may be used fresh
in salads and when dried, can be used for flavgusoups,
sauces, stews and certain stuffing’s.

Vi. Mint: - there are many varieties of mint. Fresh springsnoit
are used to flavour peas and new potatoes. Freshien mint
may be used to make mint sauce, or mint jelly fwing with
roast lamb. Another lesser known mint for the laichis apple
mint.

vii.  Parsley: - This is the most common herb and has numerous uses
for flavouring, garnishing and decoration of a &rgariety of
dishes. It is generally used fresh, but may beiobthin dried
form. When garnishing deep fried fish, it is adbigato fry
whole heads of fresh parsley till crisp.

vii. Rosemary: - Is a strong fragrant herb which should be used
sparingly and may be used fresh or dried for flawausauces,
stews and salads.

29



HCM239 EMU PLANNING AND CATERING SERVIVCES

IX. Sage: -Sage is a strong bitter, pungent herb which aids th
stomach to digest rich fatty meat and is therefased in
stuffing’s for duck, goose and pork

X. Tarragon: - This plant has a bright green attractive leafs best
used fresh, particularly when decorating chauddfraishes.
Tarragon has a pleasant flavour and it is usedairces, one
well-known example is Béarnaise. It is one of time therbs and
as such is used for omelettes salad, fish and disfaes.

Xi. Thyme: - Thyme is a popular herb and it is used fresh orddrie
for flavouring soups, sauces, stews, salads, velgstaand
stuffing’s.

xii.  Lovage: - Lovageleaves have a strorgglery-like flavour when
finely chopped, they can be used in soups, steasces and
salads.

xiii.  Fine Herbs (Fines Herbs)

This is a mixture of fresh herbs, usually chert@ragon and
parsley, which is referred to in many classicalkeyg recipes.

3.1.4 Commonly Used Local Herbs

There are varieties of local herbs used within Nayelhey are: -
bitter leaf, tea bush, garlic, onions and Africambn grass

(1) Bitter leaf (veronica Anyadanna)

This is called Ewuro in Yoruba. It is a large shibich only grows in
the tropics. It is said to be botanically relatedlé¢ttuce, chicory and
daisies.

Bitter leaf is easily grown and is also readilsaidable in the market
either as fresh leaves or washed and scrubbed.

It can also be dried for storage and used as atalelgein stews often
with egusi. It gives a bitter mildly astringent d¢jtyato dish. It is also
widely used medicinally.

(2) Tea Bush (Occimum Cratismm) Benin (lhiri)

Igbo — Nchaawu and called Efirin in Yoruba. Thevies are used in
variety of ways. It is either used as salad or aggetable or cooked
with egusi soup as done in some parts of Kwaralkaogl States. It is
also used in the flavouring of meat. The leavesvadely believed to
aid digestion.
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(3)  Onions (Alium Cepa)

It is known asalubolsain the southern part of the country. This is
closely related to garlic. Onions are added to spgpews, rice dishes
and others. There are only a few foods that cacoo&ed with onions.
Onions are used in boiling meat to flavour and éemdy it. It has been
found to be effective against gastro intestinalceas. Onion Contain
vitamins C and A.

(4) Garlic (Alium Sa Tirum)

This is popularly known a8AYU in the southern part of Nigeria. This
specie is closely related to onions. Garlic hadrang flavour when
cooked with meat, poultry and even bush meat. Usesd as a medicinal
herb to control high blood pressure.

(5)  African Lemon Grass

This is calledKoko Obaby the YorubaAcharaby the Igbo and the
Hausa gyanne. This plant is easy to cultivate andken as tea in some
areas. It is used in preparing pottage and sougther areas. It also
serves as local deterrent to snakes and flies.

3.2 Spices

Spices are natural products, obtained from thesfrgieed, roots, flower
or the back of a number of different trees or skrukhey contain oil
which aids digestion by stimulating the gastric@g. They also enhance
the appearance of food and add a variety of flaazoAss species are
concentrated in flavour, they should be used sgbrirOtherwise they
can make food unpalatable. Most spices are growherindies and the
far East. There are some local spices used in Miger

3.2.1 Uses of Spices

(i)  All Spice or Pimento: This is so called because the flavour is
like a blend of cloves, cinnamon and nutmegs Ithie unripe
fruit of the pimento tree which grows in the Westies. All
spice is picked when still green and dried whendbleur turns
to reddish brown. All spice is ground and usedlagoliring in
sauces, sausages, caked, fruit pies and milk pgsldihis one of
the spices blended for mixed spice.

(i)  Anise: This is also known as sweet cumin and has a sweet
aniseed flavour. It is used for fish, sweets, creamd cakes.
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(i)
(iv)

v)

(vi)

(vii)

Anise (pepper): A strong hot flavoured red pepper.

Anise (Star): Stronger than anise, this has a slight liquor flavo
Used in Chinese cookery with pork and duck.

Cloves: Cloves are the unopened flour buds of a tree which
grows in Zanzibar, Penang and Madagascar. The dmeggicked
when green and dried in the sun, when they tura ich brown
colour. They are used for flavouring stocks, saudgeves
maybe obtained in ground form and as such theyuaesl in
mixed spice.

Cinnamon: Cinnamon is the back of the small branches of
Cinnamon shrub. The inner pulp and the outer l@jehe back
are removed and the remaining pieces dried. Itahpale brown
colour and is obtained and used in stick or powdiéoem. It is
mainly used in bakery and pastry work.

Nutmegs and Mace: The tropical nutmeg tree bears a large fruit
like apricot which when ripe, splits. Inside is kldrown with a
bright red net-like covering which is the part thacomes mace.
Inside the nut is the kernel in which is the nutmg&lghough the
two spices come from the same fruit, the flavoudilerent.
Mace is more delicate and is used for flavouringcea and
certain meat and fish dishes.

Nutmeg is used in sweet dishes (particularly milkdgings)
sauces and some potato dishes and pastries. Isdsuaed in
mixed spice.

(viii) Coriander: Is a pleasant spice obtained from the seed of an

(ix)

)
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annual plant grown chiefly in Morocco. It is yellah brown in
colour and tastes like a mixture of sage and lepeml. It is used
in sauces, curry powder and mixed spice.

Carraway: Carraway seeds come from a plant grown in
Holland. The seeds are about ¥2 cm long, shapeda lile@v moon
and brown in colour. Carraway seeds are used ie aak certain
breads, cheese and confectionary. Also for flavmurcertain
liqueurs such as Kummel.

Ginger: Is the rhizome or root and is reed-like plant grown
the far East. The root is boiled in water and swyaup until soft.
Ground ginger is used mainly for pastry and bakeoyk and for
mixed spice.



HCM239 EMU PLANNING AND CATERING SERVIVCES

(xi)

(xii)

Turmeric: This grows in the same way as ginger and it is the
rhizome which is used. It is without any pronoundledour, its
main use being for colouring curry powder. It i®gnd into fine
powder after which the colour is bright yellow.

Saffron: The stigmas from crocus is known as saffron crocus
(grown in Spain). The saffron crocus are dried fomch saffron
which is a flavouring and colouring spice. It isedsin soups,
sauces and particularly in rice dishes, giving tleebright yellow
colour and distinctive flavour. Saffron is very exgive as it
takes the stigmas from approximately 4000 Crocuowdls to
yields 30grams

(xiif) Chillies and Capsicums: These are both from the same family

and grow on shrubs. They are bright red and ard useickles

and for red pepper. The larger kind is called capss; they are
not so hot and, when ground are called paprikas Bhused for a
Hungarian type of stew known as goulash.

3.2.2 Basic Ingredients Used for Making Curry Powde and

Mixed Spices

Curry Powder

Ingredients for a typical curry Powder:

2 parts bay leaves 3 parts ginger

3 parts chillies 2 parts nutmeg

3 parts saffron 2 parts garlic

3 parts caraway 40 parts coriander
3 parts cloves 3 parts all spice

4 parts cinnamon 4 parts mace

4 parts mustard 4 parts pepper

20 parts turmeric.

Ingredients for mixed spices:

4 parts all spice 4 parts coriander
4 parts cloves. 1 part cloves
4 part cinnamon 1 part ginger

3.2.3 Locally Used Spices

Some of the spices locally used in Nigerian meru ar

(i)

Ginger
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(i)  Pepper

(i)  African Black pepper
(iv) Cloves

(v)  Africa Nutmeg

(vi) Eeru

1. Ginger (Singuber Officinale)

It is known asAtale in Yoruba land while the Hausa callGhita. This
spice is the roof or rhizome of a red-like plantheTroots are used fresh
or dried and ground on meat, moin-moin, in chickiéshes, etc. It is
also used for pastry and bakery work and it is usetle preparation of
drinks like kunu and sobo. It is used medicinably ¢atarrh, tooth ache
and sour throats.

2. Red Pepper (Capassicun)

There are many varieties of red pepper. Red pempersavailable all
year round and it gives colour, thickening, flavamd hotness to foods.
Some of the common peppers are ata rodo, shomboweiwve and
tatase.

3. African Black Pepper (Igbo — Oziza, Hausa — Marww)

This is commonly called iyere among the Yoruba’d @ns one of the

members of the pepper corn family. When drieds & black round seed
like that of okro and it has olive green/red colduican be found in the
market during the rainy season. This seeds canauoe immto powder and
used for soups and sauces. When powdered, it asaalded to other
ingredients to cure tonsillitis

4. Cloves

It is popularly called Kannafuru. The clove is ayeld and important
spice. Its name was coined from the Latin word CILU/8/and a French
word CLOU, both meaning nail because of the nké-lshape. Cloves
are ground and used alongside other spices in tdanm of soups,
drinks and in the seasoning of roast dishes.

5. African Nutmeg (Nutmeg and mace)
The Yoruba call it Ariwo, the Igbo call it Ehurucilausa call it Gujiya
Dallian. The nutmeg fruit resembles an apricotize sand shape. The

coat has a thin covering which dries into macethdéugh the aroma of
the mace is similar to that of nutmeg, they haymeste uses. Nutmeg is

34



HCM239 EMU PLANNING AND CATERING SERVIVCES

grounded and used in powdered form for soups, st also in
making cakes, puddings and sweets.

6. Eru in Yoruba (Sylopia acthipea)

This is called Uda in Igbo, Hausa calls it Kimbau ks the cluster of
long black seed pods, more or less constricted detwnternal seeds.
The long pod are broken in several places or cdigheenable the
flavoured set to be broken. It is used for pepmempswhen made in
powdered form with other spices. It is also usedraslicine to cure
malaria and also added to black soap to cure spuisrashes on the
body.

3.3 Condiments

Condiments are used as additional seasoning atalhe during meals.
They are arranged permanently on the dining tairei$e when eating.
Condiments include salt, pepper, cayenne pepperjkaa mustard and
vinegar.

3.3.1 Types and Uses of Condiments
1. Salt (Sodium Chloride)

Is essential for stabilizing body fluids and pretegn muscular cramp.
Salt is used for curing fish such as herrings aamtlbcks and for cheese
and butter making. Salt is also used for picklirfigfads, and in the
cooking of many dishes and as a condiment on thaglitable. Salt
must be stored in a cool dry place as it readilgoabs moisture. It
should be kept in airtight packets, drawers or.bins

2. Pepper

Is obtained from black pepper corns which are tbgids of tropical
shrubs. White pepper corns are obtained by remabiegkin from the
black pepper corn. White pepper is less pungent tilack and both
may be obtained in ground form. Green pepper coenfr@gsh unripe
berries, milder than dried pepper corns, availéitdeen or in tins. Pink
pepper corns are softer and milder than the greeppey corns,
available, preserved in vinegar. Ground peppersisdufor seasoning
many dishes and as a condiment on the table.

3. Cayenne pepper

This is red pepper used on savoury dishes and elstesns. It is a hot
pepper which is obtained from grinding chillies araghsicums.
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4. Paprika

Is a bright red mild pepper used in goulash. Mustarobtained from
the seed of the mustard plant. It is sold in powddorm an it is diluted
with water, milk or vinegar for table use or so&hdy mixed in jams. A
large variety of continental mustards are sold astgin jars, already
mixed with herb and wine vinegars.

5. Vinegar

Malt vinegar is made from malt which is producednir barley.

Artificial, non-brewed, poor or limitation vinegarare chemically
produced solutions of aseptic acid in water. Theg eheaper and
inferior to malt vinegar. Having a pungent odoud ansharp flavour.
Spirit vinegars are produced from potatoes, gramstarchy vegetables,
but they do not have the same flavour as more aineed or white
vinegars are made from grapes and are more exgeast/ have a more
delicate flavour than the other vinegars. Vinegar used as a
preservative for pickles, roll mops and cocktailioms and as a
condiment on its own or with oil as a salad dregsiih is used for

flavouring sauces such as mayonnaise, and in neduictr sharp sauces
€.g. sauce piquante, sauce disable.

3.3.2 Preservation and Storage

Herbs, Spices and condiments can be preservedr dathelrying or

freezing. It should be dried as rapidly as posséeay from direct

sunlight. After drying, the leaves are then crushei powder and

stored in airtight glass or plastic containers. ffeezing, herb leaves are
washed, patted dry.

SELF ASSESSMENT EXERCISE
Distinguish between herbs, spices and condiments.
4.0 CONCLUSION

This unit has discussed generally about herbsespnd condiments,
including the classification and uses of herbsgcespiand condiments.
We also dealt with the commonly used local herbd apices in
Nigerian menu. We also discussed the type of coedis) the basic
ingredients used for making curry powder, and mispees. Finally,
preservation of herbs, spices and condiments wsoedéscussed.
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5.0 SUMMARY

Herbs, spices and condiments are important in tleegoation of our
meal because they contain nutrients for healthyeldgwnent of our
body. Herbs, spices and condiments are classifi@dniatural e.g. lemon
grass, bitter leaf, etc. Artificial, e.g. curryythe, etc. Herbs, spices and
condiments are added to food to improve the flavappearance,
texture and preservation. We so looked at the wfagreserving and
storing herbs, spices and condiments.

In the next study unit, we shall discuss vegetahtessalads.
6.0 TUTOR-MARKED ASSIGNMENT

Into how many classes can herbs and spices be gp@uName them
and give two examples of each class.
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1.0 INTRODUCTION

Vegetable can be define as a plant cultivated émsamption - roots,
stems, leaves or flowers. Vegetables are amonditjldy perishable
food stuffs and are seasonal. However, throughaitivancement in
science and technology, they can now be kept feasonably long time
and are made available during the off seasons.

Vegetables are an excellent source of vitamins raimterals and they
should be prepared as near to the time of cookingogsible so as to
retain both flavour and the vitamin content. Theref serve them as
soon as they are cooked and it is better to errtlon side of
undercooking them slightly than to cook them fay tong. The vitamin
content can be destroyed by overcooking, so, canctiour. Fresh
vegetables are important foods both from an econ@nd nutritional
point of view. Vegetables are important part of digt. Therefore, the
recognition of quality, purchasing, storage andcefht preparation and
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cooking is essential if the nutritional contenttioé vegetables is to be
conserved.

Salad can be made from a wide variety of vegetatidleth raw and
cooked. Fruit, nut, cheese, herbs and other imgmesimay be added to
give extra colour and flavour. Although lettuce quently forms the
foundation of salads, there are few vegetableseditule plants that may
be used in salad making.

Originally, salad consists of uncooked edible lsavkvarious plants but
today, the name is applied to mixtures which maguitle cooked and
uncooked, herbs, fruits, meat and fish. To endume dll vegetables and
fruits used are in perfect condition, leafy sald@hfs should be young,
crisp and freshly gathered. All the vegetables usedsalad must be
properly washed in several waters or under runwniatgr.

If stored for any length of time, they lose vitan@hand become limp
and lacking in flavour and texture. Salad can b&ezkin simple form
consisting of only one or two ingredients such esute, endive,
chicory, tomatoes, cucumber, watercress and beetroo

Salad may be dressed in glass, china, wooden kmwlsften presented
in crescent-shaped china dishes.

Simple and composed salads are suitable for sewitiy cold buffet
dishes, with roast poultry, meat and game, espgoidiere these are
second meat dish. It is usual to serve a saladdtuhccompanying hot
vegetables. A nicely dressed simple salad is aal @ecompaniment to
grilled meats.

2.0 OBJECTIVES

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

. Explain the food value of vegetables and saladdassify them
into the various groups.

. Explain the various factors to be considered wheoosing the
different groups of vegetables

o Identify the basic ingredients used for salad mgkin

o Describe the different dishes that can be prepairean
vegetables and salads.

3.0 MAIN CONTENT
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3.1 Nutritive Value of Vegetables

Vegetables, especially the leafy ones are rich-coBiplex vitamins and
also contain a fair amount of vitamin C. Vegetabdes also rich in
carotene which is a precursor to Vitamin A. Theg good sources of
crude fibre. The crude fibre has the property cfombing water. They
therefore add bulk to stool and hence assist iy dasecation. Thus,
vegetables often serve as a mild laxative. Vegesahte, in addition,
good sources of the mineral elements notably iraalcium,
phosphorous, sodium, and sulphur. However, vegetatiten interfere
with the proper utilization of iron and calcium faiin them. They are
low in energy content being deficient in fat andbcdnydrate especially
the leafy vegetables. They are not highly protaiisetience they should
be complemented with other sources of protein.
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Figure 4.1 Nutrient compositions of some Vegetaldgmg or 100g edible portion).
Vegetable (raw) | Moisture Food Protein Fat Calcium Iron Thiamine Riboflavin Niacin Ascorbic
(%) Energy | (9) ) ) (mg) (mg) (mg) (mg) Acid (mg)
Bitter leal 83 52 5.2 04 14~ 5.C - - - -
Baobab leaf 77 69 3.8 0.3 402 - - - - -
Cassava leaf 72 91 7.0 1.0 303 7.6 0.25 0.60 2.4 1 31
Okra 82 36 2.1 0.2 84 1.2 0.04 0.08 0.6 47
Okra leaves 82 56 4.4 0.6 532 0.7 0.25 2.80 0.2 59
Cocoyam leaves| - - - - 409.10 1.21 0.19 0.49 206 | 61.0D
Amararithus - - - - 190 4.6 0.12 0.19 0.57 68.00
(tete)
Amararithus (tete - - - - 5.94 25.03 - 0.31 1.83 81.00
elegun)
Melon seed 6 567 25.8 49.7 53 7.3 0.10 0.12 14 -
(egusi)
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3.1.1 Classification of Vegetables

Vegetables are classified for culinary purpose @sd either root or
green. Root vegetables include carrot, onions,igarrswedes, spinach,

potatoes, Jerusalem artichokes and beetroot. Gregetables include

cabbage, lettuce, carli flower, sprouts, spinacatewleaf, peas, beans,
asparagus, chicory, celery and seakale. Certaits Such as the tomato,

eggplant and marrow are also classified as greeetables. Other
miscellaneous vegetables are cucumber, pumpkippepg, garden egg,

okra, etc.

The various types of vegetables are roots, tubBudps, leafy,

Brassicas, pods and seeds, fruiting, stems andshaod mushroom and

fungi.
Figure 4.2 Types of vegetables
Roots Tubers Bulb Leafy Brassicas Podg Fruiting Stems and Mushroom
and shoots and Fungi
Seeds
Beetroot Jerusalem | Garlic Chicory Broccoli Broad | Aubergine| Asparagus | Ceps
Carrots Artichockes| Leaks | Chinese Brussels beans | Avocado | Beans Chanterelles|
Celeriac Potatoes Onions | leaves sprouts Butter | Courgette | Cardoon Horn of
Horseradish| Sweet Shallots| Corn salad| Cabbage or lima | Cucumber| Celery plenty
Mooli potatoes Spring | Lettuce Calabrese | beans | Goulds Endive Morels
Parsnips Yams onions | Mustard Cauliflower | Runner | Marrow Globe Mushrooms.
Radish and cress | Curly kale | beans | Peppers | vartichokes
Salsify Radiccio Spring Mange- | Pumpkin | Kohlrabi
Scorzonera Sorrel greens tout Squash Sea kale
Swedes Spinach Okra Tomatoes
Turnips Swiss card Peas
Watercress Sweet

corn

3.1.2 The Grading and Quality of Fresh Vegetables

There are four main quality classes

Extra class — for product of top quality
Class | — for produce of good quality
Class Il — for produce of reasonably good quality
Class IIl — for produce of low marketable quality

The quality of root vegetables is determined byirttiemness and
freedom from blemish... Onion should show no sifgsprouting, carrot

should not be too large and turnips should showigies of worm holes.
Potatoes should show no signs of damage and gegetables should
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have a crisp fresh look about them. Discoloureglisave in cabbage
cauliflower, broccoli, spinach and sprouts are sighstaleness.

3.1.3 Factors to Consider When Choosing Vegetables

Leafy vegetables

o The colour should be attractive and they shouldk lonsp and
fresh.

o The mid-rib of large leaves e.g. cocoyam leavesulshgnap
sharply when broken across.

. They should be free from insect attack

o The leaves should not drop when the bunch is shakenany
leaves drop when shaken it shows that the vegeisbiat fresh.

o Miscellaneous vegetables:

o They should not be over-ripe and should be freenfiasect

attack. e.g. maggots

o They should be fresh. Okra for example should ssiagrply
when broken.

. Onions should be firm and well covered with skins.

Root vegetables

They should be free from soil

The skin should be smooth, unwrinkled and firm.

They should be free from signs of decay.

They should be free from bruises caused by cupadess.
Medium-sized vegetables should be chosen in preteréo very
small or very large ones.

3.2 Methods of Cooking Vegetables
The purposes of cooking vegetables are:

o Because they are very fibrous, vegetables are cotkanake
them more digestible by softening the cellulose stadch grains
in starchy vegetables.

o To make them more palatable and appetising.

3.2.1 Root Vegetables

Root Vegetables can be cooked by any of the foligwmethods:
boiling, frying, baking, roasting or steaming, miashor creaming. The
method of cooking will depend on the type of vegkiaand purpose for
which it is meant. However, when cooking root vetpts, the
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following precautions and steps should be takeoesmost of the food
value contained in them may be lost through badcehof preparation
and cooking:

(@)
(b)
(©)

The peeling should be done very carefully and yhiol prevent
loss of the edible part.

The peeled vegetable should not be soaked in viatea long
time before cooking. They should be soaked in daltater,
immediately after peeling so as to prevent disa@lbon.

Sweet potatoes, cocoyam and yam may be cookedhathpeel
on. This method saves the loss of some of theemirithat may
occur with peeled ones.

An iron pot should be avoided in cooking as thiadt to
discolour white root vegetables. Aluminium and eehpans are
more suitable.

When cooked, the vegetables should be removed tinenwvater
immediately or they may become sodden and watedy lase
their flavour and colour.

Root vegetable should be boiled gently to prevéeint from
breaking up.

Vegetables should be served immediately if possibke cold
vegetables are rather insipid to taste.

As much as possible, the conservative methodsaKiog should
be used for vegetables. This is because these dsetfiacooking
help to conserve the nutrients retain the flavounaintain the
shape and size and little heat are required. Exasnpf such
conservative methods are:

Baking — only moisture is lost.
Stewing — the liquid used for cooking should bedusethe sauce
Steaming

3.2.2 Leafy Vegetables

The following rules should be observed when cook&ady vegetables:
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Wash leaf well several times without breaking saasemove
soil and other dirt.

Trim well, discard dead leaves, and pluck freshdésdrom stalk.
Cut cabbage into four and soak for a short timecrisp the
pieces. Add little salt for the last 15 minutesdémove grubs.
Shred cabbage just before cooking. Large greentablgs may
be shredded, but small ones may be cooked whole.

Pound bitter leaves in a mortar to break up thedsaWash
several times to remove bitter taste.
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o Avoid overcooking vegetables in stews and soups,0wer-
cooking impairs colour and flavour and destroyamiin C.

1. Cooking Vegetables and Effect of Heat on Vegédties

Approximate time are given for the cooking of vedmes as quality,
age, freshness and size all affect the length okiog time required.

Young, freshly picked vegetables will cook for aoghr time than

vegetables allowed to grow older and which may Haeen stored after
picking. In general, all vegetables are to be cdakecold salted water,
with the exception of new potatoes. Those vegesathlat grow above
the ground are started in boiling salted water,tlst they may be
cooked as quickly as possible for the minimum pkd time so that

maximum flavour, food value and colour are retaindthere are

different ways by which vegetables can be cookérbyTcan be boiled,
steamed, or cooked in a pressure saucepan anddstéWevegetables

cooked by boiling may also be cooked by steamirge egetables are
prepared in exactly the same way as for boilingcedl into steamer
trays, lightly seasoned with salt and steamed umaessure for the
minimum period of time in order to conserve minimiwod value and

retain colour.

Leafy vegetables are usually cooked in conjunctetih melon. This
type is usually referred to as efo eleg(doruba) meaning vegetable
with melon. Alternatively, the vegetable can be laxbwith additional
seasonings and spices. The method chosen will deperthe purpose
for which the vegetable is meant and the type sl td go with it. Many
vegetables are also cooked raw by the stir-fry owbtra quick and
nutritious method of cooking.

2. Effect of Heat on Vegetables

Heat has the following effects on vegetables:

o The cellulose and semi cellulose in cell walls es@st

o Starchy grains swell and burst

. Vitamins and soluble mineral salts are leachedbyutvater in
boiling.

o The addition of bicarbonate of soda to green vdiesadestroys
vitamin C.

o Vitamin A is soluble at high temperature under pues and can

be destroyed in pressure cooking
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3.2.3 Different Cuts of Vegetables

The size to which the vegetables are cut may vecgraing to their use.
However, the shape does not change. The differgatieclude:

o Juliene (strips) — cur vegetables into 2 cm (inlemgths (short
julliane); cut lengths into tiny slices. Cut thdcek into thin
strips; double the length gives a long juliane dufse garnishing
e.g. salad, meat, fish, and poultry dishes.

o Brunoise (small dice) — cut the vegetables intoveorent size
lengths; cut the length into 2mm (1/2 inch); du slices into 2
mm 1/12 inch); strips; cut the strips into 2mm @l/ihch)
squares.

o Macedoine (1/2 cm (1/4 inch) dice) - cut the vagéds into
convenient lengths; cut the length into ¥2 cm (fkh) slices; cut
the slices into 1/2cm (1/4 inch) strips; cut thepstinto %2 cm
(1/4 inch) square.

o Jardiniere (batons) — Cut vegetables into 1 Y2 cM (Bch)
Length; cut the length into 3mm (1/4 inch) slicest the slices
into batons (3 x 3 x 18mm (1/8 x 1/8 x % inch).

o Paysanne — there are at least four accepted metfoclstting
paysanne. In order to cut economically, the shapethe
vegetables should decide which method to chooskears! cut
thinly: 1cm sided (1/2 inch) triangles; 1cm sided/2 inch
squares); 1cm diameter (1/2 inch) round; 1cm diam@y2 inch)
rough-sided rounds.

o Concasse — Roughly chopped, e.g. skinned de-sded®aioes
are roughly chopped for many food preparations.

3.2.4 Preservation and Storage
1. Preservation

(@) Canning: Certain vegetables are preferred in tin. Carto¢sns,
peas, mushrooms, truffles, tomatoes etc are example

(b)  Dehydration: Onions, Carrot, Potatoes and cabbage are shredded

and quickly dried until they contain only 5% water

(c) Drying: The seeds of legumes (peas and beans) have their

moisture contents reduced to 10%

(d)  Pickling: Onions and red cabbage are examples of vegetables

preserved in vinegar.
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(e)  Salting: Fresh runner beans may be sliced and preservddyin
salt.

)] Freezing: Many vegetables such as peas, beans, sproatackpin
and cauliflowers are deep frozen.

2. Storage

Root vegetables do not deteriorate quickly and taypought in bulk.
Green vegetable show mark of deterioration verycldui and as a
general rule should be purchased fresh daily. Sstalestorage for all
vegetable required a cool dry, shaded room kephatven temperature
of approximately 8. The vegetables should be placed on racks or
shelves raised from the floor to ensure adequattilagon. Frozen
vegetables should be stored in a deep freeze ¢adtimetemperature of
18°C or less and should be used in rotation.

3.3 Salads and Salad Dressing

The preparation of raw and or cooked foods intoidewariety of cold
items is referred to as salad. They are made frowida variety of
vegetables, both raw and cooked. The purpose oingaalad is to add
variety to the menu and diet by preparing food tiest eye appeal, thus
making it palatable and digestible.

Salads, when produced, add variety of flavourstartlires and provide
food that is particularly suitable for hot weath&nother purpose is for
it to be conveniently wrapped for takeaways.

The basic characteristics of salad are that it rhbastlean and fresh in
appearance; presentation should be eye appeal@itheX too colourful
nor over decorative, therefore stimulating appetitatritional value is
also obtained because of the mixture of raw anckeddoods. Salad
may be served as an accompaniment to hot and cotts fand as dishes
in their own right. They can be served for lundawg,thigh tea, dinner,
supper and snack meals.

Salads may be divided into two sections:

o Simple, using one ingredient;
o Mixed or composite, using more than one ingredient.

Some salads also form part of a composite horsvdioe.
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3.3.1 Salad Ingredients

To prepare salad, the ingredients include:

(i)

(ii)
(ii)
(iv)
(v)
(Vi)
(vii)
(viii)
(ix)
(x)

(xi)

(xii)

(xiii)

(xiv)
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Beetroot: peel cooked beetroot and cut inia glices. If small,
grate or dice. If large, sprinkle with salt, pepped a little sugar,
then cover with vinegar, or a mixture of half viaeghalf water.
Brussels sprouts — prepare, wash and shred finely.

Cabbage — choose a firm, white cabbage, preparevasd, then
drain well and cut in half or quarters to remove aard woody
stalk. Place cut side down on a chopping board slmdd very
finely with a sharp knife.

Carrot —peel or scrape, then grate on a coarsergtedt before
serving.

Cacili flower — break into small springs or flowexewash well
and serve raw.

Celery — separate the sticks and wash them well.irf@o even
sized lengths or leave small hearts of celery whole

Chicory — remove any coarse outer leaves, trinthafroot, then
cut in half length ways and wash under cold runnuader.
Cucumber — wrap the skin, then slice the cucumleey ¥Vinely
with a sharp knife. Do not peel.

Endive — trim off the root end and remove the ceaositer
leaves, separate the remaining leaves, wash amdvaed.
Lettuce- discard discoloured leaves, separatentier leaves and
wash them under a running cold tap or in  sevehnahges of
cold water. Drain in a sieve, colander or salackésor shake
them in a clean tea towel. If the lettuce is widtgrwash it in
cold water, shake lightly to remove excess moistilren place it
in a polythene bag or a bowl! covered with a plate eave it in
the bottom of the refrigerator, or any cool plaoe,an hour. This
will help crispen the leaves.

Mustard and cress — discard any withered or discetb leaves,
then gather the cress into a bunch and cut offlewer parts of
the stem with the scissors. Wash several timesruadenning
cold tap, turning the cress over and pickling ¢t $eeds. Drain
well.

Radishes — wash off any mud, cut off the leavas, tthe root end
and leave a small piece of the stalk if servingrthehole, slice
very large ones.

Spring Onions — cut off the roots. Remove the olager of the
skin, trim the leaves down to about two inches refeg, rinse in
cold water.

Tomatoes — remove stem and wipe tomatoes. Eikierasd cut
in thin slices or leave the skins on and cut intartgrs.
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(xv) Water Cress — Trim the coarse end from the stallessh and
drain well.

3.3.2 The Various Techniques Associated with Salad
Preparation

(1) Peeling — This is the removal of the outer skinvefjetable.
Using a peeler or a small knife according to thekimess of the

skin.

(i)  Chopping — This is cutting into very small piecgzargley,
onions).

(i)  Cutting — This is using a knife to divide food imexuired shapes
and sizes.

(iv)  Carving — This means cutting meat or poultry intces.

(v)  Seasoning — This is the addition of salt and pepper

(vi) Dressing — This can either mean an accompanyiragl shkssing
such as vinaigrette, or the arrangement of foodpfesentation
on plates, dishes or buffets.

(vii) Garnishing — This is the final addition to the diguch as
quarters of tomatoes added to egg mayonnaise

(viii) Marinade — A rich spiced pickling liquid used togiflavour and
to assist in tenderising meat such as vanision.

3.3.3 General Rules for Making Salad

() All raw salad vegetables should be washed amdindd
thoroughly and should not be left in water

(i)  Attention should be given to careful decoration gadishing of
all salads. A good colour balance is essential.

(i)  Where a number of items are used in the compositian salad,
some thought should be given to the balance obfles and to
the possible duplication of its vegetables elsewlethe menu.

(iv) It is usual to flavour salads with various dressingrhe
ingredients used in the preparation of these drgssare various
salad oils, vinegars, lemon juice, cream, fresib$iesalt, pepper.
English and French mustard and sugar. Garlic maydas by
rubbing a cut clove around the salad bowl befordirad the
ingredients or by adding it chopped or presseti¢cstlad.

3.3.4 Salad Dressing
The dressing is almost as important as the salad.cén vary it as you
like, using the basic French dressing recipe, latgavn as vinaigrette as

a start. The dressing should always be offered anthsalad.
The essential dressing includes:

49



HCM239 MENU PLANNING AND CATERING SERVIVCES

(1) Cream acidulated) dressing
(i)  Vinaigrette (French) dressing, and
(i)  Mayonnaise.

These dressings may be varied by the additionh@rangredients:

o Cream Dressing

This is the simplest of all and is delicious. Mpeam, lemon juice, salt
and pepper together and either serve separateigp @alad with it.

o French Dressing
Recipe

3 tablespoons olive, corn vegetable, or blended oil
1 table spoon tarragon or wine vinegar or lemoogjui
Y, teaspoon salt

Good pinch of dry mustard

Freshly ground pepper

Method

Put the seasonings into a small basin and blend th# vinegar or
lemon juice. Add oil, beating well with a fork unti makes an emulsion
and the dressing looks cloudy. Use at once as ithend vinegar will
separate if allowed standing. Toss the salad welldistribute the
dressing evenly. You can make a larger quantitgresing and keep it
in a screw-topped bottle. You must shake the botdé every time you
take some out. The proportion of oil to vinegariesiwith individual
taste, but the vinegar should always be used gpgrin

. Mayonnaise

Recipe

Put 2 egg yolks % pint (250ml) olive oil or salaitl b-2 table spoons
wine or tarragon vinegar or lemon juice % teaspsadhGood pinch dry
mustard 2 — 3 twists freshly-ground pepper

Method

Put 2 egg yolks into a small basin, add the seagsnibeating them
well, add the olive oil drop by drop very gradualbheating well all the

time with an electric or hand whisk. After the esiah begins to
thicken, the oil can be poured in more quickly. Aaidew drops of
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vinegar when it becomes too thick. This will turh to the right

consistency. When all the oil has been incorporated the rest of the
vinegar and any extra seasoning that is neededwdiixagain and use.

NB:

If the mayonnaise curdles during the making, putlaer egg yolk into
a basin and the curdled sauce very gradually insdme way as you

added the oil to the original yolks. Use extra fat the increased
number of yolks.

3.3.5 Selected Salad Recipes

o Vegetable Salad
Arrange bouquets of cooked vegetables, carrotigsiripeas, beans, etc,

around a bunch of cooked cauliflower buds, seasitim wvinaigrette or
mayonnaise and finish with chopped parsley.

. Mixed salad
Neatly arrange in a bowl, a typical mixed salad ldaonsist of lettuce,
tomatoes, cucumber, watercress radishes etc. Alamgskind of salad

vegetable can be used. Offer vinaigrette separately

o French Salad
The usual ingredients are lettuce, tomatoes andneber, but these may
be varied with other salad vegetables, in somescasth quarters of

egg. A vinaigrette made with French mustard (Fretie&ssing) should
be offered.

. Tomatoes Salad

Any single vegetable, such as tomatoes or cucumiagr be sliced and
coated lightly with French dressing, plus finelyopped fresh parsley or
herbs.

o Coleslaw

For 10 portions

Recipe

Mayonnaise 300ml (5/8 pt), white or Chinese cabba@®0g, carrot —
125 g, onion (optional) 60g.
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Method

Trim off the outside leaves of the cabbage:

o Cut into quarters, remove the centre stalk

o Wash the cabbage, shred finely and drain well

o Mix with a fine julienne of raw carrot and shreddeav onion,
To lessen the harshness of raw onions blanch dretine

o Bind with mayonnaise sauce, natural yoghurt oaigrette

SELF ASSESSMENT EXERCISE

Classify vegetable into the different groups yowwn State the factors
to be considered when choosing root and leaf vbgsta

4.0 CONCLUSION

In this section, we learn that vegetables and satadvery good to the
body and very nutritive for human. It is excellémt us to know that all
the characteristics of vegetables and salad aseessential in choosing
a suitable vegetable and also salad.

All the assumptions taken or considered when cingosroot,
miscellaneous and leafy vegetables are essentiaisistudy.

The cleanliness and hygiene taken in the preparatfovegetable and
making of salad make it possible for us to havery weat consumable
vegetables and salads. We now conclude that dtzgsin, factors,

method of cooking vegetables, effect of heat oretadgles, preservation
and storage of vegetables, salad and salad dgessigredient in

making salad, methods of making salad and salagbe®care very

essential and vital in making vegetables and salad

5.0 SUMMARY

In this unit, we discussed about vegetables aratiséhe definition of
vegetables and the main ingredient for making salBide factors to be
considered when choosing vegetables i.e. the keafly and so on were
also highlighted.

The nutritive values of vegetables are also expthim which the leafy
vegetable is the one that is rich in vitamin B —ptew and a fair amount
of Vitamin C. The types and of vegetables whicHude roots, tubers,
bulbs, leafy, Brassica, Pods and seed fruitingmnstnd hoots and
mushroom and fungi were not left out in this staayl also the method
of cooking vegetables in order to make them palatabd appetizing
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when consuming it. The cuts of vegetables are die macadoine,
Jordinerie, paysanne, concasse.

Also, the effect of heat on vegetables while cogkimas discussed.
This helps to retain its flavour, food value andoco. The storage and
preservation of vegetables were also discussedhis anit. Such

preservations include canning, drying, picklingltisg and freezing.

Lastly, we discussed about salad and salad dresBheggmethod to be
used, the recipe to be used and the general raldse tfollowed in

making salad.

In the next study unit, we shall discuss fruits ants.

6.0 TUTOR-MARKED ASSIGNMENTS

(1) List the basic ingredients used for makingdal
(2) Explain the meaning of the following terms

a. Pealing

b. Chopping
C. Cutting

d. Dressing
e. Garnishing.

7.0 REFERENCES/FURTHER READINGS

Foskett David, et al (2003)The Theory of CateringHodder and
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Kaufmann and Cracknell (1979 rofessional Cookerylhe Macmillan
Press Ltd: London and Basinstoke.

Burbidge MargotCookery Made Simple
ANSWER TO SELF ASSESSMENT EXERCISE

la. Roots e.g. carrots, parsnips, turnips.
b.  Tuber e.g. potatoes.

2a. Green leaves e.g. waterleaf, cabbage, spinantgranthus,

lettuce, etc.
b.  Swollen leaves i.e. bulbs e.g. onion.
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3a.

b.

Miscellaneous vegetables e.g. cucumber, pumpkoepper,
garden-egg, okra, etc.

The following are the factors to be considendten choosing
root and leaves vegetables.

LEAVES VEGETABLES

The colour should be attractive, and they shoutik lorisp and
fresh.

The mid-rib of large leaves e.g. cocoyam leavesukhsnap
sharply when broken across.

They should be free from insect attack

The leaves should not drop when the bunch is shdkemows
that the vegetable is not fresh.

ROOT VEGETABLES
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They should be free from soil

Skin should be smooth, unwrinkled and firm

They should be free from bruises caused by capades.

They should be free from signs of decay.

Medium sized vegetables should be chosen in preferto very
small or very large ones.
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MODULE 2

Unit 1 Fruit and Nuts

Unit 2 Milk and Milk Product
Unit 3 Egg Cookery

Unit 4 Fish Cookery

UNIT 1 FRUITS AND NUTS
CONTENTS

1.0 Introduction
2.0 Objectives
3.0 Main Content
3.1 Classification of Fruits
3.1.1 Nutritive Value of Fruit
3.1.2 Factors to be Considered when Choosing Fruits
3.2  Methods of Cooking Fruits
3.2.1 Effects of Cooking on Fruit.
3.2.2 Methods of Serving Fruit
3.2.3 Preservation of Fruits
3.2.4 Storage of Fruit
3.3. Food Value of Nuts
3.3.1 Digestibility and Storage
3.3.2 Quality and Purchasing Points of Nut
3.3.3 Types and Use of Nuts in Cookery
3.3.4 Selected Recipes for Nuts
4.0 Conclusion
5.0 Summary
6.0  Tutor-Marked Assignment
7.0 References/Further Readings

1.0 INTRODUCTION

Fruits can be defined as something that grows @&ree or plant and
tastes sweet such as apple, banana, etc. Fruitslsame referred to as
the part of a plant, bush, or tree that contaiesise

Fruits are another group of very important foodfsior human beings.
Fresh fruit is refreshing and thirst-quenching. Weter and cellulose
prevent constipation. Fruit eaten raw is of greasue than cooked
fruit, because some of the vitamins present irtdrare easily destroyed
by heat, e.g. vitamin C. Fruit that is rich in sygag. bananas, grapes,
sweet oranges, is more nutritive than the non stypetand is excellent
for children. When ripe, fruit may prove irritatingp the digestive
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system and may be the cause of colic, diarrhoeaadiner stomach
upsets.

Nuts are the reproductive kernel (seed) of plarite from which they
come. Nuts are perishable and may easily becom&dram infested

with insects. Some people have an allergy to nutgchwvcan cause
several iliness and possible death.

2.0 OBJECTIVES

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

o Identify the various types of fruits and nuts andglain their
nutritive value.

o Explain the factors to be considered when choosings and
nuts.

o Describe the different methods of preparing fruit

. Explain how to preserve and store fruits and nuts

3.0 MAIN CONTENT

3.1 Classification of Fruits

Fruit for culinary purposes can be classified imto broad groups viz:
A. Fresh Fruits: these include:

o soft fruits, e.g. different types of berries, bamgrguava.

o hard fruits e.g. apple, pears, plumps, melons, oasg
o Citrus e.g. oranges, lemons, grape fruit.
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Figure 5.1 Different fruits and their seasons.

Dried fruits e.qg. figs, apricots, dates, prunes etc

Fruit Season Fruit Season

Apple All year round Green gage | August

Apricot May to September | Lemon All year round
Avocado pear| All year round Mandarin November to June
Banana All year round Melon All year round
Blackberry September to OctobéOrange All year round
Black currantg July to September | Peach September
Cherry June to August Pear September to Marc
Clementine | Winter Pineapple | All year round
Cranberries | November to JanuaryPlum July to October
Damson September to Octobe¢iRaspberry | June to August
Dated Winter Red currants July to September
Fig July to September | Rhubarb December to June
Goose berry | July to September | Strawberry | June to August
Grape fruit All year round Tangerine | Winter

Grapes All year round

Because of the modern storage methods and aiptenshe majority
of these fruits may be available all year round.

3.1.1 Nutritive Value of Fruit

The nutritive value of fruit depends on its vitam@ontent. Fruits
generally have limited nutritive value. The majartment in fruit is
ascorbic acid. Almost all fruits contain physiolcgily significant
amounts of this vitamin. Since most fruits are oftonsumed raw, a
large amount of vitamin C present is then consurkedits also contain
carbohydrates in form of sugar, cellulose and ktafthe cellulose is
however indigestible and so adds bulk to the stdeisits are thus mild
natural laxatives. Fruits also contain pectin whiaksists in the
formation of jollies. Most fruits contain small quigies of carotene and
the B group of vitamins. Fruit however, contairlditor no protein or
fat. Ripe fruits contain no starch as they havenbmmnverted to sugar,
fructose and glucose are the chief sugar founduitst Fruits provide
little mineral salts. Fruits contain different ggof organic acids. These
acids are responsible for the sourness of unrige uring the process
of ripening, the concentration of these acids fafigl that of the sugars
rises. Some acids present in fruits are citriclioxanalice, tartaric, etc.
The table below shows the Vitamin C content of sdmis.
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Figure 5.2  Average Compositions of Fruits (% Compsition)

Water | Protein Carbohydrate Fats| Cellulose| Mineral | Vitamins
Salts
Fresh| 85.90%| 0.5 55-105 0.5/ 25 0.5 A C, &
Fruits B
Dried | 15.20% | 4.2 65-75 55 | 5E 24 A
fruits
Figure 5.3 Ascorbic Acid, (vitamin C) Contat of some Fruits.
Fruit Ascorbic Acid (mg/100kg¢
Avocado 18
Banana 9
Cashew 252
Guava 326
Mango (ripe) 42
Orange 46
Palm fruit (raw) | 12
Pawpaw 52
Pineapple 34
Tangerin 28

3.1.2 Factors to Consider when Choosing Fruits
The following are the factors to be considered wtlemosing fruits:

They must be fresh

They must be free from insect infestation

They must not be over ripe

They must be firm to touch

Fruits in season e.g. banana, pawpaw, citrus amcbtsaare
common during the dry season while guava, and nesgoe
common during the raining season.

o Hard fruits should not be bruised.

3.2 Methods of Cooking Fruits

With the exception of certain fruits (lemon, shuhasramberries), fruit
can be eaten as a dessert or in its raw state. 8arteehave dessert and
cooking varieties, e.g. apples, pears, cherriegyande berries.

1. Raw Fruit
Most fresh fruits, when thoroughly ripe, are sugalor serving raw.
Thus most of the nutrients especially vitamin C aetained and

consumed. However, when consuming fruits raw, tmegt be washed
properly. Washing is necessary so as to remove destlual soil and
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other micro-organisms which may be present thd.ffithe washing is
then followed by pealing, e.g. banana, mangoes,ppaw pineapple,
citrus etc.

2. Cooked Fruit

Sometimes fruits are cooked for variety and to makem more
palatable, increase their keeping quality, softelutose or cook the
starch. For example, green apples are cooked g0 amprove their
starch content.

3. Stewing

Fruits can be stewed in water or cooked in sugaupsyrhose cooked in
syrup usually maintain their shape better thandhmsoked in water. If
the sugar concentration is about the same as tieentration of soluble
materials in the fruit, the fruit tends to hold sisape during cooking. If,
however, the sugar concentration in the syrup gidr than that of the
fruit, water is withdrawn from the fruit by osmostke fruit shrinks and
becomes tough.

4. Baking
Another method used in cooking fruits is bakingr Emample, apples
are prepared for baking by coring and slitting sken at right angle to

the core around the middle of the apple to avolttisy during baking.
For variety, fruits can be baked together withetiéint ingredients.

3.2.1 Effects of Cooking on Fruit

o The vitamin C content is particularly destroyed andy even
destroy completely if the cooking is very intense.

o The cellulose is softened and the fruit therefoeedmes softer
and more digestible.

o Pectin necessary for the setting of jams and geiigeleased.

o Mineral salts are leached out into the water batlast if syrup,
made from the cooking water is served with thetfrui

. Cooking destroys bacteria which may be presertterfruit.

3.2.2 Methods of Serving Fruit

Fruit can be served whole, fresh, ripe and raw,levtiie unripe fruit,
sour fruit and fruit with hard seeds may be cooKEde juice can be
squeezed out, like citrus fruits and served in céso the juice can be
squeezed from the fruit after it has been cooked ten used for
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making jelly or the fruit may be cooked to a pufmasieved for making
“fruit fool”. They can also be served in form ofaads.

Unripe fruits, sour fruit and fruit with hard sebkle berries and guava
may be cooked to increase digestibility. Whenewssgble, fruit should
be served whole in the case of large fruit like paw and pineapple, cut
just before serving to prevent the escape of Viia@i

3.2.3 Preservation of Fruits

Fruits can be preserved in the following ways:

a.

Drying: Apples, pears, apricots, peaches, bananas andrfgs
dried; plums when dried are called prunes and otsraultanas
and raisins are produced by drying grapes.

Canning: Almost all fruits may be canned; apples are padked
water and known as solid packed apples; othersfianié canned
in syrup.

Bottling: Bottling is used domestically, but very little itrus
commercially preserved in this way; cherries ardtléd in
maraschino.

Candied, glace and crystallised fruits are mainly imporfeazm
France.

Jam: Some stone fruits and all soft fruits can be used

Jelly: Jellies are produced from fruit juice.

Quick freezing: Strawberries, raspberries, loganberries, apples,
black berries, grape fruit gooseberries and pluresfrmzen and
they must be kept below©/32°F.

Cold storage: Apples are stored at temperatures between’C— 4
(34 — 39F), depending on the variety of apple.

Gas storage: Fruit can be kept in a sealed stana where the
atmosphere is controlled; the amount of air istiahj the oxygen
content of the air is decreased and the carbond#drcreased,
which controls the respiration rate of the fruit.

3.2.4 Storage of Fruit

(i)
(if)
(i)

(iv)
(v)

6C

Hard fruits, such as apples, are left in bozes kept in a cool
store.

Soft fruits, such as raspberries, should be leth&r punnets or
baskets in a cold room.

Stone fruit are best placed in trays so that amgadged fruit can
be seen and discarded.

Peaches and citrus fruits are left in their dejieays or boxes.
Bananas should not be stored in too cold a placause the
skins turn black.
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3.3 Food Value of Nuts

Nuts are highly nutritious because of their pratéat and mineral salts.
Nuts are valuable for energy, protein, iron andimins, except for
chestnuts and coconuts, which are much pooreresethutrients.

Nuts lack vitamin A, C and D and most of them aye lin calcium
(except almonds) and in carbohydrate, but this makem useful food
for diabetics and slimmer.

Nuts are of considerable importance to vegetamams may use nuts in
place of meat. They are therefore a food whichdsuilrepairs and
provide energy. Nuts are used whole, ground as meak creams or
paste (e.g. peanut butter).

3.3.1 Digestibility and Storage

Nuts are difficult to digest unless grated or paohdf used as a main
dish, like pulse, they may lack the savoury tastectv stimulates the
appetite, but this can be provided with yeast extramonosodium
glutamate, dried onions, herbs, etc. they are bestd whole or as
pastes. Dessert nuts, those with the shell onkepein a dry ventilated
store. Nuts without shells, whether ground, nibldtdked or whole are
kept in airtight containers. When milled they da keep well and can
become rancid.

3.3.2 Quality and Purchasing Points of Nuts

. Nuts should be of good size.
o They should be heavy for their size.
o There must be no sign of mildew

3.3.3 Types and Uses of Nuts in Cookery

Nuts are used extensively in pastry and confectionaork and
vegetarian cookery. Also for decoration and flawog. They are used
whole, or halves, and almonds are ground, nibbedlaked.

I. Almond: Salted almonds are served at cocktail partiesbansl
Ground, flaked or nibbed almonds are used in swisttes and
for decorating cakes.

il. Brazil nuts: Brazil nuts are served with fresh fruit as dessartl
are also used in confectionary.

iii. Chest nuts: Chestnuts are used as stuffing for turkeys. Chéstn
flour is used for soup, and as a garnish for i@awcr. Chestnut
pure is used in pastries and gateaux.
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\2 Coconut: This used in desiccated form for curry preparaiand
in many types of cakes and confectionaries.

V. Hazel nuts: These nuts are used as a dessert and for praline.

Vi. Macadamia nuts: These expensive nuts have a rich delicate
sweetish flavour. They can be used in pasta diskagoury
sauces for meat, game and poultry and in ice crsaimets and

puddings.

vii.  Pecans nuts:Are used salted for dessert, various sweets and ic
cream.

viii. Peanuts and cashew nutsThey are salted and used as bar

snhacks. Also used in some stir fry dishes.

IX. Pistachio nuts:- These small green nuts grow mainly in France
and Italy and are used for decorating gelantinesllsand large
cakes and petit flours. They are also used in lieaso.

X. Walnuts: - Imported mainly from France and Italy, are used
dessert, in salads and for decorating cakes andtsiighes. They
are also pickled, while green and unripe.

3.3.4 Selected Recipes for Fruits
1. Fruit Salad
Ingredients

Fresh fruit, e.g. pineapple, mango, banana, pawpeamnge.
Syrup: 4 table spoons sugar (40z), 25ml (1/2 puatier

Method

o Wash fruit, remove skin and rind.

o Cut up into small neat pieces and put in a bowl.

o To prepare syrup, dissolve the sugar in the water l&ing to

boil. Bolil for 5 minutes but do not allow it to culr.

o Pour the hot syrup over the diced fruit, stir gerghd leave it
covered until cold, then chill if necessary.

o Arrange in a glass dish or fruit bowl, paying atiem to the
colour scheme. Serve with milk, custard sauce earor

Fruit salad may be all fresh, stewed canned, arefno Fruit salads are
usually served as a sweet dish, but could alscebeed with lettuce or
other green vegetables. Syrup or sweet sauce arclrrdressing or
mayonnaise is all good with fruit salad.
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2. Fruit Fool (mango fool)
Ingredients

4 fairly ripe mango

3 tablespoon sugar

150 ml water for syrup

150 ml undiluted evaporated milk
150 ml milk

1 egg } for custard

Method

o Wash and peel mangoes and cut up

o Prepare the syrup as described earlier

o Stew mango in the syrup to make a pulp. Sieve aadl\well

o Heat the milk and pour it on the lightly beaten eggl prepare

the custard.

o Cool custard and mix with mango puree and evaporatek.
Chill in refrigerator if desired.
o Serve in individual glasses

Guava, bananas and pawpaw can be used in prepaiinigol

3. Stewed Fruit

Ingredients

500g firm fruit (pineapple, under-ripe mango, pawpaguava, or

berries)
4 — table spoons sugar (use less for sweet fruit)

250ml water

Method

o Dissolve sugar in water very slowly and boil for ¥ minutes.
o Cut fruit into neat pieces.

o Place the syrup and simmer gently till tender

o Serve with the syrup poured round.

3.3.5 Balance Recipes for Nuts
Vegetarian mixtures of good food value contain ndtseed milk, soya

and cereals, flavoured with savoury extracts, dhedbs, mushrooms
etc. Such mixtures can be used to make rissolégdbaoasts” and as
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stuffing for pepper, tomatoes and baked onions.pdistes can be made
into balanced snacks with bread, served with satatl milk. They can
also be made into drinks and creams, mixed with juices, eggs, milk
and sugar. Milled and pounded nuts can be madesoups and spread
and milks.

I Nut Bread: - Sweet-walnut and apricot bread, almond and
currant bread, savoury-peanut bread with brewerasy

. Ground nut Stew (Nigerian dish), a savoury mixture of stewed
meat, smoked dried fish, pepper, tomatoes and galipdanuts

iii. Chicken with almonds(Chinese dish); steamed chicken in
savoury sauce with salted almonds

\2 Chicken Almond Soup: Chicken stock, ground almond, egg
yolk, cream and rice.

V. Savoury Nut Spread: - Nut paste, soya potatoes, onion, yeast
extract
Vi. Nut Fudge (uncooked): Pounded peanut, honey, dried skim milk

4.0 CONCLUSION

In this unit we discussed fruits and nuts. It higids the factors to be
considered when choosing fruits. We classifiedt$rinto fresh and dry
fruits. We also talked about different methods @bking fruits and the
effects of cooking on fruits. This unit also trehteifferent fruits and
their seasons.

On nuts, we discussed types and uses of nuts,rpa¢iee and storage
of fruits and nuts. Finally, some selected recipeBuits and nuts were
discussed.

5.0 SUMMARY

In summary, fruits and nuts are essential item®un everyday diet

because of their nutritive values. We have diffetgpes of fruits and

nuts. We have both fresh fruits and dry fruits. fEhare different

methods of cooking fruits which include, bakinggvging and cooking.

Some are also eaten raw. Uses of nuts depend omypes which

include; Brazil nuts, chest nuts, coconut, Hazdknpeanuts, cashew
nuts, pistachio nuts, etc.

In the next study unit, we shall discuss milk antkmroducts.
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6.0 TUTOR-MARKED ASSIGNMENTS

1. State the factors to be considered when chodsirtg and nuts.
2. What are the effects of coking on fruits.

7.0 REFERENCES/FURTHER READINGS

Foskett David (2003).The Theory of CateringBook Power with
Hodder and Stoughton (Tenth Edition)

Wright Reilly O Enid (1985).The Students’ Cookery Bqokxford
University Press.
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1.0 INTRODUCTION

This unit treats milk which is the whitish liquidrqduced from the
mammary gland of mammals. It is the major food he#f yyoung of all

mammals including human being. It has often beeerilged as the only
substance created by nature solely for use as &wodits value for

babies is without question. Not all milk comes frime cow, it can also
come from horses, goats, ewes, sheep, monkey, dtmydut because it
is the kin most widely known and used in this copnthe composition
of each type of milk is adapted to the species ycod) it. For example,
animals found in very cold climate have a highelkniat than those
found in the tropical countries. Because milk is firincipal source of
calcium in the diet, medical authorities recommecettain daily

guantities for various age groups. However, thekmpiloduced by the
cow is the commonest and the most commonly consuoyedan.

In addition to nutritional quantities, milk containa number of
non-pathogenic or harmless bacteria. These indldse which bring
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about souring due to the formation of lactic aandl @re of great value
in the home. Though they may cause inconvenienteei home and are
destroyed by heat, they help to prevent the ocooe®f certain dietary
deficiencies.

2.0 OBJECTIVES
By the end of thus unit, you should be able to:

Identify the various sources of milk

Explain the various types of milk

Explain the nutritional value of milk

Explain the uses of milk

Identify the different types of milk and their prozts:
Describe the different types of milk products.

3.0 MAIN CONTENT
3.1 Milk

Milk is a whitish nutritious liquid produced by feie mammals for
feeding their young. The milk most used in thisroy is that obtained
from the cows. Goat milk and ewes milk can alsuded.

3.1.1 Nutritional Value of Milk and Milk in lliness

Milk contains all the nutrients required for growthepair, energy,
protection and regulation of the body. Milk is owé the most
nutritionally complete foods available, containireg wide range of
nutrients which are essential for the proper fuomitig of the body. In
particular, milk is a good source of protein, cdmnjpdrate, calcium and B
group, fats and vitamins.

The carbohydrate milk is called lactose which idisaccharide and is
less sweet and soluble than the common sugar, siciidnis property
enables it to crystallize under some conditions thnd, impart a grainy
texture to ice cream and condensed milk (product).

Fat content of whole milk varies among individuaws. However,
during processing in industries, milk is blendedd afat content
controlled. Minimum standard of whole milk in mampuntries is
3.25%. Milk is a good source of high quality proteand the major
protein in milk is casein.

67



HCM239 MENU PLANNING AND CATERING SERVIVCES

However, casein in fresh milk is combined with aafe salt to form
calcium caseinate. The second most important prdtind in milk is
albumin and the third is globulin which are bothegent in lower
guantities than casein. Globulin, is greater thilmin. Protein in milk
is rich in all essential amino acids. Whole milkih in vitamin both fat
soluble and water soluble vitamins. The yellowistoar of milk — fat is
due to the carotenoid it contains. Vitamin A is riduin the highest
quantity while vitamin D, E, K, are present in shrehount. Milk is a
good source of Riboflavin which is responsible tloe greenish yellow
colour of whey of milk.

Due to the fact that riboflavin is easily destroymdlight, it is always
better to market milk in opaque container so apraserve riboflavin
content. Milk is also rich in Vitamin B. Similarly, milk is a good
source of some essential mineral elements such asium,
phosphorous. It is however, low in iron.

Milk in illness: Milk being a fluid, is easily swallowed and the gtity
given can be measured and regulated easily. Itoie raasily absorbed
and requires less effort than any other food and iherefore of great
importance in gastric and intestinal diseasesfldigur can be easily
disguised.

3.1.2 Food Value of Milk

Cow Milk:  88% of water
3.3% of protein: (a) casein (b) lacto albumin
(c) lacto globulin.
3.6% of fat (vitamin B1, B2) fat soluble vitamin D
4.6% of lactose (milk Sugar)
Goat Milk:  3.3% of protein
4.5% of fats
4.4% of lactose
Sheep Milk: 5.6% of protein
7.5% of fats
4.9% of lactose
Buffalo Milk:3.8% of protein
7.5% of fat
4.99% of lactose.

3.1.3 Types of Whole Milk

(1) Fresh Whole Milk: This is the milk obtained directly from the
cow where none of the nutrients has been removed. rhost
nutritious of all types of milk. The fresh whole lknican be
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(@)

(b)

(€)

(2)

3)

(4)

(5)

(6)

subjected to other industrial processes in a bigreserve and
store it. They include:

Pasteurized Milk: Milk heated for a short time (about 30
minutes) at temperature below £G0 Such a treatment is to kill
all the harmful bacteria present in the milk whiih called
pasteurization.

Homogenised Milk: Fresh whole milk which its fat particles has
been broken down into very minute particles andntii& mixed
properly so as to obtain homogeneous fluid. Thisussially
achieved by passing the whole fresh milk throughegy tiny
nozzle in a special piece of equipment known asdganizer.
Sterilized Milk: Milk subjected to sterilization process whereby
the milk is subjected to a more severe heat treatniean
pasteurization. The aim of this sterilization is kol all the
harmful bacteria and all micro organisms presemthémilk.

Skimmed Milk: Fat content in this type of milk has been
removed thus reducing its fat-butter content to ewhere in the
region of 0.1%. It is therefore made up of predantty protein,
carbohydrate, minerals and vitamins. It has lowssrgy value
than the whole milk.

Evaporated Milk: This is the whole milk from which about 60%
of water content has been removed. It is achieyeldating the
milk in a vacuum. It is then homogenized, cooled aterilized
by heat treatment. Evaporated milk is sold undéemint trade
marks e.g. peak, coast, etc

Dried or Milk Powder: Over 90% of the water content has been
removed and it is then milled to powder form. Bethole and
skimmed milk can be processed into milk powder. Whe
skimmed milk is used, it is known as dried skimmatk (DSM).

Condensed Milk: This is the evaporated milk to which a safe
and suitable nutritive sweetener, usually sugarbees added. It
is therefore sweeter and thicker than evaporatéd Because of
very high sugar content, it can keep longer thaaperated milk.
When over 95% of the water content of condensed nsil
removed, condensed dry milk is obtained. Condenséidis not
sterilized before canning.

Filled Milk: This is a combination of skimmed milk and
vegetable fat or water non-fat dry milk and vegktdat.
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(7) T.T.Milk: Comes from cow of any breed which have passed the
tuberculin test. It is not marked or consideredasately from
other tested milk.

(8) Ultra heat treated Milk: Is also available and is sometimes
known as long life milk. The package is date stasinjpegive the
last suitable date for use.

(9) Channel Island Milk: Comes from cow of the channel island
breed (Jerseys and Guernsey’s). It is very richadridgh quality
and must have a butter-fat content of at least 4%.

(10) Kosher or Kedassiah milk: It is specially prepared in
accordance with Jewish practice.

3.1.4 Uses of Milk
Milk is used in:

Soup and sauces

Cooking of fish and vegetables

Making of puddings, cakes and sandwiches
Hot and cold drinks

Ice cream making

Milk shakes

Mousse

Soufflés

Lemon meringue pie.

w
N

Care of Milk

=

Milk should be kept cooled, clean and covered

Its quality can be affected in a short time ifgtleft in a warm,

sunny spot.

3. Out in a refrigerator, it is good to stand the lesttin a basin of
cold water covered with a damp piece of muslireffigerator is
not available.

4. Milk should be kept in the dark because sunligtdtieiy's some
of the vitamin and will tend to spoil the flavour.

5. Milk should be kept covered because an open bottigig will
pick up dust and germs and because milk has thaeney to
absorb flavours and odours from other foods.

6. The best place to keep milk is in the bottle buteort is poured

into a mug for table use, it should not be returteethe bottle.

n
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7. Milk belongs to the dairy and their bottles mustrimesed in cold
water as soon as they are empty and put out féeatmn by the
milkman.

3.2.1 Effect of Heat on Milk

When milk is warmed in an open pan, skin formstantop. If the skin
is removed, another appears and the value lose thea skin. Skin
equates milk protein mixed with come fats and satiéch have been
precipitated. Milk boils over because steam cdllemver the skin. If
milk is heated for a long time, it becomes a bra@hntolour and it is
affected, the flavour partly due to caramelizadisugar in the milk.

3.2.2 Packaging

Bulk fresh milk can be supplied in different typet packaging, this
comes in form of a plastic bag in bon which holdspacity of between
12 — 20 litres (3.5 gallons). They should be placedappropriate
refrigerator. The unit and the content can be @cias required by
fitting correct tap device. All packs contain fregbasteurized
homogenised milk and can be obtained in either svloolsemi-skilled
varieties. Other types of packaging include polstboflarge plastic
bottle) of fresh milk available in 1%~ litre cartohfresh milk.

3.2.3 Spoilage of Milk

Milk is a splendid food for bacteria as well asngesplendid for animals
and human beings. Some bacteria are harmless augng bacteria.
Others are disease carrying bacteria e.g. thosetyplioid and
tuberculosis. Every care must therefore be takenprevent their
entrance at every stage from cow to the consumer.

Odour, taste, keeping quality and healthy valueeddpentirely upon
bacteria content.

Bacteria enters the milk through:

(@) Udder

(b)  The cow’s body (if the cattle are not kept cleawdl @pen-pail
milking is practised, there is every opportunitgr fnicroscopic
organisms to get into the milk)

(c) The milk and utensils — unless clean methods aed,ubere is
danger of contamination.

Milk must be protected from dust and flies, it shiblbe kept covered in
a cool, dark-place away from food substances wgtiang odour.
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3.2.4 Preservation of Milk

Commonest methods of preserving milk are:

(ii)

(i)

(iv)

72

Evaporation
Dehydration
Sterilization
Pasteurization

Evaporation: - This is done by removing a large proportion of
water from the milk. The fat is homogenized to kregp the
globules and the final product is sterilized. Suoulkk is free from
germs, there is no great loss of vitamins A andi, there is a
great loss of vitamin C and some loss of VitaminEBaporated
unsweetened milk which is widely used in West édris fresh
milk reduced to about half of its original volunieis sealed in
sterilized tins and has a label giving a clear dpson of its
contents. As a result of the treatment given, thik contains
fewer bacteria than fresh milk and is less likety $pread
infection.

Dehydration: - These are produced by the removal of water at a
very high temperature but constituents are altaedittle as
possible. The most common method used here is pinay s
process. Milk is sprayed under pressure into a teaiwhich the
temperature does not exceed’@0 Very fine drops of milk
coming into contact with hot dry air lose wateraly and fall

and collect as fine powder. The protein is not ctatgd so that
the powder is easily soluble in water.

Sterilization: - The milk is poured into bottles and heated
beyond boiling point to 12C under pressure. It is kept at that
temperature for up to an hour and then cooked haplditra
High Temperature (UHT) sterilization involves heagti milk
rapidly to 158C, holding it at its temperature for one second and
then cooling it quickly. It is usually packed inaptic coated
cartons lined with aluminium foil. Sterilized milkill keep
indefinitely if stored properly, but the taste Iteeed, the protein
isles digestible and the finely emulsified fat digested.

Pasteurization: - The object of this method is the majority of
bacteria including the pathogenic (disease carjyfogns. The
milk is heated to 6% and maintained at that temperature for 30
minutes, after which it is very rapidly cooled. ®asized milk is
not sterile because much of the bacteria are desirbut not
souring bacteria. It will keep for a short time.
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3.2.5 Storage of Milk

Milk keeps less than almost any other food. It gdaecomes dirty and
unsafe. Therefore, it must be stored with care ssain excellent food to
human beings. It is unfortunate that it is an eercelfood also for
bacteria.

(1) Fresh milk should be kept in the container in whithis
delivered.

(2)  Milk must be stored in the refrigerator

(3) Milk must be kept covered as it absorbs smell saglonion or
fish smell.

(4) Fresh milk and cream should be purchased daily

(5) Tinned milk is stored in a cool dry ventilated room

(6) Dried milk is stored in air tight tins and keptardry store.

(7) Imitation cream is kept in the refrigerator.

3.3 Milk Product

3.3.1 Yoghurt

Yoghurt is a soured milk juice which is prepared dnding a starter
culture to suitable heat treated milk to fermen®he organisms in this
culture are selected train ofLactobacillus, streptococcus

thermophillus and which produce a firm smooth clot with the tgbi

flavour and texture of yoghurt and it has a chanastic tangy taste.
Differences in taste and texture of yoghurt dependhe type of milk

used and the activity of the micro-organism invalve

There are two types of yoghurt:

(@)  Stirred yoghurt, which has a smooth and fluid cstesicy.
(b)  Set yoghurt which is more solid and has a firmgtuies.

All yoghurt is ‘live’ and contains live bacteria veh remains dormant
when kept at a low temperature.

Yoghurt is available plain (natural) or in a widariety of flavours. It
often has pieces of fruit added during manufactii@ghurt is rich in
nutrients containing protein, vitamins, mineralcaam, etc.

3.3.2 Cheese
Cheese is made from ilk protein by fermenting thele milk by lactic

acid forming bacteria followed by coagulation by emzyme known as
rennet. The quality of any particular cheese iea@#d by previous
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treatment of the milk, the temperature of coagatatind the acidity of
the milk.

There are various types of cheese, these include:

(@)

(b)

(©)

(d)

(€)

(f)

(1) Hard cheese e.g. cheddar, which is goldgour cheese
with a close texture and a fresh mellow, nutty dlan

(i)  Cheslure: orange-red or whiter, loose cruniéxture with
a delicate creamy flavour.

Semi-hard cheese e.qg.

() Caerphilly: - white in colour and flaky with faesh, mild,
slightly flavoured.

(i)  Wensleydale: - white in colour, moderately stotexture
with a fresh, mild slightly salty flavour, excellemwith
crisp apple or apple pie.

Blue veined e.g. Irish blue, Danish blue.
Soft Curd cheese:

(1) Curd cheese: - produce a soft, milk flavourémly fat
cheese made from either skimmed or medium-fat milk.

(i)  Cottage cheese: - a low fat; high protein pradmade
from pasteurized skimmed milk; also available aesyv
low fat, sweet and savoury varieties.

(i)  Fromage frais: - (French cheese) or fromatgnb is a fat-
free soft curd cheese to which can be added torigher
varieties; also available, low fat, medium fat, ®ary and
fruit flavour.

(iv) Quark: - a salt free, fat free soft cheese endtbm
skimmed milk.

Soft Cheese e.g. camembert which is white, dowith soft
close, creamy texture and full flavour.

Cheese spread e.g. Sam roe and gouda.

Cheese is a highly concentrated food

Fat protein, mineral salts and vitamins are alspré. Therefore it is an
excellent body building, energy producing, proteetiood.
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3.3.3 Cream

Cream is the lighter weight portion of milk whichllscontains all the

main constituents of milk such as lactose, minasil and water but in
different proportions. The fat content of creamhigher than that of
milk while the water content and other constituearts lower. Cream is
separated from the milk and heat treated. The g®er of cream is

related to its milk fat content. The different tgpere:

(1)

(2)

3)

(4)

(5)

(6)

(7)

(8)

(9)

7€

Half Cream: This contains not less than 12% fat and is used
mostly for coffee.

Single Cream, Pouring Cream:This contains not less than 18%
milk fat. It is widely used in cooking becausestless likely to
separate than a richer cream when it is addedttalisbes. It is
good for pouring on fruits, cereals, but it willtnohip because
its fat content is not up to 38 — 42%.

Sterilized Cream: - This contains not less than 23% milk fat. It
has a slightly cooked taste, so it is more suitdbleuse as
ingredient for serving on its own.

Whipping Cream: - This contains not less than 35% milk fat and
is the ideal consistency for whipping, but may mabways be
widely available.

Double Cream: - Contains not less than 48% milk fat. It can be
whipped or served on its own and it can be addeabtadishes
carefully. It is also used as an ingredient to dateocold desserts.

Thick Jersey Cream: - This is very thick and has a high fat
content. It is most suitable for table use. It @so be lightly
beaten and used as a filling for a sponge cake.

Clotted Cream: - (Devonstrure Cream): Contains about 5% milk
fats. All creams except a clotted cream is obtaimedkimming
untreated milk.

Soured Cream: - Contains not less than 18% fat content. Cream
soured by addition of a starter culture i.e. inatoh with a
special lactic acid bacteria. It has a specialdilavand it is used
for salad dressing, cheese cakes, savoury dips, etc

Canned Cream: - This is sterilized and has a minimum fat
content of 23%. It has a slightly cooked flavourdanas a
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prolonged keeping quality since it has been hemtdte sealed
containers.

3.3.4 Selected Dishes Made from Milk

1. Milk Puddings: Milk Puddings are nourishing and digestible if
well cooked. There are different types of milk pudgnamely:

0] Rice pudding
(i)  Semolina pudding.

The ingredients — milk, cereals, sugar and eggplgupe constituents
necessary for the building of the body.

Ingredients
Cereal or fainacenis substances:

(&8 Whole grain e.qg. rice, tapioca, sago

(b)  Small grain e.g. semolina, fine millet

(c) Powdered or crushed, e.g. corn flour, rice rflozassava flour,
yam flour.

(2) Milk: Fresh milk makes the best pudding but dilutedpexated
or condensed milk can be used.

(3) Eggs: The flavour is improved and food value is increaby
adding eggs. They must only be added after thelstasubstance
is thoroughly cooked. The mixture must then beeatéd to cook
the egg.

Recipes for Milk Puddings

500ml fresh and diluted milk

40 — 509 grain

ltablespoon sugar

legg (optional)

Flavouring — nutmeg, vanilla, lemon rind.

2. Rice Pudding (Whole Grain)

500ml milk

1 tablespoon sugar
1 egg (optinal)

50g white rice
Nutmeg
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Method

(1) Pick and wash rice

(2) Cook rice gently in milk until almost all the liqliis absorbed
and mixture is creamy. Add the sugar.

(3) Cool slightly and stir in the beaten egg if used

(4) Pourinto a greased pie dish, place the pie dightin containing
cold water, grate nutmeg in top and brown in a kj@een. If
there is no oven, return to fire for egg to cookl aerve hot or
cold.

3. Rice Flavour Pudding

(Available to all edible powdered grams)

500ml milk

1 egg

1 tablespoon castor sugar

40q rice flour

Flavouring — grated lemon rind or vanilla essence.

Method

(1) Mix the powder smoothly with a little of the coldlkn

(2) Bolil the rest of the milk in the flavouring. Sthie paste and pour
the boiling milk on to it, stirring all the time.

(3) Return to the rinsed pan and boil for 5 — 7 mingtasing all the
time. Add sugar, cool and then add the beaten egg

(4) Pourinto a greased pie dish and proceed as foolsenpudding

4. Semolina Pudding.

500ml milk

ltablespoon castor sugar
Vanilla essence.

40g semolina

1 eqgg

Method

(1) Heat the milk. Sprinkle in the semolina. Stir well prevent it
collecting in lumps.

(2) Bring to the boil and simmer for 15 — 20minutesrstg at all
time.

(3) Remove from fire, add sugar, cool slightly, thed deaten egg.

(4) Pour into a buttered pie dish. Place the pie dishaitray
containing a little cold water and bake in a motee@ven, cook
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the egg to brown the top. If an oven is not avddalketurn sauce
pan to fire to cook the egg. Serve hot or cold.

4.0 CONCLUSION

In this unit we have discussed milk which is thatish liquid produced
from mammary gland. The nutritional value of milk.ithe nutrient it
contains was also explained. Also the types of railk how they are
processed. Care of milk and the effect of heat dk was also looked
at.

Additionally, preservation, storage and packagihgok is treated and
various milk products were examined. It is therefooncluded that milk
produced from cow is the commonest and the most noamy
consumed by man and it is the principal sourceatdiem in diet.

5.0 SUMMARY

This unit has examined milk which is a whitish mdgus liquid
produced by female cow for feeding its young onEse nutritional
value which is the nutrient required for growtlepair, energy,
protection and regulation of the body was also liagted, Examples of
such nutrients are protein, vitamin, carbohydresdcium, fats, etc. The
food value of milk is also treated.

Types of milk, example — fresh whole milk, evapecamilk, skimmed
milk, dried milk or milk powder, condensed milk,\at is processed, it
uses and care is also discussed. How milk consealtered by bacteria
i.e. spoilage of milk and the medium through whineicteria enters the
cow milk is explained. Preservation of milk by pmasization,
sterilization, dehydration and evaporation alonghwis storage is also
treated.

Finally, milk product such as yoghurt, cheese, mreaith different

varieties of each and how they are processerh milk was discussed
along with selected dishes made from milk, e.g.knpudding. The
ingredients needed, recipe and method of prepdn@gnilk pudding is
also discussed in this unit.

In the next study unit, we shall discuss egg copker
6.0 TUTOR-MARKED ASSIGNMENTS
1 What types of milk are available for large scaleoldng?

Compare their nutritive values. Explain how you Vdouse them
and give examples of the dishes in which each neaysed.
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2. What precaution would you take during storagerdtain the
nutritive value of milk?

7.0 REFERENCES/FURTHER READINGS

Beeton (1976). Cookery and Household Management/ardlock
Limited: London.

Foskett, David, et al (2003)The Theory of CateringHodder and
Stoughton Educational: London (Tenth Edition)

Wright, Reilly O Enid (1985).The Students’ Cookery Bqokxford
University Press.

Fisher, Patty and Bender E. Arnold (197bhe Value of FoqdOxford
University Press.
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UNIT 3 EGG COOKERY
CONTENTS
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3.1.2 Grades of Eggs
3.1.3 Egg Products
3.2  Factors to Consider when Choosing Eggs
3.2.1 Methods of Cooking Eggs
3.2.2 Effect of Heat on Eggs
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4.0 Conclusion
5.0 Summary
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1.0 INTRODUCTION

An egg is a living organism consisting of an embaya a store of food

enclosed in the protective shell. Everything akauiegg is designed to
ensure the safe development of a living embryo anthick. But most

eggs for consumption have not been fertilized dmetefore do not

contain a developing embryo. Eggs are producedepyiles and bird.

However, as far as food and nutrition is concermtintion is usually

focused on eggs produced by birds. When one use®iim ‘eggs’, one

is usually referring to eggs of domestic fowl; llwere are several other
birds’ eggs that are edible e.g. turkey, duck,idstrand guinea fowl.

The egg is one of the most widely used commoditiesookery. Its

properties are utilized for enriching, thickeniragplouring, shortening,
emulsifying, coagulating, clarifying and laceratingyll section of the

kitchen use eggs, often in combination with otimgredients to produce
dishes where their specific properties become foregdal to the dish.
Eggs are immensely versatile as well as providingide range of
dishes for a basic meal. They are used in cookngaeing agents, in
cakes, soufflés and other things because of thetagh is incorporated
when they are whisked. Eggs can be prepared ancdsewith or

without garnishes as dishes in their own right.yraee usually served
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plain for breakfast, but when garnished, are mar&akle for luncheon
and supper.

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

o Identify the various types of eggs and describe rthitional
contents of the egg.

Identify the various egg products used in the habty industry
Explain the factors to be considered when choosgus.
Describe the various methods of cooking eggs.

Explain the uses of eggs in cooking

3.0 MAIN CONTENT
3.1 Structure of an Egg

All egg generally have a common structure be idpo@d by chicken,
duck, turkey, guinea fowl and goose. The structfrthe egg is shown
below.

Challaza (singular) Vitellin Membrane  Ajrspace

ramat R
=
i ¥ r
Inner Membrane” | Egg White
Egg Shell Egg Yolk
Fig. 8 Structure of an Egg

Eggs are spherical in shape with one end pointetlthe other end
blunt. They are covered by a hard protective siiich can either be
white or brown in colour. The colour of the she#pgnds upon the
breed of the chicken and it is unrelated to thewobf the yolk or to the
food value and quality of the egg. The shell isgpgrand this allows for
moisture and gaseous exchange with the surrourading The porosity
of the egg shell allows for the development of #mabryo but it
decreases the keeping quality of the egg. Immddiseneath the egg
shell are two inner membranes which separate diltimg end is the egg
forming what is known as the air space. At the ieof the egg of the
egg yolk which is held in a position by two corldistructures called
chalazae. The egg-yolk is covered by a membranevikras vitaline
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membrane. Immediately after the vitaline membranehe thick egg
white, a high proportion of thick egg white is amdication of good
quality of the egg.

3.1.1 Nutritive Value of Eggs

Eggs are valuable and they are of importance irdibesince they are
rich in protein and fat. About three quarters o #gg weight is water.
This is followed by protein, fat and mineral elertgeim decreasing
order. Although proportions vary among eggs, théenis usually about
58 percent of the weight of the whole egg, the ysIR1 percent and the
shell 11 percent. The yolk is a more concentratext fthan the white
since it contains only about 51 percent water. ybk& contains more
protein which is totally devoid of fat. The protehegg as a whole is of
good biological value and is easily digested. Ecgys therefore be used
to replace meat, poultry or fish in the diet. Egdso contain vitamin.
Both egg yolk and white are good sources of ribafiaand it is this
vitamin that is responsible for the slightly gresimtint to an egg white.
Eggs are also rich in minerals such as iron, sulppiosphorous and
calcium. Eggs do not contain starch (carbohydradesl) ascorbic acid.
Therefore they should be combined with farinacefmaesls in order to
give the necessary bulk. Eggs are available fooatddren, especially
for those suffering from rickets, because of thpgotective food value.
New-laid eggs are nourishing and easily digestéebrdfore, it must be
fresh when used.

Figure 7.1 Composition of Egg, (Egg yolk and egg vtk).

Constituents Whole egg Egg Yolk (%) Egg White (%)
(%)

Water 73.7 51.1 87.6

Protein 12.9 16.0 10.9

Fat 11.5 30.5 Trace

Ach Minerals 1.0 1.7 0.7

Vitamins 1 0.5 2

3.1.2 Grades of Eggs

Eggs are graded according to quality and freshn&sde AA, are the
highest quality eggs, and grade A are the mostraldsi for eating
simply as eggs — hard, or soft cooked, poacheel for baked because
they have the freshest flavour and the yolk stagh munded and well
centred. Grade B, an economical buy, is not swatédal general cooking
and baking. Grade C are eggs which are fit for Krga for
manufacturing purposes but cannot be sold in #leatls to the public.
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Eggs are also sold by size, with minimum weightsduzen as follows:

o Jumbo 1ldozen = 840¢g
o Extra large 1dozen = 7569
o Large 1ldozen =6729
o Medium 1ldozen = 588g
o Small ldozen = 5049
o Peewee 1ldozen = 420g

Large size (or 569) egg is the accepted size fopes in most cook
books. If cooking by the metric measurements udeadarge eggs as
the metric cup is slightly larger in volume thae gtandard cup.

3.1.3 Egg Products

Most egg products are available in liquid, frozenspray dried form.

Whole egg is used primarily for cake production vehigs foaming and

coagulation properties are required. Egg whitesugexl for meringues
and light sponges where their foaming propertiescaucial. Usage of
egg product include; ready meals, pies/fiats, dakeods, cakes, dairy
products, desserts, biscuits drinks, baby foodsp,ssalad dressing,
noodles, meat binders and pet foods.

3.2 Factors to Consider when Choosing Eggs

In buying eggs, it is very important to make surat tstale eggs are not
purchased. Therefore, to test for freshness, tlys @gust possess the
following qualities:

o The shell should be slightly rough

o If held towards the source of light, it should bt and clear
and not opaque. Opaque egg is not good and shaatldoen
purchased. This process is known as candling.

. When broken, the yolk should be intact and surrednidy the
egg white. A diffused yolk i.e. one in which yolkdiegg white
are mixed together is bad.

o When immersed in salted water, it should sink amicfloat.

o When broken, there should be no offensive odoudyred.

o When shaken, no sound should be produced if thesegiygood
quality.

84



HCM239 MENU PLANNING AND CATERING SERVIVCES

3.2.1 Methods of Cooking Eggs

The various methods of cooking eggs include:

1.

Boiling: This is one of the commonest ways of preparing elggs
involves immersing the egg completely in water andging the
water to boil for about 3 — 5 minutes. The egg edher be soft
boiled or hard boiled. In a soft boiled egg, thetpm undergoes
partial coagulation while in a hard boiled egg, ptete
coagulation of the protein occurs.

Poaching: In preparing poached eggs, enough water to coeer th
eggs completely is brought in for boil in a shallpan. An egg is
broken into a cup and is dropped gently into thdewaAfter
dropping all the eggs, the water is heated to simarel is
removed from the heat, covered and allowed to &ayabout
three to five minutes until the eggs are firm bat hard. Salt or
vinegar is sometimes added to the water in whichsegre
poached to hasten coagulation and thus improvesttape of the
poached eggs. Alternatively eggs can be poachedspecially
designed pan for poaching.

Frying: In this method, a thin layer of oil or fat is putto the
frying pan. The fat should be allowed to heat fwoat at which
it will sizzle on addition of drop of water. The gggshould be
broken and emptied into the hot oil. The egg isntlteoked
slowly until the white is set.

Scrambled Egg:In this method, fat or oil is put in the frying pan
and is allowed to heat up. The eggs are then brokena cup.
Salt, pepper, milk, tomatoes juice or any otheit fou seasoning
can be added as desired. The mixture is then beatlera fork to
break up the yolk. The mixture is poured into thenig pan and
cooked over a slow heat. It is stirred gently sat the thickened
portions are lifted from the bottom of the pan dne uncooked
portion allowed to run down. The cooking is diseconeéd when
the mixture is coagulated before it becomes dry.

Omelette: There are two kinds; plain omelette and omelette
soufflés. In the second kind, the eggs are semhrtite whites
beaten and folded into the yolk. As a general npi@n omelettes
are savoury and omelettes soufflés are sweet. T&enma
successful omelette, it is important to use theembrsize of pan
for the number of eggs used. An omelette pan ushal curved
sides which enable the omelette to be turned ailye®8utter is
always used for cooking the eggs. The method opairg
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omelette is similar to that of scrambled eggs. Tiyeng pan
containing butter is heated over the fire to mEfte egg mixture
is added and the pan is placed over a moderate Asathe
omelette cooks and the eggs coagulate, the omedbtield be
lifted from the edge towards the centre and thetpmoed so that
the uncooked mixture flows under the cooked portidthen the
whole mixture is creamy and the bottom is sligltgwnish, the
omelette is rolled or folded in half by lifting theandle of the pan
and manipulating the omelette with the aid of atdpa If
desired, grated cheese, chopped meat, fish, tos)abo@ons or
creamed vegetables can be put on the omelettechiéisrfolded.

6. Baked Egg:Eggs may be baked in special dishes known as
cocottes or in a round shallow earthen ware dilvdtring such
as finely-chopped ham, tomatoes, cheese or mushroaynbe
placed in the cocottes before the eggs are brakenthem, or a
variety of cooked garnishes can be added to thte glafore
breaking the eggs. Before putting in the eggs brater the dish
(cocotte) generously, then leave it to warm. Brek eggs into
the dish, cover the yolks with small pieces of &utind stand the
cocottes in a pan (or a roasting tin containingugiohot water to
come half way up the sides. Bake in a moderate ¢@886°F
177°C) for 8 — 10 minutes until the white is just satlahe yolk
is creamy. Cocottes retain the heat and the egQcaiitinue
cooking for a minute or two. It is best to remov&am the oven
about half a minute before it is properly set.

3.2.2 Effects of Heat on Egg

When an egg is heated, it coagulates but the yaksdso at a
temperature about B8 while the white coagulate at a lower
temperature of about BD. When the egg has been blended, the
combined mixture coagulates at about 63 2C6%auces and custards
should therefore be cooked slowly and kept beloingppoint. If the
egg cooks quickly or continued cooking to a highemperature, it
become unevenly set and shrinks as some of thelliguisqueezed out
of it given a cracked or curdled result.

3.3 Uses of Eggs in Cookery

() Eggs are used to increase food value and toaugpthe flavour
of foods to which they are added e.g. doughnuts)aba,
pancakes, egg and corned beef stew.

(i)  Eggs serve as thickening agent in sauces and sgpsustard
sauce, etc.

(i) Eggs serve as a binding agent e.g. fish cakas balls.
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(iv) Eggs are used for coating foods before frygng. fish, yam balls,
meat cake, etc.

(v)  Serves as glazing agent — eggs lightly beatehl@ushed over
pastry and scones gives golden brown gloss tarishéd dish.

(vi) Serve as leavening/rising agent e.g. cake ntaKThis is due to
the ability of egg to enclose air when whisked.efAfheating the
enclosed air expands and thereby raises the foxitimes.

(vii) Acts as emulsifying agent e.g. in mayonnasecake mixtures.

(viii) As garnishing in dishes e.g. hard boiled egge sliced or wedged
and used for garnishing salad. e.g. the yolk maygibved and
the white chopped for garnishing meat or fish dsshe

(ix) Eggs are valuable in the diet especially ie tirowing children
and invalids because they are rich in nourishmaedtae easily
digested.

Preservation of Eggs

o Only newly-laid egg that are fresh from the nesoutth be
preserved. They should not be washed or dipped atenv as
washing removes the thin natural coating which wde$ air.
They may only be wiped with a dry cloth to remowsy &race of
dirt.

The Methods of preservation of eggs are as follows:

o keep in a cool place where the temperature is sothat the
growth of bacteria will he hindered, as in coldratge.

o keep them in air tight condition, as in (1) packimgh the point
end downwards in sand or saw dust; (ii) coatindh\wdlt less fat,
e.g. lard, shea butter or coconut.

3.3.2 Storage of Egg

To preserve freshness, store eggs in the refrigeiratheir carton just as
they are packed. This means blunt end is up angdlestay centred.
Do not place them near any strong-flavoured foodsesthe shells are
porous. Plan to use eggs with 10 — 14 days

Egg white: May be stored in a covered jar in the refrigeratprto four
days. It also freeze well; thaw and use as exastlyou would fresh egg
white.

Egg yolk: Will also freeze but does not soften completely wtreawed;

to use it in a blender-style mayonnaise or hollssejdet thaw, then beat
in the blender with a fresh yolk. Store raw yolkarcontainer covered
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with a thin layer of cold water. This prevents gk from forming a
hard skin. Refrigerate and use within four days.

3.3.3 Selected Recipes for Eggs
1. Scotch Eggs
Ingredient

250g sausage meat

4 hard-boiled eggs.
Seasoned flour

Oil for frying

1 teaspoon H.P Sauce
Egg and bread crums
White pepper and salt.

Methods

1. Season the sausage meat with the sauce, white rpappesalt
and divide into four equal portions.

2. Shell the eggs. Coat each with a portion of thesage meat,

using a little seasoned flour if the meat is stithkyrandle.

3. Coat each covered egg and breadcrumbs

4. Fry in hot fat until brown and crisp, allowing sgfént time for
the sausage meat to cook thoroughly and drain.

5. Cut each egg in half and serve cold with saladadrwith sauce

or gravy
2. Baked Egg Custard
Ingredients
2 or 3 eggs
500ml milk

% level teaspoons sugar
Nutmeg or vanilla flavouring

Methods

1. Beat the eggs with sugar, add milk and flavouramg] strain into
a bowl or cup. Then pour into a greased pie dish.

2. Place dish into the baking tin containing suffi¢ienld water to
come half way up the dish.

3. Put in a slow oven and bake for 40 — 50 minutes
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4. The custard must not boil or it will curdle. Add mccold water
during the cooking if necessary.

3. Queen of Pudding
Ingredients

250ml custard

1 tea cup fresh breadcrumbs
Grated rind of one lemon

1 table spoon margarine

2 table spoons jam

2 egg whites

2 egg yolks

1 heaped tablespoon sugar.

Methods

1. Grease a pie dish and put breadcrumbs in

2. Heat milk with lemon rind and margarine, add to bieaten egg
yolks and add sugar

3. Pour over the crumbs and leave to soak for haktfan.

4. Bake in a slow oven until set. Spread the meltedga top

5. Whisk egg white stiffly and fold in the sugar canéf. Whisk
until quite stiff. Pile over the pudding and dredgéh icing sugar

6. Bake in a slow oven until egg white is crisp antegaiscuit in
colour.

4. Egg Mornay
Ingredients

4 — 5 hard-boiled eggs.
1oz butter

Nutmeg

Salt and pepper

1 ¥ oz grated cheese
1 Y4 white sauce.

Methods

Cut the eggs into thick slices, place them on d-tugtered fire proof

dish, and sprinkle them lightly with nutmeg and méberally with salt

and pepper. Add loz cheese to the sauce and paweitthe eggs.
Sprinkle with cheese and add butter. Brown theaserin a hot oven or
under the grill and serve.
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SELF ASSESSMENT EXERCISE

0] State the factors to be considered when cingosggs.
(i)  Enumerate the various uses of egg in cookery

4.0 CONCLUSION

This unit dwelt generally on eggs. We looked atgtracture of an egg,
the nutritive value of egg and grades of egg. V8e atated the factors to
be considered when choosing eggs. The unit alsketbat different
methods of cooking egg. In addition, it discusskedud the various uses
of eggs and how eggs can be stored. We finallyddak some selected
recipes for eggs.

5.0 SUMMARY

Eggs are very essential because of their highlyitivet value. This unit
examined eggs. Eggs have a high value of protadnfan Egg products
are also very useful such as biscuits, baby fodelsserts, etc. There are
various method of cooking egg which include; baglipoaching, frying,
omelettes, baking. Eggs can be preserved by kedpim in a cool
place of low temperature and in an air tight candit Some selected
recipes of eggs are scotched eggs, baked custggydnernay and queen
of puddings. In the next study unit, we shall desctish cookery.

In the next study unit, we shall discuss fish cagke
6.0 TUTOR-MARKED ASSIGNMENTS

1. Highlight the various methods of preparing eggs.
2. Give the recipe and method of preparing scoggse

7.0 REFERENCES/FURTHER READINGS

Foskett, David (2003)The Theory of CateringBook Power with
Hodder and Stoughton (Tenth Edition).

Wright, Reilly O Enid (1985).The Students’ Cookery Bqokxford
University Press.

ANSWERS TO SELF ASSESSMENT EXERCISE

(1) When breaking it there should be no irritating Bme

(i) It should sink when put in salt water
(i)  The yolk should be surrounded by the egg white wireken
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(iv)  The shell should be slightly tough
(v) If the egg is of good quality, no sound must bedpoed when
shaken.

(b)  Eggis used for:

0] The improvement of dishes’ quality
(i)  Emulsifying in cookery

(i)  Colouring in cookery

(iv) Glazing

(v)  Coating food before frying
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UNIT 4 FISH COOKERY
CONTENTS

1.0 Introduction
2.0 Objectives
3.0 Main Content
3.1 Fish
3.1.1 Classification of fish
3.1.2 Fish Cuts
3.2  Things to look for when Buying Fish
3.2.1 Storage and Preservation of Fish
3.2.2 Portion Guide for Fish
3.2.3 Preparing Fish for Cooking
3.3  To Fillet fish:
3.3.1 Skinning Fish.
3.3.2 Preparation of Dried Fish
3.3.3 Methods of Cooking Fish
4.0 Conclusion
5.0 Summary
6.0  Tutor-Marked Assignment
7.0 References/Further Readings

1.0 INTRODUCTION

Fish are creatures that live in either fresh otesalvater. Because of
health considerations, many people choose to sitiffi preference to
meat and consequently consumption of fish is amsl een steadily
increasing. The quality of the whole fresh fish ¢endetermined by its
clean, fresh smell, clear eyes, shinning scalesgilés and the firmness
of its flesh. Fish are valuable not only becauss thre good source of
protein, but because they are suitable to all tygfemenus and can be
cooked and presented in a wide variety of ways. réinge of different

types of fish of varying textures, taste and apgeee is indispensable to
the creative chef.

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

explain the nutritive value of fish

Classify the different types of fish

Identify the various methods if cooking fish
Explain how to store and preserve fish.
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3.0 MAIN CONTENT

3.1 Fish

Fish as earlier mentioned are creatures that livedther fresh or salted
water.

Food Value

Like meat, fish are also good source of protein ihach in all essential
amino acids. The proteins of fish is more tendantthat of meat and
therefore are more digestible. The fat content ish fis however
considerably less than that of most types of ravatmand poultry.
Because of the lower fat content, the energy coendémmost fish is
lower than that of meat and poultry. The minerahteat of fish is
variable. Many types of fish are poor sources dtiae. However,
those canned with bones are an excellent sources@bm if the bones
are consumed with the flesh. Most of the shell sk good sources of
calcium. Most fish are low in iron, but oysters aigh in this minerals.
Fish from the sea are good sources of iodine becaluthe presence of
this element in the sea water. Most fish are gamdce of B-Complex
vitamins while the fat fish are also rich in thea &oluble vitamins
especially vitamin A and D. There are no carbohtgdran fish and
therefore should be combined with carbohydrate $ood
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Figure 8.1 Nutritional Compositions of some FishefComposition
in terms of 100grams  edible Portion)
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Prawn 143|72.5/176 |75 |0 0O (24333277 |1.3
Skate 107|78.0|17.7 |35 |0 0O [0.8/132|110 |4.3
Sardine |92 |78.0{20.4 |05 |0 0O |[1.1)- - -
Snail 142169.8/21.8 |54 |0 0 [3.0|- - -
Scavenger
Stock
Fish

3.1.1 Classification of Fish

For culinary purpose, fish are classified into towajor groups (a) Fin
fish (b) Shell Fish

1. Fin Fish

These have fins on their bodies. They can be fuxlaessified into two
groups:

. White or lean fish: In this group. Most of the fatdeposited in
the liver and not between the muscles fibres. Exasnare Cod,
halibut.

o Oily or fat fish: - these have fat distributed alter their body
especially among the muscle fibres. Examples arginge
mackerel, salmon etc.

94



HCM239 MENU PLANNING AND CATERING SERVIVCES

2. Shell Fish

These have a protective shell covering the fiskellSish can be divided
into two groups: one group has a soft body protedte a shell e.g.
oysters, mollusc’s calms and scallops. The otherehaegmented crust
like shell e.g. lobsters, shrimps, crabs and CsayfBecause of the large
percentage of water present and deficiency inwaite fish is of less
nutritive values than oily fish. The food valuestfell fish lies mainly in
its protein content and the useful amount of B tains and iodine it
contains. Most fish are caught in fresh waters evithie shell fish are
caught in ocean and salt water.

3.1.2 Fish Cuts

o Whole fish or round fish: these are fish that amrked as taken
from water
o Drawn fish: these have has the intestinal orgaroveh.
o Dressed or pair dressed fish: These have also adsdales,
head, tail and fins removed.
o Steak; these are cross-section slices from largesdd fish.
—— j_FV__-‘-"" T
= '-\:\‘”‘“—— S
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Fillet

These are the sides of a fish cut lengthwise anay the back bone.
They are practically boneless. Fig. 8.2

3.2 Things to look for when Buying Fish

When buying whole fish, the following points shoddd looked for to
ensure freshness:

o Eyes: bright, full and not sunken, no slime or dioess.

. Gills: Bright red in colour; no bacterial slime

o Flesh: firm, translucent and resilient so that wipgessed, the
impression goes quickly; the fish must not be limp.

. Scales: - flat, moist and plentiful.

o Skin: - Should be covered with a fresh seas slimbeosmooth

and moist with a good sheen and no abrasion osibgjithere
should be no discolouration.

o Smell Pleasant, with no smell of ammonia or sowsnes

o Fish should be purchased daily if possible, difemn the market
or supplier.

o Fish should be well iced so that it arrives in gooddition.

o Fish may be bought on the bones or filleted

. Medium sized fish are usually better than the Idigle, which

may be coarse; small fish often lack flavour.
3.2.1 Storage and Preservation of Fish
1. Storage
Fresh fish are stored in a fish box containing ioce,a separate

refrigerator or part of a refrigerator used ordy fish at a temperature
of 1 — 2C (34 — 36F)

o The temperature must be maintained just aboveifrggmint.

o Frozen fish must be stored in a deep freezer cabare
compartment at £& (0°F).

o Smoke fish should be thawed out before being cooked

2. Preservation

Like meat and poultry, fish can be preserved in fiilowing ways:
Freezing, canning, salting, pickling and smoking.
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3.2.2 Portion Guide for Fish

For normal table d/hotel, service the following age weights of fish
per portion is suitable:

Small cuts of fish (e.g. Fillet, supreme, paupgtgoujons) — 90
— 1009

Cut of fish on ones (e.g. troncons, obrnes) 1500¢g2

Whole small fish (e.g. herring, mackerel, mullat)es trout) —
200 — 2509

For a’la carte service, increase the above weiglatgproximately 50%"
in each case.

3.2.3 Preparing Fish for Cooking

Cover the table with news paper or any sheet @ncfgper. The
paper protects the table, and the scales, etcdtheuvrapped in
I

Handle the fish carefully

Cut off the fins and then trim the tail with a pairscissors kept
specially for used in the kitchen. If no scissaes available, use a
sharp knife, but this tends to damage the fleshiié is not taken.
Remove the scales by scrapping from the tail towadn@ head
with a kitchen knife

Slit open the underside or belly, starting from kiead. Remove
the entrails carefully, remove blood and dark skin.

Reserve the roes if any. Wrap entrails ands segdaes the paper
and dispose of them immediately as the smell gyichtracts

flies.

Wash the fish thoroughly, but do not allow to soa&,soaking

makes it soft.

Rob a little salt on the inside to remove the blskik: Rub half a

lime all over the flesh to remove the fishy smRlinse quickly in

cold water.

Dry with a cloth. Cut up and season with salt aegger. Fish

may sometimes be cooked whole if they are small.

The head should be thoroughly washed and rinsedulsecit is

slimy. Rub inside with lime.

97



HCM239 MENU PLANNING AND CATERING SERVIVCES

3.3 To Fillet Fish

o Scale in the usual way. Cut off the head.

o Using a sharp knife and cut the flesh down the lmote, cutting
as near to the bone as possible. Remove the filessHrbm one
side and then from the other.

o Wash fillets quickly and use as required.

Filleted fish looks very attractive and is espdgiglood for young, for
invalids and for convalescents. Use the head ané lbo making stock
for soup.

3.3.1 Skinning Fish

For a whole fish (e.g. sole) wash and cut off tims.fMake a small
incision across the tail, slip the thumb between gkin and flesh and
loosen the dark skin round the sides of the fisbidHthe fish firmly on a
board with enhance and with the other, take holthefskin firmly and
rib it off quickly towards the head. Turn the figiver and skin the
second side. Some people do not mind the white Bking left on
unless the flesh is a very large one.

To skin Fillets, lay the fillet on a board, skimsidown, rub a little salt
on the fingers to give a firm grip and prevent @i, and then insert a
sharp knife between the skin and the flesh. Sttbkeflesh away from
the skin with a gentle sawing action keeping thdekat an angle and
working from tail to head. Rinse the fillets ang @n kitchen paper.
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Fig 8.% To fillet a herring: (a) Cut off head (b)
Scrape to remove scales (c) cut down to
tail, open fish, place on board and press
along centre back; (d) turn fish over, ease
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3.3.2 Preparation of Dried Fish

Wash thoroughly to remove sand or grit.

Remove the head and fins

Remove scales or skin

Flake or cut in moderate size pieces accordingpéopurpose for
which it is required.

3.3.3 Methods of Cooking Fish

The important thing to remember is that fish cogkgkly, and if it is
coked for too long, it will lose its flavour and dmme stringy and dry.
So, whichever method you choose, avoid over cooking

The various methods of cooking fish include: Bdalinpoaching,
steaming, grilling, frying, (deep or shallow), badj Roasting and
stewing.

1. Frying

This is the most popular method of cooking fishal&w method of
frying is usually employed, however, deep fryingrecommended if
large quantities of fish are to be fried. Friechfis tastier and more
attractive than fish cooked by other methods, bist less digestible and
therefore not suitable for infants, sick childremdanvalids. It is also
desirable to coat fish before frying because offtflewing reasons:

o To prevent fish from being in direct contact wikie thot oil.
o To keep the shapes of the of the fish
J To conserve the nutrient in the fish.

Fish can be coated with seasoned flour i.e. flobictv salt and white
pepper have been added; butter, eggs and breatd€rum

2. Boiling

This is process of heating the fish in water mediurhe fish is
susceptible to breakage with this method of coakMgst of the fish
nutrients are lost to the cooking medium. Watethexefore a wasteful
method. The water however, can be used as starcdodips, sauces and
gravies.

3. Stewing

This is also a common method of cooking fish. toilves cooking the
fish in some water and a little oil over a low héata long period. It is
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therefore economical and also conserves all theemts. It is suitable
for tough cuts. It is more digestible than frieshfi

4. Steaming

This is another suitable method of cooking fish $ark people as it
makes it easy to digest. The flavour and nutri@anésalso conserved as
fish is cooked in steam and not allowed to come auntact with water.
Fillets of fish are the best, but small whole feshwell as thin cuts can
be used.

5. Grilling

This is heating the fish through radiation from fire. Since the drips
from the fish are lost to the fire, some of theriemts especially fat
soluble vitamins can be lost during cooking withstimethod. Fish
cooked by this method include herrings and othexllsinsh.

6. Baking

This is the process of coking the fish in the oadter coating. It is not
very common method. Fish suitable for cooking bis ttnethod are
whole large fish or rolled fillets.

4.0 CONCLUSION

This unit focuses on fish cookery. It classifies@ding to its culinary
purposes which are fin fish and shell fish. We alsted different types
of fish cuts. We highlighted points to consider whauying fish for

cookery. Also we explained different methods ofpameng different

kinds of fish. Methods of cooking fish include, kg, stewing,

steaming, grilling, baking and frying.

5.0 SUMMARY

Fish is a good source of protein and other nusiefhihe cookery of fish
can be classified into two major types accordingtheir culinary
purpose which includes fin fish and shell fish. féhare also different

fish cuts. Fish can be preserved by freezing, caprsalting, pickling
and smoking. The best method of storage is by iingez

In the next study unit, we shall discuss beverages
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6.0 TUTOR-MARKED ASSIGNMENTS

1 Outline the factors to be considered when buyisl.fi
2 State the various methods of cooking fish.

7.0 REFERENCES/FURTHER READINGS

Kaufmann and Cracknell (1975)he Practical Professional Cooking
The Macmillan Press Itd. London

Foskett, David, (2003)The Theory of CateringBook Power with
Hodder and Stoughton (Tenth Edition)

Wright, Reilly O Enid (1985):The Students’ Cookery BodRxford
University press.
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MODULE 3

Unit 1 Beverages

Unit 2 Catering for Special function

Unit 3 Menu for Special Nutritional needs
Unit 4 Making Bread and Dough Product

UNIT 1 BEVERAGES
CONTENTS

1.0 Introduction
2.0 Objectives
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3.1 Non Alcoholic Beverages: Coffee
3.1.1 Food Value and Types of Coffee
3.1.2 Uses, Rules and Quality Points for Buyingf€mf
3.1.3 Methods of Making Coffee
3.1.4 Reasons why Bad Coffee is Produces
3.2 Tea
3.2.1 Food and Blends
3.2.2 Uses and Storage of Tea
3.3 Cocoa
3.3.1 Food Value and Uses of Cocoa
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3.5 Mineral Waters and Soft Drink
3.5.1 Milk Drinks
3.5.2 Alcoholic Drinks
3.6 Recipes for Beverages
4.0 Conclusion
50 Summary
6.0 Tutor- Marked Assignment
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1.0 INTRODUCTION

The simplest, cheapest drink of all is water whielies from place to
place in taste and character according to the aobs$ dissolved or
suspended in it. Soft water has a low contentrotliHard water has
abundance of lime (if the flavour to lime is tooostg, the water may
have to be softened to remove the excess of lifffeg. word beverage
means a drink; the generally accepted definitiorai:on-alcoholic

liquid. Beverages are fluids consumed as stimuléBgserages can be
broadly classified into two categories; - Alcohohnd non-alcoholic
(beverage or soft drink) beverages. Examples of -alcoholic
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beverages are chocolate, coffee, cocoa, tea,drunk, mineral, water
milk. Examples of alcoholic beverages are cocktalgeritifs, fancy
drinks, wines, fortified wines, spirit, beer, cidgrerry. Low alcoholic
drinks are also available.

2.0 OBJECTIVES

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

. Identify the various types of alcoholic and nonehlgalic
beverages.

. Explain the food value and uses of beverages

o Describe how to make different types of beverages.

3.0 MAIN CONTENT
3.1 Non Alcoholic Beverages: Coffee

Coffee is a non-alcoholic beverage. Coffee seedhbtained from the
mature plant whose seeds, known as coffee beamgjsanally roasted
and then milled. The composition of coffee is coempivith a large
range of compounds including flavanoids, chlorogeacids, nicotine
acids and caffeine. Coffee contains the following:

o A stimulant known as caffeine
o A volatile oil which gives a particular flavour.
o Tannin: the tannin is responsible for the astringéavour

perceived. However, the quantity of tannin in ceffeeans is
reduced during the roasting process.

3.1.1 Food Value and Types of Coffee

Coffee itself have no food value, but when milk audjar are added, it
improves its nutritive value.

The types of coffees are:

o Espresso — steam under pressure is forced throoglugred
coffee.

o Cappuchino — strong filtered coffee with whisked imilk added.

o French Coffee usually contains chicery; the roatashed, dried,

roasted and ground. The addition of chicory givegadicular
flavour and appearance to the coffee.

o Coffee essence is a concentrated form of liquidctvhinay
contain chicory
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Instant coffee is liquid coffee which has been diriento
powdered form.

Decaffeinated coffee has most of the caffeine resdpwand is,
therefore, less stimulant.

3.1.2 Uses, Rules and Quality Points for Buying Ciafe

Coffee is mainly used as a beverage which may beedewith milk,
cream or as a flavouring for cakes, icings mousskiee-cream. It can
be brewed to suit individual tastes. The diffenemte coffees which can
be brewed in a wide selection of different coffeakers, or by various
special brewing methods, make it possible to pmwdbrew to suit
everyone. Whatever type of coffee is drunk, ancraigss of roasting
time, fineness of grind or brewing method, there hasic rules to
observe for making a good cup of coffee.

The Rules for Making Coffee are as follows:

Use good coffee which is freshly roasted and ground

Use ground or vacuum-packed coffee within 10 daysthe
quality will deteriorate. Store in airtight contans in a cool
place.

Use freshly drawn, freshly boiled water cooled 283®— 96C
(198 — 208F) (to preserve the flavour and aroma of the coffee
Do not use boiling water.

Measure the quantity of coffee carefully 300 — 360y — 130z)
per 5 litres (9 pint)

After the coffee has been made, it should be sthioff,
otherwise it will acquire a bitter taste if kepttHor more than 30
minutes. Do not reheat brewed coffee.

Milk is served with coffee, should be hot but notléd.

All coffee making equipment must be kept scrupulpugean,
washed thoroughly after each use and rinsed wahnchot water
(never use soda).

Make coffee in pots which have been thoroughly dirend
warmed.

The Quality Points for Buying Coffee are as follows
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A good quality coffee bean should be bought.

The bean should be freshly ground

As water varies in different areas, sample brewh several kind
of coffee should be made to select the best result.
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3.1.3 Methods of Making Coffee

Coffee can be prepared successfully by a varietymethods. Such
methods include jug method, cafeteria, automatiopdrglasscone,
Turkish or Greek, Espresso, sauce pan method é&ndeti method.
Whatever the method used, the best results arenelltavhen the coffee
is fresh.

The various methods of making coffee are:

Vi.

Vil.

Jug or Sauce Pan Method:- Boiling water is poured into the
coffee grounds in a jug or a sauce pan, allowedstands for a
few minutes, then strain.

Instant Coffee: - Boiling water is added to soluble coffee solids.
The flavour of instant coffee is improved if it isade in a pot
using approximately one heaped teaspoon for eagh a&od
according to taste. Fresh water which is below imgilpoint
should be added. Instant coffee is convenient kseca@ucan be
made into individual cups by adding water to thdfem and
stirring.

Percolator Method: -When the water boils, it rises up through a
tube and percolates through the coffee grounds.

Cona Coffee:- The water is boiled in a glass globe then itspas
up a tube to a glass cup which contains the grecoffee. Here it
infuses and as it cools, it drops as liquid coffdge the bottom of
the glass globe.

Still Set: - This consists of a container into which the grmbu
coffee is placed Boiling water is passed throughdlounds and
the coffee is piped into an urn at the side.

Espresso: This method involves passing steam through coffee
grounds and infusing under pressure.

Filter method: - Boiling water is poured into a container into
which the ground coffee has been placed. The iofusakes
palace and the coffee drops into the cup below.

3.1.4 Reasons why Bad Coffee is Produced

1.

Weak Coffee

Water has not reached boiling point.
Insufficient coffee
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. Infusion time too short.
. Stale or old coffee used
. Incorrect grind of coffee used for equipment in r@pien

2. Flat Coffee

o All points for weak coffee.

o Coffee left in urn too long before use, or kept vatong
temperature.

o Dirty Urn or equipment

o Water not fresh, or boiled too long

o Coffee reheated.

3. Bitter Coffee

Too much coffee used.

Infusion time too long

Coffee not roasted correctly

Sediment remaining in storage or serving compartmen
Infusion at too high a temperature

Coffee may have been left in urn for too long befose

3.2 Tea

Tea is the name given to the young leaves andbliedd of the tea plant
after they have been specially treated and driexh i§ an evergreen
plant of the camellia family which is kept to busihe for easy plucking
and only the two top leaves and bud are plucked.

Tea is prepared from leaves of the shrub tea sind$ie beverage is
prepared by steeping the leaves or extracts imwater. Like coffee tea
also contains:

J A stimulant
o A volatile oil which gives it its flavour
J Tannin.

Tea show marked difference according to the couatrg district in
which it is produced and it is usual to blend salgipes.

China teas have the most delicate flavour of amy,ldcks body. Tea

comes in either tea bag or loose leaves packs vdoicer a wide variety
of catering needs.
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3.2.1 Food and Blends

Tea is a natural product. It contains no artificdalouring, preservations
or flavourings. It is virtually calorie free an@a$ino fat content, if taken
with or without milk or sugar. Tea alone has nortional properties,
but it is a most refreshing drink. Nutritional valis only supplied by the
milk and sugar added to the tea.

1.

Blend: The word “blend” indicates that a named tea inrttaeket
for sale to the public may be composed of a vardtdifferent
teas to produce one marketable tea acceptableetavhrage
consumer palate.

Blends of tea provide the widest possible choicteafwith many
different characteristics and flavour. A popularard leading
blend can contain as many as 35 different teas.

Speciality Tea:Takes its name from the area or country in which
it is grown. A blend of tea for a particular timktbe day, a blend
of teas, known after a person; a blend of teas hvigit oil,
flower, petals or blossoms have been added or adéema
processed tea.

Flavoured Teas:Are real tea blended with fruit, herbs or spices.
These should not be confused with tisanes and infuisions
made from herbs, hibiscus leaves and fruits, buthvido not
contain any real tea. Several varieties of green dee also
available.

3.2.2 Uses and Storage of Tea

There are more than 150 blends of tea grows in ithane 31 countries:

Use a good quality loose leaf or bagged tea.

This must be stored in airtight containers at rdemperature
Always use freshly drawn boiling water

In order to draw the best flavour out of the tdwee tvater must
contain oxygen. This is reduced if the water iddzbimore than
once.

Measure the tea carefully

Use 1 teabag or 1 rounded teaspoon of loose teaaftr to be
served.

Allow the tea to brew for the recommended time befaouring
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Figure 9.1 Recommended Brewing Times

Type Country | Brewing| Milk/Black | Characteristics,
of Origin | time lemon
Darjeeling| Black | India 3 — 5Black or| Delicate,
minutes | milk slightly
astringent
flavour
Assam Black | India 3 — bBlack or| Full-Boiled
minutes | milk with a rich,
smooth, malty
flavour.
Ceylon Black | Srilanka | 3 — 5%Black or| Brisk, full
Blend minutes | milk flavour with a
bright colour.
Kenya Black | Kenya 2 — 4|Black or|A strong tea
(Africa) minutes | milk with a brisk
flavour
Earl Grey | Black | China or3 - 5| Black or| Flavoured with
China minutes | lemon the natural oi
Darjeeling of citrus
bergamot fruit.
Lapsang |Black | China 3 — 5Black Smoky aroma
Souchon minute: and flavou
China Oolong| China 5 — 7 Black Subtle,
Oolong minutes delicate,
lightly
flavoured tea.
1. Method of Preparation of Tea:All the utensils used must be

clean. Pre-heat the tea pot by pouring water intforisome time
and then pouring it out. Then put the tea bag dnesinto the hot
tea pot and pour boiling water over it. (about d¢easpoon to
each pint of water). Infuse for about 5 minutesgkeg warm
during infusion. Pour out at once after infusionisl then ready
for consumption. Milk and sugar can be added ifrdds

2. Storage of TeaPacks of tea should be stored in a clean dry and
well ventilated store room, away from strong smellproducts.
Once a pack is opened the tea should be kept iny aldan
airtight candy because it will pick up any aromaflavour and
become tainted.

3.3 Cocoa

Cocoa beans are the seeds obtained from the commaThe seed are
usually enclosed in a pod, which is yellowish idocw when ripe and

10¢



HCM239 MENU PLANNING AND CATERING SERVIVCES

green when unripe. When ripe, the beans are remdeadented and
then dried. The dried beans are then subjectedarepsing. Different
beverages can be produced from cocoa. These aaflyuptepared by
dissolving the desired quantity (usually about 2 teaspoonfuls in a
cup). Sugar and milk are added if desired. Cocaauldhbe kept in
airtight containers in a well ventilated store.

3.3.1 Food Value and Uses of Cocoa

Cocoa contains some protein and a large propoaticgtarch. This helps
to provide the body with energy. Iron is also prese cocoa.

Uses of Cocoa

For hot drink, cocoa is mixed with milk, and wat&vhole liquid is
needed to cook the starch and make it more didesi®ocoa can be
used to flavour pudding, cakes, sauces, icing edieam.

3.4 Chocolate

Cocoa beans are used to produce chocolate andchaifeof the cocoa
bean consists of cocoa butter. To produce chogdlag¢ecocoa butter is
mixed with crushed cocoa beans and syrup. Withrisak@ocolate, the
cocoa fat (butter) is replaced by vegetable fastgiving a cheaper
product which does not need tempering.

For commercial purposes chocolate is sold in blokk®wn as
couverture. Pure chocolate couverture is made frocoa mass, highly
refined sugar and extracted cocoa butter. It isattditional cocoa butter
which gives couverture its qualities for mouldindgs flavour and
therefore its higher price.

Uses of chocolate

Chocolate or couverture is used for icings, buttegams, sauces,
dipping chocolates and moulding into shapes.

Drinking Chocolates

This is ground cocoa from which less has been etedaand to which
sugar has been added. It can be obtained in flagewdered form.

3.5 Mineral Waters and Soft Drink

A wide range of mineral waters are available, doime produced and
from overseas, and either natural (still) in cheeaor treated with gas
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(carbon dioxide) to give a light sparkle or fizzxdiples of natural
mineral waters are button and malvern. Manufactusedt drinks

include grape fruit, lime juice (still) and tonicater. Coca-cola, ginger,
(sparkling) etc. squashes and cordial are all caunated fruit extracts,
meant to be broken down with fresh or aerated watera long drink,

and to be served hot or iced. Fruit juices areutiermented juice of
fresh fruits such as apple, grape, orange, tomBtait syrup are

concentrated fruit juices preserved with sugar @nuafactured from
compound colouring and flavours (orange, lime, gherA large range
of compound flavourings is available.

3.5.1 Milk Drinks

Milk can be offered plain, either hot or cold. Otinailk drinks include:

o Milk shakes with ice cream — A mixture of fresh knilce-cream
and a flavouring syrup, rapidly whisked and senved tall glass.
o Ice-cream sodas — Combination of fruit syrup amegtrcream in

a long glass filled with soda water and topped widicream.

o Egg noggs — Beaten eggs (preferably pasteurizetd)fwiit syrup
and sugar added, mixed with hot or cold milk irak glass and
topped with grated nut meg.

o Coffee and cream make a good coffee, pour intopaand top
with thick cream.
o Orange milk shake — use orange squash in flavowgyngp and

vanilla ice cream. Top with sliced oranges and dblentil a light
fluid is obtained. Skimmed milk or fresh oranges ba used.

. Coffee milk shake — Use very strong coffee or aspgeanful
coffee powder or coffee essence and vanilla icanare

o Iced fruit cup — Mix together fruit juice, pineappl and fresh
orange juice. Pour over crushed ice and top witledloranges or
lemons.

o Milk with honey — Add one spoonful of honey andesvfdrops of
lemon juice to a glass of warm milk.

o Egg flip — Whisk the egg and sugar well togethearkV the milk
and pour on the egg. Add brandy and mix well. Senaglass

o Other products from which beverages are made diyaddition
of hot water or milk includes; Bournvita, Bovril, ddicks,
Ovaltine.

3.5.2 Alcoholic Drinks
These are beverages that contain some percentadeobbl. They vary

from beer, stout, wine and spirit. Wine has beemlengor over 6000
years and is produced in most parts of the wotlds the fermented
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juice of the grape and is available in many styted, white, sparkling,
organic, alcohol-free, de-alcoholised and low atdoWines may be
drunk while young (within a short time of bottling) allowed to age (in
some cases for many years).

Bottled wines should always be stored on their sisie that the wine
remains in contact with the cork. This keeps thek cexpanded and
prevents air from entering the wine which, if alkdvto happen, will
turn the wine to vinegar.

Most of the alcoholic drinks have a stimulatingeeff due to their
alcoholic content. Examples of alcoholic drinksluae:

o Fortified wines — are those which have been strengthened by the
addition of alcohol usually produced from grapecguiThe best
known are port, sherry and madeira.

o Aromatised wines— are produced by flavouring a simple basic
wine with a blend of ingredients: (fruit, roots,rkapeel, flavour,
quinine, herbs). Vermouth and Dubonnet are two ¢tesnof
aromatised wines popular as aperitifs.

. Spirits — are distillations of fermented liquid which aneerted
into liquid spirit. They include whisky, gin, vodk&drandy and
rum.

o Liqueurs — are flavoured and sweetened spirits. A wide rasfge

flavouring agents are employed (e.g. aniseed carapeaches,
raspberries, violets, rose petals, cinnamon, shgeey, coffee,
beans). Many different liqueurs are available (teiu, cherry,
brandy, etc).

Cocktails and Mixed Drinks

Cocktails are usually a mixture of a spirit witheoar more ingredients
from liqueurs, fruit juice, fortified wines, eggs,eam etc. Cocktail may
be garnished with mint, borage, fresh fruit, olivesc. Mixed drinks
have an assortment of names that include flipgefiznoggs, soirs, and
cups. Cocktails and mixed rinks can also be maod fnon alcoholic
ingredients.

Beer
Is a term that covers all beer-like drink such las stouts and lagers. It
is made from a combination of water, grain (e.gldya, hops, sugar and

yeast.

Types of beers include: bitter mild, burton, stromlg, barley wine,
porter, lager. Reduced alcohol beers are alsoadlail
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Beers are good sources of energy, they contain heyels of
carbohydrates and protein. Beers are richer in railge¢han wines, but
lower in alcohol at only 305%.

3.6 Recipes for Beverages

1. Iced Tea:Make the usual way. Infuse for 4 minutes and strain
Chill thoroughly. Serve with ice cubes and a slafelime or
lemon in the cup

2. Iced Coffee: Make coffee in the usual way. Add milk and chill
thoroughly. Sweeten before chilling if necessary

3. Lemonade:
Ingredients
2 lemons

500ml boiling water
Sugar to taste

Method

o Wash lemons. Cut a few thin pieces of the rind fame of them

. Squeeze out the juice of both lemons into a jugd Aeanon rind
and sugar. Pour on boiling water.

o Cover the jug and allow lemonade to stand untitlc8itrain and

chill if possible.
4. Pineapple Drink
Ingredient
Pineapple
2 pints of water

Sugar to taste
A few cloves.

Method

o Wash the pineapple very well before peeling. Patghelings in
an enamel sauce pan and cover with water.

o Bring to the boil and boil for 5 — 10minutes

o Strain and add the cloves and allow to stand uotd.

o Sweeten. Remove cloves and chill before serving

112



HCM239 MENU PLANNING AND CATERING SERVIVCES

When pineapples are plentiful, the pulp may be usgéther with the
peelings.

SELF ASSESSMENT EXERCISE
How would you prepare lemonade?
4.0 CONCLUSION

In this unit we have discussed about beverageserfdges can be
classified into alcoholic and non alcoholic bevesgNon alcoholic
beverages are coffee, tea, cocoa, chocolate an#. rAillcoholic
beverages are beer, liqueur and wine. The unit dilscussed various
reparations of both alcoholic and non-alcoholic drages. It also
highlighted the effects of alcoholic and non-aldahbeverages.

5.0 SUMMARY

Beverages can be classified into alcoholic and aloaholic beverages.
Non-alcoholic beverages include coffee, tea, cooul. Coffee types
are Espresso, Cappichino, French coffee, Coffeeness- instant coffee
and decaffeinated coffee. Milk drinks include iaeam, milk shakes,
Egg noggs etc. Minerals and soft drinks are alsm-alooholic
beverages. Alcoholic beverages include wines, edsktbeers, liqueur,
spirits. Alcoholic drinks have stimulating effeadause of the alcoholic
contents.

In the next study unit, we shall discuss caterorgspecial functions.
6.0 TUTOR-MARKED ASSIGNMENTS
1. (@) Differentiate between non-alcoholic and alcoholic
beverages.
(b)  Describe any three methods of making eoffe
2. Name and describe the method of preparing aeynfiilk drinks.

7.0 REFERENCES/FURTHER READINGS

Foskett, David et al (2003The Theory of Cateringdook Power with
Hodder and Stoughton (Tenth Edition).

Lillicrap, R Dennis, Cousins A John (1994food and Beverage

Service, Hodder and Stoughton Educational: London (Fourth
Edition).
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Wright, Reilly O Enid (1985).The Students’ Cookery Bqokxford
University Press.

ANSWER TO SELF ASSESSMENT EXERCISE

Lemonade

Ingredient

2 lemons

500ml boiling water
Sugar to taste

Method

o Wash lemons. Cut a few thin pieces of the rind fimre of them.

o Squeeze out the juice of both lemons into a jugd Asnon ring
and sugar.

o Pour on boiling water

o Cover the jug and allow lemonade to stand untiticetrain and

chill if possible.
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UNIT 2 CATERING FOR SPECIAL FUNCTION
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1.0 INTRODUCTION

A function can be described as the service of fad drink at a specific
time and place for a given number of people at ankn price. Food
plays an important role in our day to day sociaivéices. Food occupies
a unique position in the society. Apart from itpwntance in providing
energy and promoting growth, food has a specifid amportant
significance on certain functions. Such functionslude, birthdays,
naming ceremonies, weddings, special reception &k mmportant
occasion or special dinner, luncheon or cocktaitypdor important
guests.

The joy over marriages, births, feasting at whioh presence of guests
adds to the mirth and happiness of such moments sé&hvices of food,

then has always been associated with intimate huoatact. Whenever
such occasions for celebrations arise, there mugjuests and hosts or
hostesses and caterers. The guests are the pelopleame to share the
joy or happiness of the occasion, while the hoshastesses are the
people who are around to receive and welcome thestguwvhile the
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caterer provides and serves food and drink atuhetion. The success
of any function is a joint responsibility of thestpguest and caterer.

The type of function and the purpose for whichsitmeant will dictate
the type of food to prepare. Apart from the funcianentioned, some
foods are specially associated with important ¥edsi in the various
localities of the country.

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

Explain the various hospitality catering function

Explain the factors to consider when planning sgdeanction.
Identify the various types of menu for functioneraig

Describe the different methods of serving foodsfuatction
catering.

3.0 MAIN CONTENT
3.1 Function Catering

Function catering is the term used to cover theviserof special
functions for special groups of people at spediices, the food and
beverages provided being predetermined. It inclumtEssion such as
luncheon parties, conferences, cocktail partiesddives, naming
ceremonies, birthday parties and dinner-dances.

In the large first class establishments, all funcdi take place within the
banqueting suites and are under the administratwéol of the banquet
manager. In smaller operation, these functions atlyntake place in a
room set aside for the purpose and come underutisdiction of the

manager or assistant manager. There are also kgtscidanqueting

conference centres or hall. Most of the staff adéd for functions are
employed on a casual basis. However, dependinghentype of

function, some takes place in the host or celebrduatuse or in an open
field.

Sometimes, functions are called banquets. Howekerword banquet
is normally used to describe a large formal occasithe variety of
function event ranges from simply providing barilites in reception
area before meeting, to more formal occasion cageior 1500 — 3000
people. The type of function facilities found in astablishment will
also depend on the level of market for which itc&ering. Function
catering is found in the commercial and public gecbf the hospitality
industry. The type of function suites and varietyfumctions offered in
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all establishments will often differ considerablolicy decisions
relating to function catering are determined by amhber of
characteristics inherent in this type of catering.

First, depending on where the establishment istéacthere will be a
banqueting season. This is where the main busisesmcentrated, for
example, from May to December, depending on thation, and this is
known as the wedding season. The manager is tisenasle to assess
the profit margins to be achieved. This will ther d@he control
procedures and help to establish yardsticks agawbich the
performance of a function may be measured. Functienu are usually
pre-listed with the desired profit margins addedhem. These menu
will generally have a standard set of purchasingrajoonal specification
added to them.

3.1.1 Types of Functions

There are two main types of hospitality function:

1. Formal meals (sometimes called banquets)
o Luncheons
o Dinner

. Wedding breakfasts
2. Buffet receptions

Wedding receptions
Cocktail parties
Buffet teas

Dances
Anniversary parties
Conferences

A further breakdown of the types of function mayasefollows:
1. Social Functions

Dinner (trade association)
Luncheon (Rotaries)
Receptions

Cocktail parties

Charity dinners
Corporate entertaining
Naming ceremony
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Conferences (Business Function)

Political Conferences.

Trade union

Training seminars.

National and International Conferences
Sales conferences

Academic Conferences.

Working Lunch

Working Dinner

Public Relations

Press party to lunch a new project
Fashion parade

Exhibitions

Dealer’'s meetings

Seminars.

Other functions include
Burial ceremony
Festivals

Birthday party

House warming
Christmas party

3.1.2 Factors to Consider when Planning Functions&lering

Whatever may be the type of occasion, the followpognts should be
considered when planning for functions:

11¢€

The money available

The importance of such occasion

The number and type of people invited to the fuorcti

The type of food in season.

The facilities available (cooking equipment and vsey
equipments)

The time the party is expected to take place i.ernmng,
afternoon, evening or all night party.

The age of the invitees expected at the function

The venue of the party
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3.1.3 Collecting Function Details

Customers or hosts are usually invited for detaiiesv of the venue. In
some establishment this will include a menu tastbgring the menu
tasting, the customer is encouraged to discuss tbquirements. The
food and beverage manager will gather this inforomatThe customer
will also be advised of the different options aahle, for example:

Different room layouts

Choice of menu, vegetarians or allergy requirements

Order of service

Flowers

Cloakroom requirements

Technical requirements, overhead projectors, puldddress
system, etc.

The customer requirements are then summarized funetion sheet
designed by the establishment. This will allow &dequate planning by
the food and beverage department of the establishme

3.2 Function Menu

Function catering always entails extra work andumes thorough
planning well in advance. As food is the most intaot item involved,
thought should be given to the choice of food appate for the
occasion, the number of people catered for anddbkeinvolved.

Dinner, luncheons, and buffets: These may be foonaiformal. These
are special occasions on which special foods areede They are
usually held to commemorate specific events. Famgte the visit of
another president or head of state to Nigeria, mgrkhe foundation
anniversary or convocation of an institution, ortasment or
achievement of a special goal etc. When such aapearty is held in
the evening, it is called dinner, while it is ref=t to as luncheon if it is
held in the afternoon. Buffet could be served eiihethe afternoon or
dinner.

Special guests are usually invited to such cereesoffihey may take the
form of a sit down meal or standing buffet, plamniis absolutely

essential. Menu may consist of some or all theovalhg depending on
the form the party will take:

o Appetizers: fruit cup, fruit juice, grape fruit, n@atoes juice,
melon, shrimps, sardine, salted nut, etc.
o Soups: thin soups, vegetable soups etc.
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Fish: fried, steamed, fish stews, etc

Meat: stews, roast, grilled etc.

Poultry: roast, stews, etc.

Cereals: rice, corn, millet etc

Pulses: - Beans, peas, lentils

Vegetable: root vegetable, green vegetables, salad
Desserts: pudding, custard, fresh fruits.

Coffee or tea.

The types of menu offered could be: table d’hotelnmthat is a set
price: -

One, two, or three course menu with ideally a obh@teach course. Or
A’la carte menu: that is a list of well varied desh each priced
individually so that the guest can make up his/bem menu of
whatever number of dishes that may required. Meswidcbe a buffet
which may be all cold or hot dishes or a combimatd both, either to
be served organized on a self service basis. Dapgruh the time of
year and location, barbecue dishes can be coeside

3.2.1 Cocktail parties

Preparation of food for cocktail parties can alwhgsdone in advance.
Usually finger foods are served on such occasibhsy include pastries
of different types. Tiny savouries or snacks angallg served and they
should be small enough for people to pick up withirt fingers and put
into their mouths. Savouries should not be greasl should not have
garnishes that are likely to drop off and soil gdetspclothes. For good
results, cocktail savouries could be arranged lgkisg them with
cocktail sticks and pressing the ends of the stinoks a grape fruit, a
whole or halved pineapple, a melon or a large cgéb@hey could also
be attractively arranged on trays, or flat plateed with a plain doyeley
or aluminium foil.

When planning cocktail savouries, have some ownflhe following.
More may be provided if necessary:

Cheese: Biscuits, rolls, straws, cubes, with olive or caikbnions
Fish: Shrimps, prawns, fish balls.

Meat: Meat balls, tiny cocktail sausages, icebabs

Potato: Crisps, chips, balls.

Pastries: Susage rolls, fish boats, etc.

Sandwiches: Variety of savoury fillings.

Eggs: Stuffed, scotch eggs.

Beans: Akara balls or other bean savouries

Rice: Rice cakes.
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Cassava: Cassava crisps chips, straws
Plantain: - Crisps, round of green plantains fried
Nuts: - Groundnuts, cashew, cocktail onions, gherkins esliv

3.2.2 Birthday and Weddings

Preparation for wedding parties can be spread aveng period same
as for a birthday party. Careful planning is neetlecavoid waste of
time, energy and food. The types of foods prepdmdthese two

occasions are similar. They usually involve prepanaof a cake which

is expected to be cut with some fun fare. Apamnfitbhe cake, any other
type of food may be served depending on the firmisposition of the

celebrant.

The dishes served are however different; that espunfor formal and
informal. As for formal, there should be a varidwice of menu with a
wide price range and special menu available for dbeasions. As
functions are booked up months in advance, speeiad is called for
with regards to foods in season. The minimum nundfecourses is
often four plus beverages. They are often madef:up o

Hors d’oeuvre or other appetizers

Soup fish

Meat — with a selection of seasonal vegetables
Sweet

Coffee — with a selection of petites fours.

The above menu is popular today but extra or atera courses such as
entrees, cheese, or savouries may be added. Athdoother formal,
some of the dishes served are:

o Grain - jollof rice, fried rice, pain boiled rice

Meat — beef stew, chicken stew, peppered chiclaastrchicken,
roast mutton, pork

Salad — lettuce and tomatoes salad served withofishicken
Cabbage — boiled or coleslaw

Fish — steamed and dressed

Rice bread.

Assorted cakes

Ginger beer.

3.2.3 Burial Ceremonies

Special diets are usually prepared during the boeimonies of an old
people. At such ceremonies different types of foa@sprepared varying
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from bean cake (akara), rice (white, jollof anckd); meat and chicken
stew, yam flour (amala) fufu, garri (Eba), poungadh with egusi soup,
etc. This practice is however common among the Nartribes and
some tribes in the Eastern part of Nigeria.

3.2.4 Naming Ceremonies and Traditional Ceremonies

In some areas of the country, special diets area®d to be prepared
during naming ceremonies and some traditional ialsti However, in
most cases, the normal diets peculiar to the ardaaee easily available
are prepared during the naming ceremonies. Howegering the
traditional festivals menu offered are tied to spediet. For example
during the Eebi festival in Yoruba land, Ikokoreshbe prepared.

3.3 Service Methods in Function Catering

Generally, it is recognized that in functions, #egvice may take any of
the following forms:

Silver

Family

Plate

Assisted service
Self-service
Compromise service
English service

The type of service method chosen is usually deteranby the:

Host’s wishes

Time factors

Skills of the service staff available
Equipment available

Type of function

3.3.1 Informal Services
There are different types of informal services. Sehare:

1. Family style service:This is when the whole food is placed or
main part of it is placed on the table at one tand served by the
persons at the table. This type is widely used anynhomes.
This is because it is simple and requires less &nkeeffort than
most other forms of service. Family style servies ladvantages
and disadvantages. The advantage is that (1) pesasiehelp
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themselves only to the kind of food they meanttk2y can take
only the amount of food they think they can eat. il&/hhe
disadvantages are (1) people often take more tilendan eat, so
food left over on plates is usually thrown away). f@d may be
allowed to sit on the table longer than it shoalthwing harmful
bacteria to grow.

2. English serviceiln this style, all the food is served at the tdhje
the host and hostess and other members of theyfatils a
pleasing and hospitable form of service.

3. Compromise serviceln this style, some of the foods are served
at the table, usually by the host, and others maysdrved in
individual portions from the kitchen. This is atsile style for
any meal and may be used with or without a waitrélssially,
the main dish and the accompaniments of the mesh drie
served at table.

4, Plate serviceThe food is placed in the plates in the kitchen and
then served to the guests. This type is often usgurties such
as naming ceremonies, funerals, house warmingdtagca quick
and easy form of service. This type of service rsffan
opportunity to arrange the food attractively andegihe size of
portion desired. Its advantage is that (1) you maatctice portion
control (2) as soon as the food is put on plates,remaining
food can be put in the oven or refrigerator to kieeqt its proper
temperature. The disadvantages are that (1) sonwplepe
especially guests, may prefer to help themselvése@amount of
food they want (2) people must ask for second hghkiif they
are still hungry. They may hesitate to do so.

3.3.2 Formal Service

The only type of formal service is Russiona or gwental style. It is not

used very often in the home, but mainly used dufamgal dinners and

luncheons. It is used mainly by the hotels andategsints. In this style,
all the food is served from the kitchen, and reggiiadequate trained
waiter or waitress service. A formal meal shouldubdertaken without

adequate and well trained help. At least, one waitevaitress is needed
for every six guests.

3.3.3 Buffet Style Service
In this style, the guests serve themselves. ltftisnocalled the do-it-

yourself service, and is convenient for entertagnanlarge number of
guests when there is no maid or servant. The fe@dranged in serving
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dishes on a table or counter along with disheskinap and flatware.

The guest approach the buffet at its various pototsselect their

requirements course by course, most ancillary iten@y also be

collected if needed, at the buffet. These mightiuie rolls, butter,

sauces and the like. The guests then return totdides to consume the
meal. Any dirt are then removed by clearing stdfitree appropriate
time.

4.0 CONCLUSION

In this unit, our main discussion was cateringdpecial functions. We
looked at the different types of functions. We tloertlined the factors to
be considered when planning function catering. Alg® explained
function menu. We then discussed on cocktail pgrtigrthdays and
weddings, burial ceremony, naming and traditioraemonies. Finally,
we examined the different service methods.

5.0 SUMMARY

In summary, a function is the service of food apacific time and place
for a given number of people at a known price. e main types of
hospitality functions are formal meals (banquetg) Rincheons, dinner,
wedding, breakfast and buffet receptions, e.g. \wepdeception,

cocktail parties, buffet teas and anniversariesheOtinclude social
conferences, public relations, burial ceremoniatfastivals.

Function meals include, appetizers, soups, fisht, paultry, cereals,
pulses, vegetables, desserts, coffee or tea. Ties tpf services are
silver, family, plate assisted service, Englishvier.

The service method chosen is determined by theshwsshes, time
factor, and skill of the service staff, equipmentitable and type of
function.

In the next study unit, we shall discuss menu foecgal nutritional
needs.

6.0 TUTOR-MARKED ASSIGNMEMNTS

1. List the different types of functions we havel gve examples.
2. List seven service methods you know.

7.0 REFERENCES/FURTHER READINGS

Foskett, David et al (2003The Theory of CateringBook Power with
Hodder and Stoughton (Tenth Edition)
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University Press.
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1.0 INTRODUCTION

In the first unit of the course ‘Menu DevelopmemtRlanning’ (HCM
203), we treated food and Nutrition. You alreadywnthat there are
different types of food nutrients. These nutriepesrform different
functions in the body. They also occur in differéodd sources. It is
therefore necessary to combine a number of foodsder to ensure that
a person’s meal contains all important nutrientdhie Tnutritional
requirements of human beings vary according tor tpéisiological
stages. The nutritional requirement of the infamtexample is different
from that of a pregnant woman. Apart from the pblxiical stage,
there are other factor that affect the nutritiorequirements of human
beings.

Some of these factors are: - occupation, climatess, sex, type of
recreation indulged in, etc. However, we shall becerned in his unit,
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with the nutritional needs of human beings as #dfgécby the

physiological stage or age. A combination of a nemdf foods given to
an individual lead to balanced meal. A balanced Im&aone that

contains the important nutrient in the correct diafor a given person.
In HCM 203, you learnt some of the factors to bestdered when
planning menu. In this unit, you are also goindgetirn more about meal
planning.

The health of an individual depends to a largerextd@ how effectively
the nutritional needs are met. Therefore, an umaedsg of the

characteristics of different groups of people dmrtnutritional needs is
necessary for effective planning and preparatiogooafd meal.

2.0 OBJECTIVES

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

o Describe the characteristics of each different gsoof people
that affect their nutritional needs.

o Identify the nutritional needs of each groups ajge.

o Explain the guidelines for meal planning.

o Plan simple balanced meal for different groups thase special
needs.

3.0 MAIN CONTENT

3.1 Nutritional Needs of Infants and Children

Infancy covers the period from birth to one year—Qlyear) while
children covers toddler age one to two years. Abth@r time in human
life is food as important as during infancy. Thsshiecause this is the
stage at which the rate of growth is highest. F@ngple, the weight of
an infant at five months old almost doubles hisher weight at birth.
Also at this stage, the infants are more susceptibl infection and
therefore they need food to develop effective aliés. For the infant
to be able to meet both conditions, a well balardietimust be given. It
is therefore necessary for us to also examine ctarstics of infants
which influence their nutritional needs.

Since the function of growth is performed by protanfants require a
generous amount of it. Both the quantity as welthes quality of the
protein must be adequate. All essential amino atidst be present for
optimum growth to take place. Apart from this, thretein must be in a
form that can be easily digested by the infantifao be useful. The
energy content of the infants’ diet must also beqgaete. This is
because, if the energy content of food is not ehotagy the body
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requirement, part of the protein will be used ildgucing energy and
growth will therefore be retarded.

Similarly, adequate vitamins should be suppliediA$ age, the bones
and teeth are still being developed. The infantet dnhust be rich in
minerals notably, calcium, phosphorous, magnesinch fuorine, iron
and vitamin C are also very important in their distthey need a lot of
these nutrients. Since milk which flourish the bolkthe infants’ diet
lacks vitamin C, citrus juice, especially orandgdd be given to them.

3.1.1 Recommended Daily Intake for Infants and Youg
Children.

The recommended daily intake for infants and yocimtgren is given in
the table below as:

Figure 11.1 Reference amounts averaged for each agage

Month Years

Age 0-3 4-6 7-9 10-12 1-2 2-3 34 4-6
Energy Kcal | 120/kg| 115/kg | 110/kg 105/kg | Energy 1133 1310 1530 1705
Protein q 9.8 11.8 17.8 19.0 Protein 23.3 25.9 28.6 30.4
Vitamin A | ug 300 300 300 300 Vitamin A | 250 250 300 300
Vitamin D | ug 10 10 10 10 Vitamin D | 10 10 10 10
VitaminC | mg | 20 20 20 20 Vitamin C | 20 20 20 20
Thiamine | mg | + + 0.3 0.4 Thiamine | 0.5 0.5 0.6 0.7
Riboflavin | mg | + + 0.5 0.6 Riboflavin | 0.7 0.8 0.9 1.0
Niacin mg | + + 5.6 6.6 Niacin 7.6 8.6 9.6 11.2
Folic Acid | ug + + 60 60 Folic Acid | 100 100 100 100
Vitamin ug + + 0.3 0.3 Vitamin 0.9 0.9 0.9 15
B, mg |+ + 7 7 Bi» 10 10 10 10
Iron mg |+ + 500-600 | 500-600] Iron 400-500 | 400-500| 400-500| 400-500
Calcium Calcium

Enough of these nutrients are supplied by the bradis.

As could be seen from the table, both energy antepr requirements
of the infant increase as growth takes place. Hewehe requirements
for vitamins A, D and C are constant as growth peeges, while that of
thiamine, riboflavin and niacin increase with grawThe increase in the
riboflavin and niacin tue to their
involvement in energy release and since the enempuirement
increased with growth, the increase in the requam@nof these vitamins
should therefore be expected. As the infants gloawever, their diets
should generally be modified to include some chewiout it must be
rich in body building foods. Since the capacityttué infants’ stomach is
very small, their food should be concentrated ie thody building
energy type and other nutrients such that the Iftbd consumed will
be able to meet their nutritional requirements.

requirement for thiamine,
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Food suitable: for example, blended dry fish, alelitpalm oil or

skimmed powdered milk should be added to the maizmillet ground

often given to infants. The addition of these faxidffs will increase

both protein and energy content of the food ancc@dre able to meet
their nutritional needs. Foods such as eggs, #sid minced meat,
skinned and blended beans should be given to mféuilk should be

given in generous quantities. Soups made from abfest, bones, fish
and meat should also be in the children diet.

3.1.2 Guidelines for Meeting the Nutritional Needsf Infants
and Children

To be able to meet the nutritional needs of thantds and children, the
following guideline should be considered:

o Their meals must be balanced, they must containd goarces of
protein, energy, vitamins and minerals.

o A small quantity must be served at a time. Thisdsause small
dishes are always more nutritive to a child thagdgroportions.

o All utensils used in preparation and serving of fined must be
scrupulously clean.

o Meals should be served punctually and regularly.

o The feeding should be made as pleasant as possitiie child.

o Children should be made to sit comfortably whemegat
3.1.3 The Adolescent Group

At between 11 — 20 years of age, growth still amndis, therefore,
energy and growth nutrients are still required. ldoer, because of the
increased activity at this age, the need for energyients becomes
higher. Children’s food between these ages shosldi¢th in energy
giving items as well as the vitamins that aid theedation of energy,
especially those required for good teeth and bamendtion. The
nutritional requirements for the adolescents andta@re shown below.

Both energy and protein requirements increase,hnegcthe peak at
about early adulthood. This is due to growth spud increased activity
that usually occur during adolescence. This ispieod the individual

is involved in a lot of activities like dancing amdany other energy
demanding engagements. However, the higher nutrésntirement for

males more than that of female should be expecteduse the males
are usually involves in more energy demanding #ies:

For girls, this is the age at which menstruatiormoeences. This

periodic loss of blood will necessitate an indiatlitequirement for iron,
folic acid, vitamin B12 and ascorbic acid so asiake good for the loss
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during menstruation. The higher requirement foniia female than
males should be expected.

Foods suitable: - Adolescent should therefore cmmesdiood high in
energy — such as cereals and tubers, protein —asidbgumes, meat,
fish and vegetables. They should however avoid acessive
consumption of sugar and fat to avoid being obese.

Figure 11.2 Recommended Daily Intakes for Adolescén and
Adults

Male Females
Ages 7-10| 11- | 15- | 19- | 23- |51+ | 11- | 15- | 19- | 23-50 51+
14 18 22 50 14 18 22
Energy 2400 | 2800 | 3000 | 3000 | 2750 | 2400 | 2400 | 2100 | 2100 | 2000 1800
Protein g 34 45 56 56 56 56 46 46 44 44 44
Vitamin A ug | 700 | 1000 | 1000 | 1000 | 1000 | 1000 | 800 | 800 | 800 | 800 800
Vitamin D ug | 10 10 10 75 |50 |50 |10 10 10 7.5 5.0
Vitamin C ug | 45 50 60 60 60 60 50 60 60 60 60
Thiamine mg | 1.2 1.4 1.4 15 1.4 1.2 11 11 11 1.0 1.0
Riboflavin mg|14 |16 |17 |17 |16 |14 |13 |13 |13 |12 1.2
Niacin mg | 16 18 18 19 19 16 15 14 14 13 13
Folic Acid ug | 300 | 400 | 400 | 400 | 400 | 400 | 400 | 400 | 400 | 400 400
Vitamin ug |30 |30 |30 |30 |30 |30 |30 |30 |30 |30 3.0
B12 mg | 10 18 18 10 10 10 18 18 18 18 10
Iron mg | 800 | 1200| 1200| 800 | 800 | 800 | 1200| 1200 | 800 | 800 800
Calcium mg | 800 | 1200| 1200| 800 | 800 | 800 | 1200| 1200 | 800 | 800 800
Phosphoroug mg | 250 | 350 | 400 | 350 | 350 | 350 | 300 | 300 | 300 | 300 300
Magnesium

3.2 Nutritional Requirement for Adult Group

The adult is a person who has reached maturityissgcown n size and
strength. Members of this group have reached ntataind have stopped
growing. The adult requires adequate nutrition tfeg maintenance of
the body processes and the everyday activitiesifef Factors that

influence the nutritional needs of the adult in@uds work, health, and
age. For instance, among adults there are sedertdrynanual workers,
the sick or the invalids, the aged, pregnant acthieng mothers. The
adults diet should be balanced and suitable fowbik, health and age.

A poor diet in adults could lead to different typef problems. For
instance, excessive intake of fatty foods and darbiates could lead to
obesity. The consumption of vegetables, fruitsinsked milk, fish lean
meat and cereal products should be increased.

3.2.1 The Sedentary Workers
Sedentary occupations are those that are chamedeby sitting down

and do not involve physical exercise, e.g. typwgting, tailoring etc.
Sedentary workers do not require much energy faocksheir jobs do
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not require the expenditure of much energy. Regw@eercise is
important for people in this group.

3.2.2 The Manual Worker

Manual jobs are strenuous and include farming, oaaing, grass or
wood cutting, and other similar strenuous jobs. yThrequire the
expenditure of excessive energy. Therefore, mawodkers require an
increased intake of energy giving foods so as teetnibe energy
requirements.

3.2.3 Pregnant Women

The pregnant woman needs extra nutrient in addifothe balanced
diet she requires as an adult. This is becausénaderovided for the
nutritional need of the developing child (foetus) her womb. A
pregnant woman would eat good balanced meal inrdod@roduce a
healthy normal baby. Where the diet of a pregnanhan is inadequate,
the child will develop at the expense of the matfidée mother thus will
be the first to show signs of deficiency.

In severe cases of malnutrition, during pregnatioy,baby also shows
signs of deficiency. This could result in low bindeight, premature
births, or different forms of malformations in thhild. The nutritional

need of the foetus imposes an additional nutrieguirement on the
pregnant woman who will need a large mount of pnosence this is the
nutrient the foetus requires for growth and devedept. Therefore, she
must consume foods that are rich in protein suchgas legumes, fish
and meat. An adequate consumption of protein wdlle a sufficient

amount for the foetus with enough left for the nafrmaintenance of
the woman.

Similarly, the pregnant woman needs extra energget@able to move
the new increased weight and also perform somer aiti@vities. The
consumption of adequate energy will spare her protdowever, the
pregnant woman should watch her energy consumpsahis not good
for her to be overweight during this period. Shewsd try to match her
energy intake with the expenditure.

The iron requirement of the pregnant woman is diggh. This is
because the foetus will derive its own iron stol@duse after birth, at
least for the first 22 days, from the mother. Thi#§ definitely deplete
the mother’s store of this mineral. Some iron wiliithermore be lost
during child birth.

131



HCM239 MENU PLANNING AND CATERING SERVIVCES

The pregnant women should consume adequate amaiufasd rich in
iron such as offal, liver, vegetables and legumasgart from iron, the
pregnant woman also needed to increase her cal@ghasphorous and
magnesium consumption so as to allow for that reguby the foetus.
Due to increased energy required, her vitamin reguents especially
thiamine, riboflavin and niacin are on the increasealso the need for
Vitamin C, folic acid and Vitamin B12. She shoulettefore consume a
generous amount of leafy green vegetables, fronii&, eggs; meat and
fish. All these will supply her with the additionalitritional needs.

3.2.4 Lactating Mothers

A lactating mother is one that is breastfeeding, @remore than one
infant. She is therefore, constantly loosing mikthe infants. Breast
milk is highly nutritious for infants. The lactagrmother stands the risk
of nutrient depletion if she is not on good nubrtito replace those
nutrients lost during breastfeeding. The most irtgodrnutrient required
by the lactating woman is energy, she loses aflehergy through milk
secretion. An average lactating woman secretestdful of milk per
day. The energy value of this is 500 (calories)e S$hust therefore
consume adequate food to supply this extra energgddition to her
normal energy requirement. Similarly, an additiopabtein must be
consumed to take care of that lost in breastfeedsngce the infant is
dependent on the mother for all his or her nutrreedds, the diet of the
lactating mother must also be rich in vitamins amderals especially,
iron, calcium, phosphorous, and B-complex. Vitamapsirt from being
rich in energy foods, is also rich in proteins, erals and fat.
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Figure 11.3 Recommended daily intakes for pregnardand lactating

mothers compared with those for women of 50kg

weight typical in developing areas.

Reference womanPregnancy | Lactation

50kg (15 — 18yrs)| (19yrs+) First Six months.
Energy Kcal | 200 2350 2550
Protein g 43 58 72
Vitamin A ug 750 750 1200
Vitamin D ug 2.5 10 10
Thiamine mg 0.8 0.9 1.0
Riboflavin mg 1.2 1.4 1.5
Niacin mg 13.2 15.5 16.8
Folic Acid ug 200 400 300
Vitamin B12 | ug 2.0 3.0 2.5
Vitamin C mg 30 50 50
Iron mg 28 28 28
Calcium mg 400-500 1000-1200 | 1000-1200
3.3 Nutritional Requirement for the Aged

This group of people are often characterized byuced physical
activity resulting in a decline in energy expencdetuThis implies that
the quantities of energy food for the aged needeetslightly decreased.
The need for proteins, vitamins and minerals remainchanged. In
some cases, there might even be need for an imcraastissue
breakdown increases in old age. Where an aged psrds most of his
time indoors, there could be shortage of vitamimgiiee supplementary
vitamin D. An aged man who has problem with hisedigve and
absorptive processes may require dietary advice.

Dental problems may prevent some old people frokmgaadequate
diet. Cooking methods that aid digestion need tadmpted in preparing
meals for the aged. Foods that do not digest easilyh as oily or fried
food, should be avoided. Their food must be eashew and digest.

Food suitable

A good supply of green vegetables and fruit is ssagy to meet the
need for folic acid, other vitamins and roughageged people also
require plenty of liquid like water and milk. Thged need to remain as
active as possible. This helps to stimulate digestis well as strengthen

bones and muscles.
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3.3.1 Invalids and Convalescents

An invalid is a person who is sick. Some of therffesufrom gastric or

intestinal disorders, certain allergies or diseas&bsthey require special
diets. They are sick people often confined to tkd.brheir diets are
prescribed by dieticians or doctors and must bertakto account. The
diet prescribed will depend on the type of ailmeRtr example a
diabetic patient. A convalescent is somebody whqguss recovering

from an illness. These two groups of people mafesuf

o Breakdown of some body tissue and loss of weight.
o Loss of appetite and weakness and possible skeodigpecific
nutrient in their bodies

3.3.2 Guidelines for Providing Meals for the Invald and

Convalescents

o If the meal is a doctor’s advise, it must be siyitdllowed.

o If there are no special restrictions, foods tha&t @asy to digest
should be served. Such food should contain the ssecg
nutrients.

o The food should be fresh and of good quality. Daargducts,
good cuts of meat, fresh fruits and vegetables lgdhba basic
foundation of an invalid’'s food.

o Appropriate cooking methods that will make the foedsily
digestible should be employed e.g. steaming. Qityd§é should
be avoided because they make food less digestible.

o Food should be palatable

. Absolute cleanliness should be maintained both ndurihe
preparation and serving of the food.

. Food should be served attractively and in smallipos.

3.4 Meal Planning Planning of balanced diets

A meal that contains more than one of the foodients can be referred
to as mixed diet. When a meal contains all the ssarg food nutrients —
protein, carbohydrates, fats, minerals and vitamimsthe correct

proportions for a given person, it is referred toaabalanced meal or
diet. Meal planning is the process of designingabed¢d diets in which
all the essential nutrients are present in thet igbportion, for specific

groups of people.

A well planned meal should meet the nutritional de®f a given
individual and thus promote health. An ill-plannetal on the other
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hand can retard good health. What the meal plamoeluces is referred
to as a menu. There are breakfast, lunch and Spp®zr menu.

3.4.1 Guidelines Underlining Effective Meal Plannig

The following are points to consider when planningals:

o Adequacy and availability of foods.

o The meal must contain all the necessary food mitieEach of

the five groups must be represented. When possibt®se foods
that contain a variety of nutrients.

. Traditions and customs of the people for whom thealms
meant.

. Economic resources of the individual

o Personal likes and dislikes.

. Keeping quality of the food

o Ease of food preparation

. Knowledge of the food values

o Types of cooking method to be used so as to coaseaximum

nutrients and flavour of the food.
. Capability (skill) of the person cooking as wedl dhe facilities

available
o Period when the food will be consumed.
o Types of food in season
o Occupation of the individual

3.4.2 Selected/Suggested Menu

The three main meals of the day are breakfasthlamc supper. Snacks
or refreshments can be served in between the méeds desired. Each
meal is made up of a number of courses. A courdghbuis a part of a

meal.

Breakfast

This is the first meal of the day. It must not Imeitted. It should be light
but substantial and should be able to sustain dwigual until lunch.

The meal planner can experiment with foods thabaealable in a given
locality and time. The breakfast menu can be centil or local.

Examples of suggested menus for breakfast are:

Examples of continental breakfast menu:

Fruit juice, oranges and pawpaw
Cereal: - e.g. corn flakes, quaker oats, and n@imaillet porridge.
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Egg: - boiled, fried, poached, scrambled, or mademelette. Bacon,
fiver, liver can be served in place of egg.

Milk and chocolate drink for children, tea or caffor adults.

. Local breakfast menu
o Fruit juice or fruit
Akara or moin moin
Hot maize porridge enriched with soya bean milé angar

Lunch and Supper: Lunch is normally the meal eaten in the afternoon
between breakfast and supper, which is the evemegl. Lunch and
supper are the main meals of the day. Many merendfiterchange
dishes for lunch and supper. Dishes for supper ldhbawever, are
lighter than those for lunch since people normajty to sleep after
supper. When a heavy lunch is followed by an egusdavy supper, the
digestive organs may become overlaboured.

Examples of lunch menu

Tomatoes soup (any drinking soup served as appgtis

o Meat or fish stew

o Vegetable soup (with or without melon)

o Pounded yam, amala, eba or semovita

o Fresh fruits (e.g. orange, pawpaw, pineapples,imreic)

Examples of dinner menu

Meat or fish stew

Fried or boiled plantain
Beverage (if desires)
Fruits.

When writing menu, the protein component should edirst, followed

by the energy source and then the protective fodde order is,

however, different for breakfast. This is becau$eiid juice is supposed
to be taken first so as to sharpen the appetit@usec most people
usually have a dull appetite in the morning. Hetiefruit comes first,
followed by the protein source and them the carbodie or energy
source.
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SELF ASSESSMENT EXERCISE

(1) Describe the nutritional requirement for the follog:

o Infant

o Pregnant women
o Aged

o Convalescent.

(i)  Plan a suitable lunch for a manual worker.
4.0 CONCLUSION

In this unit, we have discussed the characteristicsnfants which
influence their nutritional need like protein, amin etc. We also
examined the recommended daily intake for infart young children
and concluded that young children need more enengy protein
(4-6years old) than (1-2years old) children buthwiequal amount of
vitamin D, C and thiamine, folic acid, iron and @am etc. We also
concluded that adolescent and adults with excessoresumption of
sugar and fatty food develop obesity. Sedentary madual workers
were also discussed. We noted that manual workasstd be taking
energy giving food more than sedentary becauskeokind of job they
engaged in.

Recommended daily intake for lactating mother anegpant mother
was discussed with a lactating mother requiring anemergy, protein,
vitamin than pregnant women. Pregnant mother regunore of this
than a woman of 50kg weight.

We also saw that the aged needs less energy geels fvhile the other
nutrients remain unchanged. On the other hand, inkalid and
convalescent persons are to follow the guidelirgsrescription from a
doctor.

Finally, we concluded that well planned meal progsohealth and ill-
planned meal retards health.

5.0 SUMMARY

The characteristics of infant which influence theutritional need like
protein, which is an essential nutrient, vitamin f@mne and teeth and
energy content which must be adequately suppliedlecussed in this
unit. Ages of children from (0-12) months and thautritional need as
they grow was also explained. For instance, ages3months need
more energy than 0-12 months old baby and alsol120months old
baby requires more protein than 0-3 months old b&itso, vitamin,
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folic acid, calcium, niacin, iron and vitaminsBwxhich are needed in the
same proportion including food suitable for infamtere examined.
Young children of ages (4-6yrs) need more proteitamin and energy
than 1-2 years old child but requires equal amafnVitamin D, C,
thiamine, folic acid, Iron and calcium.

The guidelines for meeting nutritional needs oamts and children like
balanced diet, small quantity served, clean utgngleasant feeding and
comfortable sitting while eating were also outlinedhis unit.

Adolescents group (11-20years) who requires eneagy growth
nutrient were highlighted along with the varioustrrants needed by
female and male adolescents. Lactating and pregnatiters were also
examined with their recommended daily intake. Theda invalid, and
convalescence were also discussed with suitabld feeded by the
aged and the kind of nutrient it should containadidition, we discussed
the invalid and convalescents people respectivelth vguidelines
needed for providing their meal such as a doctadsice. Easily
digested food, fresh and good quality food, clewds during
preparation etc. planning of balanced diet and npahning were
discussed.

Menu which are of 3 types (breakfast, lunch andheiipwere discussed
with guidelines underlying effective meal plarmiand how to develop
a menu were also explained.

In the next study unit, we shall discuss bread nwmkand dough
products.

6.0 TUTOR-MARKED ASSIGNMENT
1 What is a balanced diet?

2. List the various factors to be considered whéanmpng a
balanced diet.

7.0 REFERENCES/FURTHER READINGS
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ANSWERS TO EXERCISE
(@)  Nutritional requirement for:

0] Infants — protein, energy content, vitamin, emals, calcium,
phosphorous, magnesium, fluorine, iron, Vitamin C.

(i)  Pregnant women — calcium, phosphorous, Irontamin,
thiamine, riboflavin, niacin, folic acid, vitamin,;B magnesium,
protein.

(i)  Aged — protein, vitamin, minerals, reducedeegy food, folic
acid.

(iv) Convalescent: - protein, vitamin, minerals.
(b)  Suitable lunch for a manual worker:
Tomatoes soup (as appetizer)
Vegetable soup

Pounded yam
Fresh fruit (orange, pawpaw, banana, etc)
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UNIT 4 MAKING BREAD AND DOUGH PRODUCTS
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1.0 INTRODUCTION

Bread and dough products basically contain wheatrfland yeast.
Bread and bread products form the basis of our. &éetad has been
described as the staff of life and there is no ddbbt many people
depend upon it for feeding the family. It is alseed in the hotel
industry. It is not surprising therefore, that lteés seen as a
fundamental staple product in our society.

Bread is obtained by baking a mixture of flour, @&aand salt, which is
made light and porous by the use of yeast or sother aneans of
aerations. We eat bread at breakfast, lunch antedin sandwiches, as
bread rolls, as croissants, as French sticksBe&ad is also used as an
ingredient for many dishes, either as slices obresad crumbs. The
basic bread dough of wheat flour, yeast and water e enriched with
fat, sugar, eggs, milk and numerous other addededignts. Bread
which has not been acerbated is known as unleavaeed and is eaten
by the Jews at their special religious feasts.
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2.0 OBJECTIVES
At the end of this unit, you should be able to:

. Identify the different types of bread and doughducds and
explain their food value.

. Explain the ingredients used for the productionboéad and
dough products.

. Describe the steps in bread making.

o Identify the possible faults in using yeast dough.

3.0 MAIN CONTENT
3.1 Yeast Bread and Dough Products

Bread is usually produced using yeast as the misigent. Dough
consists of strong flour, water, salt and yeastjctvhare kneaded
together to the required constituency at a suitédheperature. When
proving takes place, the yeast produces carbond#icand water, which
aerates the dough. When baked, it produces a digjgstible product
with flavour and colour.

Enriched dough or enriched breads are:

Buns

Savarins
Brioche
croissants
Danish pastries.

Croissants and Danish pastries are enriched dobeghewthe fat is added
by layering or lamination. A softer eating qualgyobtained because the
fat in the dough insulates the water moleculespigethe moisture
level higher during baking.

3.1.1 Types of Yeast Breads

I Plain and fancy breads: Plain breads are the simplest of all
yeast products. They are white, whole wheat, rya ariation of
them. Fancy breads are found in great variety, thelyde raisin
bread, coffee cakes, tearing, cinnamon buns anohicrcakes.
These may be filled and frosted to make them vangiful.
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i, Plain and fancy rolls: Plain rolls are similar to plain bread but
they may be slightly sweeter. Some have eggs im tlaad
special flavouring. They are often shaped in aergrof ways.
Fancy rolls are made from a sweet yeast dough aayg loe
flavoured. They may be frosted or filled with raisi cherries,
nuts, or other ingredients as desired.

lii.  Yeast raised dough nuts:Are fried in deep hot fat where as the
other yeast products are baked.

3.1.2 Food Value of Yeast Bread and Dough Products

Flour-based products provide us with variety, epengtamins and
minerals. Although, yeast breads are mainly engigyng foods, they
can supply the diet with other nutrients as well i@, thiamine,
riboflavin and niacin. They are present in good ants when enriched
flour is used in making bread. The use of milk east of water for the
liquid provides an excellent source of protein.Kilpplies calcium and
riboflavin. If the milk is whole milk, vitamin A isadded. The
contribution of milk to the nutritive quality of ads can be so great that
in some breads, extra milk in the form of driedknpbwder is used in
addition to fluid milk. Whole meal bread product$saa provide
roughage, an essential part of a healthy diet.

3.1.3 Understanding Fermentation Action of Yeast

Yeast is mainly used for raising bread dough. Imsareas, palm wine
is used successfully for large scale baking. Breade with yeast keeps
longer than that made with palm wine.

Varieties of Yeast

(1) Compressed yeast can be bought by the ounce. utdsbe kept
perfectly fresh. It does not keep well in hot weaththerefore,
buy a small quantity at a time and always keepaoda place.

(i) Dried yeast: - Keeps well and is used when it fifcdilt to obtain
or to store fresh compressed yeast.

(i)  Preserved yeast: - is the froth which rises tosindace of beer
when it is fermented, but it is not so dependable.

Fermentative Action of Yeast
For dough to become leavened bread it must go gifr@ufermentation
process. This is brought about by the action ofkyeaith enzymes in

the yeast dough. Flour contains some sugar, arst gells require sugar
as food. The yeast is creamed with a little sutiem mixed with tepid
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water and added to the warm flour, so with sugarstare and warmth
the activity of yeast starts. Through a chemicabcpss, the sugar
attached, gas and alcohol are produced causingfeation. During the

process of fermentation, the gas collects and fantes little bubbles

throughout the dough which should be kept in a wplate. With the

warmth, the bubbles expand and cause the doughetoWhen the rise
dough is put into the hot oven, the bubbles expamil the bread rises
further. In the mean time, it sets and becomes famd the texture
becomes spongy.

3.1.4 Ingredients Used in Bread-Making
The main ingredients used in bread-making are:

1. Flour: The flour in bread is important because it formstegh
when mixed with liquid. The framework of the douggmsists of
gluten which expands as carbon dioxide is relebsethe yeast.
The gluten also forms the framework of the finisipedduct. The
type of flour that is used depends on the kind fald to be
produced. However, plain white strong flour, is ai§u used.
This is because it gives a large loaf of good gquaWhen whole
white flour is used, the dough is usually too stitk kneed.

2. Liquid: The liquid in bread dough may be milk or tap water.
Milk improves the food value and quality of the &debut it
increases the cost of production. Fresh fluid nsliscalded and
cooled before it is used in bread to improve it&itg quality.
Evaporated milk requires no further heat treatmbtare liquid
is required when using flour that is produced frbard wheat
than from soft wheat.

3. Yeast: Either active, dry or compressed yeast may be uBeel.
function of the yeast is caused by the fermentatibeugar and
carbohydrate in the flour thereby releasing cardamxide gas
which is required foe leavening. The speed of ferason can
be increased by a modest increase in the amouyeadt, but a
point is soon reached when a further increase enatimnount of
yeast does not accelerate fermentation but simpBsghe bread
a yeasty flavour.

4. Sugar: Sugar is one of the major substrates for the yédss.
action of the yeast can be accelerated by theiaddf sugar to
the dough. When dough are made without sugar, ¢astyfirst
uses the small amount of sugar normally presentlour, and
then an enzyme in the flavour called diastase orl@se acts on
the starch in flour to form sugar. This enzymatitian takes time
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3.2

and thus delays rising. It is important to mentibat too much
sugar delays rising as the sugar now acts as &rpegse and
thus delays the action of yeast.

Salt: Salt is essential to the normal flavour of bread Isu
sometimes omitted from bread that is to be usespacial diet.
Salt tends to control the action of the yeast aneingthen the
gluten...

Fat: Fat is not an essential ingredient of bread. Howewben
added, it improves the quality of the bread. lbasdds flavour to
the bread, makes it more tender and also delajisgstaf the
bread. It may be rubbed into warmed flour or fohar mixtures,
may be melted and added with the liquid ingredients

Eggs: This is an optional ingredient. When used, it add®ur
and flavour to the bread and increases the nargality.

Temperature: Though not an ingredient, it must be mentioned
because it greatly affects the quality of the bre&lde bowl,
flavour and liquid used for mixing should be warmbdfact, the
warm environment is very essential for the yeastdio Once the
dough is mixed, it must be kept warm and away fosoughts.

Steps (Stages) in Bread-Making

Whatever kind of bread you are making, the metlsoalways the same
and the following processes will give the correduits:
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Creaming the yeastPut the yeast with a little sugar into a basin
and cream it until it liquefies. Then add half tharm liquid. If
dried yeast is used, the manufacturer's directiomgst be
followed.

Salting: This process activates the yeast. Sprinkle a ltléhe
flour over the yeast in the bowl, cover with a dachyth and put
in a warm place for about 10 minutes. The yeast tiegins to
work through the flour producing little bubbles.

Mixing the dough: After the sponging, the mixture is then mixed
well either with the hand or a wooden spoon. Sigfit water
should be added to form an elastic dough.

Kneading: Transfer the mixture dough on a floured pastry doar
and knead with a firm steady motion until the firggare free
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3.2.1

from the dough, which must be smooth and free fooacks and
lumps.

Rising: The kneaded dough is then transferred into a febure
mixing bowl. It should be covered with a damp citb prevent

it from forming a skin on top and left in a warmtmot hot place.
This allows the yeast to carry out fermentationcpss in the
dough. It is during this fermentation process itatbon dioxide

is produced to make the dough rise. While the fetaten is
taking place, the bread tins or baking trays shoeldreased.

Knocking Back: Turn the dough on to the board again and
divide it into rolls, loaves or whatever you arekimng (it is usual

to make more than one loaf). Flatten each pied®ogh with the
knuckle to knock away any air bubbles and kneaalfion dough
gently but firmly until it regains its original €z Do not use too
much of flour for dusting during the kneading prega@s it might
spoil the colour and texture of the bread.

Shaping: Kneading the risen dough then cut the dough into
desired size and shape and put into the baking twayans. To
make a tin loaf, shape the dough either by folding three or
roll it up like a Swiss roll and tucks the endssa that the
moulded piece of dough fits the tin exactly. To madlls, divide
the dough into equal-sized pieces and shape. [Eousty finish,
brush the shaped dough with water, sprinkle wititked wheat.
For a soft finish, put the rolls close togetherabaking sheet,
brush with milk and dredges them with flour.

Proving: Leave the dough in a baking pan or tray in a warm
place to rise until the dough doubles it size.

Baking: Bake in a hot oven to kill the yeast and stop utdher
action. Reduce the temperature after fifteen mmotewhen the
dough is brown and has set, to avoid obtainingrd beust. The
baking time is usually 35 — 45 minutes, but vangth oven
temperature, the size of loaf and the type of cdestired. The
cooked bread should be well risen and golden brdwshould
then be cooled on a wire tray or the tops brushild fat if so
soft crust is desired.

Points to Remember when Making Bread and Dobg
Products

Yeast should be removed from the refrigerator asetuat room
temperature.
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Check all ingredients are weighed carefully

Work in a clean and tidy manner to avoid cross ammation

Check all temperatures carefully.

All whole meal dough absorbs more water than wihtegh. The

volume of water absorbed by flour also varies atiogy to the

strength (protein and bran content).

o When using machines, check that they are in worknalgr.

o Always remember the health and safety rules wheimgus
machinery

o Divide the dough with a dough divide, hard scrapgenydraulic
cutting machine.

o Check the divided dough pieces for weight when isgal
remember that dough lose up to 12.5% of water duibaking,
therefore, this needs to be taken into account vgleahing.

o Keep the flour, bowl and liquid warm

o Remember to knock the dough back carefully oncevgatp as
this will expel the gas and allow the greater disjgs of the
yeast. It will once again be in direct contact vtk dough.

. Proving allows the dough to ferment; the secondveras
essential for giving dough products the necessalyme and a
good flavour.

o Time and temperature are crucial when cooking dgarghucts.

. When using frozen dough products always follow the

manufacturers’ instructions. Contaminations canuocié the

dough is defrosted incorrectly.

3.2.2 Storage of Cooked Dough Products

Crusty rolls and bread are affected by changegdrage conditions.
They are softened by a damp environment and huroiaditons.

Always store in suitable containers at room temjpeeaand in a freezer
for longer storage. Do not store in a refrigeratatess you want the
bread stale quickly for use as bread crumbs. Stamil also occur

quickly in products that contain a high ratio ot fand milk. Many

commercial dough products contain anti-staling &gen

3.3 Possible Reasons for Faults When Using Yeast gy
- Close texture in yeast dough could be:

Insufficiently proved.
Insufficiently kneaded
Insufficient yeast
Oven too hot

Too much water

14¢€
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. Too little water

- Uneven texture could result in:

o Insufficiently kneading
o Oven too cool
o Over proving.

- Coarse texture could be as a result of:

o Over-proofed, uncovered

o Insufficient kneading

o Too much water

o Too much salt

- Wrinkled: result in:

o Over proved

- Sour:

. Stale yeast

. Too much yeast

- Broken Crust —result in:

o Under-proved at the second stage
- White spot on Crust:

o Not covered before second proving

3.4 Selected Recipe for Bread and Dough Products
3.4.1 Recipe for bread
Ingredients:

Flour (hard, general purpose, or composite flour) -375g

Salt - 2 teaspoons
Yeast - 309

Fat - 259

Milk (optional) - 50ml

Sugar (for sweet bread) - 100g

Egg - 1 whole
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Procedure/Method

o Prepare the yeast solution by adding the yeastanté cup of
warm water and adding about 1 teaspoon sugar. Goweallow
to rest for a few minutes or until frost is formed.

o Sieve the flour and salt together in order to ipooate air.

o Make a well in the flour and add the yeast mixtuegg, sugar
and fat.

o Mix thoroughly until a mouldable pastry is obtaine

o Put in a bowl or basin and cover it in order towlit to prove.

o Remove and knead well on a formica working surfand cut

into required sizes, or pattern. Put on a greasadtin and allow
to prove again. This is the second prove in ordedduble its
former size.

Put in an already ore-heated oven.

Bake at 458F for 45 — 60 minutes

Glaze with milk or an egg and milk wash

Return to the oven to dry off for 1 minute

3.4.2 Bread Rolls (20 portions)

Ingredients

Flour (strong) - 5009

Yeast - 12g

Liquid (half water, half milk) - 300mP(s pt)

Caster Sugar - Y2 (tsp)

Salt -

Method

o Sieve the flour into a bowl; warm in oven or abdve stove.
o Cream the yeast in a small basin with a quarténefiquid.

o Make a well in the centre of the flour, add thesdlsed yeast.
o Sprinkle over a little of the flour, cover with &oth, leave in a

warm place until yeast ferments (bubbles).

Add the remainder of the liquid (warm, the fat, sugnd salt).

o Knead firmly until smooth and free from silkiness.

Return to the basin, cover with a cloth and leava warm place
until double its size. (This is called proving thaugh)

Knock back. Divide into even pieces.

Mould into the desired shape

Place on floured baking sheet, cover with a cloth

Leave in warm place to prove (double in size)

Brush carefully with egg wash.

14¢
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. Bake in a hot oven at 220 (Reg. 7; 42%) for about 10 minutes

3.4.3 Doughnuts (8 portions)

Ingredients

Flour (strong) - 200g

Yeast - 59

Milk and water - 60ml'(spt)

Medium egg - 1

Butter or margarine - 509

Caster sugar - 259

Method

o Take the basic bun dough and divide into 8 pieces.

o Mould into balls and press a floured thumb intoheac

. Add a little jam on each hole: Mould carefully testhe hole.

o Cover and allow to prove on a well floured tray.

. Deep fry in moderately hot fat 1% (347F) For 12 — 15
minutes.

o Lift out of the fat, drain and toll in a tray comiang caster sugar

mixed with a little cinnamon.

3.4.4 Rum Baba (20 portions)

Flour (strong) - 500g

Yeast - 12¢g

Milk - 300ml

Currants - 125¢g

Egg - 5

Butter - 125g

Sugar - 259

Pinch of salt

Small glass of rum - 2-3

Method

o Sieve the flour in a bowl and warm

o Cream the yeast with a little of the warm milk indespersed
yeast.

o Sprinkle with a little of the flour from the sidespver with a
cloth and leave in a warm place until it ferments.

o Add the remainder of the warm milk and the washeedd

currants and the beaten eggs, knead well to snedastic dough.
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o Replace in the bowl, add butte in small piecesecavith a cloth
and allow to prove in a warm place.

o Add the sugar and salt, mix well until absorbed

o Half fill greased moulds and allow to prove

Bake in a hot oven at 220 (Reg. 7, 425F) for about

20minutes.

Turn out when cooked, cool slightly

Soak carefully in hot syrup.

Sprinkle liberally with rum.

Brush all over with apricot glaze.

3.4.5 Currant Bread

Ingredients

Flour - 5009

Margarine - 50¢g

Granulate sugar - 50g

Egg - 1 whole

Currant - 759

Yeast - 259

Milk - 25¢g

Caster sugar - lteaspoon

Salt - large pinch of salt.
Method

o Mix the salt with the warmed flour and sieve. Ralihe fat. Stir

in the sugar and the currants to make the cur@otap, pour a
little boiling water over them, strain and dry thema clean
cloth.

o Cream the yeast with the caster sugar. Beat the @gdjadd both
the egg and tepid milk to the creamed yeast

o Make a well in the centre of the flour mixture, pau the liquid.
Cover tightly with a little of the flour and leawe a warm place
for 20 minutes, set the sponge.

o Beat with the hand until thoroughly mixed. Put iflaured bowl
and leave in a warm place for 1 hour to rise. Rua iwarmed
greased loaf tin and ‘prove’ until dough riseshe top of the tin.

o Bake in a hot oven for 15 minutes and reduce reandderate
until thoroughly cooked.
o Remove from oven and brush top with sugar glazarmeo oven

for a minute or two to dry the glaze.

15C
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Sugar Glaze — Dissolve 50g sugar in about 3 tapt®rss of water,
bring to boil for 45 minutes without stirring. Coloéfore using.

4.0 CONCLUSION

In this unit, we treated bread and dough produtiishvare produced by
using yeast as the raising agent. Types of yeastdby its food value,
fermentative action of yeast, some ingredients usedread making,
steps or stages in bread making, point to rememhen baking bread,
and some reasons for fault when using yeast dougie wxplained.
Finally, it was concluded that bread dough of whdaur, yeast is
enriched with fat, sugar, etc and seen as the fuedtal staple product
in our society and the basis of our diet.

5.0 SUMMARY

Bread and dough products are discussed in this Doiigh consist of
strong flour, water, salt and yeast and are knedadgdther to the
required consistency. Types of enriched dough eadbrsuch as buns,
savarins, brioche, croissants, Danish pasturesliaoeissed along with
types of yeast bread which are listed and explaiRedd value of yeast
bread and dough product such as iron, thiaminegimiaiboflavin,
vitamins and minerals were listed. Action of yaadiread (fermentative
action), ingredients used in making bread suchlasg,fsugar, yeast,
salt, fat, eggs, temperature and steps in makiagdosuch as creaming,
kneading, mixing, rising, knocking back, shapingupng, baking, and
temperature were listed and discussed. Also, pamtemember when
making bread, and dough product and storage ofembdkugh products
were explained with possible reasons for fault whsing yeast dough.

Finally selected recipe for bread and dough prqodingredients and
methods used is also discussed.

In the next study unit, we shall discuss pastrking
6.0 TUTOR-MARKED ASSIGNMENT

1. List the ingredients used in bread making and thespective
functions in bread making process.

2. Explain the meaning of the following terms nedd making:
o Fermentation

o Proving

J Kneading

o Knocking back
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o Rising
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MODULE 4

Unit 1 Pastry Making

Unit 2 Cake Making

Unit 3 Costing and Control in the catering Eststininent

UNIT 1 PASTRY MAKING
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1.0 INTRODUCTION

Pastry dough is basically a flour and water mixtcwataining more fat
than most dough. In making pastry we use flour, dalittle bit of salt
and liquid (water, milk, egg syrup). The proportiand method of
incorporating the fat to flour determines the typpehe pastry. The aim
in pastry making is to make the pastry as lightpassible and this
depends on the amount of cold air incorporatetiénmixture during the
making. The cold air expands on heating, thus ntpkie pastry light.
In making pastry an attempt is made to produce derebs and
flakiness. Tenderness is the quality of being gagiewed or broken as
measured by the breaking strengths. Flakiness asuned by the height
between layers of dough in a baked sheet. Excelpastry is an
important part of a good pie. Pastry should becd&ly browned thin
not over /g inches thick, tender and well flavoured. A goodstpa
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should be light, flaky, crisp and not hard and sda@uumb easily when
chewed.

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

Identify the different ingredients used for prodotof pastries.
Explain the different types of pastries.

Describe the various methods of making pastries.

Explain the conditions required in pastry making.

3.0 MAIN CONTENT
3.1 Pastry Making
The ingredients used for making pastry are as follws:

1. Flour: It is probably the most common commodity in daigeu
It forms the foundation of bread, pastry and cakeis. also used
in soups, sauces, batters and other foods. In malastries, use
plain flour (except for suet pastry when raisingigis added).
The flour should be of good quality, fresh and dtyshould be
sieved to introduce air and remove lumps before use

2. Fat Pastry goods may be made from various typestpéitner a
single named fat or a combination. Examples of &ats butter,
margarine, cake margarine, pastry margarine, shiageand lard.
Butter is excellent for flavour but does not possése same
gualities of water retention or creaminess as oth@zcially
manufactured fats.

Margarine is often made from a blend of oils whitdve been
hardened or hydrogenated (hydrogen gas is added)naay
contain up to 10% bultter fat.

Cake margarine — this is again a blend of oilsyhach is added
an agent which helps combine water and hydrogenééd
together. (an emulsifying agent). Cake margaring owatain up
to 10% butter.

Pastry Margarine — this is used for puff pastrys l& hard plastic
or waxy fat which is suitable for layering.
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Shortening (another name for fat used in pastryimgak- this is
made from oils and is 100% fat such as hydrogenéded
another type of shortening which is rendered patk f

3. Liquid — can be water, milk or egg. Usually, cold water isdis
for pastry. Milk is used in hot pastry. In richagtry, a little egg
yolk is added.

4, Sugar —is extracted from sugar beet or sugarcane. The jgic

crystallized by a complicated manufacturing procésss then
refined and sieved into several grades such asulgtad, castor
or icing sugar.

5. Raising agents —air is the most usual raising agent and is
incorporated by sieving flour. Air being a gas, axgs on
heating and pushes up the layers of the pastries.

6. Salt —Is added to give it a better taste and give owbflia.

7. Egg —Are important and versatile ingredients in pastigriv It
acts as enriching and emulsifying agent. Hen’s eggsused in
pastry work because of their binding, emulsifyingd acoating
properties. Eggs add both protein and fat thus awipg the
nutritional value and flavour.

Suet pastry — use ¥2 as much fat to self raisingr flexample 100g flour
plus 50g suet. If you are using plain flour, addetel teaspoon of
baking powder to 100g plain flour. Then steam deeba

Oven - for baking, gas mark 7, electric 4250F °22@hen suet pastry
is made, the fat (suet) is mixed in without rubbitigerefore, the pastry
tends to be rather heavy and because of this badongler is added to
help the pastry rise. Suet pastry is the only pastiich has a raising
agent.

Choux and Hot water pastry. It is always bettete@@mrn or follow the
whole recipe.

Use of water vapour: This is produced during thkirzaprocess, from
the liquid content used in the mixing. Water vapbas approximately
1600 times the original volume of the water. Thising power is slower
than that of gas. This principle is used in thedpiation of choux pastry,
puff pastry, rough puff, flaky and batter products.
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3.2 Types and Uses of pastry

3.2.1 Types of Pastry

The type of pastry made depends on the proportidatdo flour, the

amount of water and the method of mixing and bakihglso depends
on controlling the action of a substance in floatlexd gluten. If the
gluten is properly controlled by the correct metladchandling the fat
during the making process, the blown-up and riseigd will give the

pastry the right texture.

The kind of pastry include; short crust, rough pditiky, suet, choux
and hot water crust pastry.

Short Crust: - Use as much fat to flour, example 100g flour + 50g
margarine. Oven gas mark 6, electric #%@00C

Rough Puff and Flaky: - Use % as much fat to flour. Example 100g
flour + 75g margarine. Oven gas mark 8, electrie’85230C (Recipe
may say turn heat down later)

3.2.2 Uses of Pastry
Pastry is used for making pies, (fish pie, meat preeese pie) pasties,
tarts, apple ball, pastry shell, cheese strawsastry, flane, stake and

kidney pie, meat and vegetable pie, sausage rodisbury puff and
turnovers.

3.3 General Rules for Making Pastry
Making good pastry is not difficult so long as afeules are observed.
If quantities are measured exactly and the mixtoreectly handled, the

result can be very satisfying.

Here are the general rules for making pastry:

o Keep everything for pastry-making cool

. Work in a cool place and if possible, on a marbleb sor
enamelled surface.

o Use plain flour for pastry, except for suet crusmtsl sift it unless
using the pre-sifted variety.

o Use correct portion of fat to flour. Too little fatill make the
pastry hard; too much will make it brittle and vedifficult to
handle.

. Use the fat suggested in the recipe for pastng Wsually butter
or lard margarine for puff and flaky pastry. A mix¢ of butter or
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margarine and lard or cooking fat for short crusstpy, or some
recipes call for special types of fat.

o Keep everything cool. Use iced water to mix andkwvam a cold
working surface or ideally, a marble slab. Work agly and
lightly, handling the pastry as little as possible.

o Choose a fairly wide bowl for making pastry. Thiglgive you
plenty of room for working without spilling.
o Have the fat at room temperature. When it is rubbeathe flour

it will not bleed evenly if it is too hard or toofs. Use the finger
tips only, lifting the hand well above the bowlitorporate as
much air as possible. Rub fat and flour and keem isealed
polythene bag or jar in the refrigerator for u@tanonths or in a
cool dark place for 2 — 3 weeks. Take it out of teigerator for
30 minutes before mixing with water.

o Use the correct amount of water. The exact quadgfyends on
the kind of pastry, but adding too much makes thstry hard,
and too little makes it crumby and difficult to lth& Add the
water all at once by sprinkling it in. mix lightiith a round
bladed knife until the pastry can be gathered dyiekd lightly
into a firm, ball with one hand, leaving the sidesthe bowl
clean.

o Rollout the pastry to a neat oblong and keep tHeEngopin
straight ahead of you. Use short, even strokdmdifthe rolling
pin between each one and do roll off the edge @fpstry or the
air will be pressed out.

o When rolling out the pastry, use only a light dogtiflour to
prevent it sticking to the board. Lift it from tinte time to keep it
cool and allow air to get underneath. Be careful toostretch
pastry when rolling it out, and turn it, never tiadling pin, to get
a good shape.

J Allow the pastry especially rich types like puffdafiaky (which
are rested between rolling any way) to rest in@ ptace before
using. Allow a covered pie, tart or flan to standaicool place for
10 — 15 minutes before baking. This will help $et shape of the

pastry.

o Roll the pastry loosely round the rolling pin té It. Always use
the rolled side of the pastry for the outside.

o Glaze pastry evenly with egg-wash or milk, usingsbr. Pools of
liquid will make pastry soggy, and uneven glazingl give a
patchy finish

o Follow the cooker manufacturer’'s instructions fbie tbaking

position, and bake at the correct temperature. Wilsmelt the
fat, expand the air and give a well coloured crust.

. Cool things like tartest, flan, cases and vol-ant\an a wire tray
to allow the steam to escape. This gives a crigpHi
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Please note that these rules do not apply to cand»hot water crust.

In adding fat to flour, you should bear in mind ttHats act as a
shortening agent. The fat coats the sub-proteitisinvthe flour which
has the effect of shortening the gluten strandes@&lgluten strands are
easily broken when eaten. The development of glitenstrong flour to
the production of puff pastry is very importantvas need long strands
to trap the expanding gases which make the pasey r

3.4

15¢

Methods of Making Pastry

Rubbing in by hand: used for short pastry

Rubbing in by machine: for short pastry

Creaming method by machine or by hand used foespastry
Flour batter method: for slab cakes.

Lamination: used for puff pastry.

Boiling: used for choux pastry

Terms Used in Pastry

Folding: as in puff pastry

Kneading: used as a term when making dough or in the first
stage of making puff pastry

Blending: mixing all the ingredients carefully by weight
Relaxing: keeping pastry covered with a damp cloth, linghfdr
plastic to prevent skinning. Relaxing allows thestpato lose
some of its resistance to rolling.

Cutting: always cut with a sharp, damp knife. When using
cutters, always flour the cutters by dipping inuflcas this will
give a sharp, neat cut. When using a lattice guttee only in a
firm pastry, if the pastry is too soft, you will v& difficulty
lifting the lattice.

Rolling: roll the pastry on a slightly floured surface,ntuhe
pastry to prevent it sticking; keep the rolling ginghtly floured
and free from the pastry always roll with careatrightly, and
never apply too much pressure. Always apply evessgure
when using a rolling pin.

Shaping: shaping refers to producing flans, tartlets, baitigs
and other such goods with the pastry. Shaping rafes to the
crimpling with the back of a small knife using tlieumb
technique.

Docking: piercing raw pastry with small holes to prevasing
during baking and when cooking blind tartlets.

Glazing: examples of glazing pastry dishes are as fotlows



HCM239 MENU PLANNING AND CATERING SERVIVCES

o Using a hot clear gel produced from a pectin souateainable
commercially — for finishing flans and tartletsyalys use while
still hot. A cold gel is exactly the same excepattit is used cold.
The gel keeps a sheen on the goods and excludesalken
which might otherwise cause discolouration.

o Using apricot glaze, produced from apricot jam.sAictthe same
way as gels.

o Using egg wash, prior to baking to produce a ri¢hzg on
removing from the oven.

o Dusting with icing sugar, then caramelizing in thesn or under
the grill.

. Using fondant to give a rich sugar glaze, which rbayflavoured
and or coloured.

. Using water icing to give a transparent glaze, Wlatso may be

flavoured and or coloured.
3.6 Selected Recipes

1. Jam Tart

Ingredients

Flourisoft 100g

Lard, margarine or vegetable fat 25¢

Water to mix

Butter or margarine 259

Salt

Jam 2tbsp

Method

1. Prepare shot paste (recipe 82) mould into a ball.
2. Roll out into 3mm thick (1/8 inch) round.

3. Place carefully on a greased plate

4. Cut off any surplus pastry, neaten the edges

5. Spread on the jam to within 1cm (1/2 inch) of tdge
6. Roll out any surplus pastry, cut into %2 cm (1/2hinstrips and

decorate the top.

7. Place baking sheet and bake in a hot oven dlC2&f about 20
minutes
2. Banana Flan

Ingredients (4 portions)

Sugar paste 200g
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Mince meat 2009

Method

1. Cook flan blind, allow to cool

2. Make pastry cream or crust and pour while hot theoflan case.

3. Allow to set. Peel and slice the banana neatly

4. Arrange over lapping layers on the pastry creamokCwith
glaze.

3. Sausage rolls

Ingredients: (10 portions)

Puff pastry 5009 (1 ¥4 Ib)
Sausage meat 1kg (2 Y2 Ib)
Method

1. Rollout the pastry 3mm (1/8 inch) thick into a gtrilOcm (4
inches) wide.

Make sausage meat into a roll 2cm (1 inch) diameter

Place on the pastry moisten.

Fold over and seal. Cut into 8cm (3 inches) lengths

Mark the edge with the back of a knife, brush vetiy wash.
Place on a greased, dampened baking sheet.

Bake at 220C for about 20 minutes.

Nogakwpd

4. Mince Pies
Ingredients

Makes 8 — 12 pies

Puff pastry 2009
Mince meat 2009
Method

Roll out the pastry 3mm (1/8 inch) thick

Cut half the pastry into fluted rounds 6cm (2 Yhieg) diameter
Place on a greased, dampened baking sheet.

Moisten the edges.

Place a little mince meat in the centre of each

Cut the remainder of the pastry into fluted rouBdm (3 inches)
diameter

ok wNE
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Cover the mince meat, seal the edges.

Brush with egg wash

Bake at 226C for about 20minutes

0. Sprinkle with icing sugar and serve warm. Accompavith a
suitable sauce.

B ©o©oN

5. Lemon Meringue Pie
Ingredients 8 portions
Sugar paste 200g
Lemon Curd

Water 125ml
Sugar

Corn flour 259
Butter 259
Lemon 1
Yolk 1-2
Meringue

Egg whites 4
Castor Sugar 200g
Method

1 Line a flan ring and cook blind
2. Prepare the lemon curd by boiling the water, suagmal zest and
juice of lemon to a syrup

3. Thicken with diluted corn flour, remove from theaheadd the
butter and whisk in yolks.

4. Place in the flan case

5 When set, pipe in the meringue and colour in zolven at 226C

3.7 Finishing and Presentation

It is essential that all products are finished adim to the recipe
requirement. The finishing and presentation isrofiekey stage in the
process as failure at this point can affect salé& way we present a
product is an important part of the sales technidiseh product of the
same type must be of the same shape, size colalurfiaish. The
decoration should be attractive, delicate and epkeg with the product
range. All piping should be neat, clean and tidyisTcould be by:

o Dusting: This is the sprinkling of icing sugar angroduct using
a fine sugar dredge or sieve. Muslin cloth.
o Piping: using fresh cream, chocolate or fondant
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3.8
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Filling: products may be finished by filling withrdit, cream,
pastry cream, etc. Never overfill as this will esft give the
product a clumsy appearance.

Possible Reasons for Faults in Short Pastry
Hard pastry could be as a result of:

too much water

too little fat

fat rubbed insufficiently

too much handling and rolling
over baking.

Soft crumbly; could result from:

too little water
too much fat

Blistered pastry could result from:

too little water
water added unevenly
fat not rubbed in evenly

Soggy Pastry: could be as a result of:

too much water
too cool an oven

Shrunkenness; could result from:

Too much handling and rolling
Pastry stretches whilst handling.

Possible Reasons for Faults in Puff Pastry

Not flaky

Fat too warm thus preventing the fat and pasteam@ng in
layers during rolling
Excessive, heavy use of rolling pin

Fat oozes out:

Fat too soft
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3.10

Dough too soft

Edges not sealed

Uneven folding and rolling
Oven too cool

Hard:

Too much water
Flour not brushed off between rolling
Over handling

Shrunken:

Insufficient resting between rolling
Over stretching

Soggy:

Under baked.
Oven too hot

Uneven rise:
Uneven distribution of fat.
Sides and corners nor straight.

Uneven folding and rolling.

Possible Reasons for Faults in Suet Paste a@ihoux
Paste

Suet: - Heavy and soggy

Cooking temperature too low
Tough; could be too much handling, over cooking.

Choux Paste: - Greasy and heavy

basic mixture over cooked

Soft Not aerated: could be that flour insufficignttooked, eggs
insufficiently beaten in the mixture, oven too caghder-baked.
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4.0 CONCLUSION

In this unit, our focus was pastry making. We dssad the different
types of pastry and the ingredients used in pastaking. We then
looked at the uses of pastry and the general rfolesnaking pastry.
Also, we outlined the various methods of makingiyas

We also outlined the recipes of pastry and how &ikenthem. Finally,
we looked at possible faults in suet, puff and spastries.

5.0 SUMMARY

In summary, the ingredients used in pastry are Iydiour, fat, butter,
margarine. The types of pastry made depend onrthgogion of fat to
flour, amount of water, and the method of mixingd dmaking. The
different kinds of pastries include, short crusiugh puff, flaky, suet,
choux and hot water crust pastries. The uses dfypagre listed and
the general rules for making pastry were highlight&he different
methods of making pastries are rubbing by handyreneg flour batter
method, lamination and boiling.

Some selected recipes are Jam tart, banana flasaga rolls, mince
pies.

In the next study unit, we shall discuss cake ngakin
6.0 TUTOR-MARKED ASSIGNMENT

1. (@) List the ingredients used for pastry making
(b)  State the proportion of fat to flour used wipeeparing the
following short crust pastries

o Rough puff and flaky pastry.
o Suet pastry
o Short crust.

2. Explain the following terms in pastry making:

Kneading
Rolling
Glazing
Relaxing
Shaping
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1.0 INTRODUCTION

The richness of cakes depends on the correct gropaf fat, sugar and
eggs to flour, and it equally depends on how mumln put in fruit. The
higher the proportion of fat and eggs in a mixture richer the cake.
Therefore, cakes vary in taste and texture accgridirthe proportions of
ingredients used and the method of preparationcao#ing. Excellent
cake is easily achieved by any one who will follawew tested rules.
Accurate measurement and following explicitly therrect baking
ensures success in cake making.

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

o Explain the different materials used in cake making
. Describe the various methods of cake making.
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3.0

3.1

Identify the various possible reasons for faultsake making.
Describe how to bake simple cakes applying diffensethods.

MAIN CONTENT

Cake Making

3.1.1 Ingredients Used in Cake Making

Before starting to make cakes, however, it is Ugefunow a number of
general points; the best ingredients, the corres sf tin, how to
prepare it, the consistency of different mixtureed athe oven
temperatures appropriate to each type of cake:

1.

Flour: Use good quality flour, and make sure it is drylf Se
raising flour is generally used for plain cakesr Foher cakes,
which contain more than half fat to flour, it isnsetimes more
suitable to use plain flour with baking power. Tleisables the
amount of raising agent to be varied according e otther
ingredients. The more fat and eggs a mixture costahe less
baking powder is needed.

Fat: Butter gives the best flavour and it should alwhgsused
for cakes that you want to keep for any lengthirokt Margarine
can be a substitute and white cooking fat or tzmd be used in a
plain cake made by the melting method. (Ginger dréar
example)

Sugar: Unless the recipe states otherwise, use castor saga
cakes because it is finer than granulated sugachmmay cause
spotting. Moist brown and Demerara sugar are gaodginger

breads and dark fruit cakes because they helpvi® a@itreacly
flavour.

Eggs: Whisked eggs in a cake mixture act as a rising tagen
when a high proportion is used (as in sponge calay, little, if
any, extra raising agent is needed. Use standalatrge eggs for
cakes. Break each one into a saucer before puttiaghe basin.
Whisk the eggs lightly to mix the yolks and whitgether.

Liquid: Add milk or water as necessary to give the mixtine

correct consistency. Lemon or orange juice may Hded,

according to the flavour of the cake and spiritshsas rum or
sherry are sometimes used in a rich fruit cake.sEajgo act as
liquid additions.
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6. Fruit and Nuts: Most of the fruit which is sold for cakes is
cleaned before it is packaged, so it may be usatlisslf they
are not readil washed, currants, sultanas andhgssshould be
washed in cold water, drained, dried in a tea tamel spread out
on a flat tin or sieve and dried off slowly in anvaplace. If they
are needed quickly, do not wash but put them olra sieve into
a tea towel with a little flour, then pick them ovi® remove
stalks. If your recipe calls for stoned raisinsegare these by
removing the stones with the point of a sharp knifeglace
cherries are syrupy, wash them well before usinge tkady-
shredded peal if possible. If you have to use iblhremove any
sugar and cut the peel into fine shreds or chaeytlit a fine sharp
knife. Use blanched almonds, but if you can’t ge¢nb, put
whole ones into saucepan with cold water to colbeng just to
the boil, strain and run cold water over them. Skims will slip
off quite easily. To skin hazelnuts, spread themaua baking
tin or in the grill pan, and put them in a modemten or under a
slow grill, shaking them all the time until theydsene dry and
slightly brownish. Put them into a clean cloth aod them until
the papery skins are all removed.

7. Leavening: Baking powder, baking soda and beaten egg white
are the leavening agents used in cake making. émgsp and
angel cakes, air incorporate into beaten eggs gr \egite is
usually the only leavening. Soda is used when ithed is sour
cream, sour milk or butter milk and also when me¢gsappear in
the recipe.

8. Flavouring: The best flavouring extracts should always be used
in cakes, since an inferior flavouring will produea inferior
flavour in the product. The amount of flavouringueed may be
slightly greater when a shortening without flavasirused than
when butter is the shortening.

3.1.2 Classification of Cakes
One way of classifying cakes is as follows:

Plain cakes and bunsWhere the fat is rubbed in and the proportion of
fat to flour is small e.g. rock buns.

Plain cakes Where the fat is melted e.g. ginger bread.

Rich cakes - Where the fat and sugar are creamed because iha
larger proportion of fat to flavour e.g. queen caksandwich cakes,
Dundee cake, and etc. Proportion of sugar, frudteggs to the pound of
flour is also increased.
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Sponge cakesWhere there is a large proportion of egg, withwahout
fat, e.g. Swiss roll

Miscellaneous Belonging to no definite class. e.g. tap cakesndy
snaps.

3.1.3 Aids to Success in Cake Making

. Always have necessary utensils and ingredientecell before
beginning to make a cake.

. Line tins carefully

o Prepare the oven so that it is at the correct teatpe= when
required.

o Follow instructions implicitly

o Measure accurately

. Cream fat and sugar very thoroughly with a woodpoos or

with the hand until light and fluffy and white imlour. Warm the
fat slightly to facilitate creaming. Do not melteited fat does

not hold air.

o Make sure that there proper consistency is obtained

o Place cake in correct position in oven.

o Do not let anxiety over-ride good judgement so tthet oven
door is opened unnecessarily.

o Remember that temperature is maintained in anrelemten for

much longer than in a gas one — this is an impbdansideration
in baking a cake.

o Test carefully for readiness.

o Allow cake to cool on a rank where there is cirtiola of air. If
laid on a solid board, it will become damp and sodd
underneath.

3.2 Methods of Cake Making

There are three basic methods of making mixturss, knmown as cake
batters. The working temperature of caked batteuishbe 23C (70F).

3.2.1 Sugar Batter Method

Also known as creaming method. For this method, fide (cake,
margarine, butter or shortening) is blended in ahmee with castor
sugar. The method is generally used for rich ca&gs wedding,
Christmas, etc. It is equally used for plain battekes like Victoria
sandwiches and queen cakes.

Recipe for small cakes (basic mixtures)
(yield 10 good size or 20 small cakes)
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Ingredients

Flour - 200g

Sugar - 1259
Margarine - 1209

Egg - 2-3

Dried Fruit - 110g

Baking Powder - Y5 teaspoon.
Method

Cream the margarine and sugar in a bow! until scdied fluffy.

Slowly add well beaten eggs, mixing continuouslyl deating really
well between each addition

Lightly mix in the sieved flour, baking-powder arshlt and other
ingredients. In most cases, the consistency shioald light dropping
one, and if necessary, it may be adjusted withtewidof a few drops of
milk.
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Fig 14.1 Sugar Batter Method

Fat blended with
castor sugar

A 4

Colours, essences,
spices or flavours

A 4
Beaten liquid egg:

stabilise the mixture
with a little flour

A 4
Sieved flour
A 4
Nut > Dried fruit > Milk
A 4 A 4
Orange or lemon pee Crystallized Fruit

Sugar Batter Method
3.2.2 Flour Batter Method

Also known as whisking method. For this method, ¢ggs and sugar
are whisked to a half sponge. This is the basincppal stage which
aims to foam the two ingredients together untilf thle maximum
volume is achieved. Other ingredients are addeduectants such as
glycerol may be added to assist until moisturenteta. This type of
method is used for plain sponge cakes which arg/ Vight and
digestible.

Method
Sieve flour and baking powder
Break the eggs into a mixing bowl and mix for abBuminutes.

Add sugar lightly and continue to whisk until théxtare has double its
bulk, become stick and white. Then stand the boxer @ pot of water
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pan while whisking as this will help to increase tholume and the
thickness of the mixture. Be careful not to makewater too hot and do
not allow the bowl! of mixture to touch the wateseethe egg will cuddle
and the texture will be spoiled.

. Remove from heat and scatter about half of therfloeer the
mixture and fold it in lightly with metal spoon. Bmreful not to
expel the air which has been whisked into the eggs.

o Scatter the remaining flour over and continue fodduntil all
absorbs.

. Pour the mixture lightly into a cake tin which hasbe greased
and dusted with 1 teaspoon of flour and castor rsugixed
together.

o Dredge the surface with castor sugar and bake nmoderately

hot oven for about 45 minutes. Be careful not terowok this
type of mixture or else it will shrink and get tdug

Fruit Cake
Stage 1 T Stage 4
9 Flour sieved with coco
powder, coffee powder, old in
baking powder if require > remaining
flour
Stage 3 v
Equal quantity of cake |_
Fold the E;]ggs an margarine and flour
sugar in three to creamed together  |*
four stages into fat
and flour, folding 4 4+ 1+ 19
and blending
carefully Add other
Eggs and castor sugar ingredients
whisked together to half (nuts, fruits
Stage 2 volume (glycerine may bg mi’lk) ’
added)

Stage 5
Figure 14.2 Flour batter method

3.2.3 Blending Method

Known also as rubbing method. Used for high ratikecmixture. This
uses high ratio flour, a flour which has been sgfcproduced so that it
will absorb more liquid. For this method, also w@sdigh ratio of fat.
This is made from oil to which a quantity of emiysig agent has been
added enabling the fat to take up a greater quaottitiquid. High ratio
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cakes contain more liquid and sugar resulting ima stable crumbs,
good eating quality, extended chef-life and execeligeezing quality.
The principal or basic stage is the mixing of tle &nd flour to a
crumbling texture.

This method is good for simple buns, plain cakes soones.
Method

Sieve the flour, baking powder and salt together

Rub in margarine to a sandy texture.

Add sugar

Gradually add the well beaten eggs and mix aslyigkg possible until
combined.

Bake at temperature of 230 — Z§Dfor 15 minutes.

Fruit Cake
Add flour to dry Add sugar
ingredients (baking dissolved in milk. Stage 2
powder); sieved together
\ l Add slowly
Stage 1
g Fat and flour mixed to
a crumby texture
Stage 3 ¥

Add beaten eggs

Figure 14.3 Blending method
3.3 Points to Remember When Making Cakes

I. Have correct proportions. Fat and sugar are efigag
ingredients, therefore, the richer the cake, tks lguid such as
milk is required but in some cases, none. It iselbgd add water
instead of milk in the sandwich cake type of migtur

il. For cakes of the sponge variety, e.g. sandwike, as mush as

possible of the egg should be added o the creaatedthout the
addition of flour unless the mixture appears tocbedling. For
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fruit cakes, where a close texture is required, egigl and flour
alternately.

iii. For rich cakes and fruit at the end, mixedtw#ome of the flour
to help to keep the fruit suspended in the cake.

V. Generally speaking, the plainer the cake, tbiehn the oven, the
richer the cake the cooler the oven. Bake smalesaknd very
large cakes in the heart of the oven, larger cakdbe middle
and very large cakes in the lower parts of the o@akes must
not be placed over the flame at the side of a gas or too near
the element in an electric oven. Never bake a caka browning
sheet.

V. Avoid opening the door before a cake has beguset. Do not
slam the door — especially this is important wiporsge mixtures
and ginger bread.

3.4 Consistency of Cake Mixtures

In many recipes, it is stated that the mixture #holiave certain
consistency and the following terms are commonbdu® describe this:

o Stiff Dough: - Use as little liquid as possible, only just eglodo
bind the ingredient into a lump. Used for makingchits and
pastry.

. Soft Dough: - Add as much liquid as the mixture will take
without becoming so soft that it cannot be rollad. dJsed for
making yeast and scone dough.

o Stiff Consistency: -Add enough liquid to make a mixture that is
too sticky to handle or roll out but which will ke&s shape when
dropped from a spoon. Used for rich fruit cakes.

o Soft Dropping Consistency:- A mixture which will drop easily
from the spoon but too thick to pour. This is ugmdmost cakes,
including Victoria sandwiches.

o Pouring Mixture: - There should be consistency of the thick
cream and spreads slowly when dropped from a spdaponge
cake has this consistency.

3.5 Baking Cakes

Before starting to make cakes, light the oven,irggttit at the

temperature given in the recipe and arrange thieeshéo suite the types
of mixtures. Small, plain cakes, scones and Swills near the top of
the oven. Small rich cakes, sandwiches and spoakgesago just above
the center and larger cakes go in the centre. \&ege rich cakes and
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short breads which need long slow cooking go towé#nd bottom of the
oven and biscuits near the top.

3.5.1 Preparing Cake Tins

Grease all cake tins lightly with melted unsaltad(&.g. lard) or oil. The

quickest way to do this is with a pastry brush dghm the melted fat or
oil. The tins may also be dredged with flour asadditional precaution

against stocking. Sprinkle 1 or 2 tablespoons afirflinto the greased
tins, shake until well coated, then bang agairstside of a hard surface
and turn the tin upside down to shake out any garfibur.

3.5.2 Test for Readiness of Cakes

The time given for baking cakes is approximate:

o Open door carefully and just enough to test cakektu
o The cake should be well risen and evenly browned.
o Some cakes should be well risen, golden brown ioutp and

firm to touch, both on top and underneath. Theyukhbegin to
shrink from the sides of the tins on being takenafuhe oven.

o For large cakes, press the top gently with theeling should feel
firm and resilient and should give only slightly tikee pressure
then rise again immediately, retaining no impreassio

o Another test is to hold the tin up to you earhk take is making
a sizzling noise, it indicates that it is not codkérough, so, it
should be returned to the oven until this stops.

o Insert a warm skewer into the cake. If it comesdmyt the cake
is ready. If there is any mixture sticking to fietcake needs more
cooking.

o If the cake is shrinking from the side of the tinjs probably
over-baked.

3.6 Cooling and Storing Cakes

3.6.1 Cooling

After baking, allow the cake a few minute to coefdre turning it out of
the tin. It will shrink away from the sides duritigjs time, and will be
easy to remove. Turn it out very gently, remove paper to allow the
steam top escape. Cool on a wire tray .Allow theeda get completely
cooled before filing or icing. A rich fruit cake rcdpe left in the tin until
it has almost cooled, then it should be turned wub a wire rack,
although in this case, the paper is best left on.
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3.6.2 Storing Cakes

Cakes should be stored in tightly closed tins, leg@t cool place. Many
of them are best eaten fresh, but fruit cakes amgeg breads improve
with keeping. So should be made at least the daydé¢hey are cut —
longer if the mixture is rich.

Fruit cakes which are to be kept for any lengttirok should be rapped
in grease proof paper or foil before being cookedhie tin. If a large
enough storage tin is not available, wrap the calgrease proof paper,
then in aluminium foil. Iced or filled cakes andsduits do not keep so
well. Cake and biscuit should never be stored m shme tin. The
biscuit will absorb moisture from the cakes ands®their crispness.

3.7 Possible Reasons for Faults in Cakes

(1) If cake is having an uneven texture, this maylbe to:

. insufficient fat added.
o too much liquid
o fat is insufficiently rubbed in

(2) If acake is having a closed texture (stoneesakhis may be due

to:
° Too much fat
. Hands too hot when rubbing in fat
. Fats/flour ration is not correct.

(3) Cake too dry may be due to

o Too little liquid added.
o Oven too hot.

(4) If cake presents bad shape, this may be due to

o Too much liquid
J Oven too cold
. Too much baking powder.

(5)  Fruit sink may be due to

. Wetness of the fruit
o Too much liquid
. Oven too cool

17¢€



HCM239 MENU PLANNING AND CATERING SERVIVCES

(6) Cake cracked on top may be due to

o Too little liquid
. To much baking powder

(7) A coarse textured cake result from the useoof much raising
agent

(8) A damp and heavy cake may be due to:

Incorrect proportion of ingredients

Too much orange or lemon juice added to the mixture

The oven too cool

The cake has been cooled too rapidly, making itgdam

The cake may have been packed into a tin befonagtcooled
sufficiently, so causing dampness.

(9)  Fruits sunk to the bottom of a cake may betdue

o Insufficient proportion of ingredients — too muclyulefying
material, e.g. sugar

Too much baking powder.

Oven too slow

The use of wet fruit.

Fruit not mixed with some flour before adding.

A sudden drought or shake given to the tin.

4.0 CONCLUSION

In this unit, we discussed generally on cake makivg looked at the
major ingredients in cake making. In addition, weled at the classes
of cake. We also looked at aids to success in nadeng and explained
the different methods of making cake. We also nbeedooints to
remember when baking cakes and the consistencgkef mixtures. We
finally looked at possible reasons for faults ikeanaking.

5.0 SUMMARY

This unit treated the concept of cake making. #issified cakes into
plain cakes, rich cakes, sponge cakes and miseellsn We explained
the methods of cake making, which included sugé&ebanethod, flour
batter method and blending method. The unit alstedi points to
remember when making cakes, test for readinessikefscand possible
reasons for faults in cakes.
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In the next study unit, we shall discuss food ewmgtand control in
catering establishment.

6.0 TUTOR-MARKED ASSIGNMENT

1. (@) List the main ingredients used in cake mgwki
(b)  Explain how to test when cakes are cooked.

2. (@) Mention the three basic methods of makeigeanixtures

(b)  Give the recipe and method of preparing cakeplying
one of the method mentioned above (6.2 (a))

7.0 REFERENCE/FURTHER READINGS

Ceserani, Victor et al (1997ractical Cookery (8" Edition) Butter and
Tanner Ltd.

Ogunsola, Victoria (2005)o0o0d Preparation and Recipes for Nigeria
Schools and Homebjodern Impressions: llorin, Kwara State.

Beeton (1976). Cookery and Household Management/ardlock
Limited: London.
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1.0 INTRODUCTION

Costing is ascertaining the amount relating to itable unit of output.
In catering, a unit may be a dish to be serveds\amt, e.g. banquet, a
unit of time (amount) or per sleeper night. It neso be defined as the
analysis and allocation of expenditure for the psgof determining the
cost of each product or service and presenting ogpiate cost
information to the management.

Costing and control are the most important acésitin any business
concern. Except these activities are carefully iedrout, profit may

never be maximized. The desire of every caterdrotelier is to make
profit. A comprehensive system of costing must ssagly cover the
whole range of items produced and sold. An hotebercaterer will

make sure that the charges made to his custonesutficient to cover
all his costs. This he achieves through sufficieigih level of scales.
He/she should make sure that the cost and salestaimicorrect

relationship to each other. The making of profibidld not be trusted to
chance, necessary calculations should be madeaoperiod of time so
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as to be able to detect unprofitable venture sbitltan be corrected in
time or abandoned them before damage is done.

The primary objective of any food cost account eystis to produce
useful information about the result of the food mgpen so that
corrective measures may be made immediately sHooldl cost be too
high. Costing should be done continuously whetherdstablishment is
big or small and an accurate record of the actasi of the goods and
services that are sold must be kept.

Thus, if a business is to be really successful attdin maximum
profitability, every member of staff should be casinscious because
investigation has proved that one of the major eaus failure in the
catering industry has been lack of understanding &alure to
implement cost control systems.

2.0 OBJECTIVES

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

o Explain the use of costing sheet in the caterinigistry.

o Calculate the cost per portion of dishes, the adstlishes as
percentage of sales.

o Determine the selling prices of meals using unitnaultiple
costing methods.

. Describe the control procedures in food preparation

o Explain pricing policy in the hotel and cateringlurstry.

3.0 MAIN CONTENT
3.1 The Objects and Advantages of Costing and Corul

The main object of financial accounting is to dis& whether or not a
profit has been made by the establishment as aewlolprogressive
hotel keeper will certainly not be satisfied witlsiagle figure net profit
at the end of accounting period and will at leagjuire to know the
profit made by each revenue producing departmettiebusiness. The
advantage of costing may be summarized as follows:

o A system, of costing discloses the net profit mdje each
revenue producing department and shows the cosadi meal
produced.

o Similarly, it enables the hotel keeper to deternimeprofit made

from accommodation.
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o An efficient costing system will reveal possibleusmes of
economy, thus resulting in more rational utilizatiof labour
stores.

o Costing provide valuable source of information reseey for the
adoption of sound price policy.

. A cost record facilitates speedily quotation foeagl functions
such as banquet, special lunches, dinners, etc.

. It shows the analysis of income and expenditure.

o It gives room for accommodation of two operatioresg.
restaurant and accommodation.

o It serves as a guide against salary less thanntio@irat spent on a
business.

o Cost makes it possible to know the total outlay doparticular

business. Costing accounting may therefore be dedgaans an
important instrument in the hand of the management.

3.1.1. Dish Costing

The hotelier produces dishes for sale. To knowctierge to customer,
the cost of the material must be ascertained. Dog fcost must be
marked up by the hotelier to know the charge todhstomer. For the
costing of a dish, you need to do the following:

o There is always a recipe consisting of the ingnetdier preparing
the dish. The quantity of each of the ingrediestspecified in the
recipe. Usually, good hotel has a ‘manual’ consgstof dishes
and their recipes.

o The yield or the number of portions that can befgoh a dish is
also specified in the recipe. This presupposesthigahotel has to
establish the size of a portion of each dish. Bug forms the
basis of costing. Once the size has been estafl]ighleas to be
adhered to, so that the costing is not renderealidated.

J The unit prices of the ingredients vary from time time,
depending on the season of the year (if it is @@ea product)
and the bargaining power of the purchasers for ragstultural
ingredients.

. Once the recipe for the product and the pricegHeringredients
are known, the cost of each ingredients used caraloalated by
multiplying the unit price by the quantity used. Kimow the total
cost of ingredients, the costs of all the ingretiesre summed
up.

. It is necessary to know the cost of a portion & tish. This is
done by dividing the hotel cost of the dish by thenber of the
portion (yield).
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o In order to know the charge on the portion of tiehdthe cost
per portion is marked up by the amount (gross prdifiat will
cover the labour and overhead cost and still pe@deasonable
amount for net profit.

For instance, if the cost per portion of X and thargin is 60%, it
implies that food cost percentage will be 100 —=680%. The selling
price per portion is then calculated as:

X X 1000

40 1

= 100X
40

3.1.2 Costing Sheet

For a lot of caterers and hospitality business dadting appears to be a
tedious process. However, a relatively short timedsting out all menu
items will result in consistent high quality good&eing produced at a
selling price which will attract the required grqa®fit. First of all you
require your standard recipe which will normally b a specific
number of portions. Using a recipe/dish costingréavill allow you to
keep a note of the content of dishes, and will lyelp to keep a record
of garnishes and accompaniments. It will help yath\pricing decision
and with any amendments that are required forehipe.

The costing sheet or dish costing form is usedst dishes, a portion of
dish, a number of dishes and portions of dishes.

An example of a costing sheet below requires yooutodown on paper
the date, the name of the dish and, the numbeonibps yielded from
that particular recipe.

The quantity of each ingredient; the cost in thet wi which the
ingredients are bought (that is Pounds, Kilos,dsirPint, etc) and the
proportionate cost.

Care should be taken when compiling a dish coshftr ensure that
units are either imperial or metric and not mixéaht is pounds and
kilos or litres and pints. At the end of the disisiing form, you should
have a total cost for the total number of porticars] therefore the total
cost divided by the number of portions becomegtiréion cost.
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Figure 15.1 Example of a costing sheet (Dish CosgriForm)

Name of dish: scrambled egg with ham on Toast
Number of portion 100 Date: § Feb. 2007
Quantity Ingredients Unit Cost Cost N: k
4 litres White Sauce | 8.00 32.00
200 Eggs .80 160.00
Ikg Butter 25.00 25.00
3kg Ham 25.00 75.00
8 Sandwich 8.00 64.00
60g Salt 2.50 2.50
30g Pepper. 1.50 1.50
Total 360.00
Portion Cost 3.60
Charge per portion9.00
at 60% margin

Having decided on a particular dish it should basted accurately in
order to fix the selling price and find the proflihe table above shows
the calculation on the standard dish costing sfiean), but let us work

this through, item by item.

Item by Item

4 litres of white sauce @800 = 4 litres x48.00 =-pB2.00

200 egg @ 0.80k = 200 x 0.86-160.00
1kg butter @25 = 1kg x 25=28.00
3kg of ham @-425.00 = 3kg x5 =N75.00

8 sandwich loaf @-BL.00 8 loaf x8.00 =~64.00

60g of salt @42.50 = 6gm = =4.50
30g pepper @ 1.50 = 30g=1Nc0
Therefore the total cost of the dish is = =360.00

.. The cost of one portion s360.00

Divided by 100
= N360.00
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Portion costs per cover =360

What we will now do is to calculate the sellinggari exclusive value
added tax if the required gross profit is to be 60%

Remember the formula:

SP = Food Cost 100

FC% 1
SP= _N3.60 x 100
40 1
= N9.00

Where FC = Food Cost
SP = Selling Price

The cost of the ingredients in any dish costingusthde monitored
regularly and should be done at least four timesyear. As spices
increase on to the end users (the customer) inr dodenaintain the
required gross profit. If this is not done, theofjis will suffer.

3.2  Profit Margins on Various Dishes

In budgeting its sales, a hotel may wish to achiaveertain profit
margin on its sale. It expects this margin to coarother cost other
than food cost, and the net profit margin, sin@dgélling price of a dish
must be based on a number of factors that include:

o What the customers are capable of paying
o The competitor’s prices and
o Some other policy of the business

Some of the dishes are capable of producing higheit margins than

used in budgeting. Others will produce less marlgirthe former, food

cost may be cheap enough that it can be heavilkedaup, while in the

latter the materials (ingredients) may be so experthat will make the

price unrealistic. From the discussion above, bffé dishes may have
different margins. Some lower than expected andestigher. The

important thing is that the resultant margin praetievhen all dishes are
combined must be the budgeted margin expecteaviiits to promote a
line of products. It may do the same, if it realizéhat a product is
capable of yielding more margins in future and ragtgmpt to drop. It

will reduce the awareness of customers of its lise§s.
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There are certain thing to realize in costing detabhote menu. That is
3-4 courses are involved, a portion from each efdishes is served. A
knowledge of how to cost a portion of the dishnportant. Suppose we
have a 3 course d’hote menu consisting of disheB, A, D and E, the

cost of a portion of each of the dishes has beatemEo get the cost the
menu, we add up the cost of a portion of each efdishes together. To
get the selling price, we mark up cost by the etgmkenargin. This

assumes that dishes have equal margin. Supposel¢hegt have equal

margin, the selling price of each portion shallcaéulated based on the

margin expected on each dish and the selling paceed together to

get the selling price of the menu.

Example 1

A three course table d’hote menu consists of dighes, C, D and E is
to be served. The costs of a portion A, B C, D Brate respectively N2,
N2.50, N1.50, N1.20 and N1.50. The margin expeisé&b%. Calculate
the selling price of the menu.

Solution

Date: March 25" 2007

Menu

A

B

C

D

E
Portion Dishe: | Food cost per portior
1 A N2.00
1 B N2.00
1 C N1.50
1 D N1.20
1 E N1.50
Total N8.70
Margin 65%
Selling price N24.86

In the example above, it is assumed that the dipheduce the same

margin.
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Example 2

The food cost of dishes A, B, C, D and E used torge a table d’hote
menu, their margins are given below.

Dish | Food cost per portion Margin
A N2.00 60%
B N2.00 65%
C N1.50 55%
D N1.20 60%
E N1.50 70%
Dish A
Selling price = N2.06 100
40
= N5.00
Dish B
Selling price = N1.7% 100
35
= N5.00
Dish C
Selling price = N2.2% 1000
45
= N5.00
Dish D
Selling Price = N1.06 100
40
= N 2.50
Dish E
Selling price = N1.5G 100
30
= N5.00

Therefore, selling price of the table d’hote menu

Portion | Dish | Selling Price/Portion
1 A 5.00
1 B 5.00
1 C 5.00
1 D 2.50
1 E 5.0C
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3.2.2 Costing Of a’ la Carte Menu
For a’la carte menu, the charge to a customerdgjlend on:

o the type of dishes taken
o The number of dishes taken
o The number of portions of various dishes taken.

The dishes are priced individually:
Example 3
Dishes A, B, C, D, E, F and G, are available for atiomers. The food

cost of each of the dishes, the yield and the margpon each of the
dishes are given below:

Dishes | Food Cost| No of portions Margin
A N40 10 60%
B N135 30 55%
C N10 8 50%
D N10.50 6 65%
E N24 16 70%
F N20 10 60%
G N48.75 15 35%

Calculate the charge to the customer in each ofdlses below:

(@) The customer takes 1 portion of A, 2 portions ofiortion of C
and 3 portions of D.

(b)  The customer takes 2 portion of each of dishes,lyrid F and
portions 1 portion of G.

Solution

Dish | Cost per Portion & | Margin | Selling Price (N)
A N4 60% N10.00

B 4.50 55% N10.00

C 1.25 50% N2.50

D 1.75 65% N5.00

E 1.50 70% N5.00

F 2.00 60% N5.00

G 3.25 35% N5.00
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(@ Charge to customer

Dishes | No of Portions | Charge/Portion Charge (N)

A 1 N10.0 N10.00

B 2 N10.00 N20.00

C 1 N2.50 N2.50

D 3 N5.00 N15.00
Total Charg N47.5(

(b)

Dishes | No of Portions | Charge/Portion | Charge/Dish

D 2 N5.00 N10.00

E 2 N5.00 N10.00

F 2 N5.00 N10.00

G 1 N5.0(C N5.0C
Total charge N35.00

In the solution, total cost is divided by yield (nber of portion). To get
the cost per selling price is calculated by divifdirthe food cost per
portion by food cost percentage and multiplying risgult by 1000.

3.2.3 Pricing Policy

The management of an establishment is respongbléxing the price
of its items. However, some factors have to bertakto consideration.

o The expected or budgeted gross profit margin ornitémes.
o The competitor’'s prices
o The price elasticity of demand of the product.

The caterer usually has an idea of what her masigauld be. She tends
to mark-up food cost all products by the same nmatgiarrive at the
budgeted margin. As previously discussed, it mayiegise to believe
that all products should be marked-up by the samargim
Consideration has to be given to the purchasingepai the customers
and the competitors’ price even after the food been marked-up by a
margin. The management must decide exactly whabrfaare relevant
to their particular establishment. An establishmesich sets out to
attract customers of high class people, the pracele high because of
the high standard of cuisine and service unlikesehgoverned by
competitors’ prices and a restaurant for labouvenere the menu is
basic and the prices are relatively low. For a mess to continue to
succeed and survive, the prices of its productst rbasable to cover
effectively to the fixed and variable costs andllsimake contribution to
profit.
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3.3 Food Control in the Kitchen

There must be a realistic method of controllingdf@o order to achieve
the aims and objectives of the kitchen establishim&he following
factors have been identified to be helpful towardasonable profit
drive:

. The kitchen head and the restaurant head shoulthsegselves
as operating toward one common goal. Realistic eaion is
important.

. The method of purchasing raw items and ingredishtsuld be

carefully examined. Reasonable prices for reasengbbntities
will assist proper cost control and maximize profitarge
quantity / bulk purchase reduce cost.

o Waste should always be prevented. A good methddfbbver
preservation and utilization is a good practice generates more
revenue. Loss of control over staff consumptiomjarious to
the profit target and also staff discipline.

o Stealing and pilfering are harmful to the efforttbé hotel and
the kitchen head. It has to be checked and coattoll
o Proper accountability is highly essential. Goodbrddkeeping of

sales, items supplied and how the items were usédvaat were
produced enables the chef to discover if his matetas been
cleverly tampered with or not.

o Standardize food portioning assist very well in tocws and
determination of anticipated profit.
o Gross profit percentage should also be determinhedeaend of

each month to access success of control. If thera igood
control, the percentage is high, if control is weille percentage
IS low.

Gross profit = total revenue — total expenses oalyction.

Gross profit percentage = Gross profk 100
Total Expenses in production

Net Profit = Gross profit — Overhead (Salary, wagdectricity,
transportation, gas, etc)

3.3.1 Essential Kitchen Records

Cashier Summary sheet: It records all the cash @adit sales on
kitchen production like foods, tea, coffee and &sad he total sale is
obtainable by adding all the total service soldsaswn below. The
original sheet is sent to the accounts office tbaiss-checks the
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accuracy of the figure and total balance for furtip@sting into a
different ledger forms.

Figure 15.2 An example of daily cashier's summaryheet

Unique Hotels Tanke-llorin DAILY CASHIER'S SUMMARY SHEET
BILL FOOD | BEVERAGE | SNACKS| BAR | 10%| 9% | TOTAL
NO SC | TAX

Total N

Cash Sales N Prepared by

Credit Sales N Checked by

Total Sales

- Kitchen sales analysis:

The book is divided into two major parts. The letind side is the
expenses column. While the right hand side is regemethod. Daily
expenses and revenues are recorded from the dysiodthe last day in a
particular month. At the end of each month, thaltexpenses side is
compared with the total revenue side to arrivehat dross product or
loss and the percentage. The cumulative totalsuaesl in the table
below.
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An example of kitchen sales analysis

Expense Revenue
Date Inv. N N N N Gross
No Profit
K K K K
Jan 1
2
3
30
31
Total

- Kitchen Sectional Performances.

The form is divided into two major parts — expenged revenue
Each major part is subdivided into sectional expenand sectional
revenue. The form helps to analyze the performarfiGach section of
the kitchen and it makes clear which section geasrthe highest profit
and the section whose performance is least or belgpectation.

3.3.2 Control of Food Preparation

There are four major stages in controlling the prapon of food and
beverages which together should reduce over pramu¢and possible
waste), loss from inefficient purchasing and preces and loss from
excessive portion sizes. The operation of the &ages in a food and
beverage control system should aid management miraiiing cost
efficiently and maximizing the profit ability of éhoperation as well as
assisting in setting a standard for the establisttrard ensuring overall
customer satisfaction.

The four stages are:
Volume Forecasting

This is often referred to in other industries asdoiction planning. Itis a
method of predicting the volume of sales of an l@isament for a
specified future period. The sale of an establisitnae broken into
sales of each selling outlet, and then broken diowenthe sales per meal
item. Volume forecasting is not a perfect methogm@diction but with
study and application and information, a high leeélaccuracy of
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prediction is possible, helping to minimize the eoam problem of the
shortage or over production of items.

3.3.3 Standard Yields

The term ‘standard’ is synonymous to the phraseatwhshould be’.
Standards are aids to management for the measurerhefficiency,
particularly of kitchens and bars. The term yieldynbe defined as the
edible or the usable part of a food item which silable after
preparation, or preparation and cooking. A standaettl is the yield
obtainable when an item is processed in the p#atictandard measure
of preparation, cooking and portioning of an esshiohent, the items
having firstly being purchased to a known stand#iris necessary to
establish the standard number of portions thatoétainable from all
major items that appear on an establishment's fand beverages,
menu. For instance, a standard percentage obtaeiweeen meat, fat,
and bone, and between specific standard joint viduging meat by the
carcase and butchering it on the premises; thlatd number of say
40z portions of meat obtainable from a roast sadtllamb; the number
of “Six out” portion obtainable from a bottle ofigf etc.

Having established the standard used on all megars, it is possible to
be much more accurate with menu costing and priaggvell as being
able to cover the volume forecast for specific geimto raw material
requirements.

The main objectives of standard yields are as erate below:

o To establish a standard for the quantity and nunatbgrortions
obtainable from a specific item or food.

o To establish a standard for comparison with opagatesults, and
thereby measure the efficiency of the productiopedinent.

o To establish an objective method of further evahgastandard
purchasing specifications.

. To establish a standard cost factor for the iteriood.

o To assist in menu costing and pricing.

o To assist in converting forecast requirement

3.3.4 Standard Recipes

A standard recipe may be defined as a written féainhor producing a
food or beverage item of specified quality or qitsgnfor use in a
particular establishment. It should show the peecigiantities and
qualities of the ingredients to be used togetheh wlhe sequence of
preparation and service of the item. In a situatMdrere a number of
chefs are cooking in the same organization, itsisalito use a standard
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recipe. As its name suggests, it is a method oidstalizing recipes so
that there is a tight control on cost and quanfitandardization should
not be allowed to stifle the individual chef's flait does mean that a
group catering manager can control quantities, iyuahd cost more
easily.

The recipe lays down the ingredients, method ofdpction and
guantities used. It should give the number of pogito be served — this
would determine the size of portion (Portion cohtré section given
variations can be added to reduce the total numbecipes required.
The advantages in using the standard recipes are: -

- A well tried recipe ensures consistently good fied products.
- It controls portion size which is so important msting a dish

- It is easy to determine the food cost of a paldicdish

- It simplifies the pricing of a particular dish.

- It reduces the possibility of error.

Figure 15.3 An example of a standard recipe form ishown below:

RECIPe ... NO: ..o,
Ingredients Quantities for

25 50 100 200
Method of production Comments

Presentation for service

Variation | Ingredients and methods

3.3.5 Standard Portion Size

A standard portion is the established number ofcesrnof a food or
beverage items to be served to a customer in oaldb the food or
beverage cost and the selling price of an item.skaedard portion size
is usually established when the standard recipeeisg prepared A
standard portion size represents the number ofesuata food item to
be served to customers in relation to the food east selling price of
the item. The portion size is determined by the agament of the
establishment in conjunction with the head chef aadtaurant or
canteen supervisor.

There may well be two standard portion sizes fer shme commodity

in an establishment, depending on whether the caliiynas being
offered on a table d’hote or an a’la carte menu.
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Standard portion sizes are important for two reason

o All customers should be served as accurately asilgesthe
quantity of food for which they are paying. Irreguportion sizes
of an item served to customers eating at the sabie thay lead
to customer dissatisfaction. Too small portion wslually result
in the loss of customers, whereas a correct amdotation may
well result in repeat business being secured.

. As a standard portion size is related to the packe paid for an
item, any excess in portion size causes a higloet ¢ost for that
dish and a reduced gross profit.

4.0 CONCLUSION

In this unit, food costing and control in cateriestablishment has been
explained. Costing sheet is used to help keepta ofothe content of
dishes and also keep records which is to be douoe times a year.
Different menu were discussed and how to get thst emas also
explained. It was also mentioned that pricing pol@ve some factor
which have to be considered and for a businessdoegd and survive,
price of product must be able to cover both fixad &ariable costs and
excess in portion size reduces gross profit. Somambers of staff
should be cost conscious because some causeslwt fan catering
industry are lack of understanding and failurenbplement cost control
system.

5.0 SUMMARY

We discussed the advantage of costing and contnathwis to choose
whether a profit has been made or not by an estabhknt. We also
explored dish costing sheet which contains the, da&me, portion of a
dish, number of portions yielded from that parteculecipe and quantity
of the ingredient. Costing of different kinds of mue a’la carte menu,
table d’hote menu with their selling price is ggtinaking up expected
margin with the cost of dishes and total cost adidy the yield to get
cost per portion. Food control in the kitchen whistvery important is
discussed with method in order to achieve the aith@bjectives of the
establishment. Essential kitchen records whichuihelcashier summary
sheet, kitchen sale analysis, and kitchen sectigeasiformance are
mentioned with examples of each. Also, control obd preparation
which includes 4 major stages; volume forecastatgndard yield, with
its main objectives, standard recipe, its advanteifeexamples of form
are also discussed.
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Finally, standard portion size which represents Ioemof ounce of a
food item to be served to a customer in relatiofotm cost and selling
price with its importance is also mentioned.

6.0 TUTOR-MARKED ASSIGNMENT

1. The food cost of dish is N35.00 and the yield@s The margin
allowed by the management is 65%. Calculate
(@) The food cost per portion
(b)  The charge per portion

2. (a) State the stages involved in controlling pheparation of

foods and beverages in a catering establishment.
(b)  Define standard recipe and enumerateditartages
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