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1.0 INTRODUCTION

Finance is very crucial and indispensable for thexess of any business
organisation. No special or business organisatamm succeed without
funds. Hence, it is necessary to be exposed tovdneus sources of

finance, especially for small and medium scale rpniges which is the

subject of this unit.

2.0 OBJECTIVES

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

. outline the importance of finance in business
o differentiate the kinds of capital available in ingss
o explain how small firms can raise capital.
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3.0 MAIN CONTENT
3.1 Importance of Finance in Business

First, it is necessary to place finance or fundgsrproper perspective
with regards to the operations of a business enmnserpbe it large or
small.

The four traditional factors of production are:

land

labour

capital
entrepreneurship

Today we may add a fifth factor, which is technglomformation or
technical know-how. Our focus in this unit is o third factor which is
capital, otherwise known as finance, money or funds

In management, we have the four capital M’s viz:

Man
Money
Materials
Markets.

The importance of capital or finance cannot be ewgrhasised because
no form of business large or small, concept or scamn succeed

without capital. Capital can simply be defined asaith used in the

production of further wealth. This we say in Ecomgsrthat demand for

capital is Derived Demandbecause capital is required for the
procurement of equipment, machinery, foods andtter purchase of

raw materials and for payment of wages etc. Ibfefi therefore, that an

organisation without finance is like a ship withoaitrudder or an

automobile without an engine.

3.1.1 Kinds of capital

The capital used in the running of the businessrprise can be divided
into two broad categories. These are fixed andilgtmg capital.

1. Fixed capital
The fixed capital of a firm is the money needed fmrmanent

investment such as the purchase of land, erecfidactory buildings,
purchase and installation of equipment, etc. frdva foregoing, we
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deduced fixed assets of a firm include the lanavhbith the firm stands,
the buildings, machines, trucks and furniture whiudually depreciate
over a long period of time.

The commercial banks are jointly-stock banks oritkioh liability
organisations which owe a duty to their sharehsldermake profits.
Consequently, banks usually do not engage in visky rinvestments
such as financing projects that are not likely ¢ovstable, or giving long-
term credits or loans and as such, firms have pboex other sources of
finance in order to provide the capital neededtieir fixed assets.

2. Circulating capital

This is otherwise known as working capital andsithe money needed
for defraying the recurrent expenditure of firmsoiNing capital is used
for such purposes as payment of wages and salaieshase of raw
materials, fueling of vehicles, settlement of aiety bills, etc. since

these are short-term credits, firms can obtain doflom banks to

finance their working capital.

3.1.2 Sources of Capital

The capital available to a business organisationbmaraised from two
main sources:

1. Internal sources

These include the firm’s own funds or self finargzirmoney realised
from past savings, ploughing back of undistribufgofits into the
business, mergers and the pooling together of regswas in the case of
partnership and joint ventures.

2. External sources

The external sources of capital comprises loaral @orts of borrowing
from banks, private sources, investment trustsfanahce corporations;
government subsidy or grants, and capital realisech the issue of
shares, stocks and debentures as in the case € pabted liability
companies.

3.1.3 Capital for Large and Small Firms
All the various sources of capital summarised abaneenot accessible
to all types of firms. Much depends on the types, aize and magnitude

of the business organisation in question. Therefeaeious firms raise
their capital from various sources.
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1. Small firms

The main sources from which small firms, such as gble proprietor
and the partnership, obtain capital or funds foarficing their business
are as follows:

a. Small firms can raise initial capital from the says which the
proprietor or partners have accumulated over aogeoil time.
Such savings may be targeted saving specificallynadked for
the launching of the business in question.

b. The owners of small business can also raise cdprtalbrrowing
money from private sources such as individualsatireds and
friends. A common feature in West Africa is to sthusiness
with funds contributed by the members of the famalygroup of
friends or an age group from the same village wéub dhecided to
go into partnerships or cooperatives.

C. Another source of capital open to small firms i#-8eancing
through ploughing back or re-investing of profiteta the
business to an optimum size to enable it enjoyett@nomic of
scale.

d. In West Africa, the government has on some occasigiven
loans to small businesses which they are satisfiedikely to be
viable through such organisations as the Nigeridusirial
Development bank (N.1.D.B.), the Fund for Agriculib and
Industrial Development (F.A.I.D.), the rehabilitaticommission,
the poultry subsidy and oil palm rehabilitation sctes of the
ministry of agriculture, the bank for commerce amdustry and
the agricultural bank.

2. Large firms

Unlike the firms, capital is usually not a seriqueblem for the large
business organisation, such as joint stock compaane co-operative
societies because they have by far richer and famdttus sources of
raising capital for their business operations.

a. Selling of shares:this is particularly true of the joint stock
companies. The chief source of capital for pubhdted liability
company is from the sale of shares to the publizeCa company
has received its certificate of incorporation,ahdhen proceed to
publish its prospectus inviting the public to apfy shares and
thus subscribe to the capital of allotment or staektificate
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which designate them as shareholders of the compgnyrtue

of their having contributed funds to the runningtioé business.
Shares need not always be paid for in full, butrwte company
is in difficulty or needs more capital for expansiat calls on

shareholders to pay for any balance outstandintp@nshares.

b. Debenture:apart from selling shares, a public company obtain
loans from the public in the form of debenturesoan certificate
to those from whom it has borrowed money. Such ited or
debenture holders receive a stipulated amounttasest on the
capital they have invested in the business.

C. Internal self-financeoccasionally, rather than issue fresh shares
or take more loans, a company may decide to sete asi
proportion of its profits for purposes of expansemd research.
Instead of distributing all profits among shareleo&] some of it
is ploughed back into the business and this cassitanother
source of capital for many firms.

d. Bank Loans:commercial banks can more readily give loans to
large firms than small ones because these are rinondy
established in business and besides, they havéhgatecessary
collateral security which banks demand in caseetdult.

e. Investment trustssome companies specialise in giving loans for
business or credit facilities to firms and othetabBshments.
These are investment trusts, hire purchase andramnce
company. Such companies usually have on their, sigiinel of
economists who are charged with the responsibilioy
undertaking feasibility studies of projects for winiloans are
being sought before recommending the approval cf $oans on
basis of the financial viability of the applicaritsns.

f. Finance corporations:these are set up by the government to
finance projects which are vital for a country’soeomic
development e.g. Agricultural Credit Corporatiorddndustrial
Development Corporation. The latter provides capita the
establishment of basic industries, food processaagories and
pioneer industries. Government can also provideitaagor
resuscitation of businesses that have fallen oh days. The
Rehabilitation Commission and the Cooperation faonetican
Relief Everywhere (C.A.R.E) were actively engaged such
ventures in the immediate post-war Nigeria.

The public statutory corporation is in a distintass of their own in
terms of capital procurement for business becabsset are fully
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financed by the government and besides, althougy éine expected to
pay their way, they were not established soleh e profit motive as
a predominant objective. Thus, the government wdlially come to
their rescue anytime they are genuinely in finandiiculties.

3.1.4 Survival of Small Firms

From the foregoing analysis, we see that largesfihave more sources
of capital and so can afford to grow. The smaih8r on the other hand,
are not so lavishly financed and so most of themmaia small.
Nevertheless, these small units of business orgtmmsare able to hold
their own and remain in business in the face oesdvodds, such as,
paucity of finance and fierce competition with tiiant oligopolies, i.e.
the large firms.

There are reasons why the small firms survive Bidside with the large
business and commercial establishments.

a. First of all, it must be realised that the growthfioms is a
dynamic phenomenon which is a continuing process several
interacting factors. New firms are born continuadlyd most of
them start on a small scale. There is a considerabiount of
prestige attached to being in business on onesamgrentry into
some businesses is fairly easy. Besides, theresséerbe an
unending supply of potential entrepreneurs who raady to
venture into the exploitation of some new ideasfamourable
market opportunities. Some of the small firms afayp will grow
into the large firms of tomorrow. Many will die ithe wake of
competitions, but other new small firms quickly egeto take
their places.

b. Some aspects of our economy are associated with soae
production e.g. weavers, tailors, and tinkers dgeergquite
economically in their small firms with very littleverhead costs
and so remain in business in spite of the largeofaengaged in
similar production. Such small firms are more flé&i than the
large firms and also less vulnerable during permfd$epression.

C. Another advantage which contributes to their swalis that they
are able to add variety to their products as welpay attention to
details according to the speculations of their vidiial
customers. These small firms open at odd hourg parsonal
attention to their clients, are not subject to huezatic control
like the large firms, and so can afford to remaibusiness.
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d. Furthermore, the existence of the small firms domsjeopardise
the interest of the large firms nor threaten thasitmonopoly of
certain trades. They only fill the vacuum createdthe giant
oligopolies and so both of them can exist sideitg.s

e. In addition, there are obvious obstacles to growthef among
which are lack of capital for expansion and seguwithigh-level
managerial personnel. Where long distance trarsfamt is
expensive, as in West Africa and many of the uneleztbped
countries, operating on a small scale productioa f@w points,
particularly if the necessary raw materials arated at different
places and the finished product is bulky and expengo
transport.

f. There is limit to growth of any firm beyond whicilsdconomies
of scale set in. as a business concern grows i $iere is
increased risk of borrowed capital, and higher ntage of
losses in the event of failure. In terms of persbnthere is
tendency for management to deteriorate in effigleras a
business organisation expands because there artedamany
departments and branches to be coordinated, maplgare
involved in decision making, and formidable diffites of
communication emerge. As the organisation becomese m
bureaucratic, there is considerable loss of inteard decline of
morale. These risks and defects associated witease size and
scale of production trends to keep firm smallesize.

g. Security and logistics reasons, the fear of war @ossibilities of
economic blockade could influence a country to adog policy
of establishing several small industries in variqasts of the
country rather than supplying the whole countrynfrone giant
firm. If such industry is captured or destroyed g enemy
during war, the nation would have no alternativairse of
internal supply.

h. A common feature of West African entrepreneurs heirt
unwillingness to combine with others resulting frdme fact that
they are mutually suspicious of one another. Thethe unusual
love of freedom coupled with a desire for quickurat on
investments and many of the businessmen are ratuttiatake
risk on a large scale. There is a limit to whatrgle person can
do and so, as a result of lack of capital, managewxpertise and
other constraints, many business units in WestcAfriemain
small. On the other hand, SME’s collapse mainlyabse of
mismanagement of funds and mal-administration.
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3.1.5 Small and Medium Scale Equity Fund Scheme

The topic of this unit is consonance with the vetidp theme of the ¥4
Enugu International Trade Fair which is on EmpowngrSmall and
Medium Scale Enterprise for Sustainable Economicvelment.
Coupled with the fact that the managers and sfashwall and medium
scale enterprise have been invited as participaintse workshop; it is
necessary to examine the new government policy ciimencouraging
the growth of small and medium scale equity furttesee.

Under the federal government policy on small andlioma scale equity
fund scheme which is administered by registeredkdawith the

supervision of the Central bank of Nigeria (CBNgnks are required to
set aside 10% of their pre-tax profits for smalldamedium scale
enterprises funding. Equity participation is betwethe beneficiary
enterprises and the funding banks. Owners of suctinbsses are
allowed to use the land on which the businesstimt®d as collateral;
while the banks provide funds for direct purchaseequipment form

manufacturers as their own equity participatiorbusiness. A special
account is opened for each SME benefiting from Whdsbursements
are made in gradual liquidation of the investmetital.

It is a matter for regret that many small and medicale enterprises
promoters, proprietors and managers are ignoratteoéxistence of this
very important laudable scheme, due mainly to lawk public
enlightenment about the scheme and to the lethangthe part of the
banks to enthusiastically participate in the scheme

Something drastic must be done to create awarewgsgnsure proper
utilisation of fund, including establishment of @esial bank as a
receptacle for the 10% equity fund scheme and eiapgepartment in
CBN charged with monitoring of the fund.

4.0 CONCLUSION

ECCIMA and Manmark would have achieved our objectiin
organising this workshop, if an awareness is cteatethe minds of
participants on the theme of theth]Enugu International Trade Fair, and
if small and medium scale enterprises (SMEs) ans@ous of how best
to obtain funds for their businesses and manage saone efficiently.

On the part of government, the organised privatgoseand funding
agencies, it is strongly recommended that more rs@isiof this nature
be organised for SMEs. Besides, a specialised bsimbuld be
established for administration of the small and nedscale Equity
Fund Scheme, just like its forerunners, and Edanafiax Fund Banks
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which had functioned with comparative success,h® advantage of
specialised sectors of the economy, respectively.

It should be reiterated that profits, the reward datrepreneurship, do
not fall like manna from heaven. You need capitad aefficient

management to generate profits. Participants hasen kexposed to
various sources of capital in this brief paper; ahhshould be explored
to their advantage. Finally, it is pertinent to dddt with modest capital,
prudent management and ingenious entrepreneusshgd] and medium
scale enterprises will grow by leaps and bound® ilsirge scale
businesses and with it, their multifarious servi¢esour society in
particular and to humanity in general.

5.0 SUMMARY

There are various sources of finance availablesfoall and medium
enterprises.

6.0 TUTOR-MARKED ASSIGNMENT
List the various sources of finance you know.
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1.0 INTRODUCTION

The investment in inventories for most firms repras a sizeable sum.
Since this investment is so large, managementipescivhich result in

savings of a few per cent of total inventory valuepresent large
savings of naira and kobo.

Inventory control is important in production in seal ways. First,
inventories must be large enough to provide balandde production
line. If some machines operate at different ratesifothers, one way to
overcome these imbalances in production rates gduide temporary
inventories or banks as they are called, betwearhimes.

Second, inventories of raw materials, semi-finisheatlucts take up the
slack when sales or productions volumes fluctud@tas leads to the
third reason that inventory control is importamyveéntories tend to
provide a smooth flow of production, and this faates scheduling.

Finally, inventory control leads to the productiand purchasing in

economic lot sizes. These economic lot sizes reptethe optimum
guantity to produce to minimise costs.
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2.0 OBJECTIVES
At the end of this unit you should be able to:

o list the importance and objectives of inventorytcoin
o describe how to carry out effective inventory cohtr

3.0 MAIN CONTENT

3.1 Objectives of Inventory Control

There are several objectives of inventory contrdometimes
compromises must be made in attempting to achieeset goals, since
meeting all of them at one time is not possiblee Tdbjectives of
inventory control are to:

minimise investment in inventory.

minimise warehousing costs.

minimise losses from damage, obsolescence emshpability.
maintain enough inventory so that productioesdoot run out of
raw materials, parts, and supplies.

maintain efficient transportation of inventieincluding the
functions of shipping and receiving.

maintain an efficient inventory information s

supply information on the value of inventoryaimcounting
co-operate with procurement so that efficientl @conomical
purchasing can be accomplished.

9. make forecast of inventory requirements.

o hbdPRE

© N

3.2 Benefits of Inventory Control

An effective inventory-control system secures nuwusrbenefits as the
followings.

1. It assures proper execution of policies coveringcprement and
use of materials and makes possible rapid shiftsusiness to
meet changes in market conditions.

2. It obtains economies through a reduction in nesdiesiety of
items carried in stock.

3. It eliminates delays in production caused by noailaility of
required materials and tools

4. It avoids over accumulation of inventories and $paind thereby

maintains the minimum investment consistent witlbdpiction
needs and procurement policies
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5. It reduces inventory losses caused by inadequaspedation of
incoming materials, damage, deterioration, obselese, waste,
or theft.

6. It provides “balance-of-store” records to serveaagliable basis

for effective production planning, economical praauent, cost
accounting, and preparation of financial reports.

3.3 Procedures for Establishing an Efficient Inventory
Control System

Determine the place of inventory control in theaoigation
Develop a method for classifying and identifyingentory

Set up and secure control through balance of stozeserds
(perpetual inventory cards) for planning inventargeds and
allocating materials, requisitioning purchases,ingkphysical
inventory, and preparing financial statements

4. Establish the steps in the materials control cyfide the
regulation of the flow of items from requisitionirgyocurement
to completion of the product

Set up procedures for tool procurement and facatgrol

Secure physical control in inventory through areetive system
of keeping stores.

wn e

o O

The major responsibility for control of inventorjhaild normally be
placed in the manufacturing division under the thoé production
planning and control. This means that all phasekefnventory-control
cycle (requisitioning, procurement, receiving, atge, allocation,
processing and replenishing) will have centralisgidection, even
through the execution of the cycle concerning thercipasing,
engineering, inspection, and sales departments.

3.4 Control of Materials

3.4.1 Classification and ldentification of Inventosy

In order to save time and simplify identificatiomdaallocation and

control, the various types of inventory should ksessified by means of
symbols. Indeed, an identification system shoulddteup for all aspects
of the business departments and sections, machiopsrations

positions, etc.

Types of Inventories
Inventory includes tools, standard supply itemg; naaterials, goods in

process, and finished products. Raw materials anenwdities (steel,
lumber, asbestos, fabrics) and purchased partsh{mext forging and
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casting such as gears and pistons) that go intéritakeproduct. Goods
in process are materials that have been partlyctied but are not yet
completed. Finished goods are completed items readshipment.

Symbols for Identification

The numeric and mnemonic are common systems of alygabion for
classifying and identifying inventories (includirigols). The numeric
system identifies and classifies items and subgrdmp numbers and
decimals. When the system is properly set up, #mous digits and
decimal positions are significant in designatingdels, location, sizes,
or physical properties. The mnemonic system clessiind identifies
items and subgroups by employing letters and nusnivéich assist the
memory. The first letter may designate the gen@ag. “Z” for model,
“SA” for Subassembly and “P” for component par&{pres may also be
identified by use of tags, paint colour or distimetmarking.

3.5 Balance of Stores Record (Perpetual Inventory)

The balance of stores records plays the central irolthe inventory
control systems, particularly in a job-order plam.essence, it controls
the movement of each item as it goes in and outsawoglvs the current
balance on hand. Since the record is closely assacivith production
planning, it is generally best kept by a balancestofes clerk in the
production planning office.

a. Perpetual Inventory Form

The store record must be specially designed toestirte needs of the
business. A loose-leaf ledger or card is kept frheitem in terms of
unit quantities (pounds, pieces, or gallons) andallg in terms of
monetary value. The date frequently carried on tkeord include the
name and identification of the items, location itorage, rate of
consumption, ordering point, ordering quantity, atiek following
balance columns:

1 Ordered- quantity placed on order by purchase requisition

2. Received quantity supplied to the storeroom

3 Issued quantity released to the plant in response tois#pns
for materials

4. Balance on handcurrent quantity and value of stores

5. Allocated or applied to guantity apportioned to a production
order but not as yet issued for use in plant

6. Available- quantity still available for allocation
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b. Ordering Point and Ordering Quantity

To prevent shortage and high costs due to undever buying and to
determine when and how much to order, a minimumtgya(ordering
point) and a maximum quantity (ordering quantityhosld be
established for each item and should be indicatethe stores record.
Theordering pointindicating the minimum quantity which must be kept
in stock and thus the time at which the item mustrbcorded, is
determined by the rate of use in production andtitne necessary for
purchasing or fabricating the item. Thelering quantityis determined
by striking an economic balance among the followilagtors that
influence procurement costs.

1. Inventory-carrying charges (e.g. storage, insuraacd interest

2. clerical costs of ordering for purchase or for fedtion in the
plants

3. Transportation costs

4. Quantity discount on purchases.

The increase in carrying charges accruing from elargrdering
guantities must be balanced against the resultawings in terms of
clerical and transportation costs and quantity alists. The ordering
quantity should be periodically revised to meetfthancial situation of
the company and to meet seasonal fluctuation idymon and market
trends-rising or falling prices.

4.0 CONCLUSION

In the course of our discussion in this unit, waaoded that inventory
management and control have a lot of embedded itenkproperly
managed by any organisation. It is therefore ingyartfor any
organisation in the hospitality sector of the egugdo establish a good
inventory management and control.

5.0 SUMMARY

This unit focuses on the following areas; the intoce and objectives
of inventory control and how to carry out effectimeentory control.

6.0 TUTOR-MARKED ASSIGNMENT

1. Discuss the benefits of inventory management aoy
organisation .

2. How can you control material within the scopeveintory
management?
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1.0 INTRODUCTION

Given that a man has what he thinks is a uniqudymtor service to
offer the market place and a strong desire to beWn boss, how does
he proceed to establish himself as the head ofsinéss enterprise?
What are the major factors to consider if the bessnventure is not to
end in failure and bankruptcy- as nine out of tef? #/hat sources of
information and outside help are available? Isdheeretter chance of
success from acquiring an on-going business omigulyito a franchise
chain, rather than starting a new business fromgtbeind up? In this
unit, the pitfalls to avoid in starting your owndness, Maury Delman
discusses these questions, as well as the majeorreaor business
failures, and lists sources of help in making timéial decisions.
Delman’s suggestions underscore the necessity arotighly
understanding the operational and financial comattens involved in
starting one’s own business.

The entrepreneur will usually experience severécdifies during his
first two years in business. Delivery date mustrst, products must be
reliable, and bills and employees must be paid. Btinly, the
entrepreneur must convince potential customershisajadget is better
and less costly and that his business has a ldagekipectancy. An
obvious requirement is that the entrepreneur masgt ltonfidence in his
entrepreneurial abilities and be committed to tihecessful exploitation
of his product concept.

To repeat, both his abilities and his strategiestrbe documented in a
business plan that is used as a tool in estabgjstiancial support for
the new venture, and as a reference framework witich to compare
the future status of the business.
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OBJECTIVES
At the end of this unit, you should be able to:

o identify some of the pitfalls in starting a new iness
o suggest solutions to the identified pitfalls

3.0 MAIN CONTENT

3.1 Pitfalls to Avoid in Starting Your Own Busines

U.S. Department of Commerce studies show that abalit of new
small businesses never make the third year. Regaduffers the most,
with only 29% surviving three-and-a-half years. Wdsales show best
with a 48% survival after the same period.

Nevertheless, Dun & Bradstreet figures suggestri@e than 400,000
firms are started annually with about an equal nremibeing
discontinued.

Survival depends upon a variety of factors. Dun gaddtreet people
have been able to pinpoint nine major reasons &lureé of new
businesses.

Topping the list is simply lack of managerial expace. Even those
who have managed other businesses successfullydoave quickly to

bankruptcy when operating businesses they kneve ldabout. For
example, take the case of a young Pennsylvanian wéd into the

building business after nine years as an insurageat. With his cash
tied up in real estate and “receivables,” supplveese willing to sell to

him on a cash basis only. He couldn’t buy enougketep going. After
four years, he filled a voluntary petition in bamgtcy with liabilities

twice the size of his assets.

A “receivable” is simply money somebody owes yoatthou can’t get
your hand on yet. Experience in selling insurancehardly a good
training for another business that requires buljsdgement and heavy
day-to-day expenses before the profits roll in. Buén with specific
experience in some lines there is no assurance uotess. The
importance of experience is not the time spent Whbat is learned.
Successful businessmen underscore the need fancealaexperience.
This includes knowledge of your product, finan¢iahdling, buying and
selling.

Insufficient starting capital ranks just under lack experience as a
cause of all business failures. The notion th&vwathousand dollars and
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very hard work will bring success has held veryydivalidity since the
1930s. An experienced women’s-wear retailer sagsydne going into
business now without plenty of capital in back ohtshould have his
head examined.” Even if a new business venturelgtsuvive its first
year with limited capital, this disadvantage takesny years to
overcome.

Borrowing the needed capital often seems an easliation than it is.

Those who don’'t calculate exactly how much the rege on the

borrowed money will eat into their expected proéfteen come to grief-
discovering too late that they’'ve only been workingthe bank. A man
who earns 9% “clear profit” on capital that he loaved for 9% can have
a great time running his own business until hevetwato death.

Yet the attractions of being “independent” haverbkrown to induce
new “businessmen” to close their eyes to the haat that they won't
earn a cent for themselves until they have meimdrating costs and the
interest.

Today, anyone starting a new business must figgiré his normal

operating expenses plus his salary. For safetyexpense figure should
be adjusted upward from 25% to 50%. There are awayoreseen

costs. Then, he’ll have to determine the voluméuwdiness he must do
to cover these expenses. The cost of supplies, hawedise, etc., to
produce this volume must be figured. Finally, whsiures are needed
and what receivables will have to be carried ifddres granted to

customers? In essence, what capital is needestlupe income enough
for a reasonable net profit after expenses? A ®imgr number of

people go into business without doing this hartharétic.

The third business pitfall is the wrong locatiomexperienced people are
prone to look for inexpensive locations. Good laws are bound to
cost money but the volume realised from a goodtiosacan more than
offset the higher rent.

Once a business is under way, it can readily faitim to the fourth
pitfall-inventory mismanagement. The common warnpiftpn’t get too
much inventory,” should be modified to, “don’t btigo much of the
wrong merchandise.”

The management of inventory is an art, if what goe doing is selling
something that you keep in stock. Its ABC’s arem@ynput, even if its
XYZ's are not. The dollars you have invested inentory must earn
you money at a desirable rate. Fast turnover wathenoney on goods
that are priced at a small profit margin. Goods then over slowly only
pay well if the markup is large. The great inveptbagedy is found in
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goods that sit on your shelves without buyers. Thegyresent dollars
you have invested that are not earning anythinghort, precious capital
that’s tied up. This is all just as obvious as ancbe, but, oh, the
businesses that go on the rocks because of illedidgventory.

In big successful retail stores there is not Iduemanity, sentiment or
personal whim in the matter of inventory. The hquestions are: “what
sells, at how fast a turnover, for what mark upft duyers of stock
succeed or fall in their ability to solve that eioa most profitably. By

contrast, | know of a successful man who quit higfgssion to invest
his all in a store selling a “cultural” product tHa thought the people
“ought to” have. It bankrupted him because peopie What they want,

not what you think they “ought to.”

Pitfall five is too much capital going into fixedssets. Any money
invested in fixtures or real estate will most ljketome from your
working capital or will be borrowed. Money tied upfrozen assets that
aren’t necessary to your business is working chpita may not be
available when you need it for either a crisis mioaportunity.

The sixth pitfall is poor credit granting practic8he temptation to let
customers “put it on books” can be very strong.tipalarly if your
competition is coming from low-margin, big-volumasth competitors.
If you offer easy credit in order to get the bussiesome customers may
be so slow to pay that they’ll give you “the bussé When you force
credit on people you are in danger of attractirg borer payers. One
of the shocks lying in wait for new businessmerthat well-heeled
customers are very often the slowest to pay thehisd

In granting credit, two fundamental questions mastanswered. Do |
have enough capital? Do | know how to collect?

A general rule is that you must have additionalitehen hand equal to
one-and-a-half month’s credit sales in order tegiustomers 30 days to
pay. Credit granting and collecting takes skill. iygpeople just don’t
have it. One retailer with 25 years experience cemtad, “When | first
started | also tried to sell on credit but founatth wasn't a good
collector, so after several months | made all séescash and have
since conducted a cash and carry business.”

Pitfall number seven is taking too much out for ngalf. It's an easy
habit to fall into. Many new business starters geetb themselves, “We
are not going to take anything out of the busiriedad of course they
can'’t stick to it. What's the purpose of going ifttosiness if you aren’t
going to take something out? The approach to whbat take out for
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yourself should be flexible and realistic. When figsodecline owners
must curtail their drawing.

The eighth pitfall can come from too much succ8ssiness is so good
you decide to expand but unplanned expansion canruij®us.
Generally, businesses grow in two ways: slow aeddst from within-
marked by increased sales and profits, or by ragjgansion through
addition or acquisition.

Rapid expansion must be carefully planned sincequires skills to
manage new people, you must hire more as you hddiianal capital.
One storekeeper found out the hard way that twesteeren't twice as
profitable for him as one. With one store going Iviid opened another
across town. But the managerial help in his sectock failed to grasp
his successful methods. The owner had to supelpaestores with his
wife helping out. When she got sick the load wasrtauch. Eventually,
physical and capital strain made him to sell theored store. Today, he
operates one store profitably and without unduelaetzes.

Pitfall number nine-the wrong attitude-ruins maSpme businesses falil
to prosper or come to grief because of wrong alisuof their owners.
Being in business is plain hard work, demanding dillgence. Some
owners figure that since the business is theiesy lihwork hours only to
suit themselves. Others get involved in outsidergdts to an excessive
extent. They may even tell themselves that socidlavic interests help
promote the business when all they do is take theeo away from
affairs that need tending. Greed kills off othevghen products are
misrepresented or shoddy, it is always found outeM-known chain of
fine restaurants had to be sold off because theireo evaded income
taxes. The penalties levied by the internal revesargice in addition to
jail sentence forced the sale of that restauraaich

But, even with all the hazards, the dream of hayiogr own business
can be realised. There are ways to overcome thaabs and succeed.
A prime source of help lies with the federal goveemt through its

agency, the small business administration, setnup9b3 to aid small

business. The S.B.A. with field offices in prindifaties, as well as in

Guam and Puerto Rico, is available to assist nesinbgs hopefuls as
well as established small businesses.

4.0 CONCLUSION

In conclusion, consultancy firms are open for celimgy; you need
enough information and experience on the businessaye going into.
An excellent source of information for anyone ieted in starting a
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business is a trade association. Trade associatiiasin every major
industry and minor ones.

5.0 SUMMARY

The unit has been on the pitfalls to avoid in stgriyour own business
like, lack of managerial skill, lack of experiendasufficient starting
capital, wrong location, inventory mismanagement tuch capital
going to fixed assets, poor credit granting, takiomg much for yourself,
the issue of expansion and lastly the wrong agituSlome solutions
were suggested to overcome the pitfalls.

6.0 TUTOR-MARKED ASSIGNMENT

Discuss five pitfalls you might fall into when diag your own
business.

7.0 REFERENCES/FURTHER READING

Checklist for going into Busineg§lanagement Research Summaries No
120).

Factors in Small Business Success or Fail(veanagement Research
Summaries No. 145).

Starting and Managing a Small Business of Your (starting and
managing series No 1).

Clifford M. and Joseph R. (1975Entrepreneurship and Venture
Management.
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1.0 INTRODUCTION

Total Quality Management (TQM) is a philosophy apihctice of

management which aims to satisfy the customers dgnshof employee
involvement, consistent leadership and continuogsrovement. In so
doing, it brings together a number of hard and sedéhnologies of
quality management. This paper will examine the damental
principles of TQM, TQM as a strategic managemeal, tine concept of
TQM, antecedents of modern quality management, itgugurus,

accelerating use of TQM, quality and business perémce, service
quality and product quality, top management commitinthe tools and
improvement circle, the metric and the process$esimplementation of
performance measurement systems and benchmarking.

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

. define the concept of (TQM)
o apply the concept of (TQM) to your business
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3.0 MAIN CONTENT

3.1 Overview of (TQM)

Total quality management (TQM) is the integratidralh functions and
processes within an organisation in order to a&i@ontinuous
improvement of the quality of goods and servicesie Tgoal is
customers’ satisfaction.

Of all the management issues faced in the lastd#eceone has had the
impact of or caused as much concern as qualityrmrerdcan products
and services. A report by the Conference Boardcatds that senior
executives in the United States agreed that thadvaof total quality is
essential to ensure competitiveness in global niarkguality expert J.
M. Juran calls it a major phenomenon in this ageis Tconcern for
quality is not misplaced.

The interest in quality is due, in part, to foreignmpetition and the
trade deficit. Analysts estimate that the vast migj@f U.S. businesses
will continue to face strong competition from thacilic Rim and the
European Economic Community for the remainder & 1990s and
beyond. This comes in the face of a serious erosibrcorporate
America’s ability to compete in global markets otleg past 20 years.

As we come to the end of the"™@entury, the competitive and trade
deficit problems are compounded by the weakenihgagon in Asian
and other global markets. To compete in these narkey require
additional efforts in both cost reduction and quali

3.2 The Concept of TQM

TQM is based on a number of ideas. It means thgnkinout quality in

terms of all functions of the enterprise and istartdo-finish process
that integrates interrelated functions at all levelt is a systems
approach that considers every interaction betwbervarious elements
of the organisation. Thus, the overall effectivened the system is
higher than the sum of the individual outputs friora subsystems. The
subsystems include all the organisational functionthe life cycle of a

product, such as:

design
planning
production
distribution
field service.

o
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The management subsystems also require integratidoding:

1. strategy with a customer focus

2. the tools of quality

3. employee involvement ( the linking process timagrates the
whole).

A corollary is that any product, process, or sexwaan be improved, and
a successful organisation is one that conscioussks and exploits
opportunities for improvement at all levels. Thaddearing structure is
customer satisfaction. The watchword is continuoysovement.

The Conference Board has summarised the key isswes$erminology
related to TQM:

o The cost of qualityas the measure of non-quality (not meeting
customer requirements) and a measure of how théygpeocess
iS progressing.

. A cultural changethat appreciates the primary need to meet
customer requirements, implements a managemenbspipihy
that acknowledges this emphasis, encourages engploye
involvement, and embraces the ethics of continuous
improvement.

o Enabling mechanisms of changencluding training and
education, communication, recognition, managemeiatiour,
teamwork, and customer satisfaction programs.

o Implementing TQMby defining the mission, identifying the
output, identifying the customers, negotiating oustr
requirements, developing a “supplier specificatidhat details
customer objectives, and determining the activiteguired to
fulfil those objectives.

o Management behaviouhat includes acting as role models, use
of quality processes and tools, encouraging comcaition,
sponsoring feedback activities, and fostering anovigding a
supporting environment.

3.2.1 Antecedents of Modern Quality Management

Quiality control as we know it probably had its megngs in the factory
system that developed following the industrial detion. Production
methods at that time were rudimentary at best. lrtsdvere made from
non-standardised materials using non-standardissttiads. The result
was products of varying quality. The only real skamis used were
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measures of dimensions, weight, and in some insgaparity. The most
common form of quality control was inspection b tburchaser, under
the common-law rule of caveat emptor.

Much later, around the turn of this century, Fredeiraylor developed
his system of scientific management, which emplkeds@oductivity at
the expense of quality. Centralised inspection depnts were
organised to check for quality at the end of thedpction line. An

extreme example of this approach was the Hawth@faks at Western
Electric Company, which at its peak in 1928 emptb¥8,000 people in
the manufacturing plants, 5200 of whom were initigpection process.
Most involved visual inspection or testing of theoguct following

manufacture. Methods of statistical quality contold quality control
and quality assurance were added later. Detectirapufacturing

problems was the overriding focus. Top managemeniech away from
the idea of managing to achieve quality, and furtioee, the work force
had no stake in it. The concern was limited largelthe shop floor.

Traditional quality control measures were (andl stik) designed as
defense mechanisms to prevent failure or elimimkgiects. Accounts
were taught (and are still taught) that expendgudoz defect prevention
were justified only if they were less than the coffailure. Of course,
cost of failure was rarely computed.

Following World War Il, the quality of products mhaced in the United
States declined as manufacturers tried to keepitlptine demand for
non-military goods that had not been produced dutire war. It was
during this period that a number of pioneers begmnadvance a
methodology of quality control in manufacturing aoddevelop theories
and practical techniques for improved quality. Thest visible of these
pioneers were W. Edwards Deming, Joseph M. JuramaAd V.

Feigenbaum, and Philip Crosby. It was a great lmsshe quality
movement when Deming died in December 1993 atdleeof 93.

3.2.2 The quality Gurus

Deming, the best known of the “early” pioneers, ciedited with

popularising quality control in Japan in the eat850s. Today, he is
regarded as a national hero in that country andstibe father of the
world-famous Deming Prize for quality. He is beshown for

developing a system of statistical quality contra@lthough his

contribution goes substantially beyond those tegles. His philosophy
begins with top management but maintains that compaust adopt the
14 points of his system at all levels. He alsoewals that quality must
be built into the product at all stages in ordeathieve a high level of
excellence. While it cannot be said that Demingrasponsible for

113



HCM 313 RESTAURANT ENTREPRENEURSHIP

quality improvement in Japan or the United States,has played a
substantial role in increasing the visibility oktprocess and advancing
an awareness of the need to improve.

Deming defines quality as a predictable degree mfoumity and
dependability, at low costs and suited to the maiBeming teaches that
96 percent of variations have common causes armatcépt have special
causes. He views statistics as a management tdaketins on statistical
process control as a means of managing variatioasprocess. Deming
develops what is known as the Deming chain reactam quality
improves, costs will decrease and productivity wilrease, resulting in
more jobs, greater market share, and long-termiainAlthough it is
the worker who will ultimately produce quality procts, Deming
stresses workers pride and satisfaction rather tharestablishment of
quantifiable goals. His overall approach focusesngorovement of the
process, in that the system, rather than the wprikethe cause of
process variation.

Deming’s universal 14 points for management are rsansed as
follows:

1. Create consistency of purpose with a planThe objective is
constancy of purpose for continuous improvement. An
unwavering commitment to quality must be maintainieg
management. Quality, not short-term profit, shcagddat the heart
of organisational purpose. Profit will follow whequality
becomes the objective and purpose.

2. Adopt the new philosophy of quality.The modern era demands
ever increasing quality as a means of survival ahobal
competitiveness. Inferior material, poor workmapsidefective
products, and poor service must be rejected. Rextuof defects
is replaced by elimination of defects. The new waltof quality
must reflect a commitment to quality and must bepsuted by
all employees.

3. Cease dependence on mass inspectioQuality cannot be
inspected during production, it must be built ronh the start.
Defects discovered during inspection cannot bedsadbt it is too
late; efficiency and effectiveness have been I, has
continuous  process improvement. Continuous  process
improvement reduces costs incurred by correctingrerthat
should not have been made in the first place.

4. End the practice of choosing suppliers based on . Least
cost is not necessarily the best cost. Buying feosupplier based
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10.

11.

on low cost rather than a quality/cost basis defda need for a
long-term relationship. Vendor quality can be ewaédd with
statistical tools.

Identify problems and work continuously to improve the
system.Continuous improvement of the system requiresiagek
out methods for improvement. The search for quality
improvement is never ending and results from snglyihe
process itself, not the defects detected duringeiason should
be noted.

Adopt modern methods of training on the job. Training
involves teaching employees the best methods ofewicly
quality in their jobs and the use of tools suclstasistical quality
control.

Change the focus from production numbers (quantity)to
quality. The focus on volume of production instead of guali
leads to defects and rework that may result inriofgoroducts at
higher costs.

Drive out fear. Employees need to feel secure in order for
quality to be achieved. Fear of asking questioreporting
problems, or making suggestions will prevent theiree climate

of openness.

Break down barriers between departments When employees
perceive themselves as specialists in one fundrotiepartment
without too much regard for other areas, it termpromote a
climate of parochialism and set up barriers betwadspartments.
Quality and productivity can be improved when theseopen
communication and coordination based on the common
organisation goals.

Stop requesting improved productivity without providing
such methods to achieve it.Continuous improvement as a
general goal should replace motivational or ingjmreal slogans,
sign, exhortations, and work force targets. Theomapuse of
poor productivity and quality is the managementeays, not the
work force. Employees are frustrated when exhottedchieve
results that management systems prevent them fehie\ang.

Eliminate work standards that prescribe numerical quotas.
Focus on quotas, like a focus on production, mayperage and
reward people for numerical targets, frequentlyhatexpense of
quality.
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12. Remove barriers to pride of workmanship.A major barrier to
pride of workmanship is a merit or appraisal systesmsed on
targets, quotas, or some list of personal trags llave little to do
with incentives related to quality. Appraisal systethat attempt
to coerce performance should be replaced by sydteahattempt
to overcome obstacles imposed by inadequate miateria
equipment, or training.

13. Institute vigorous education and retraining. Deming
emphasises training, not only in the methods ofsghecific job
but in the tools and techniques of quality contrad, well as
instruction in teamwork and the philosophy of alfy&ulture.

14. Create a structure in top management that will emphsise the
preceding 13 points everydayAn organisation that wants to
establish a culture based on quality needs to esmmhahe
preceding 13 points on a daily basis. This usuadiguires a
transformation in management style and structutee €ntire
organisation must work together to enable a qualiiture to
succeed.

3.3 Juran’s ten steps

Juran, like Deming, was invited to Japan in 1954 thg union of
Japanese Scientists and Engineers (J U S E). ¢tizds introduced the
managerial dimensions of planning, organising, a&odtrolling and
focused on the responsibility of management toeachguality and the
need for setting goals. Juran defines quality tagd$s for use in terms of
design, conformance, availability, safety, and dfiaise. Thus, his
concept more closely incorporates the point of vigihe customer. He
is prepared to measure everything and relies otersysand problem-
solving techniques. Unlike Deming, he focuses op te down
management and technical methods rather than wopkele and
satisfaction.

Juran’s ten steps to quality improvement are:

Build awareness of opportunities to improve.
Set goals for improvement.

Organise to reach goals.

Provide training.

Carry out projects to solve problems.

Report progress.

Give recognition.

Communicate results.

ONoGkRWNE
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9. Keep score.
10. Maintain momentum by making annual improvement péithe
regular systems and processes of the company.

Juran is the founder of the Juran Institute in @viJt Connecticut. He
promotes a concept known as Managing Business $3oQuiality,
which is a technique for executing cross-functionglality
improvement. Juran‘s contribution may, over theglemterm, be greater
than Deming’s because Juran has the broader conebii¢ Deming’s
focus on statistical process control is more tewddhy oriented.

Armand Feigenbaum, like Deming and Juran, achieveibility
through his work with the Japanese. Unlike thestattvo, he used a total
quality control approach that may very well be fierunner of today’s
TQM. He promoted a system for integrating efforts develop,
maintain, and improve quality by the various groupan organisation.
To do otherwise, according to Feigenbaum, wouldobspect for and
control quality after the fact rather than buildntat an earlier stage of
the process.

4.0 CONCLUSION

Total quality control cannot be overemphasised ny arganisation.
Starting a business may be fine but what aboutirmaity? To keep your
business going, you must ensure proper quality gemant.

5.0 SUMMARY

| will summarise these in the words of Philip Crpsb

Philip Crosby, author of the popular boQality is Free,may have

achieved the greatest commercial success by progbis views and

founding the Quality College in Winter Park, FlaidHe argues that
poor quality in the average firm costs about 2@ et of revenues, most
of which could be avoided by adopting good quajiyctices. His

“absolutes” of quality are:

. Quality is defined as conformance to requirementst
“goodness”.

o The system for achieving quality is prevention, appraisal.

. The performance standard is zero defects, not 'sthelbse
enough.”

o The measurement of quality is the price of non-comfince, not
indexes.
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6.0 TUTOR-MARKED ASSIGNMENT

Describe the steps to be taken to achieve toalltgumanagement

7.0 REFERENCES/FURTHER READING
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1.0 INTRODUCTION

Securing prevention by audit and review of theesyist

Error or defect prevention is the process of remgvor controlling
error/defect causes in the system. There are tworraments of this:

o checking the system.
o error/defect investigation and follow-up

These have the same objectives — to find, recoddraport possible
causes of error and to recommend future correeiven.

Checking the system
There are six methods in general use:

a. Quality audits and reviewswhich subject each area of an
organisation’s activity to a systematic criticabexnation. Every
component of the total system is included, i.eality policy,
attitudes, training process, decision features, raipg
procedures, documentation. Audits and reviewshdbad field of
accountancy, aim to disclose the strengths and messles and
the main areas of vulnerability or risk.
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b. Quality survey a detailed, in-depth examination of a narrower
field of activity, i.e. major key areas revealed dpyality audits,
individual plants, procedures or specific problezosmmon to an
organisation as a whole.

C. Quality inspectionwhich takes the form of a routine scheduled
inspection of a unit or department. The inspecsbould check
standards, employee involvement and working prestiand that
work is carried out in accordance with the proceduetc.

d. Quiality tour, which is an unscheduled examination of a workaare
to ensure that, for example, the standards of tperaare
acceptable, obvious causes of errors are remoweldinageneral
guality standards are maintained.

e. Quality sampling which measures by random sampling, similar
to activity sampling, the potential error. Trainexbservers
perform short tours of specific locations by présed routes and
record the number of potential errors or defeces&he results
may be used to portray trends in the general gqusitation.

f. Quality scrutiny which is the application of a formal, critical
examination of the process and technological indestfor new
or existing facilities, or to assess the poterfaalmal-operation
or malfunction of equipment and the consequentfidcts of
quality.

OBJECTIVES

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

o detect errors during investigations and follow up

o differentiate internal and external quality-systeandits and
reviews

o state TQM standard for self-assessment.

3.0 MAIN CONTENT
3.1 Error or Defect Investigations and Follow-up

The investigation of errors and defects can prowaduable error
prevention information. The method is based on:

o collecting data and information relating to theoewr defect.
o checking the validity of the evidence.
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o selecting the evidence without making assumptionaraping to
conclusions.

The results of the analysis are then used to:

decide the most likely cause(s) of the errors dedts.

notify immediately the person(s) able to take otiive action.
record the findings and outcomes.

report them to everyone concerned, to preventuarmeace.

The investigation should not become an inquisitmm@pportion blame,
but focus on the positive prevention aspects.

3.2 Internal and External Quality-System Audits an
Reviews

A good quality system will not function without ajleate audits and
reviews. The system reviews, which need to be edmout periodically
and systematically, are conducted to ensure tlasybtem achieves the
required effect, while audits are carried out tokengure that actual
methods are adhering to the documented proceddites. reviews
should use the findings of the audits, for failtmeoperate according to
the plan often signifies difficulties in doing s&.re-examination of the
procedures actually being used may lead to syst@provements
unobtainable by other means.

A schedule for carrying out the audits should bawar up, different
activities perhaps requiring different frequenci@dl. procedures and
systems should be audited at least once per ydasreTmust be,
however, a facility to adjust this on the basishaf audit results.

A quality-system review should be instituted, pg@dhavery 12 months,
with the aims of:

o ensuring that the system is achieving the desgelise

o revealing defects or irregularities in the system.

. indicating any necessary improvements and/or covee@ctions
to eliminate waste or loss.

o checking on all levels of management.

o uncovering potential danger areas.

o verifying that improvements or corrective actioroggdures are
effective.
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Clearly, the procedures for carrying out the auditd reviews and the
results from them should be documented, and besuty review.

The assessment of a quality system against a plartistandard or set of
requirements by internal audit and review is knoam a first-party
assessment or approval scheme. If an external mastanakes the
assessment of a supplier against his own or anmatar international
standard, a second-party scheme is in operatiom eXternal assessment
by an independent organisation not connected wighcantract between
customer and supplier, but acceptable to them hstlknown as an
independent third-party assessment scheme. Tlee legtially results in
some forms of certification or registration by tesessment body.

One advantage of the third-party schemes is tlegt tioviate the need
for customers to make their own detailed checkeingaboth suppliers
and customers time and money, and avoiding issfiesommercial
confidentiality. Just one knowledgeable organisahas to be satisfied,
rather than multitude with varying levels of comgrete. This method
often certifies suppliers for quality assuranceedasontracts without
further checking.

Each certification body usually has its own recegdimark, which may
be used by registered organisations of assesseabitigp in their
literature, letter headings, and marketing acteiti There are also
publications containing lists of organisations wdhaoguality systems
and/or products and services have been assessdoke ©b value, the
certification body must itself be recognised ansljally, assessed and
registered with a national or international acdaa®n scheme, such as
the National Accreditation Council for Certificatid®dodies (NACCB) in
the UK.

Many organisations have found that the effort ofsigieing and
implementing a written quality system good enoughstand up to
external independent third-part assessment has bedremely
rewarding in:

encouraging staff and improving morale.
better process control.

reduced wastage.

reduced customer service cOsts.

This is also true of those organisations that halv&ined third-party
registrations and simply companies that still insis their own second-
party assessment. The reason for this is that wioste standards on
quality systems, whether national, international,company-specific,
are now very similar indeed. A system that meeg¢srdquirements of

122



HCM 313 MODULE 3

the ISO 9000 series will meet the requirementsllobther standards,
with only the sight modifications and small empkakere and there
required for specific customers. It is the auth@xperience, and that of
his immediate colleagues, that an assessment ¢aueby one of the
independent certified assessment bodies is at ksstigorous and
delving as any carried out by a second-part reptatee.

Internal system audits and reviews must be positwel conducted as
part of the preventive strategy and not be caroed only before

external audits, nor should they be left to theeewdl auditor — whether
second or third party. An external auditor discawgrdiscrepancies
between actual and documented systems will benedlto ask why the
internal review methods did not discover and cdrtieem. As this type
of behaviour in financial control and auditing isntmonplace, why
should things be different in the control quality?

Managements, anxious to display that they are serabout quality
must become fully committed to operating an effectjuality system
for all personnel within the organisation, not jtist staff in the quality
department. The system must be planned to be wieahd achieve its
objectives in an uncomplicated way. Having establis and
documented the procedures, an organisation musirestisat they are
working and that everyone is operating in accordawgh them. The
system once established is not static; it shoulflebgble, to enable the
constant seeking of improvements or streamlining.

3.3 Quality Auditing Standard

There is a British and International Standard Guaejuality-systems
auditing (BS 7229, ISO 10011: 1991). This point$ that audits are
required to verify whether the individual elementsking up quality

systems are effective in achieving the stated ¢l The growing use
of standards internationally emphasises the impoedaf auditing as a
management tool for this purpose. The guidance igedv in the

standard can be applied equally to any one ofhlireetspecific and yet
different auditing activities:

a. First-party or internal audits, carried out by agamisation on its
own systems, either by staff who are independeth®fsystems
being audited, or by an outside agency.

b. Second-party audits, carried out by one organisg&opurchaser
or its outside agent) on another with which it eithas contracts
to purchase goods or services or intend to do so.

C. Third-party audits, carried out by independent ages) to
provide assurance to existing and prospective m&te for the
product or service.

123



HCM 313 RESTAURANT ENTREPRENEURSHIP

ISO 10011 (BS 7229) over audit objectives and residities,
including the roles of auditors and their indeperde and those of the
‘client’. It provides the following detailed guide@ on audit.

. Initiation, including its scope and frequency..

o Preparation, including review of documentation, pinegramme,
and working documents.

o Execution, including the opening meeting, examoratiand

evaluation, collecting evidence, observations, afasing the
meeting with the auditee.

o Report, including its preparation, content andritistion.

o Completion, including report submission and retamti

Attention is given at the end of the standard torestiive action and
follow-up, where it is stressed that the improvetamocess should be
continued by the client for a verification audittbe implementation of
any corrective actions specified.

4.0 CONCLUSION

There have been many recent developments and whkreontinue to

be many more, in the search for a TQM standardaméwork against
which organisations may be assessed or measuresehass, and carry
out the so-called ‘gap analysis’. To many compariles ability to judge
their TQM progress against an accepted set ofriitgould be most
valuable and informative.

5.0 SUMMARY
o Investigations proceed by collecting, checking aelécting data,

and analysing it by deciding causes, notifying peopecording
and reporting findings and outcomes.

o A good quality system will not function without afieate audits
and reviews.
o System assessment by internal audit and reviewawh as first-

party, by external customer as second-party, and aby
independent organisation as third-party certifmati

6.0 TUTOR-MARKED ASSIGNMENT

Discuss the internal quality-system audits
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1.

0 INTRODUCTION

Cooking is simply the transfer of energy from athsaurce to a foad
To cook foods successfully, you must understanavidngs in which heat
is transferred: conduction, convection and radmti&nergy alters the
food’s molecular structure, changes its texturaydur, aroma, and
appearance When food is cooked, the process destmmyoorganisms
and makes food easier to ingest and digest.

In this unit, you shall learn about the methodsdute transfer heat
(broiling, grilling, roasting and baking, sautéingan-frying, deep-
frying, poaching, simmering, boiling, steaming, ibiag and stewing)
and learn how to cook different foods with using tight methods of
cooking.

2.0 OBJECTIVES

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

. differentiate between the three main methods of tneasfer
. describe the effects of heat on food nutrients
. identify and analyse the dry heat methods of capkin

3.0 MAIN CONTENT
3.1 Heat Transfer

According to the principles of cooking, heat is/pd of energy. When a
substance gets hot, the molecules have absorbegyenehich causes
the molecules to vibrate rapidly. The moleculeststa expand and
bounce off one another. As the molecules move, thalide with
nearby molecules, causing a transfer of heat energy

Heat can be transferred to foods through conductimmvection, or
radiation. Heat travels through foods by conduction
3.1.1 Conduction
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Conduction, one of the most basic principles of kaog, is the
movement of heat from one item to another througéct contact. For
example, when a flame touches the bottom of alpeet, is conducted to
the pan.

Generally, metals are good conductors. Copper andimium are the
best conductors, while liquids and gases are pooductors.

Conduction is a slow method of heat transfer bezahsre must be
physical contact from one molecule to another.

3.1.2 Convection

Convection is the transfer of heat through a flTide fluid may be in a
liquid or gas state. According to the principlescobking, there are two
types of convection: natural and mechanical.

Natural convection causes a natural circulatiorhedt because warm
liquids and gases have a tendency to rise whileecones fall.

Mechanical convection causes heat to circulate revemly and quickly

through fans or stirring. True or pure convectieers, usually found in
higher-end-ovens, have an additional element tinabsnds the fan and
circulates heated air inside the oven. The fan erteated air
horizontally through the oven racks around the fambking it evenly.

Oven position is relatively unimportant. Any racka true convection
oven should yield the same cooking results, withd&on the bottom
rack getting no browner than others.

Virtually any food that you cook in a regular ovéenefits from
convection cooking. Actually, your wallet might kefin, too. With
convection cooking the oven heats faster and cdo&d 25 percent
faster - and usually at 25 degrees lower than arglimvens. Poultry
skins are crispy because they render faster whiatnstays juicy,
roasted vegetables caramelise more quickly, anegdaoods brown
evenly.

3.1.3 Radiation

Radiation is energy transferrdyy waves of heat or light striking the
food. Two types of radiant heat are infrared ancrowave.

Infrared cooking is commonly used with toasters @ndilers. These
devices use an electric or ceramic element heateduth a high
temperature that it gives off waves of radiant heat
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Microwave cooking relies on radiation generatecahyoven to heat the
food.

3.2 The Effects of Heabn food nutrients
3.2.1 Proteins Coagulate

Coagulation is when proteins transform from a lijstate to a solid
state. Examples: the firming of meat fibres and eddtes changing
from a clear liquid to a white solid when heated.

3.2.2 Starches Gelatinise

When a mixture of starch and liquid is heated cétgranules swell. The
liquid thickens because the starch granules sweadctupy more space.
Examples: The thickening of sauces when starctdsa

3.2.3 Sugars Caramelise

As sugars cook, they turn brown and change flavGaramelised sugar
is used in many sugars, candies, and dessertacindaramelisation is
used in most flavours we associate with cooking.

3.2.4 Water Evaporates

All foods contain some water. The evaporation otewvalries foods
during cooking.

3.2.5 Fats Melt

Fats are greasy, smooth substances that do notwvi#ise water. Oils are
fats that remain liquid at room temperature. Fagdt mvhen heated and
then gradually liquefy. Fats will not evaporate.

3.3 Cooking Methods

Steaming
Sautéing
Braising
Pan-frying
Stewing
Deep-frying
Broiling
Poaching
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Grilling
Simmering
Roasting
Boiling
Baking

3.4 Classifying Cooking Methods

Dry-heat
Moist-heat
Combination

3.4.1 Dry-Heat Cooking Methods

Definition— this is any cooking method that does nse moisture as a
cooking medium

Broiling
Grilling
Roasting
Baking
Sautéing
Stir-frying
Pan-frying
Deep-frying

3.4.1.1 Grilling and broiling

Grill - to cook with heat from below
Broil - to cook with heat from above

Both utilise very hot - radiant heat, thereforeyot@nder cuts should be
used.

Fuels used:

Broilers and Salamanders - Gas and Electric
Grills - Electric (closed)

. Gas with metal; heat deflectors

. Gas with lava rock

o Charcoal-compressed and natural
. Wood-hard woods

Method
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Grilled foods can be cooked over heat (charcoathdmies, gas or
electric heated grills/griddles), under heat (ga®lectric salamanders,
over-heated grills) or between heat (electricalgated grill bars or
plates).

J Grilling over heat — preheat grill bars and brusthwil prior to
use, otherwise food will stick to them the barswutdachar the
food on both sides to give the distinctive appeagaand flavour
of grilling. Barbecuing is a type of grilling oveeat.

. Grilling under heat/salamander — preheat salamander
(sometimes called over-heated grills) and greasdéns. Steaks,
chops and items that are likely to slip betweengtilébars of an
under-heated grill may be cooked under a salamander

. Grilling between heat — this is grilling betweeedttically heated
grill bars or plates and is used for small cutsefats.

3.4.1.2 Grilling Procedures

1. Preheat the grill.

2. Clean the grill with a wire brush.

3. Brush item to be grilled with oil or clarifidzltter.

4. Place the item on a hot area of the grill. osIgrill marks to
form.

5. Turn the product 90° and allow cross markotonf

6. Flip the product* and finish cooking over maater heat. After

searing the second side, larger or pieces to herlmkine, may be
finished in the oven.

Some fish and other delicate products may be seameshly one side
and then finished in the oven.

3.4.1.3 Effect of grilling

The food keeps most of its nutrients and flavowraoese it is cooked so
quickly. When grilling meat, the fierce heat setlle surface of the
meat, helping to keep the juices in the meat. &tfilneat lose less of
their juices than meat cooked any other way, ag las they are not
pierced by a fork while they are cooking. Grillitgy only suitable for

certain cuts of best-quality meat — inferior meadled this way will be

tough and inedible.
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3.4.1.4 Advantages

The speed of grilling means that food can be coakecdkly to order.
Charring foods gives a distinctive appearance armtaves the flavour.
You have good control of the cooking process bexane food is
visible and accessible while it is being grilled.

Grills may be situated in view of customers, whiokan that they can
see the food cooking, which adds to the entertantinea restaurant.

3.4.1.5 General rules
Smaller, thinner items should be cooked very quickl

Seal and colour food on the hot part of the gtlen move to a cooler
part to complete cooking.

Do not grill foods for too long. Cooking the foowly will dry it out.
Basting of foods and oiling of bars will help toepent the food from
drying out and sticking to the grill.

3.4.1.6 Grilling Fish

o The most important consideration in grilling fighthe texture of
the product to be grilled.

. Firm fleshed fish with adequate oil content aret:bes
Salmon Swordfish Tuna
Sturgeon Redfish Wahoo
Shark Halibut
Grouper Catfish

o Fish filets or steaks are most commonly grilled

o Smaller whole dressed fish may also be grilled
Mackerel Sardines Sole
Snapper Sea bass

o Shellfish and crustaceans can also be grilled
Lobster Shrimp Sea Scallops
Abalone Octopus

3.4.1.7 Broiling Fish

Any fish regardless of texture can be broiled

1. Place fish filet on a buttered sizzle plate
2. Season and brush with butter
3. Cook under broiler until filet is flaky.
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4. Generally oilier fish hold up best in the dry heatthe broiling
process.

3.5 Roasting

Roasting is cooking in dry heat in an oven or csp#, with the aid of
fat or oil.

Purpose

Roasting creates a distinctive taste and providesasting variety to the
menu.

Method of heat transfer - convection
Two Methods:

3.5.1 A. Searing method

Red meats are seared first to seal injtiies and give colour by
means of:

1. Browning in a small amount of fat on top of #teve

2. Starting the roast at a high temp. (450-500°he oven then
finished at lower temperature.

Advantage - meat is well caramelised - good appeara

Disadvantage - higher shrinkage - less yield

3.5.2 B. Low temperature or constant heat method

Meat is cooked at a moderate temperature throughout
Advantage - Better yield - less shrinkage

Disadvantage - Longer cooking time; caramelisatmay not be as
pronounced

3.5.3 Procedure

Always preheat the oven before roasting.
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There are two main methods of roasting food:

1. Roasting on a spit — this roasts meat using radlintsat. Place
prepared meat or poultry on a rotating spit oveilinofront of
fierce radiated heat.

2. Roasting in an oven — this roasts the food usingiegh dry heat.
Force-air convected heat or convected heat combiwéb
microwave energy.

During the cooking process, baste the product esbyulwith the
cooking medium (fat or oil) and any other juiceattbome out of the
product. This will help to keep the food moist. Tih@sting liquid will
also caramelise the surface of the product, whidghewhance both the
flavour and the visual appeal of the dish.

3.5.4 The effect of roasting

The initial heat of the oven seals the food. Thisvpnts too many
natural juices from escaping. Once the food istlyghrowned, reduce
the oven temperature (or the temperature of thé $marce when spit
roasting) to cook the inside of the food withoutdeming the surface.
3.5.5 Advantages

Good-quality meat and poultry is tender and suetduMhen roasted.
Meat juices from the joint can be used for gravgt amenhance flavour.
Both energy (the amount of gas or electricity usedid oven
temperature can be controlled easily. You can dadiffierent foods in

the oven together, saving fuel.

Ovens with transparent doors allow you to checktwhdappening in
the oven.

You have easy access to the food so it is straigh#rd to reach it,
move it around and remove it from the oven.

With spit roasting, you can see exactly how thekoapis progressing
and you have easy access to the food.

There is minimal fire risk because a thermostatged to control the
temperature so there is no risk of overheating.
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3.5.6 Temperature and time control
Always preheat ovens to the required cooking teatpee.
Always follow the oven temperature and shelf sgHigiven in recipes.

The cooking time will be affected by the shapegzesitype, bone
proportion and quality of the food you are cooking.

Meat thermometers or probes can be inserted tardete the exact
temperature in the joint.

3.5.7 Determining Doneness:

A. Touch - experience needed

B. Time / Weight / Temperature

C Insert a metal skewer
1. Temperature of skewer (vs. body temperature)
2. Observing the colour of juice that flows out

D. Thermometer

Carry-over Cooking - the cooking that occurs attefood has been
removed from the heat source. It is accomplishedhb residual heat
remaining in the food.

In roasting, the larger the piece of meat the nimat energy it holds.
Therefore the larger the piece of meat the moreyaarer cooking will
take place. Carry-over cooking can account for ashnas 20°F.

Resting - after removing them from the oven, redsneats should be
allowed to rest 20 min. before carving to:

1. Finish carry-over cooking
2. Allow meat fibres to relax. Juice will flow bado outer tissue
from the roast.

Meat carved too soon will lose its colour, moistarel flavour; and will
appear to be overcooked.

Pan Gravies

Principle - to dissolve drippings left in roastipgn (fond) to make a
sauce

A. Apply low heat to roasting pan to clarify fakleat drippings that
are suspended in the fat will cling to the botwinthe pan.

10
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B. Fat is removed from the pan or “degreased”
C. Deglase roasting pan with stock to prepare:
1. Jus Clair (natural juice, “au jus”)
2. Jus lié - jus clair thickened with cornstaocharrow
root

3. Gravy - jus clair thickened with roux (degrecdat
from the roast is sometimes used to make the roux)

Deglasing

Excess fat is removed from the pan
Liquid is addedo the pan

The liquid “washes” the deglased drippings (fonatk)ch are then used
to make a sauce.

The greatest problem in sautéing is moisture. Ifstoe is allowed to
accumulate, meat will boil and toughen.

Remedies to avoid excess moisture:
Heat pan and fat before adding meat
Make sure meat is dry

Don’t overload the pan

Once meat is added to a hot pan, do not stir okeshmtil heat is
recovered.

If sauce is made from the deglasing, the meat neagdaled back to the
pan to mix it, but do not return it to a boil oetmeat will toughen and
lose moisture.

3.6 Sautéing

Sauté (Fr.) - to jump

Sautéing Proteins

The key to sautéing proteins is to sear the meaftrdate colour and
preserve moisture.

Procedure:

Put a small amount of fat in a hot pan (just efotagcoat the bottom of
the pan.

11
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White meats are dredged in flour, dark meats ate @oly use tender
cuts of meat

Cook to order, do not hold.
3.7 Shallow frying

Shallow frying is cooking food in a small quanty pre-heated fat or
oil in a shallow pan (a frying pan or a sauté pampn a flat surface (a
griddle plate).

Purpose

The purpose of shallow frying is to brown food, igly it a different
colour and an interesting and attractive flavour.

3.7.1 Methods

There are four methods of shallow frying: shalloryirfg, sautéing,
griddling and stir-frying.

To shallow fry, cook the food in a small amounffatfor oil in a frying
pan or sauté pan. Fry the presentation side ofiotbe first (the side that
will be seen when it is on the plate). The sidd ihdried first will have
the better appearance because the fat is clean.tlihrethe food to cook
and colour the other side.

To sauté tender cuts of meat and poultry, cook tirem sauté pan or
frying pan in the same way as for shallow frying.

To griddle foods such as hamburgers, sausagesliaad snions, place
them on a lightly oiled, pre-heated griddle (a ¢afietal plate). Turn
them frequently during cooking. Pancakes can aésecdmked this way
but should be turned only once.

Stir-fry vegetables, strips of fish, meat and pguih a wok or frying
pan by fast frying them in a little fat or oil.

If shallow-fried food needs to be cooked in buttgou should use
clarified butter. This is because clarified buttexs a higher burning
point than unclarified butter, so it will not buas easily. To clarify
butter, melt it and then carefully strain off the,fleaving behind the
clear liquid.

12
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3.7.2 Effects of shallow frying

The high temperature used in shallow frying sehés furface of the
food almost instantly and prevents the naturalesidrom escaping.
Some of the frying medium (oil or butter will besalbbed by the food,
which will change its nutritional content (in othewords, will make it
more fatty).

Advantages

Shallow frying is a quick method of cooking primets of meat and
poultry because suitable fats or oils can be het@tedhigh temperature
without burning. As the food is in direct contadtiwthe fat, it cooks
rapidly.

3.7.3 Temperature and time control

This is particularly important, as all shallow-filiéoods should have an
appetising golden-brown colour on both sides. Td¢as be achieved
only by carefully controlling the temperature, whishould initially be

hot. The heat should then be reduced and the fooded when

necessary.

General rules

When shallow-frying continuously over a busy peripcepare and cook
the food in a systematic way.

Clean the pans after every use.
3.8  Stir-frying

Always high heat

Use a wok or sauteuse

Product is always cut in small pieces
Used for either cooking or finishing

Some products in the stir-fry may be pre-cookedigdyr or fully as the
situation requires.

Most of the concerns that apply to sauté also atapsfir fry.

13
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3.9 Pan-Frying

. Larger or portion size pieces are used in pan dry{ohops,
steaks, filets etc.)

. Use enough fat to cover the product by half.

. Food does not “jump”.

Items are cooked for a longer time than sautéedsiten some cases
they are finished in the oven.

Usually there are no drippings in the pan to makalee.

3.9.1 Smoking Point of Fats

Whole butter 250° F
Clarified butter 270-280° F
Animal fats 290 - 320°F
Lard 400°F

Goose Fat - 430°F
Coconut oil - 480°F
Vegetable oil - 520°F
Olive oil - 550°F

3.10 Deep-frying

Deep frying is cooking small tender pieces of foadhich are totally
immersed in hot fat or oil, and cooked quickly. Theat of the oil
penetrates the food and cooks it. Although oils ands are 'wet’ deep
frying is classified as a dry method of cookeryisTis because it has a
drying effect on the food.

Methods

When we think of deep fried foods, we tend to thfimkt of fish and
ships, which are probably the most popular kinérietl food. However,
many things can be deep fried, such as morselgaof ineats, chicken
fillets, whole or filleted fish, cheese and vegétab

Most deep-fried foods need to be coated in a baitprotect them from
the effect of the extremely high temperature of ta or oil.
Conventional deep-fried foods, with the exceptioin potatoes, are
coated with milk, flour, egg and crumbs, battepastry to:

. Protect the surface of the food from intense heat
. Prevent moisture and nutrients escaping
. Modify (slow down) the penetration of the intensah

14
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3 10.1 Coating Methods

. a la Francaise dredged in flour
. a I'Anglaise -  “Standard Breading Procedure”:
Flour— Egg Wash— Bread Crumbs

. a I'Orly - battered (beer batter, tempura, egg batter)

. The purpose of coating or breading food to be dira is
twofold:

. To keep the moisture in the product.

. To keep the fat out of the product.

3.10.2 Frying Methods

. Basket method- Product is placed in the basket and lowered into
the fat in the basket.

. Double basket method Same as 1, but a second basket is placed
over the product to keep it from floating.

. Swimming method- product is dropped directly into the fat and

allowed to float freely; usually done with batterémbds that
might stick to the basket

3.10.3 Procedure

. Pre-heat the oil or fat

. Once it has reached the required temperature, pleeefood
carefully into the oil or fat

. Fry it until it is cooked and golden brown

. Drain the food well before serving

Partially cooking food before deep frying is knowas blanching. This
method may be used with chipped potatoes. The i®qurtly cooked
(usually by boiling) in advance of service and themnshed b deep
frying to order. This works particularly well wittertain types of potato,
where it gives the chips a floury texture insidd arcrisp exterior.

Purpose

The purpose of deep frying is to produce food waih appetising
golden-brown colour, which is crisp and enjoyaldé e

The effect of deep frying

Deep frying food coated with milk or egg seals sweface so that the
food absorbs the minimum amount of fat.

15
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Advantages

Blanching or partial cooking prior to deep fryingables certain foods
(e.g. chips) to be prepared in advance and cooétst. IThis helps
during a busy service and saves time.

Coating the food means that a wide variety of foods be cooked in
this way.

Foods can be cooked quickly and handled easilgdorice.
Coated foods are sealed quickly, preventing thdosad food from
becoming greasy.

3.10.4 Temperature and time control

When deep fat frying, it is essential to maintdme ffat at the right
temperature. When batches of food are being frrexladter another, the
temperature of the fat must be allowed to recovtar ane batch has
been removed before the next batch is cookedelffdhis not allowed
to reheat sufficiently, the food will look pale andappetising and will
be soggy to eat. This is especially important itiyare cooking food
from frozen.

Timing is important too. If you are cooking thickeieces of food, you
should lower the temperature. This allows the fem@ook thoroughly
on the inside without burning on the outside.

The reverse is also true — the smaller the pietdsoal, the hotter the
frying temperature needs to be and the shortecdbking time.

3.10.5 Oils for Deep-frying

In the past, chefs used rendered beef suet for fi¢dpying. Today,
commercially manufactured shortenings specificklydeep-frying are
recommended.

Most of these shortenings are vegetable basedntis popular types
are made from soy bean oil and canola oil whichhaadthier.

There are several varieties of vegetable oil:

Sunflower
Corn
Maize
Rapeseed
Olive

16
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Often a mixture of vegetable oils is used.

Some establishments deep fry in goose fat. Thisbea®me popular
because of the flavour it adds to the fired foadparticular chips.

3.10.6 General rules
Never over-fill fryers with fat or oil, or with thimod to be cooked.

The normal frying temperature is between 7%and 198C. A slight
heat haze will rise from the fat when it reaches tthmperature.

Do not attempt to fry too much food at one time.

After removing a batch of food, allow the fat toaheip again before
adding the next batch.

Ensure that you are using the right amount ofdattie amount of food
you are cooking. If you cook too much food in tatd fat, the amount
of food will reduce the temperature drastically apdil the food.

Reduce frying temperatures during slack periodtwsserve fuel.

Do not fry the food too far in advance of servihg-ifried foods soon
lose their crispness.

Strain oil and fat after use to remove any foodigas. If these are left
in the fat they will burn when the fat is next hegit spoiling the
appearance and flavour of the food. Always covkeoofat when not in
use to prevent exposure to the air making it rancid

3.10.7 Smoke point

Smoke Point - the temperature at which an oil orvisibly begins to
smoke and chemically begins to break down

Canola Oil - smoke point - 42%
Many commercial fryer shortenings are fully or ply hydrogenated.
Hydrogenation is the process of adding hydrogeaoiltavhich makes it

solid (fully hydrogenated) or creamy (partially mgdenated) and
resistant to oxidation and chemical breakdown.
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SELF-ASSESSMENT EXERCISE

I. Visit four different food and beverage estatigents and observe
20 dishes on their menu
. Analyse the above into the different cookingtirods

4.0 CONCLUSION

The success or failure of your cooking is not odétermined by the
right choice of ingredients but also depends on tight cooking
methods, it is therefore imperative that you mdieeright choices.

5.0 SUMMARY

To cook foods successfully, you must understandvidags in which heat
is transferred: conduction, convection and radmt@onduction, one of
the most basic principles of cooking, is the movehw heat from one
item to another through direct contact. For exampleen a flame
touches the bottom of a pan, heat is conductedh#o pan. With
convection cooking the oven heats faster and cdo&d 25 percent
faster - and usually at 25 degrees lower than argliovens. Radiation
is energy transferredy waves of heat or light striking the food. Two
types of radiant heat are infrared and microwave.

There are several cooking methods which are cledsihto dry heat,
moist heat and combination cooking methods.

Dry heating methods are:

Broiling
Grilling
Roasting
Baking
Sautéing
Stir-frying
Pan-frying
Deep-frying

6.0 TUTOR-MARKED ASSIGNMENT
1. Differentiate between baking, grilling and rioag

2. Why should foods be coated before deep frying?
3. Suggest four types of fats that can be useddep frying
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7.0 REFERNCE/FURTHER READING

Foskett, D. et al. (2008}unctional Practical CookeryUK: Hoodder
Education.
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7.0 References/ Further Reading

1.0 INTRODUCTION

Moist heat and combination methods of cooking aedufor a wide
range of products (vegetables, meats, eggs, fishy, are also used to
both tenderise tough pieces of meat and gently dmicate fish and
vegetables.

In the last unit, you learnt about the basic pptes heat transfer and the

dry heat methods of cooking. In this unit, you sledrn about the moist
heat and combination methods of cooking.

2.0 OBJECTIVES

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

. identify the different moist heat and combinatiorethods of
cooking

. describe the moist heat and combination methodsaking

. cook different dishes with the above methods.

3.0 MAIN CONTENT

3.1 Moist heat methods of heat transfer

Poaching
Simmering
Boiling/Blanching
Steaming

3.1.1 Poaching 160 - 185°F (71 -82°C)

Poaching is when food is cooked in a liquid thawvésy hot but not
boiling. It should be below boiling point. Poachimgans to gently cook
in a flavoured liquid and relatively low temperautt is usually applied
to tender or delicate products:

Eggs

Fish
Young Poultry
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3.1.1.1 Poaching media

A poaching medium is the liquid in which the fo@ddooked. Media is
the plural of medium. Several different media carubed, depending on
the food.

. Water: eggs are usually poached with a little varezdded. Fruit
is poached in water with sugar.

. Milk: fish fillets, such as smoked haddock, may gmached in
milk.

. Stock: some foods may be poached in stock. Thé sfoauld be
suited to the food. For example, fish fillets cangmached in fish
stock and chicken breast fillets in chicken sto¢ku can also
poach poultry and fish in a rich vegetable stock.

. Wine: some fruit, such as pears, may be poacheadhie.

Sometimes a tasty sauce can be made with coolqongljie.g. parsley
or other sauce can be made from the mild in whgtis poached.

Purpose
The purpose of poaching is to cook food so that is:

. Very tender and easy to eat
. Very easy to digest

Methods

For most foods, heat the poaching liquid first. Witereaches the right
temperature lower the prepared food into the basieymering liquid
and allow it to cook in the gentle heat.

There are two ways of poaching: shallow and deep.
3.1.1.2 Shallow poaching

Cook the food, such as cuts of fish and chickemnly a small amount
of liquid (water, stock, milk or wine) and cover with greased
greaseproof paper. Never allow the liquid to boilkeep it at a
temperature as near to boiling as possible witlatally boiling. To
prevent the liquid from boiling, bring it to the ibon top of the stove,
then take it off the direct heat, then place thedfan the water and
complete the cooking in a moderately hot oven, axiprately 186C.
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3.1.1.3 Deeper poaching

Cook eggs in approximately 8cm of gently simmerimgter. (When
eggs are cooked in individual shallow metal parer doiling water this
is actually poaching. whole fish (e.g. salmon)esi of fish on the bone
(e.g turbot), grilled cod and salmon, and wholeckén. All of these
should be covered with the poaching liquid.

3.1.1.4 The effects of poaching

Poaching helps to tenderise the food, keep it mangt improve the
texture.

Temperature and time control

The temperature must be controlled so that theingdiquid does not
become too cool or too hot. Poaching is cookingjust below
simmering point.

It is important to time the cooking correctly scathfood is neither
undercooked nor overcooked. If it is undercookadlilitnot be pleasant
to eat and can sometimes be dangerous (e.g. udtetahicken). If it
is overcooked it will break up and lose some ohitrient.

The time and temperature needed to cook the foockaity will vary
slight for different types of food.

3.2 Simmering 185 - 205°F (85 -96°C)

Often mistakenly called “boiling”

As water is a much better conductor of heat thamaoist heat cooking
is generally applied to tougher cuts of meat. Mbesat is very effective
in breaking down connective tissue.

Used for meats that require wet methods

Broth is sometimes used for soups or sauces Exampke au Feu or
Chicken & Dumplings.

3.3 Blanching - 212°F (100°C)

Cooking quickly in rapidly boiling liquid for theyspose of:
Par-cooking (vegetables)

Removing impurities (offal meats and bones)
Removing bitterness from vegetables (greens anilace)
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3.4 Boailing

Boiling is when food is covered in water or stoalyich is then heated
up until the liquid starts to bubble vigorously. it point it is boiling.
Usually the heat is then turned down so that theidi is just bubbling
gently (also known as simmering).

Purpose
Boiling is a healthy method of cookery as it does nse any fat but

when done properly will keep the flavour and nigrial value of the
food.

Methods

There are two ways of boiling

1. Place the food in boiling liquid. The liquidlixstop boiling when
you put the food in, so heat it up to bring backtiling. Then
reduce the heat so that the liquid just bubblestlgdihis is
known as simmering) and boil the food.

2. Cover food with cold liquid. Heat it up andrgiit to the boil
then reduce the heat to allow the food to simmer.

3.4.1 The effects of boiling

Gentle boiling helps to break down the tough fiboéscertain foods.
When boiling meats, some of the meat extracts hiesa the cooking
liquid.

3.4.2 Advantages of boiling

Older, tougher, cheaper joints of meat and pouttay be made more
tasty and tender.

It is an economical way of cooking lots of fooditsloes not use too
much fuel. Nutritious, well-flavoured meat and visgee stoke can be
produced from the cooking liquor.

It is labour saving, as boiling food does not nemeth attention from
the cook.

3.4.3 Temperature and time control

The temperature must be controlled so that thadigibrought to the
boil and then adjusted so that it goes to a gétie(simmer) until the
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food is cooked. Stocks, soups and sauces must Simyner. Pasta
should not be overcooked but left slightly firm l{ed al dente). Meat
and poultry should be well cooked and tender. Vages should not be
overcooked but left slightly crisp.

3.4.4 General rules

. Choose pans that are neither too small nor to@larg

. When you put food into boiling liquid (e.g. whenwoook green
vegetables), make sure that there is enough liguite pot and
that it is boiling before you add the food.

. When boiling meat, skim the surface of the liquebularly
during the cooking.
. You should simmer rather than boil vigorously whesre

possible. This will mean that less water evaporaeshe amount
of liquid will stay more or less the same and thedf will not
shrink too much.

3.5 Steaming — above 212°F (100 °C)

This is the act of using steam, not water vaposig aeat transfer agent.
Steaming is another method of cooking using mast.hFood is cooked
under pressure in the steam produced by a boilqgdl (rather than
placing the food itself in the boiling liquid).

Adding pressure accelerates the cooking process

Due to the fact that high heat toughens proteims, method is rarely
used with meats.

Steam is best for Shellfish Starches (rice and tpes) Vegetables
(except fresh green)

Purpose

. The purpose of steaming food is to cook it so aketep it as
nutritious as possible (steaming keeps most ohthaents in the
food).

. Also, because the steaming process is gentleeviepts the food

from becoming too saturated with water.
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3.5.1 Methods
There are four main methods of steaming:

1. Atmospheric steaming— Steam is produced by placing water in
the bottom of a saucepan and bringing it to a réyoitl Food is
placed in a container above the boiling water. 3team from the
boiling water heats the container and cooks thd foside it.

2. High — pressure steaming— This is done in high-pressure
steamers, such as pressure cookers. The high pressuhe
steamer produces higher temperatures and forcas staough
the food, which makes the food cook faster.

3. Low-pressure steaming- Because the pressure is lower in these
steamers the steam is also at a lower temperataréhe food
cooks more slowly and gently.

4. Combination steaming — This is done in a combination
(‘combi’) oven. This combines dry heat and steanthi@ oven,
which helps to add a little moisture to the foodta®oks.

3.5.2 The effects of steaming

When food is steamed, its texture is changed abddbmes edible. The
texture will vary according to the type of foodpéyof steamer and level
of heat. Sponges and puddings are lighter in textusteamed rather
than baked.

Note: meat and sweet pudding basins must be gre@sext they have
been filled they must be covered with greased gmasf or silicon
paper and foil to prevent moisture getting in anakimg the pudding

soggy.
3.5.3 Advantages
The food keeps more of its nutritional value (nesats goodness).

It makes some foods lighter and easy to digesteample, it is a good
way of cooking for people who are ill.

Low-pressure steaming reduces the risk of overecapkivhich can
cause food to go soft and fall apart.

High pressure steamers are also used for ‘batabking, where small
guantities of vegetables are cooked frequentlyutjnout the service.
This means the vegetables are always freshly coakethey keep their
colour, flavour and nutritional content.
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The natural juices that result from steaming fiah be served with the
fish or used to make the accompanying sauce. Stganses a low heat,
and multi-tiered steamer where several containerpkaced one on top
of the other in the steamer) can be used, makiagahomical on fuel.

3.5.4 Temperature and time control

When using steamers, timing and temperature is imapprtant to make

sure that the food is not undercooked. Food cookshnfaster in high-

pressure steamers and so there is a great dantfey fofod overcooking

very quickly. When you are using a high-pressuearsier, wait until the

pressure gauge shows that it has reached the tpressure, then open
the door very carefully to allow the steam to eschgfore you place the
food in the steamer. This way you will be sure tkia@ necessary
cooking temperature has been reached.

Certain reheating operations

High pressure — usually 10 — 15mins

Good for cooking vegetables fast especially frozen

Good for fast cooking of meats that require wethods

Low pressure — usually about

For every 1g of pressure you gain about 3°F

“No Pressure” steaming does not work well for greegetables.

3.6 Combination Cooking Methods

Stewing
Braising

Braising and some stewing of meats are conside@ubination
cooking methods because they employ both dry arndtreat:

3.6.1 Stewing/Casseroling

Stewing and casseroling are slow, gentle, moist-heathods of
cooking in which the food is completely covered ayiquid. Both the
food and the sauce are served together. Stewsbaked on top of the
stove. Casseroles are stews cooked in the oven.

3.6.1.1 Stewing

Stew - a liquid food containing meat, poultry, fishvegetables; or any
combination.
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Stewing is a moist cooking method carried out withaller cuts of meat
by:

. Braising
. Simmering

Stews can be divided into two classifications

Brown stews(red meats)
White stews(white meats)
Blanquettes

Fricassees

Ragout- a general term referring to white or brown stews

Fricassee - a white ragout usually made from winigat or small game,
seared without browning and garnished with smallioe® and
mushrooms.

Chili (con carne) - a ragout of diced or ground theamoked with
chilies, onions and spices. Served with beankarstew or on the side.
Navarin - a brown ragout generally made with larrnips, peas,
onions and other root vegetables.

Blanquette - a white stew in which the meat is flanched, then added
to a stock or sauce to complete cooking. Blangaedte finished with
an egg and cream liaison.

Goulash/paprikash - a Hungarian stew made withnmedt, onions and
paprika.

3.6.1.2 Purpose

The purpose of stewing is to:

. Cook cheaper cuts of meat and poultry in a way itigites them
tender and palatable.

. Keep many of the nutrients from the food, which igto the
cooking liquid.

. Give a rich flavour to the food.

28



HCM 339 MODULE 1

3.6.1.3 Methods
Stews can be cooked on a hob or in an oven:

1. When cooked on a hob, meat and vegetables aredplaca
saucepan and covered with liquid (water or sto€kp liquid is
brought to the boil then turned down to a low simn#e lid is
placed on the pan and the food is left to cook Blow

2. A stew may also be cooked in the oven, whenriéferred to as
a casserole. The term ‘casserole’ refers to bathbtiking dish
and the ingredients it contains. Casserole disreesisually deep,
round, ovenproof dishes with handles and a tightx§ lid. They
can be made of glass, metal, ceramic or any oteatphoof
material.

Both are slow, moist methods of cooking.
3.6.1.4 The effect of stewing

This is the slow process of cooking in gentle hde, connective tissue
in meat and poultry is changed into gelatine s tie fibres fall apart
easily and become tender. Less liquid is used fewiag than for

boiling, and the cooking temperature is slightlywér. The effects of
boiling also apply to stewing.

3.6.1.5 Advantages of stewing

Stewing can make cheaper, tougher cuts of meapaultry tender and
palatable, so it is an economical method of coakKirige tougher cuts of
meat often have more flavour than more tender @uiseat, which tend
to dry out in stews due to the long cooking times.

If stews and casseroles are cooked correctly, Vigtg liquid will
evaporate, leaving plenty of sauce to serve upaaisqgf the stew. The
meat and vegetable juices that escape from thedaadg cooking stay
in the liquid. This means that any vitamins andemats are not lost, but
are served up in the tasty and nutritious sauce.

Usually, everything in a stew can be eaten, scetieelittle waste. Also,
because it is a gentle cooking method the food doeshrink much and
keeps its flavour. Stews reheat easily.

Stews and casseroles are labour saving becausg tandbe cooked in
bulk and do not need to be monitored too closely.
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3.6.1.6 Temperature and time control

Good stews are cooked slowly, so it is important ctintrol the
temperature properly. The liquid must barely simnse a tight-fitting
lid to keep in the steam. This helps to keep theptrature correct and
reduces evaporation.

3.6.1.7 General rules

All stews should have a thickened consistency. Téosnes from
thickening agents. Unparsed ingredients can cabhskehing. For
example, in stews such as Irish stew all the védesdaare left in the
stew and help to make it the right consistency.

Flour can be added to the sauce, for brown lamly ¢tevarin), for
example.

Egg yolks and cream can also be used to thicketevdtéws, such as
blanquette. However, stews should not be over-dmeki and the sauce
should stay light. Make sure you use the correabarhof thickening
agents.

Adjust the consistency during cooking if necesshyyadding more
liquid or more thickening agent.

Do not overcook stews as this:

. Causes too much liquid to evaporate

. Causes the food to break up

. Causes the food to lose its colour

. Spoils the flavour and makes the food feel dry wihéneaten.
3.7 Braising

Braising is a moist-heat method of cooking largexces of food. The
food is only half covered with liquid, and can lmoked on the stovetop
or in the oven. The food is cooked very slowly ipan with a tightly

fitted lid, using very low temperatures. A combinatof steaming and
stewing cooks the food. Food is usually cookedary\arge pieces and
carved before serving.

Purpose

The purpose of braising food is to enhance theofiaand texture.
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Methods

Whole joint of meat, whole chickens and game (noedbwl) can all be
braised, as can vegetables. Tougher cuts of mehbter foods can
also be braised. There are two methods of braisirgvn braising and
white braising.

1. Brown braising is used, for example, for joints gmition-sized
cuts of meat.

2. White braising is used, for example, for vegetablBise first
thing you should do is to blanch the vegetablesn thlace in a
braising pan with mirepoix and white stock.

For both methods, the liquid used for braisinggsally a stock, but it
may also be water, wine or beer. Once you havedatdeliquid, place
a heavy, tight-fitting lid on the cooking pan. Tl keeps the moisture
in the pan and around the food, and creates st&am.prevents the
food from becoming dry and tough.

3.7.1 The effects of braising

Braising breaks down the tissue fibre in certaind&® which soften
them and make them tender and edible. Cooking timethe braising
liquid also improves the texture.

3.7.2 Advantages

Tougher, less expensive meats and poultry can ld. udaximum
flavour and nutritional value are retained.

3.7.3 Temperature and time control

It is essential to cook the food slowly. The liquidist barely simmer.
Use a tight-fitting lid to reduce evaporation andaimtain the
temperature. The time needed for braising will vacgording to the
quality of the food. The ideal oven temperaturebi@ising is 168C.

3.7.4 General rules
These are the same as for stewing. However, ijdin¢ is to be served
whole, you should remove the lid three-quartershaf way through

cooking. Then baste the joint frequently to protédtom burning and
glase it — this makes it look attractive when isésved.
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3.7.5 ldeal Items to be Braised

Typically tough pieces of meat that require lorgwscooking.
Collagen-rich meats contribute gelatine.

Examples: shoulder, leg, breast, and shank cuts.

Braising can be done with:

Large pieces (Pot roast)
Portion size pieces (Swiss steak)
Small pieces (stews)

3.7.6 Procedure for Braising

Meat must be seared by browning it at high hea small amount of
fat.

After searing mirepoix is added and placed on to#om of the pan
meat is placed on top.

. Red meats - mirepoix is browned
. White meat - mirepoix is sweated

Tomato product is added (red meats only) usuallgtngeseared in the
pan it is to be braised in, if not the pan showdibglased.

Liquid is added - stock, wine, marinade, beer,tlgduce, or water. The
amount of liquid added is in direct relation to tamount of sauce
needed for the finished product. Recommended iatim cover the

meat by 1/3 to 2/3.

Herbs and spices are added.

Pan is brought to a simmer. A lid is placed oand it is placed in the
oven.

Meat should be turned or basted occasionally dutime braising
process to produce a nice glaze.

White Braising

This is different from standard braising in that thems are either
lightly coloured (seared) or not coloured at all.

This is done with some poultry items and occasignaith large pieces
of fish.
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3.7.7 Test for doneness

“fork tender” insert a meat fork, if it pulls offasily the meat is done.
After the meat is done, a sauce can be made frerddggreased cooking
liquid (cuisson).

o Served as is
o Reduced to thicken and/or intensify flavour
o Thickened with corn starch arith roux to make a sauce (jus li€)

SELF-ASSESSMENT EXERCISE
Differentiate between boiling, poaching and stewing
4.0 CONCLUSION

Different foods can be cooked in different cookingthods to give
variety to our menus and our diets, to make fo®y ¢a digest and safe
to eat and also to make food pleasant to eat withgaeeable flavour.

5.0 SUMMARY

Moist heat methods of cooking are used for a walege of products
(vegetables, meats, eggs, fish), they are alsotodeoth tenderise tough
pieces of meat and gently cook delicate fish argktables. Moist heat
methods include poaching, boiling, steaming, wh@embination
methods are stewing/casseroling and braising.

Foods can be poached in milk, water stock and wBwling is a
healthy method of cookery as it does not use ahyTiae purpose of
steaming food is to cook it so as to keep it agitmis as possible
(steaming keeps most of the nutrients in the food).

There are four main methods of steaming: atmosphbigh pressure,
low pressure and combination steami@gmbination Cooking Methods
are Stewing/casseroling and braising.

Stews can be cooked on a hob or in an oven. Whekedoon a hob,
meat and vegetables are placed in a saucepan a&adedowith liquid
(water or stock).

A stew may also be cooked in the oven, when iteferred to as a

casserole. The term ‘casserole’ refers to bothbiddang dish and the
ingredients it contains.
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Typically tough pieces of meat that require longwscooking are the
ideal items to braise.

6.0 TUTOR-MARKED ASSIGNMENT

1. Use three different methods of moist heat andhhgnation
cooking to prepare the following:
a. Fish

b. Egg
C. Fresh tomatoes and onions

2. Report the differences observed
7.0 REFERENCE/FURTHER READING

Foskett, D. et al. (2010)Foundational Practical CookeryJK: Hodder
Education.
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1.0 INTRODUCTION

In unit two, you looked at the moist heat and camabon methods of
cooking. In this unit, we shall study the differanethods of cooking
meat and how to prepare different cuts of meat.

There are two basic methods of cooking meat:

. moist heat, and
. dry heat

It is important to select the proper cooking metfimdthe cut of meat.
Less tender cuts of meat require moist heat cookmeghods to help
break down the tough connective tissues. Moist lteaking means
moisture is added to the meat and the meat is coslkevly over a long
time; it includes: braising, and cooking in liqu&lch as stews or other
slow cooker recipes.
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2.0 OBJECTIVES
At the end of this unit, you should be able to:

o describe different methods of cooking meat
o prepare and cook different cuts of meat.

3.0 MAIN CONTENT

3.1 Methods of cooking meat

Tender cuts of meat do not require moisture and,|l@ow cooking.
They are usually cooked with a dry heat methodluding roasting,

broiling, pan-broiling, pan-frying and grilling.

The method chosen to cook a certain cut of meatldhelate directly
to the inherent tenderness of that cut. Tendernsa$stermined by:

. where on the animal the meat comes from
. the degree of marbling

. the age of the animal

. how the meat was stored and

. how the meat was prepared for market.

In general, cuts from the loin section are the ¢eest; the farther away
from this section the less tender the meat will be.

3.1.1 Cooking Tender Cuts of Meat
3.1.1.1 Roasting
Roasting is a cooking method in which meat is surded and cooked

by heated air, usually in an oven. Meat is not cedeand no water is
added. Follow these steps:

. place meat fat side up on a rack in a shallow @pasting pan

. season as desired

. insert meat thermometer; be sure tip does notimeftt or on a
bone

. do not add water, do not cover

. roast in a slow oven at 325°F until the thermomet¢aches the

desired doneness
. baste with drippings during cooking.

To test for doneness, use a meat thermometer.nfémal temperature
shows exactly how done the meat is. Look up thetiog time tables in
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a cookbook. The more tender cuts of meat will rentander if cooked
to rare rather than well-done. On the other haesk tender cuts may be
tenderer if they are cooked to medium or well-doather than rare.

Broiling, Pan-broiling, or Pan-frying

The basic rule for broiling, pan-broiling or parwyifig meat is to use
enough heat to brown the outside without overcapkire inside of the
meat. A moderate temperature is best for broilimgl &ying most
meats.

3.1.1.2 Broiling

Broiling is cooking by direct heat from a flameeetric unit, or glowing
coals. Meat is cooked one side at a time. Choasdetebeef steaks,
lamb chops, cured ham slices, and bacon for bgpilldse steaks or
chops cut 1 to 2 inches thick. If steaks or chomslass than 1 inch
thick, pan-broil them.

Consult the manufacturer’s instructions for bralisince equipment
varies. Usually the door is left open when broilingan electric range
and closed when broiling in a gas range:

. place meat on a rack in a broiler pan

. place pan two to five inches from heat, the thicker cut, the
farther the meat should be placed from the heatmgto assure
even cooking

. broil one side until browned, season cooked sfd#esired

. turn meat; cook second side to desired donenessrdianeat is
browned, season, if desired.

3.1.1.3 Pan-broiling

Pan-broiling is cooking in an uncovered pan oveedi heat. Fat that
cooks out of the meat is drained off:

. place meat in preheated heavy frying pan

. do not add oil or water, do not cover

. cook slowly, turn occasionally, pour off fat aadcumulates
. cook to desired doneness, until both sides are redw

. season, if desired.
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3.1.1.4 Pan-frying

Pan-frying is similar to pan-broiling, except thaeat is cooked in a
small amount of fat:

. heat a small amount of oil in a skillet over mediheat

. when oil is hot, add meat; do not cover

. turn occasionally until done as desired and browsredoth sides
. season, if desired.

The easiest way to tell when steaks and small pie€teneat are done
when you broil, pan-broil, or panfry is to makeraadl cut in the meat
near the bone and check the interior colour:

. rare beef will be reddish pink with lots of cleadrjuice
. medium beef has a light pink colour and less jthaa rare
. well-done beef is light brown with slightly yelloyuice, fresh

pork should be cooked until the juice is no longieik.
3.1.2 Cooking Less Tender Cuts
3.1.2.1 Braising
Braising is cooking in steam trapped and held aozered container or
foil wrap. The source of the steam may be watetloer liquid added to

the meat, or it may be meat juices. Large, lesdetercuts, such as
chuck, round, and rump, are braised as pot roasts:

. in a heavy frying pan, brown meat on all sides small amount
of oil; pour off fat

. season, if desired

. add a small amount of liquid to the meat; cover fogimtly

. simmer on top of the range or cook in the oven&i°B until
tender.

3.1.2.2 Cooking in Liquid

This method involves covering a less tender cuheét with liquid and
simmering in a covered kettle until tender and wdelhe:

. in a Dutch oven or heavy pan, brown meat on aésid a small
amount of oil; pour off fat

. season, if desired

. add enough liquid to cover meat completely; coaer pghtly

. simmer on top of the range or in the oven untitiean

. add vegetables just long enough before serving tooboked.
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3.2  Cooking Poultry

The type of method to use for cooking poultry dejseon the bird.
Young poultry is best for roasting, broiling, angimg. Older poultry
requires braising or stewing methods. Either wdpws even heat
should be used for tender, juicy, evenly done ppul@o not overcook;
it results in tough, dry meat.

3.2.1 Broiling

. cut chicken broiler in half lengthwise, in quarteos in pieces,
quarter young turkey fryers or roasters, or cuyiiegtes

. fold wing tips across back side of poultry quarters

. set oven control to broil

. brush poultry with one tablespoon margarine ordyutt

. place poultry skin side down on rack in broiler pan

. place broiler pan so top of chicken is seven te@ niches from
heat

. broil 30 minutes, sprinkle with salt and pepper

. turn chicken and brush with one tablespoon margaoinbutter.
Broil 15 to 25 minutes longer or until chicken i®Wn and juices
run clear.

3.2.2 Poaching (in the microwave)

An easy way to be prepared for any recipe thas ¢atl cooked chicken
is to poach chicken in the microwave ahead of &me have it stored in
the freezer. That way, cooked chicken is availéaeuse in casseroles,
sandwiches, and salads.

. Place four chicken breast halves, skin side u@ ¥2x8-inch (2
qguart) microwave-safe baking dish, with the thi¢tkpsrtions
placed toward the outside edges of the dish. lireléssprinkle
the chicken lightly with seasoned salt, paprikal papper.

. Cover the dish with waxed paper. Microwave on HI®H12 to
14 minutes or until it is fork tender and juices alear.
. Use the chicken immediately, or cool it completddgfore

removing the meat from the bones. Package the dookieken

in freezer bags or containers in the amounts ne@dedcipes.

Store in the refrigerator up to two days or in fileezer up to two

months.

. Thaw the frozen cooked chicken in one of two ways:

a. Place chicken in a microwave-safe covered cassearale
microwave it on DEFROST for four to six minutesuwtil
the chicken is thawed. Break up and rearrange hiuken
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halfway through thawing. When thawed, the chicketh w
feel cool to the touch.

b. Leave chicken in its moisture/vapour resistant Zeeze

container and thaw overnight in the refrigerator.

Note: Chicken breasts can also be poached in a &agcepan on top of
the stove. Add cold water just to cover chickenndprto a boil, and
simmer for 30 to 40 minutes or until chicken isden Skim off any
scum that rises to the surface.

3.2.3 Roasting

Place poultry breast side up on a rack in a shatmasting pan.
Do not add water. If desired, brush poultry wittbokimg oil or
melted margarine or butter.

Cover poultry with a loose tent of heavy-duty aloimm foil. To
make a tent, tear off a sheet of foil 5 to 10 irclenger than the
poultry. Crease foil crosswise through the plagerdhe bird,
crimping loosely onto sides of pan to hold it inaqgeg. This
prevents overbrowning, keeps the bird moist, amtlices oven
spatter.

Insert a meat thermometer through the foil into tthekest part
of the thigh muscle without touching the bone. Trreer thigh is
the area that heats most slowly. For turkey padrsert the
thermometer in the thickest area.

Roast at 325°F according to the timetable. To brpawtry bird,
remove the foil tent 20 to 30 minutes before rawsts finished,
and continue cooking until the thermometer regssi€d5°F.
Basting is usually not necessary during roastimgesiit cannot
penetrate the turkey; it does help brown the skin.

Table 3.1

\Timetable for Roasting Fresh or Thawed Poultry or Pultry Parts \
\Weight (kgs) ||Unstuffed (Hours) ||Stuffed (Hours) \
1.8-2.7 (breasts) | 11/2t021/4 | not applicable |
2.7-40.4 |21/4t031/4 | 3t031/2 |
23.6-5.4 [3t04 | 31/2t041/2 |
5.4-7.3 [312t0412 | 41/2t051/2 |
7.3-9.1 [4t05 | 51/2t06 1/2 |
9.1-10.9 141210512 | 612t07 |
10.6-12.7 |5 to 6 1/: |7 to 8 1/. |
Drumsticks,  quarter|2 to 3 1/2 | not applicable |
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thighs

3.3

Oven Cooking Bags

Preparing poultry in an oven cooking bag is a mdisat cooking

method. It is the best way to produce a moist, éefrd. It also helps
reduce oven spatter. Using ordinary brown bagsrdéasting is not

recommended because they may not be sanitary,ldkeagd ink used

on brown bags have not been approved for use &sngpmaterials, and

the juices formed as the poultry cooks may satuteeag and cause it
to break.

Preheat oven to 350°F.

Shake 1 tablespoon of flour in the bag to prevensting.

Place celery and onion slices in the bottom of hag to help
prevent poultry from sticking to the bag and to &edour.

Place poultry on top of the vegetables, close thg Wwith the
enclosed twist-tie, and make 6 half-inch slits lre top to let
steam escape. Insert meat thermometer through ia she bag.
The poultry is done when it reaches 180°F.

When poultry is done, cut or slit the top of thegldown the
centre. Loosen the bag from the turkey so themisticking and
carefully remove the poultry to the serving platter

Table 3.2

Roasting Chart for Fresh or Thawed Poultry Cooked in ar
Oven Cooking Bag

\I:\S'ght( Unstuffed (Hours ||Stuffed (Hours)
3.6-5.4 |13/4t02 1/4 | 214t02% |
5.4-7.3 121/4t023/4 | 23/4t03 % |
9.1-10.9 | 23/4t0 3 1/4 | 31/4t03% |
110.9-12.7 | 31/4t0 3 3/4 | 33/4t04 Y, |
3.4 Thawing Frozen Turkeys

The preferred method for thawing a turkey is in téfigerator.

Simply place the turkey in its original wrap onraytor in a pan
to catch moisture that accumulates as it thaws.

If time is a factor, place the turkey in its unopérbag in the sink
or a large container and cover it with cold watethe wrapping
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is torn, place the turkey in another plastic bdgse securely, and
then place in water.

Change the water frequently to assure safe efectihawing. The
National Turkey Federation recommends every 30 tagias a rule of
thumb.

Table 3.3

\Thawing Time in the Refrigerator \
\Whole turkey \
3.6-5.4 kg | 1to 2 days |
5.4-7.3 kg | 2to 3 days |
7.3-9.1 kg | 3to 4 days |
9.1-10.9 | 4 to 5 days |
|Pieces of Large Turkey \
lhalf, quarter, half breast | 1to2days |
Table 3.4

|Thawing Time in Cold Water \
13.6-5.4 kg | 4 to 6 hours |
5.4-7.3 |6 to 9 hour |
7.3-9.1 |9 to 11 hour |
9.1-10.9 [ 11012 hours |

3.4 Cooking a Frozen Turkey

A whole frozen turkey without giblets and neck d@nroasted, braised,
or stewed without thawing. Turkey parts can alsocbeked without
thawing. The turkey should be cooked in a prehedg&dF oven.

Table 3.5

Timetable for Roasting Frozen Turkey |
|Weight (kg) ||Cooking Time (Hours) \
5.4-7.3 [712t08% |
7.3-9.1 18109 |
9.1-10.9 | 9to 10 |
Half, breast 41/41t06 Ya
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Drumsticks, quarters, thighs 2t033/4

SELF-ASSESSMENT EXERCISE

I. What three methods do you prefer in cooking thaea poultry?
il. Justify your reasons for choosing these meshod

4.0 CONCLUSION
Wise choice of method of cooking meat and poulryary important.
5.0 SUMMARY

It is important to select the proper cooking metthadthe cut of meat.
Less tender cuts of meat require moist heat coohkieghods to help
break down the tough connective tissues. Moist lteaking means
moisture is added to the meat and the meat is coslksvly over a long
time; it includes: braising, and cooking in liqu&lch as stews or other
slow cooker recipes.

The method chosen to cook a certain cut of meatldhelate directly
to the inherent tenderness of that cut.

6.0 TUTOR-MARKED ASSIGNMENT

1. Choose 4 different cuts of meat and cook themgudifferent
methods of cooking
2. Describe the methods used

7.0 REFERENCE/FURTHER READING

Foskett, D. et al. (2008Functional practical cookeryUK: Hoodder
Education.
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1.0 INTRODUCTION

In unit three, we studietthe different methods of cooking meat and how
to prepare different cuts of meat. This unit skedich you how to buy,
store and cook fish.

Fish is an excellent source of protein and othedfoutrients. The fats

in fish, especially fatty fish like salmon, tunajdamackerel, help to
prevent heart diseas@and can even aid in preventing diseases like
Alzheimer's and _strokes Buying, storing, and cooking fish is not
difficult; it just requires a little knowledge.

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

o identify how to recognise good quality fish
o describe methods of storing fish
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. prepare several fish dishes.
3.0 MAIN CONTENT

3.1 Types of fish
There are two types or varieties of fish:

. Oily — round in shape e.g. herring, mackerel, sedsalmon.
. White — of which some are flat (e.g. plaice, lensofe and some
round haddock, hake).

3.1.1 Buying and storing fish

Fresh fish should smell sweet: you should feel yloatre standing at the
ocean's edge. Any fishy or strong flavours meamsfish is past its
prime; do not buy it.

Whole fish should look as they were just pulledrirthe water; bright
eyes and firm flesh are signs of freshness. Filgtsfior steaks should be
firm and bright looking, with no brown spots or eb$ouration.

Fresh fish should be stored in your refrigeraterdoly a day or two; it
is very perishable. Any longer than that, wrap fisb well in freezer
paper and freeze it. Unless you live near a codhtaweliable supply of
freshly caught fish, most fish that you buy will beld frozen. Keep it
frozen until you're ready to cook it. Fish can bewed in the
refrigerator, or under cold running water, or ie tmicrowave. Be sure
to cook it as soon as it's thawed.

A great trick - thaw frozen fish in milk! Place tifr@zen fish in a bowl
and cover with fresh milk, then cover and let stiayrefrigerator
overnight. The fish will have a wonderful fresh-ghutaste. Discard the
milk after the fish thaws.

3.1.2 Methods of cooking fish

There are many common methods used to cook fighptbst popular
are described below. There is one important pomntnake about
cooking fish: leave it alone! When you place tlghfin the pan or on the
grill, let it cook undisturbed for 2-4 minutes befoyou touch it. The
fish will develop a nice crust and will releasefpetly when it's ready to
turn.
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3.1.2.1 Boiling

This is rather wasteful, as so much of the nutsiemd juices of the fish
is lost in the process; never less than 5 percant, as much as 30,
going into the water in which the fish is boiledb feduce this-loss to
the minimum the fish should be placed in absolutebiing water
containing plenty of salt, which seasons and aksepk in the nutrient.
The fish should be washed well in cold water, rubith salt, wrapped
in a cloth, and dropped into the boiling waterjieesof onion added and
allowed to simmer gently for ten minutes to eachinmbweight; then
carefully lifted out, drained, and the cloth unéstd. Boiled fish is
garnished with parsley and slices of lemon, andeskerwith boiled
potatoes or potato-balls, lettuce with French dngssr cucumbers, and
either sauce Hollandaise, shrimp or oyster saucelain drawn butter
in a sauce-boat.

From the cold boiled fish, left-over fish cut-letevilled fish, creamed
fish, salad, or croquettes can be made.

3.1.2.2 Steaming

Steaming fish is far more economical than boiliAgsimple steamer
consists of a cylinder with perforated bottom wheetm take the place of
the lid of a saucepan, when that is removed. Theegmn is kept
supplied with boiling water until the fish placeadh ithe upper
compartment is cooked; about twenty minutes willally suffice, or
until the fish easily removes from the bone. Bysthrocess far less of
the nutrient is lost. Garnish the same as boilsh. fLarge fish are the
ones usually boiled or steamed.

A bamboo steameis a great investment if you like this method of
cooking fish. To steam fish, place water or stoth large saucepan and
add seasoning ingredients; everything from lemongiriger will work.
Bring the liquid to a simmer, place the fish in $teamer(s) and place
over the simmering water. Do not let the liquidlpthis will cook the
fish too quickly and it could overcook in seconds.

3.1.2.3 Broiling

Broiled fish can be really delicious, especiallyydu season the fish
well before cooking. Be sure to preheat the brdiefore adding the
fish. Make sure the fish is 4-6" away from the laoiand watch
carefully. Thinner fillets (1/2") probably won't Y& to be turned over;
thicker fillets (1") should be carefully turned fvedy through cooking

The fish is scaled, split down the back, washeddrand dusted with
salt and pepper. The middle thin portion is folde@r to give an even
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thickness, and the fish placed on a wire broilert& is brushed- on the
flesh side, and it is held near a perfectly cléar d@intil nicely browned,
then turned and browned on the skin side. Themwenty minutes it is
slowly broiled on the flesh side at a distanceiofos eight inches from
the fire, raised on a couple of bricks or a bred&and, and afterwards
on the skin side for ten minutes; care being tak@rto burn it. The fish
is finally basted with butter and should be seratdnce.

To broil on a gas stove, prepare the fish as alamde put under the
flames in an iron baking-pan, and when it is veoy ¢rease lightly with
butter. Put the fish in skin side down, baste.

Table 3.1

\Microwaving fish and shellfish \

Stand

Fish Amount Time .
Time

Fillets, 5 to 7 mlnutes2

12 to 1/3-inch thick |+ Pound  frotate dish 172ty . oo
after 3 minute

7 to 9 minutes
1 1/2 pounds|rotate dishl1/2 turr
after 4 minute

3
minutes

5 to 7 minutes
Steaks, 1 inch thick 1 pound |[rotate dish 1/2 tul
after 3 minutes

3
minutes

8 to 10 minutes
2 pounds rotate dish 1/2 tur
after 4 minutes

3
minutes

6 to 9 minutes, st|3
Scallops, sea 1172 poundgﬁer 4 minutes  ||minutes

Shrimp
peeled and deveined

6 to 8 minutes, si|3

1 pound after 3 minutes minutes

5 to 7 minutes, st|3

in shells Lpounds | ter 3 minutes  ||minutes
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With butter, dust lightly with salt and pepper gnd it under the flame
in the broiling oven on the very bottom of the stpturn the lights down
as low as possible, and broil slowly for half aruhd.ift out carefully,
spread butter over it, sprinkle with a little lemguce, and serve
quickly.

For broiling with an oil stove the oven must fitst made very hot, the
fish prepared in the same way, and a long bakimggpa over a strong-
flame. When the pan is hot, put in a little butied place the fish skin
side down, afterward baste with butter and sprinki¢h, salt and

pepper. Put it into the oven near the top and dookhalf an hour,

basting with melted butter once or twice; serve nvbeown.

If a narrow, heavy iron pan or a narrow, long atisesat is placed on
the lower shelf over the flame, the heat will bvein round the sides to
the top of the oven, and reflected from the toptlom fish, which will
then brown on the upper side.

3.1.2.4 Grilling

The sturdier and fattier fish, including groupealnson, tuna, swordfish,
and shark, grill beautifully. Make sure that youtilgs very clean and
oil it lightly before adding the fish. Then leavestfish alone! If the grill
is properly preheated and prepared, the fish veMelop a nice crust and
will release when cooked. For more delicate fidlet8, using a grill
basketwill make grilling any type of fish much easieusd be sure to
remove the fish from the basket as quickly as jpbssio it doesn't stick.
When cooking thinner fillets on the grill, simplutpa sheet of heavy
duty foil on the grill and cook the fish on thatot cover the grill as
the fish is cooking; the cover traps too much & #moke and over
seasons the flesh.

3.1.2.5 Microwaving

The microwave oven will cook fish very well as loag you follow a

few rules. First, make sure that you rotate thie Ralfway through the
cooking time so the fish cooks evenly. If the fd#leare of uneven
thickness, fold the thinner parts under each agbehe fish is about the
same thickness throughout. And standing time ig waportant; let the

dish stand on a flat surface according to the eesip the food finishes
cooking.

Arrange fish fillets or steaks, thickest parts ttside edges, in a shallow
microwaveable dish large enough to hold piecessimgle layer. Cover
tightly and microwave on HIGH as directed in thearthelow or until
fish flakes easily with a fork.
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It is common to microwave two kinds of shellfiskkaops and shrimp.
Cut large scallops in half. Rinse shrimp. Placenisrowaveable dish.
Cover tightly and microwave on HIGH as directedhe chart or until
scallops are opaque; shrimp are pink.

3.1.2.6 Roasting

Baking at a high oven temperature really concesdrate flavours of
fish and helps the sugars on the surface caranfelisiperior flavour.

Roasting is baking at temperatures above 400 dedre¥ou can season
the fish with just about anything you like befooasting.

3.1.2.7 Poaching or simmering

Poaching fish is a cooking method whereby fishimmsered in liquid.

. Use a shallow frying pan that is wide enough talHah without

overlapping.

. Barely cover the fish with a liquid, such as waiemilk; season
with salt, herbs, or spices.

. Cover the pan and simmer the fish

. Serve poached fish as a main course or use it ssecales or

chilled and flaked cold dishes.

Fish is poached in a flavoured liquid called a tdnauillon. Just about
any aromatic herb or vegetable can be used in tahing liquid.

There's one important rule for poaching: do nothet water boil! The
liquid should be barely simmering. If the waterlbdhe outside of the
fish will overcook quickly.

Poaching is suitable for:

. Whole fish e.g. salmon, trout

. Certain cuts on the bone e.g. salmon, cod

. Certain fillets, whole or cut into portions e.g.ddack or lemon
sole.

3.1.2.8 Crockpot Fish

Most Crockpot recipes call for adding the fish tosvethe end of cooking
time. At high temperatures, 1" pieces of fish wiblok in about half an
hour. Be sure to carefully follow the recipe instians when cooking
fish in a Crockpot or slow cooker.
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3.1.2.9 Baking

Baking is one of the easiest ways to cook fisht fmitow the recipe
instructions for cooking, covering, and standimyéds.

Open the fish at the gills and draw all the intesdti through the opening;
clean the in-side. Stuff the fish with a mixturelw&ad-crumbs, butter,
and parsley, the beaten yolk of an egg with salt p@pper, and sew
down the head firmly, or if pork is used, make gastiown to the bone
two inches apart and fill these gashes with largiogk; dust the fish
thickly with bread crumbs, pour a little water asoime butter over it
and bake as you would a fowl, with frequent bastifgy an hour or
hour and a half. Lift out carefully with a longhislice and garnish with
slices of lemon and water-cress.

Bluefish is usually served with tomato sauce, buezcellent sauce for
most fish is made from the gravy in which the fighs baked; a large
tablespoonful of catsup, a tablespoonful of browurf moistened with
water, the juice of a lemon, and a glass of sherdyladeira. It is served
in a sauceboat. This method serves for bluefistg,sand all fish except
carp, which is treated a little differently.

Clean the carp as before; wash the flesh all ovr winegar; let it stand

for fifteen or twenty minutes. Fill the fish withrdad-stuffing and sew
down the head, then brush the fish all over with agd cover it thickly

with bread crumbs, and put over it a few lumps wttdr. Place the fish
in a granite pan with two chopped onions, a buricpaosley, a cup of
water, with a teaspoonful of Worcestershire saaoéd, a teaspoonful of
anchovy sauce, if you have it. Bake in a modera@ndor an hour with

frequent basting. Lift carefully out when done,gah with parsley and
lemon. For sauce, use the liquor from the bakiny-zend to it add a
tablespoonful of butter and one of flour well ruddegether; make up.
to half- a pint with boiling water, turn the whddack into the pan, cook
for a moment and strain; add the - juice of a leps@ason with salt and
pepper, and serve in a sauceboat.

For establishments having an open fire, the plaroasting produces a
'dish which shows the fish at its best. The fidleraéleaning is put in a
shallow pan which fits in a Dutch -or American oy@nlightly spread

with butter, roasted in front of a clear fire, abhdsted with its own

juices. The whole flavour of the fish is retain@sd the action of the
fire browns the surface and gives the appetiziydilr known as

"tasting of the fire."
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3.1.3.0 Sautéing

Using just a bit of olive oil and making sure tepeat the pan are the
two tips for a perfectly sautéed piece of fish.cAtemember to let the
fish cook undisturbed for 2-3 minutes to developi@ crust. Be sure
not to crowd the fish; cook it in batches ratheartlovercrowd the pan.
The best way to sauté thin fillets is to cook ovedium high heat for 2-
3 minutes, then turn, cook for another minute oo,tthen remove the
pan from heat and let the residual heat cook e fCook thick fillets
5-6 minutes on the first side, then reduce heahédium and cook for
4-5 minutes longer.

3.1.3.1 Frying

By frying is not meant the work in the ordinary ketold frying-pan,
from which the most greasy, unpalatable, and irsligke dishes arc
turned out. Frying means immersion in oil or fataatemperature of
360° Fahr.

Well-clarified beef-dripping is the best fat to ussrd the worst, as it is
easily absorbed and leaves the fish greasy; otivihe best oil; but a
cocoanut product called "Konut," and several cetead oils, are good.
Small fish are the ones most often fried, but ¢sitlef larger fish are
often used. The fish are washed and cleaned, wasigad and wiped
dry inside and out. Sufficient oil or fat 'must pet in the pan to
completely immerse the fish.

Brush the fish or portions with egg beaten witheeparating," and cover
with bread 'crumbs made as fine as possible. Heabil, and before

placing the fish in it 'test the temperature byoting in a crumb of

bread; if it browns in half a minute the oil is ltough, and it must not
be heated until it smokes.

Put the prepared fish into the wire frying-basked g@lace them in the
oil, and when they are browned and the outsideclit out and drain
on blotting paper in a hot place.

Dish fried fish on a folded napkin and garnish wigmon and parsley.
The egg-and-crumb coating forms, as soon as ithesithe hot oil, an
impenetrable coating which keeps the oil out arafibh juices in; the
crumbs are made very fine so that little oil mayatsorbed by them,
and the fish does not become greasy.

Deep fried fish is usually battered, then gentlydoed into 375 degree
oil and cooked for about 4 minutes per side, tigr@nce and carefully.
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3.1.3.2 En Papillote

Cooking fish encased in parchment paper or fod isonderful way to
get the best results. The paper or foil holds enrtioisture, concentrates
the flavour, and protects the delicate flesh. Rwlithe folding and
cooking instructions carefully. The packets carcbeked in the oven or
on the grill.

Fish generally takes 10 minutes to cook per incthizkness. Just to be
sure it won't overcook, start checking the fisly#& minutes. Steaming
is the one method where this rule doesn't applyoif steam your fish,
check for doneness starting at about 7 minutesh \@litthe knowledge
and cooking skills you've learned, these will be thest fish recipes
you've ever tasted.

3.2 Best Fish Recipes

. Mexican Fish Packets

Cooking en papillote concentrates the flavoursis wonderful recipe.

. Microwave Salmon with Orange Sauce

This super easy microwave recipe uses butter, rgytared orange juice
to make a flavourful sauce for moist and tendemsal

. Crockpot Salmon with Caramelised Onions and Carrots

The crockpot may seem like a strange way to codkag but this
recipe is simply superb. The low, moist, and sl@aths perfect to cook
salmon that is tender, moist, and so flavourful.

. Lemon Salmon Pasta

Lemon, leeks, bell peppers, and dill weed flavine sauce in this easy
one dish meal.

. Grilled Mahi Mahi with Vegetable Slaw

Your dual sided indoor grill cooks the fish to mation in this mostly
make-ahead recipe. You can also double the codlimgyand cook the
fish on an ordinary charcoal or gas grill.
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. Grilled Dilled Salmon

This super simple four ingredient recipe can beenaith just about any
fresh herb you'd like. The lemon adds wonderfukdla and tenderises
the flesh of the salmon.

. Spinach Rice Fish Rollups

This delicious recipe, using spinach, rice, andeskeo stuff thin fillets,
cooks to perfection in your microwave oven.

. Tuna Artichoke Kabobs

You could substitute swordfish or halibut for thma in this delicious
and unusual recipe.

. Red Snapper Veracruz

Onion, salsa, tomatoes, and olives add flavouhi®ltealthy and hearty
fish entree.

. Orange Roughy with Red Peppers

This simple four ingredient recipe is full of flawoand is so easy! Use
any colour of bell peppers you like.

. Curried Fish Fillets

Fish is coated with lemon juice and curry, and tleoked in the
microwave. This beautiful dish is finished with lautney grape sauce.
Yum.

. Veqgie Fish Skillet

Halibut fillets are perfectly seasoned with dilemon, onion, and
tomatoes in this easy skillet recipe.

. Oven Fried Fish Fillets

The bread crumb coating makes a crisp crust ore thasy baked fillets.

. Salmon Fillet with Avocado Sauce

This beautiful and colourful recipe is very dels the broiler cooks
the fish to perfection.
. Grilled Fish with California Sauce
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Tomato, avocado, and a vinaigrette salad dressheg tlae secret
ingredients in this simple five ingredient recipe.

. Crockpot Fish Chowder

This healthy and delicious recipe is packed fulvefetables. The fish
stays very tender when cooked in the moist heatabckpot.

. Tanqy Glazed Fish Fillets

Horseradish, mustard, and lemon juice season thin fillets in this
super easy recipe.

. Roasted Salmon Fillets

This very easy recipe concentrates the flavourssalimon and the
seasonings into a perfect presentation.

. Mustard Grilled Salmon Salad

This delicious and easy recipe is perfect for campa the summer or
fall.

. Fish Fillets with Mushroom Sauce

This easy baked dish uses fillets bathed in a cygaoshroom sauce to
add flavour and moisture.

. Grilled Swordfish with Tomato Salsa

Tuna or salmon steaks can be substituted for tloedfish in this easy
and fresh recipe.

. Tomato and Cheese Fillets

Another microwave recipe! You can use your faveurlavour of
cheese in this simple recipe.

. Poached Salmon Fillets

Poaching is the most delicate method of cooking;fih stays so moist
and tender, with wonderful flavours.
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Orange Roughy en Papillote

This beautiful recipe is wonderful for entertaining white sauce

seasoned with thyme, bell pepper, and mushroonsossdhe fillets to

perfection.

SELF-ASSESSMENT EXERCISE

Try out 15 of the fish recipes you have learnt.

4.0 CONCLUSION

To get the best out of fish, it is important fosHito be as fresh as
possible and kept in a refrigerator beloWC5If freshness is lost, the

qguality and flavour can be affected by ammonia,clvhf eaten could
result in food poisoning.

5.0 SUMMARY
Fish is an excellent diet for everyone.

There are two types or varieties of fish:

o Oily — round in shape e.g. herring, mackerel, ssdsalmon.

o White — of which some are flat (e.g. plaice, lensoie and some
round (e.g. cod, haddock, hake).

o Most methods of cooking can be applied in fish @gk There

are so many fish recipes which one can choose fexamples
include: Curried Fish FilletsVeggie Fish Skillet Oven Fried
Fish Fillets Salmon Fillet with Avocado Saucérilled Fish with
California Sauce Crockpot Fish ChowdeiTangy Glazed Fish
Fillets, Mustard Grilled Salmon Salad ,Fish Filletsith
Mushroom Sauce

6.0 TUTOR-MARKED ASSIGNMENT

Find out 20 fish recipes different from the examspégven in this unit
and classify the methods of cooking them.

7.0 REFERENCE/FURTHER READING

Foskett,D. et al. (2010Foundational Practical CookeryUK: Hodder
Education.

55



HCM 339 FOOD AND BEVERAGE PRODUCTION

UNIT5 COOKING EGGS
CONTENTS

1.0 Introduction
2.0 Objectives
3.0 Main Content
3.1 Egg sizes
3.2 Egg storage
3.3  Quality points
3.4  Nutritional information
3.5 How to test for freshness of an egg
3.6 Egg recipe
3.6.1 Poached eggs
3.6.2 Scrambled eggs
3.6.3 Fried eggs
3.6.4 Soft boiled eggs
3.6.5 Omelette
3.6.6 Steamed eggs with chicken and spring onions
4.0 Conclusion
5.0 Summary
6.0 Tutor-Marked Assignment
7.0 References/Further Reading

1.0 INTRODUCTION

In unit four, you learnt how to buy, store and cdah. This unit
shall teach you how to choose and store eggs aadhalw to make
different egg dishes.

Eggs make a valuable contribution to a healthyaragd diet. Eggs
provide protein, vitamin A, riboflavin, and otherntamins and
minerals. The yolk contains all the fat, saturdteg and cholesterol
in an egg.

Eggs are an excellent source of high-quality pro@nd are far less
expensive than most other animal-protein foodsh@lgh eggs contain

a significant amount of cholesterol, they needb®excluded from the
diet.

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

o identify and describe how to choose and store eggs
o enumerate different egg dishes
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. prepare some egg dishes.
3.0 MAIN CONTENT

3.1 Egg Sizes

Eggs are sold in a range of standard sizes, theé comsmon being
jumbo, extra large, large, and medium. Check ougf Eguivalents.
Large eggs are used in most recipes. Chicken egegsnest
commonly used.

In some areas, duck, goose, and quail eggs areaaéstable. Shell
colour-brown or white-is purely superficial; thaseno difference in
guality. Refrigerate in the carton for up to 5 week

3.2 Egg Storage

Eggs are a perishable food and need to be reftegereep eggs in
the original carton in the coldest part of yourrigdrator. Throw
away any eggs that are cracked, broken, or leaking.

It is best not to wash eggs before storing or u#iiregn. Washing is a
routine part of commercial egg processing and tgsao not need
to be rewashed.

Fresh eggs in the shell - 3 to 4 weeks

Fresh egg whites - 2 to 4 days

Fresh egg yolks (unbroken and covered with wat2rjo-4 days
Hard-cooked eggs - 1 week

Deviled eggs - 2 to 3 days

Leftover egg dishes - 3 to 4 days

3.3  Quality points

o Egg shells should be clean, strong, well shaped sigghtly
rough.

o When broken, there should be a high proportiorhiwktwhite to
thin white. As an egg ages, the thick white gralguatanges into
thin white and water passes from the white intoyibié.

o The yolks should be firm, round (not flattened) arfda good,
even, fresh-looking colour. As an egg ages, thek yobkses
strength and begins to flatten. Water evaporates the egg and
is replaced by air.
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3.4 Nutritional information

Eggs provide the energy, fat, minerals and vitamigsded for the body
to grow and repair itself. Hens can pass salmor®leteria into their
eggs, which could cause food poisoning. To redhiserisk, pasteurised
eggs may be use where appropriate e.g. in omelattdsscrambled

eggs.

3.5 How to test for freshness of an egg

Firstly, fill a deep bowl with water and carefullywer the egg into
the water.

A very fresh egg will immediately sink to the batt@and lie flat on
its side. This is because the air cell within thg & very small. The
egg should also feel quite heavy.

As the egg starts to lose its freshness and moengers the egg, it
will begin to float and stand upright. The smaked will lie on the
bottom of the bowl.

whilst the broader end will point towards the soefaThe egg will
still be good enough to consume, however, if thg fed)y floats in
the water and does not touch the bottom of the lawll, it should
bediscarded as it will most likely be bad.

The second method to test the eggs freshnesshisehking the egg
onto a flat plate, not into a bowl.

The yolk of a very fresh egg will have a round armmpact
appearance and it will sit positioned quite highimphe middle of
the egg. The white that surrounds it will be tharld stays close to
the yolk.

A less fresh egg will contain a flatter yolk, thraty break easily
and a thinner white that spreads quite far oveptate.
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3.6 Egg recipes
3.6.1 Poached eggs
Method 1

The egg is cracked into a bowl of any size, and thently slid into a
pan of simmering water and cooked until the eggtevhas mostly
solidified, but the yolkremains soft. It is quite common for a small pat
of butter or margarineto be added to the container for the egg, to
prevent the egg sticking to its container. Thefgmr poached egg has a
runny yolk, with a hardening crust and no raw wh@maining.

Fresh eggs will yield the best results. Broken itamering water, the
white will cling to the yolk, resulting in cookedbamen and runny
yolk.

To prevent dispersion of the white of the egg, alsamount of vinegar
may be added to the boiling water. Stirring the ewatigorously to
create a vortexnay reduce dispersion. Special pans, with sesenall
cups, allow a number of eggs to be poached at dahee gime. Other
methods of producing poached eggs, such as usimgfdm to keep the
egg perfectly formed have been documented.

If the eggs are at room temperature, the cookimg is 2 mins 30s to 2
mins 40s. If the eggs are taken from a refrigerdtmn a longer time of
about 3mins is required, though the exact time deépen the size of the
egg, and other factors such as altitude and thigrdes the poaching
apparatus. Dipping the eggs into cold water for eav fseconds
immediately after taking them out of the boiling taerahelps prevent
over-cooking.

Method 2

The term is also applied to a method whereby tigeieglaced in a cup,
suspended over _simmeringater, using a special pan called an "egg-
poacher”. This is usually a wide-bottomed pan veithinner lid, with
holes containing a number of circular cups thahdaslds one egg, with
an additional lid over the top. To cook, the pafilisd with water and
brought to a simmer, or a gentle boil. The outérhlolds in the steam,
ensuring that the heat surrounds the egg compléelly cups are often
lubricated with butter in order to effect easy remadoof the cooked egg,
although non-stick egg poachers are also available.
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The result is very similar to the traditional coeldllegg although these
steamed eggs are often cooked for longer, and reecirmer. Eggs so
prepared are often served on buttered toast.

Poached eggs are used in Eggs BenedidtEggs Florentine

Poached eggs are the basis for many dishes iniboai€reole cuisine
such as_Eggs Sardo&ggs Portuguese, Eggs Hussarde and Eggs St.
Charles. Creole poached egg dishes are typicatyeddor brunches.

Several cuisines include eggs poached in soupatin land served in the
soup. In parts of central Colombiar instance, a popular breakfast item
is eggs poached in a scallion/coriander broth wmtitk, known as
changuaor simplycaldo de huev@'egg soup").

The Libyandish_Shakshoukeonsists of eggs poached in a spicy tomato
sauce.

In ltaly poached eggs are typically seasoned with gratethi§ano
reggiancand butter (or olive oil).

3.6.2 Scrambled eggs

The reason for removing the eggs from the heat wheg are only
lightly cooked is because after the pan is remdvah the stove it will

still be hot and the eggs will continue cooking.oking scrambled egg
is a delicate task, and they can easily be overxbakd spoiled.

Ingredient: 4 portion: 10 portion:

Eggs (medium of6-8 15-20

large)

Salt — use sparingly

Milk (optional) 2tbsp 5tbsp

Butter, margarine or50g 125¢g

oil

Cooking

1. Break the eggs into a basin, lightly season witit snd
thoroughly mix using a whisk, adding the milk ging.

2. In a thick- bottomed pan, melt half of the fat.

3. Add the eggs and cook over a gently heat, stircogtinuously
with a heat-proof spatula or wooden spoon unélelg is lightly
cooked.

4. Remove from the heat, taste and correct the sedson

5. Mix the remaining in fat.
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3.6.3 Fried eggs

Ingredients

Butter, margarine or oil — 25g per egg
Eggs — allow one or two eggs per portion.

o Only fresh, top- quality eggs should be used fginfy.

o For the best flavour use butter or sunflower oil.
Cooking
1. Melt the butter, margarine or oil in a small noitist
frying pan.

2. Remove the eggs form their shells and add thenfutlyre
and gently to the pan, without breaking the yolks.

3. Cook slowly over a moderate heat and serve on anwar
plate.

3.6.4 Soft-boiled eggs

1. Place the eggs in a saucepan, cover with coldrveate
bring to the boil.

Simmer for 2 - ?minutes.
Remove from the water and serve in egg cups.

For medium-soft eggs:

1. Place the eggs carefully into a pan of boilingevat
2. Re-boil, simmer for 4 — 5 minutes and remove.

For hard-boiled eggs:

1. Place the eggs carefully into a pan of boilingevat
2. Re-boil and simmer for 8 — 10 minutes.
3. Refresh until cold under running water.

3.6.5 Omelette

Ingredients

2 — 3 eggs per portion
Small pinch of salt
Butter, margarine or oil
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There are many variations that can be made by gdutirer ingredients
to the eggs when mixed, such as:

o Chopped soft herbs — parsley, chives, chervil

o Mushrooms — sliced and cooked in butter

o Cheese — grated and added to the omelette befsrioited.

Cooking

=

Break the eggs into a basin and season lightly sath

2. Mix thoroughly with a fork or whisk and yolks arkoroughly
combined and no streaks of white can be seen.

3. Heat a non-stick omelette pan and wipe thoroughdgrc with a
dry cloth.

4. Add the butter, and then turn up the heat to mawinuntil the
butter is foaming but not brown.

5. Add the eggs and cook quickly, stirring continugusith a fork
or heat-proof spatula until lightly set. Removenirthe heat.

6. Using the fork, carefully fold the mixture in half a right angle
to the handle of the pan.

7. Pointing the pan slightly downwards, sharply tap gan handle
with the other hand to bring the edge of the onelap to the
bottom of the pan.

8. Carefully using the fork, bring up the opposite edgf the
omelette as near to the first edges as possible.

9. Take a warm plate in one hand and, holding the ypater the
handle, carefully tip the folded omelette onto piege.

10. Neaten the shape if necessary, using a clean teaelod serve

immediately.

3.6.6 Steamed eggs with chicken and spring onions

1. Cook and shred the chicken.

2. Lightly beat the eggs.

3. Peel the shallots, slice them thinly and fry uatispy.
4. Chop the garlic and spring onion.

Table 3.1

Ingredients 4 portions 10 portions
Whole eggs, lightly beaten 400ml 1litre
Chicken or fish stoc 400m 1 litre
Salt and pepper to ta

Chicken breast, cooked and00g 2509
shredde
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Shallots, thinly sliced and fried4 10
until crispy
Garlic, chopped 2 cloves 5 cloves
Light soy sauce 10 ml 25 ml
Sesame oll 1tsp 2 tsp
Spring onions, chopp 2 5

Cooking

1. Combine the eggs, salt, ground pepper and chidkargtock.

2. Using a fork, gently stir the mixture, slowly bréady the yolks.
Mix well without creating too many air bubbles

Pass the mixture through a fine strainer.

Stir in the cooked chicken.

Pour the mixture into small ramekins and steam aneaium
heat for 20 minutes or until set.

ok w

Serving suggestion

Remove the contents from the ramekins (or serva tnethe ramekins)
and drizzle with light soy sauce and sesame @l tsprinkle with fried
shallots, garlic and chopped spring onions.

fried eggis a cooked dish commonly made using a fresh legigéried
whole with minimal accompaniment. They are tradisily eaten for
breakfastin western countries, but may be eaten at otmeediof the
day.

SELF-ASSESSMENT EXERCISE

Try the following:

Cook two scrambled eggs following the recipe
Cook two scrambled eggs as quickly as possible

Cook two scrambled eggs using butter
Cook two scrambled eggs using margarine or olil

PwnNpE

Taste, compare and discuss the four versions.
4.0 CONCLUSION

Eggs are one of the most widely used and verdatieé commodities in
any commercial cookery operation and indeed, irsbbalds around the
world. They can be cooked using a variety of meshadd may be
served as a feature item in their own right. Howeites their unique
culinary properties they bring to food that makkenm indispensable.
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Some of their culinary properties include bindirgmulsify, glasing,
aerating and enriching.

Your ability to correctly select, cook and prepdhese foods in a
professional manner for a range of menu itemsta W your overall
success and reputation in the kitchen.

5.0 SUMMARY

Eggs are an excellent source of high-quality protnd are far less
expensive than most other animal-protein foodsh@lgh eggs contain
a significant amount of cholesterol, they needb®excluded from the
diet.

Eggs are sold in a range of standard sizes, the comsmon being
jumbo, extra large, large, and medium. Check ougf Eguivalents.
Large eggs are used in most recipes. Chicken egegsnest
commonly used.

It is best not to wash eggs before storing or usiiregn. Washing is a

routine part of commercial egg processing and tgsao not need
to be rewashed.

6.0 TUTOR-MARKED ASSIGNMENT

1. Poach two eggs: one as fresh as possible, thiee stale and out
of its ‘sell by’ date. Assess the result.

2. Visit three catering operations and compiletladl egg dishes
served

7.0 REFERENCE/FURTHER READING
John D. F. (2004)The Encyclopedia of Cajun & Creole Cuisir@hef

John Folse and Company Publishing, December 208BNI
0970445717

64



HCM 339 MODULE 2

MODULE 2

Unit 1 Grains used in cookery

Unit 2 Cake Making

Unit 3 Cake: Types and common faults
Unit 4 Farinaceous dishes

Unit 5 Sandwiches

UNIT 1 GRAINS USED IN COOKERY
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1.0 INTRODUCTION

In the previous unit, we examined how to choosestok eggs and also
how to make different egg dishes. In this unit, wball learn about the
different types and forms of grain available.

Grains are cereal crops, mostly grasses cultiviastietheir edible seeds
or grains.

Grains are rich in nutrients and can make a goadribwtion to a
healthy diet. The different types of grains can umed in several
different forms.

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

o describe the different types of grains and the#isus
o analyse the different forms of grain.

3.0 MAIN CONTENT
3.1 Types of Grain
3.1.1 Barley

After wheat, rice, and corn, barley is the mostonignt cereal crop in
the world. It is very hard, so it is grown in a redy of climates. Like
wheat, it is planted in the spring or fall. It isseaple food crop in Asia
and in many of the countries surrounding the Mediteean. In the
United States, the important growing area is thi#hmeest quarter of the
contiguous states, extending from Minnesota to \ivagbn.

Barley has a nutty and somewhat sweet flavour aedcblour of the
grain ranges from a light tan to various shadelsroivn or purple. The
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outer husk and bran layers are often removed froenlarley grain
before it is processed further. This is referred a® "pearled" or
"polished" barley, which is used to produced bafleyr, barley flakes,
or barley malt and malt syrup.

3.1.2 Buckwheat

Sometimes considered a cereal grain because itrasegsed and
prepared in similar ways, buckwheat, which is aveaplant of Russia,
is actually an herb that is related to rhubarb aondel. It does not
require top grade soil to grow and it can actudtlyquite well in poor,
rocky soil. The crop is ready for harvesting insldean 60 days, so
farmers in colder climates are often able to hariwes crops per season.
It is also naturally pest resistant and it doesaquire fertilizer to grow

properly.

Buckwheat is grown in many temperate areas of tbddwincluding
north Eastern Europe, Russia, the north eastertetl Sitates, areas near
the Great Lakes, and in parts of Canada. Thredhswf the Canadian
crop is exported to Japan for the production ofgbpular soba noodles.
Buckwheat seeds or grains are triangular-shapedaamdised for hot
cereal, sausage filler, soups, and savoury sideeslislt is most often
ground into flour and used in pancakes, crepes,.fimsufand soba
noodles. Buckwheat has an earthy, grassy flavotin wislight cocoa
taste and it tastes best when the kernels areebdsis very hearty and
flavourful, although it may seem overpowering tomso people.
Buckwheat that has been roasted is known by thei&usame "kasha"
and unroasted buckwheat is simply called "buckwhe&oasted
buckwheat is darker in colour and has a strongeofir than unroasted.

3.1.3 Dent corn

In addition to rice and wheat, corn is one of thee¢ most important
grain crops in the world. It is a tall cereal plggtowing to a height of
up to 10 feet) that is immediately recognisableabse of its long,

drooping leaves extending from an inner stalk anohg jointed stems
supporting large ears ranging in length from a ladft to one foot,

which contain the corn kernels. Corn is native tee tWestern

Hemisphere and most of the world's production czdnrthe Midwest

and Plains states of the United States. In moshefworld, corn is

known as maize. Outside the United States, the word is often used
as a generic term to describe any type of cereainggrown in a

particular region. The different varieties of care usually among one
of the following main types:
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3. 1.4 Flint

Flint corn is a type of corn that is usually asatemil with the

multicoloured ears that are used as a popular dgoorin the autumn
months. The decorative ears are often referred ttOacorative Corn"
or "Indian corn" and contain kernels of vibrantawgls ranging from
yellow, orange, and red to blue, purple, and blddie kernels are very
hard, but they can be ground into meal and used homan

consumption. The ltalian dish polenta is most ofteade from cornmeal
ground from flint corn. Hominy, or posole, is udyainade from flint

corn, as is masa farina, which is dried posole mes¢d for making
tamales and tortillas.

3.1.5 Flour Corn

As the name indicates, flour corn is grown soledyaasource for the
production of corn flour. The kernels are starchg anuch softer than
other types of corn, which allows flour milling bee an easier process.
Corn varieties that have drier, harder kernelshsag flint corn, are
often ground into coarse meal, but can be diffitaltgrind into fine
flour.

3.1.6 Pop corn

Popcorn is a special variety of dried corn thattams high moisture
content. About 14% of the composition of the keriselvater, which

creates steam when the kernel is heated. This sdlusgopcorn kernels
to explode and pop open because the steam caroagees

3.1.7 Sweet Corn

Sweet corn is often considered to be a vegetaltleerahan a grain
because it is most often eaten fresh like a ve@et8iweet corn has
higher sugar content than other types of corn,thetsugar begins to
convert to starch after it is harvested, so itasttwhen it is eaten fresh.
Although there are many different varieties, thee¢htypes of sweet
corn that are readily available are white corn (tkernels), yellow
corn (yellow kernels), and a hybrid of both whitedayellow, often

referred to as peaches and cream or butter andr sogen

3.1.8 Farro

Farro is an ancient lItalian grain that is similartaste to barley. In the
United States, farro is known as a type of spelvbeat. It is a hulled
grain, meaning that the hull adheres to the grdiewharvested, similar
to barley and oats. The hull is then removed dupnacessing. Most
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people consider farro to be a type of wheat andoatih they are
related, farro is of a different species.

Farro is processed in a whole or cracked formeeitf which can be
found in specialty food stores or mail order sugnsli The whole farro
cooks slower than the cracked variety and the textdiffers

considerably when cooked. The cracked form hasafymearance of
bulgur.

3.1.9 Flaxseed

Flax is a plant native to Europe and Asia thatraag for its fiber or its

seeds. The plant grows to a height of 4 feet imales where the
summers are cool and moist. Like several otherntpldrat are not really
considered grains (amaranth and buckwheat, for pkgnflax is often

used like one. In ancient times, the seeds wenengronto flour or meal.

Today, this is less common, but flaxseed meal ¢#inbe found. The

small, brown seeds are more often used as a fatithvedbecause of the
delicious nutty flavour and the nutritional benfit

Flaxseed is often used as an additional ingredienteast breads or
sprinkled on cereal and salads. In the United Statest of the flax
crop is used to produce linen cloth, paper, tware] linseed oil, which
is an inedible version of flaxseed oil and is usedcifically for paints
and varnishes

Farro grain that has not had the hull removed shbel soaked before
cooking. When cooked, the texture of farro is fiamd chewy, while
some American varieties (spelt) become softer. Urogean countries,
farro is often used for polenta and bread recipasto provides a nutty
flavour to salads, soups, stews, side dishes, amat nstuffing.

3.1.10 Job's Tears

Job's tears are tall cereal grass cultivated i Asid Africa, but rarely

found in the Western world. The grain is named 'Sldears” because
its shape is similar to a teardrop. When the fsuteimoved and the grain
is polished, it resembles polished barley and ibften considered a
form of barley. Like many other grains, Job's tezas be prepared by
boiling or steaming. It can be served as is omait be added to soups
and casseroles.

3.1.11 Kamut Grain

Kamut is a brand name for an ancient Egyptian gthat is closely
related to durum wheat and is often consideredeaialty grain. Kamut
kernels are two to three times larger than a typuteeat kernel. Most of
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the Kamut crop in the North America is grown in Mama and adjacent
areas of Canada. The grain has a nutty, buttevpdlaand is sold as a
whole grain, as flour, and in the form of flakedheTdelicious chewy
grain is excellent in soups, salads, pilafs, oosay side dishes. Kamut
wheat is also found in commercially prepared cereatackers, and
breads and like durum wheat, it is excellent fstpamaking.

3.1.12 Millet

Millet is a variety of related plants bearing snedleds used as a grain.
The plants may grow to a height of up to six feed &eature large seed
heads, which bear many tiny seeds ranging in cdtouan bright yellow
to rust, depending on the variety. Millet was a ydap food source in
Europe and Asia for centuries and today it has fecan important
food source for developing nations in Africa. le tnited States, millet
is most often used as a popular variety of birdseed

The numerous varieties of millet are cultivateddifierent areas of the
world based on the type of climate in the area. &warieties favour
tropical locations, while other varieties are atdewithstand drought.
Millet may remain dormant for an extended period @1then able to
quickly sprout with the first rainfall, which is erreason why it is such
an important food crop in some of the hot, aridaret of Africa. Other
varieties thrive in semi-arid, but cool climatesids as the northern
Great Plains of the United States and southerm®Iafi Canada) where
the growing season is shorter, allowing a millefpcto be planted as late
as early summer and still be ready for harvestingarly fall.

Some of the varieties of millet include foxtail, iwh is most often used
for birdseed or for brewing beer (especially in &ay Pearl, which is
primarily used in India as a food source, and Preduoch is the variety
most widely available in the United States for hansansumption and
for various animal feeds. A red coloured varietynigst often found in
Eastern Europe or Asia where it is known as fingélet, also referred
to as Bajra, Kel-varagu, Nacher, or Ragi. Anothemiety found mainly
in Europe, Africa, and Asia is light tan in colcamd more cylindrical in
shape and is known as Bulrush millet.

Millet has a mild sweetness and crunchy textureiarghten as a cereal,
a side dish, polenta, and as an addition to songstws and desserts.
The seeds are especially good if they are toasted.

3.1.13 Oats

The oat plant thrives in temperate climates, prefgr cool, moist
conditions and it is able to grow in areas whetepimportant cereal
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grains, such as wheat and corn, do not grow welthé Untied States,
the northern tier of states provides a majoritytled oat crop in the
country. Winter oats and summer oats are the twim iassifications
into which the hundreds of varieties are groupeke Tolour of the
different varieties ranges from light beige or gallgrains to reddish-
gray and black. When oat grains are processed,other hull is

removed, but the nutritious bran and germ are kept.

Nearly nine-tenths of the oat crop in the Unitedt&t is used for animal
feed. The remainder is processed with a numbereaihaods including

steaming, rolling, cutting, and grinding to prodym®ducts for human
consumption, such as oat bran, oat flakes, oatraedlpat flour.

3.1.13 Quinoa

Quinoa (pronounced "KEEN-wah") is not a true gréiat the seeds are
used as one. The plant, which is part of the saotenizal family as
beets, reaches a height of up to 10 feet. It presletusters that contain
thousands of tiny bead-shaped seeds that rangelaurcfrom light
beige to yellow to rust to almost black. The pleah grow well in poor
soil conditions, and favours cool climates and haghudes, such as the
Andes Mountains of South America. It was the mogiartant grain for
the Incan civilisation. Much of the quinoa usedthe United States is
imported from South America. A small quantity ofiqpa is cultivated
on the slopes of the Rocky Mountains in ColoraddieW cooked in
water, the seeds increase in size significanthellgvg three or four-
fold. The cooked seeds become tender, with a sptegure.

3.1.14 Rice

Rice is such an important part of the diet of tlad world's population
that nearly 50% of their daily intake of caloriesprovided by it. Rice is
grown in river deltas, flooded or irrigated coaspddins, or terraced
hillsides. It can be grown in many climate condisp but it is most
often cultivated in subtropical locations and imperate areas with
long, hot and humid growing seasons. There arestimis of varieties
of rice and many of the plants grow as high aset2. f

Asia supplies most of the world's rice and mosthef rice produced in
the United States is grown in the lower Mississipalley and
California. Over half of the rice produced in thenitéd States is
exported.

Rice varieties are available in both white and brdarms. White rice
has had the husk, bran, and germ removed (polisthégh allows it to
cook rapidly. This makes it the most popular, Huisialso the least

71



HCM 339 FOOD AND BEVERAGE PRODUCTION

nutritious because of the removal of the bran asmang White rice is
often enriched with nutrients (especially in Westeations), such as
iron, niacin, thiamin, and riboflavin, to help rest some of the lost
nutritional value. The bran and germ are used talyee rice oil, also
known as rice bran oil, which is used as cooking oi

3.1.15 Rye

Rye is the one of most widely used grains in maihthe northern and
eastern European countries including much of Scavth and Russia,
due in part to the cool climate, which is not dolgafor growing wheat.
Rye grain has a very assertive and hearty flavatir @ slightly bitter

taste. The colour of the grain may range from b&iggark gray.

Rye is processed into a variety of forms includiwdole kernels
(berries), flakes, meal, and flour. When the ounelt is removed, the
whole grains can be cooked, although they reqomgdr cooking times
than other grains. Soaking the berries overnight decrease the
cooking time.

Rye berries are used in stews, rice, and vegesdin&ries. Rye flakes
will cook faster and can be used in a variety shds, such as soups and
stews. Rye flour is available in varieties rangfram light to dark and
textures ranging from coarse to fine. Because eyménts easily, it is
also used in the creation of various alcoholic bages, such as whiskey
and in blends used for some brands of vodka.

3.1.16 Sorghum

Sorghum is a cereal plant that is native to Afribat is cultivated in
many parts of the world. Sorghum is sometimes ceduwith millet.
The plant is similar to other cereal grasses i itheas leaves that are
long and flat and grain heads that have a feathppgarance. There are
several varieties that are cultivated with somemyng to a height of 20
feet, however most are much shorter, making hangseasier.
Sorghum grows in a variety of climates and seentrige in hot, arid
locations.

The grain ranges in colour from white to red depegadn the variety of

sorghum grown. The white grain is generally used &sod source and
the red grain is used for brewing beer. Sorghunndras a sweet, nutty
flavour that is delicious when steamed or addesbtgps and casseroles.
In the United States, most of the sorghum is usedifiimal fodder and
syrup production with very little of the grain usasl food. The grain is
much more popular India and China and it is esfiggapular in some

of the arid African nations where it is a stapledarop.
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3.1.17 Spelt

Spelt is an ancient cereal grain related to moddreat that originated
in southern Europe. Many people think of spelt agp& of wheat and
although they are of the same family, spelt is @hféerent species. It
was widely cultivated in the United States at thd ef the 19th century,
but it became less popular when new high yieldet&s of wheat were
developed. Spelt also lost favour in the Unitedestdecause converting
the grain into flour requires more time than preoeg wheat flour. The
outer hull of the spelt grain remains intact uthié grain is processed,
which contributes to the additional time requiretien milling spelt.
This differs from wheat, which loses its hull whénis harvested.
Although in terms of processing, it is a disadvgetdor the hull to
remain on the grain after harvesting, there areaathges as well. The
hull protects the kernel from insects and pollwgaand it also allows the
grain to maintain freshness and retain its fuldlar and nutrients.

The flavour of spelt is mild and nutty with a slighint of hazelnut. It
goes well with earthy ingredients and strong sausiesh as those made
with garlic and olive oil. European countries upelsfor polenta, whole
grain bread recipes, and pasta. In Italy, speihmswvn as "farro" and in
Germany, it is known as "dinkel."

3.1.18 Teff

Teff is a type of grain cultivated in Ethiopia wheit is a staple food
crop. Teff is difficult to find in great quantitiegsnywhere else in the
world. Teff grows well in poor soil conditions amdgged highlands.
The word "teff* means, "lost" in the Amharic langea This refers to
the fact that because the grains are so tiny, d@neyost if dropped. The
teff grain is so small that nearly 150 are equintte the weight of one
grain of wheat. The grains range in colour fromte/ho red and brown.
The white grains have a mild flavour while the m@ad brown grains
have a very pronounced flavour that goes well uthflavoured, spicy
foods. Teff is often prepared as porridge and asspolenta, because the
stickiness of the grain after cooking allows itlte easily formed and
remain shaped. In Ethiopia, a thin, very sour fiediol called injera is the
most common dish made with teff grains that havenbground into
flour

3.1.19 Triticale

Triticale is a high protein man-made grain produbgdcrossbreeding
wheat and rye for the intended purpose of duphgathe protein and
bread-making merits of wheat and the durability high lysine content
of rye. Pronounced "trit-i-KAY-lee", the name iscambination of the
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Latin botanical names of wheat and rye - "tritgfarring to triticum for
wheat and "cale”, referring to secale for rye.

Experimentation began in the late 19th Century, thtitale was not
perfected until the mid 20th Century and the fomthmercial variety did
not go on the market until after 1970. For all lo¢ time and effort in
research and experimentation, triticale still has caught on with the
general public.

The plant looks like wheat, but the heads are faayed the grain
resembles wheat or rye kernels. Triticale is abladapt to a variety of
climates ranging from temperate to tropical. Thaeigdoesn't taste like
rye, but it has a stronger, nuttier flavour thaneath It is a delicious
ingredient for breads and other baked goods.

3.1.20 Wheat

In addition to rice and corn, wheat is one of thee¢ most important
grain crops in the world. Unlike some grains (esdBccorn), most of

the wheat that is cultivated is used as food fom#ms. There are
thousands of varieties grown in many parts of tleldv The wheat
plants grow to height of 4 feet or more and the umatgrain is

approximately one-quarter inch in length. Most whea grown in

temperate climates, with a large portion growrhim Great Plains region
of the United States, an area also known as theatlmasket of the
world".

3.1.20.1 How wheat is categorised
Wheat is categorised according to:
3.1.20.2 Kernel Hardness

Hard wheat varieties are high in protein. The nunaein in the wheat,
the more gluten is formed when flour milled frone tivheat is combined
with liquid. Gluten provides dough with elasticipnd the ability to

stretch as the leavening agent produces carboniddiogas, which
enables dough to rise effectively. Soft wheat \t@sehave less protein
than hard wheat so the gluten forming capacityhefftour milled from

soft wheat is not as great, making soft wheat flaugood choice for
cakes and pastries.
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3.1.20.3 Bran Colour

The bran is the fibrous outer layers of the innemkel that are either a
variation of red or white.

3.1.20.4  Growing Season

Spring wheat is planted in the spring and harvestdte late summer
and fall in locations where the winters are coldn¥f wheat is best
suited to locations where the winters are shortel lass severe. It is
planted during the autumn months, lies dormantndurthe winter,

sprouts in the late winter or early spring, andeiady for harvesting in
the early summer.

3.1.20.5 Basic classifications of wheat are:

1. Hard Wheat: varieties of hard wheat include hard white, hard
red winter, and hard red spring, all of which asedi for yeast
breads and similar products. The protein conterhaotl wheat
usually ranges from 10 to 14 percent.

2. Soft Wheat: varieties of soft wheat include soft white andtsof
red winter, which are both used for products, sashcakes,
cookies, and pastries that do not require the séwel of
leavening capability as yeast breads. The protement of soft
wheat varieties usually ranges from 6 to 10 percent

Durum: The hardest wheat grown. Durum wheat is used stimo
exclusively for making pasta and is most often gobunto granular
flour with a light yellow colour known as semolinahich has the ideal
properties for making the best pasta. (Italiangasikers never refer to
semolina as flour - they refer to it as grain.) aris high in protein
and gluten, which are necessary for making goodtapall is
occasionally used for baked goods (especially rizeads), but it is not
used as often for this purpose as other wheattiegie

3.1.20.6 Wild Rice

Wild rice is not actually a type of rice, but anuatic grass bearing
edible seeds that grows wild in marshy areas aédaknd rivers. Wild
rice is native to the northern waters of Minnes@arts of Wisconsin,
and adjacent areas of Canada. For the Native Aareviof the area,
wild rice is known as "Mahnomen" (or manomin) meani "good
berry". It is manually harvested, which makes twigd rice quite
expensive. Cultivated wild rice is less expensibvat it is grown in
controlled paddies, most of which are located inlif@aia and
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Minnesota. Only about one-tenth of the wild riceMested in Minnesota
is true hand-harvested lake rice.

Wild rice requires specific conditions to grow peoly. The only way

that wild rice can germinate in its native envir@mhis for the seed to
lie dormant in the winter months under water tlsaho warmer than
40°F, which is why the cold water below the icefmizen lakes of

northern Minnesota is an excellent environmentvidd rice to rest

during the winter. After germination, clear, shallevater (about three
feet deep) and a slight current are excellent ¢mmdi for proper

growth. As harvest time approaches in late summdrearly autumn,
high winds can blow all of the grain into the waserd birds often eat
the grain, so it can be difficult to achieve optimyields.

The harvesting of lake rice usually takes placéhm late summer and
early autumn. The harvesting is done manually, Wisientributes to the
expense of the rice. Canoes are used to reaclcéhbeds and they also
serve as the containment vessels for the grainiaharvested. Because
the marsh grasses often grow in a dense massge &eas of a lake,
canoes are pushed through the grasses with thefuseg poles rather
than being paddled, which would not be practiclke grain is manually
shaken into the canoes with the use of wood stiOke stick is used to
bend the grasses over the canoe and another sticked to knock the
grains from the grass. The grain does not all ripgethe same time so
some of it remains on the plants. Harvesting occapeatedly in the
same area as more grain ripens. The grain thatifat the water is the
seed that germinates the following year (some séeddormant for
several years before germinating). The rice isddaied then roasted, or
parched, to loosen the hull, which is then remdweidre it is packaged.
Wild rice grains harvested from the lakes of Mirotasare of varying
lengths and colours and usually vary from one bafdyater to another.
The grains of lake rice are much longer than actoag-grain rice
varieties, averaging ¥z to % inch in length. Theoaolmay range from
varying shades of yellow, tan, brown, to almosthklafter harvesting,
the drying process darkens the colour of lake rice.

The grains of Canadian wild rice tend to be lormyed are often referred
to as jumbo Canadian wild rice. Some grains of @emawild rice may
reach a length of one inch or longer.

Cultivated wild rice (the type most commonly foumdfood stores) is

less expensive, but it is grown in controlled paddand is more
consistent in length and colour. Cultivated wilderimay become nearly
black in appearance after drying.
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Wild rice has a very pleasing chewy texture andisinttive nutty
flavour. The flavour of lake rice can vary from oia&e to another and
sometimes from one area to another in the same M&ge than half of
the wild rice that is consumed is blended with otlgpes of rice that are
less expensive, however wild rice has such a distie flavour that a
small quantity is sufficient to provide adequatevéur to the rice blend.
Wild rice is popular when eaten on its own or uasdn ingredient for
soups and casseroles. A small quantity added @ms@ vegetables
makes an excellent side dish. It adds flavour 8sé¢d salads and it is
one of the best accompaniments for poultry and fish

3.2 Forms of grains

3.2.1 Whole Grains

Whole grains undergo the least amount of processingny form of
grain because only the outer hull is removed. Theans that whole
grains require the longest cooking time of any farfrgrain, but they
are the most nutritious form of grain because thtient-rich bran and
germ are left intact. Whole grains are also retéteeas hulled grains

3.2.2 Pearled Grains
Grain that has been pearled refers to the remolvaéhed bran layers
resulting in grain with much less fiber. One adeget of pearled grain

is that it cooks faster and is tenderer than wigo&gn. Pearled grain is
also known as polished grain.

3.2.3 Grits

Grits are a form of grain in which the kernels haeen cut into smaller
pieces so that they cook much more quickly. Grits @so known as
steel-cut or cracked grains.

3.2.4 Grain Flakes

Grain flakes are created with a process in whiehgttain is steamed and

rolled to produce flattened or flaked kernels, viahadlows the grain to
cook at a much faster rate. Grain flakes are atewk as rolled grains.

3.2.5 Meal Grain Flakes

Meal refers to grain that has been ground untilai$ a course, sandy
texture. The meal is often used in breads and lserea
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3.2.6 Bran

Bran is the nutrient packed layers covering theeinkernel of grain.
Bran is basically indigestible, but it is loadedttwifibre, which is
important for digestive health. Some types of baam as popular as a
food supplement that they are sold as a separattug. Oat and rice
bran are two of the more popular examples of grainshich some of
the bran is removed during processing and groutadammeal to be used
as a supplement or food additive.

3.2.7 Germ

The germ is the embryo of a kernel of grain, lodatthe bottom of the
kernel. It is the oily part of a kernel or seednfrevhich a new plant
sprouts. It is loaded with vitamins and mineralstss highly nutritious.
The germ also contains fat, which decreases thé Iéfleeof the grain
and any grain product containing the germ.

3.2.8 Flour

Flour is a form of grain created by grinding anttirsy grain into a
powdered form that varies from very soft to coarseexture. It is used
as the main ingredient for making many types ofbreakes, pastries,
and other types of baked goods.

SELF-ASSESSMENT EXERCISE

Visit a grocery shop and find out the types andhof grain available

4.0 CONLUSION

Grains are indispensible in our diet. Good selastiof them deliver the
important nutrients that are needed for healthndjv

5.0 SUMMARY

Grains are cereal crops, mostly grasses cultivietheir edible seeds
or grains.

Grains are rich in nutrients and can make a goatribotion to a

healthy diet. The different types of grains can umed in several
different forms.
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6.0 TUTOR-MARKED ASSIGNMENT

1. Classify grains
2. Identify the forms of grains available in thegBiiian market

7.0 REFERENCE/FURTHER READING

Campbell et al. (2008practical Cookery(11" ed.).,UK: Bookpower
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In unit one, we studied the different types andm®rof grain
available. In this unit, you shall learn the higtasf cakes, the
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INTRODUCTION

ingredients used in baking cakes and the stepaki® making.

Cakes are made from various combinations of refithear, some

form of shortening, sweetening, eggs, milk, leamgnagent, and
flavouring. There are literally thousands of cakesipes (some are
bread-like and some rich and elaborate) and mamyenmturies old.

Cake making is no longer a complicated procedure.
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Baking utensils and directions have been so pedieahd simplified
that even the amateur cook may easily become aartekpker. .
Decorated cakes are used to celebrate specialiogsascluding
weddings, birthdays, anniversaries etc.

2.0 OBJECTIVES

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

o identify the basic ingredients used in cake making
o describe the functions of ingredients used in cakk&ing
o analyse the steps involved in making cakes.

3.0 MAIN CONTENT

3.1 History of Cakes

The most primitive peoples in the world began mglkiakes shortly
after they discovered flour. In medieval Englariel takes that were
described in writings were not cakes in the coneeal sense. They
were described as flour-based sweet foods as opptsethe
description of breads, which were just flour-basedds without
sweetening.

Bread and cake were somewhat interchangeable watldghe term
"cake" being used for smaller breads. The earkesimples were
found among the remains of Neolithic villages wharehaeologists
discovered simple cakes made from crushed grainmstemed,
compacted and probably cooked on a hot stone. Todaysion of
this early cake would be oatcakes, though now wi thf them more
as a biscuit or cookie.

Cakes were called "plakous" by the Greeks, fromvibed for “flat.”
These cakes were usually combinations of nuts anéyh They also
had a cake called "satura," which was a flat heaake.

During the Roman period, the name for cake (derifredn the
Greek term) became "placenta.” They were also adlibum™ by
the Romans, and were primarily used as an offetantheir gods.
Placenta was more like a cheesecake, baked ontgy f@se, or
sometimes inside a pastry case.

The terms "bread" and "cake" became interchangesableears went
by. The words themselves are of Anglo Saxon origind it's

probable that the term cake was used for the smadésds. Cakes
were usually baked for special occasions becausg \irere made
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with the finest and most expensive ingredientslalbe to the cook.
The wealthier you were, the more likely you mighhsume cake on
a more frequent basis.

By the middle of the 18th century, yeast had fail®o disuse as a
raising agent for cakes in favour of beaten eggeeCas much air as
possible had been beaten in, the mixture would bergd into
molds, often very elaborate creations, but sometia® simple as
two tin hoops, set on parchment paper on a codieets It is from
these cake hoops that our modern cake pans dedelope

Cakes were considered a symbol of well being byyeamerican
cooks on the east coast, with each region of thiatcy having their
own favourites.

By the early 19 century, due to the Industrial Revolution, baking
ingredients became more affordable and readilyl@vai because of
mass production and the railroads. Modern leaveagents, such as
baking soda and baking powder were invented.

3.2 Cake ingredients

The ingredients used to make shortened (butteruastortened (foam)
cakes differ. However, the goal is always to thmesato create great
cake recipes through a delicate balance of itsemlignts - making sure
they have the strength to hold the recipe togethat, still create a
tender, moist and flavourful cake.

Different mixing methods also result in differemtkes, as do the type of
pans used and their treatment, timing, temperahaking, cooling and
storage. Afterwards, cakes can be filled, frostedlased and decorated.
A cake's structure is created mainly from the coation of the flour's
starches, by the proteins in whole eggs, egg whéted/or in milk. The
melt-in-your-mouth texture comes from tiny air holeft in the cake's
structure, created through mixing, serving as nuold enlarged
through the carbon dioxide gas from the chemicaldaers, heat and /or
steam during baking. The sugar and fat in the eecgs well as any
acids, tenderise the cake, as well; they interfeth gluten formation
and egg protein coagulation, interrupting the nekwof gelated
starch. But, if the recipe is unbalanced, for exiamib there's too much
sugar and fat, the cake's structure is weakenatust it cannot support
its own weight and will collapse. Too much flourdatoo many eggs
may make the cake tough and/or dry.
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Table 3.1
Flour, Milk Solids, Egg Whites will make your ce
Tougheners
tougher or stronger
Sugar, Fats, Egg Yolks Chocolate, Leavening
Tenderizers |[Emulsifiers, Starches, Gums will make your cakese|
tender or weaker
Moisteners |Water, Liquid Milk, Liquid Eggs, Syrups, Liquid Saig
Driers Flour, Milk Solids, Instant Starch, Gums, Egg White
Salt, Sugar, Cocoa, Gbholate, Butter, Vanilla, oth
Flavours

flavours

Overall, the flour mixtures that produce cakes aondkies are very
similar to those used to make breads, although #Hreysweeter and
often have added flavourings not typically usetieads. Cakes have a
higher proportion of sugar, milk and fat to flolah do breads, and the
flour used is usually cake flour.

Standard cake proportions (%) and qualities:

Table 3.2

TYPE FLOUR|EGGS |[FAT [[SUGAR|QUALITIES

SHORTENED:

POUND CAKE || 100 || 100 100/ 100 ?{'C‘?]'St’ soft,

BUTTER CAKE |[10C AC 45 [[10¢  |[Moist, sof

FOAM:

GENOISE 100 | 150-2062° 100  [H9ht. springy
40 somewhat dry|

BISCUIT 100 || 150 - 22 ‘o 100 S'r?/ht’ springy

SPONGE CAKE || 100 | 225 o || 155 ||H9ht. springy

sweet

ANGEL FOOD 350 Light, springy

CAKE 100 (whites) 0 260 very sweet

CHIFFON 100 | 200 50 | 135 Light, moist
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3.2.1 Wheat flour

Seed in high ratio cakes where the sugar is hitiear the flour level,

by weight. Most cakes - with the exception of cleeakes, foam cakes
and gluten-free cakes - contain wheat flour asrfan ingredient. It

establishes the crumb structure in cakes and id teséind all of the

other ingredients together during the cake makimgcgss. Wheat
flour contains two very important proteins, gluterand gliadin, when
mixed with moisture and stirred, create its strradtunetwork. The

flour's starches gelatinise or set when baked. Bdtepart about gluten
is that too much creates a tough, dry and flavesrleake. To help
prevent this, cake recipes especially high-ratiesoare typically made
with chlorinated soft wheat flours, such as bledcloake flour, a

potentially containing low-gluten forming proteinSther types include
Southern bleached all-purpose and pastry flous. dtuten from the

wheat flour that gives dough its strength and &liigt- qualities we

want in yeast breads, but not in cakes. Soft wHeats are generally
low in water absorption and do not require harskimgi or a long mix

time.

Chlorination of cake flour provides two great betsefFirst is bleaching,
which gives a whiter crumb colour to your cakes &tond and more
importantly it lowers the gelatinisation temperataf the starch within
the cake flour. This makes it possible for the cédkeset faster and
therefore reduces the loss of leavening during rimakBleaching also
gives the cake flour the ability to carry more sugad fat (as well as
water), without their tenderising (collapsing) efte balancing the
recipe. Bleached flour must be used.

3.2.2 Sweeteners

Sugar's typical role in a cake recipe is to addetmess, but it also plays
other important roles depending upon whether iinighe crystalline
(granulated white or brown) or liquid form (honayamrn syrup).

All sugar acts as a tenderiser by preventing theawlilour proteins

from forming an excessive amount of gluten. It dtieés because sugar
is hygroscopic (ability to absorb or attract moistérom the air), honey
and some liquid sugars are better than crystadlugar which dissolves
readily. By doing so, sugar essentially absorbslasa water in the

recipe, until saturated, leaving the rest for theeat’'s available gluten
forming proteins.

Gluten is formed when the wheat flour proteins areistened and
agitated or mixed; the higher the flour’s glutemafitng potential, the
more available water or liquid and the more mixfagitation) that takes
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place and the less tenderisers, such as sugangrdrid the warmer the
ingredients), the more gluten is formed. Becausegaisuis also
a hygroscopic substance, it helps with a recip@sture retention and
thus increases its shelf life by slowing the stalprocess. Sugar also
tenderises by slowing down the coagulation of thg white and milk
proteins, as well that also contribute to structfrthe cake when baked.

Crystalline sugar plays an important role by incogting air into the
batter for leavening when beaten with solid, ptagsit, such as stick
butter or margarine or solid shortening, callede&ning” (only when
the fat is at an optimal temperature).

3.2.3 Fats

There are two types of fat used in cake bakingdsahd liquid. The
primary function of solid fat, also known as plastat, such as solid
shortening, stick butter or margarine, is to incogpe air bubbles into
its malleable mass for volume. This is done throwgeaming, or
beating the fat with crystalline sugar, also knaagnwhite granulated or
brown sugar (white granulated sugar combined witasses). But, it
can only be done successfully if the right ingratie ratios, mixing
times and temperature, and using the proper toelfollowed.

This makes fat a great tenderizer; expanding dis telp lift the cake's

batter during baking, resulting in eventual cakederness. They are
also known as shorteners; they also shorten thgtHeof the gluten

strands when the flour is stirred with that moistur

Fats also tenderize by readily coating the flowatgins like a raincoat,
during mixing, preventing moisture from reachingernh helping to
reduce their gluten forming potential. Fat is alsogood tenderiser
because it slows down the coagulation of the etmyrfand milk
proteins that set the structure of the cake whé&edha

As the fat level in a cake goes up, more egggeqaired to emulsify
the fat. Eggs also add structure and thus incréesgolume depending
on the part of the egg used, if it is beaten anémih is added to the
recipe; sometimes less flour and chemical leavemiggnts, such as
baking soda or baking powder, is needed.

Fat is a lubricator. It coats the flour particles the elastic formation
slows down; it makes the gluten strands slipperthseogas bubbles can
move easily; and it gives the final cake recipeireerf grain. It also
lubricates other ingredients, allowing them to maixd disperse more
readily and for the cake to rise more readily. &nly, fat lubricates the
inside of your mouth, giving you the perceptiontthehigh fat cake is
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especially moist when you eat it because it glelesily on your tongue.
Fat also increases a baked cake's shelf life bpirgelto retain the
moisture in it.

Some fats, such as butter, add important flavouatcake recipe,
whereas margarine does not have as fine a texturéagte. Shortening
does not contribute flavour, unless you use thétébdlavoured” type.
Denser oil cakes such as carrot, zucchini, appleé pmmpkin are
commonly made with vegetable oil, called liquid. f&ake mixes are
also classified as oil cakes.

3.2.4 Eggs

They perform a multitude of important functions @ cake recipe,
depending on the part used. Foamed eggs provigerewy, especially
separated and beaten whites. Whole eggs and whdesibute to

structure. Egg yolk is also a rich source of enfiyilsg agents and, thus,
is a tenderiser; it facilitates the incorporatiof a@r and inhibits

wheat starch gelatinisation. Egg yolks also addwol nutrition, and
flavour and help to retain moisture in the finisheake. On the other
hand, whites can have a drying effect, but theytrdmurte slightly

more protein than yolks do, although with far fewautrients and
without the fat and cholesterol.

Some white cake recipe can use 6 to 8 large egtesyvhivhich have a
drying effect on the recipe. When you substitutms®f the egg whites
with whole eggs, it results in a flavourful and ster cake that does not
affect the colour of the cake. Many of the chanfyem old-fashioned
cakes to the recipes we see today, started witkdeélelopment of cake
mixes and the addition of emulsifiers(found natiyrah egg yolks) to
the shortenings such as Crisco. Before then, ciaketed to be heavier,
more like the pound cake consistency. Shorteningd usday gives
better aeration when mixed and with the additiohiqufids, make a light
and fluffier cake.

3.2.5 Leavening Agents

The leavening source used in cakes may serve tdupeogas by
physical, chemical or biological methods. It stasith the creation of
millions of tiny air bubbles from various mixing theds, trapped in the
structural framework of the cake's batter by thaetegl strands. Air
incorporation comes from beating eggs, creamingebuand sugar
together, from folding ingredients together, andnir any agitation.
Cakes are then leavened when the air bubbles in llagers expand
when heated from water vapour or steam from liquadsbon dioxide
produced from chemical leaveners (baking soda ardking powder);
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general expansion from heat from the oven and mescakes, from
yeast activity. In many baked items, one or morethdse agents
participate in the leavening process.

A chemical leavening agent (carbon dioxide) prosidesource of gas to
the recipe. When moistened (baking soda and doablieg baking
powder) and/or heated it expands the millions pbabbles previously
created in a batter or dough from mixing or anytagin made to the
cake's ingredients, trapped in the structural freork by the gluten
strands. If the batter is over mixed, becomes t@wnwor not baked
promptly, the gas will escape and the final recipe have poor texture
and low volume. One of the biggest failures of &eceecipe is using
baking powder or baking soda that has been weaké&osad being
moistened previously in the cabinet or refrigeratmm humidity.
Another failure can be caused by pre-wetting a cbaineavened batter
because they start to release carbon dioxide bsibistenediately
(double acting baking powder will again leaven whaeated).
Refrigeration will slow their release, but not siapAlso, when a batter
is placed in an oven that has not been preheasdthd powder fails to
act until the oven reaches over 120 degf&edUsing the wrong flour
can also affect leavening.

3.2.6 Dairy and liquids

Milk is usually the main liquid used in cake respé# hydrates the dry
ingredients, dissolves the sugar and salt, provadeam for leavening
and allows for the baking powder and/or baking stmlareact and
produce carbon dioxide gas. Milk contains protéoeseins) that set or
coagulate from the oven's heat and help form thectsire of the cake,
as do flour and eggs. Other dairy products, suctvuagermilk, sour
cream or cream cheese add more moisture and flaimwa cake,
consequently those made with them keep well. Thel atc the
buttermilk and sour cream help tenderise the gluterthe recipe,
producing a finer crumb. Sour cream and cream ehaéd richness to a
recipe, which makes them moist and almost springy.

3.2.7 Flavourings

They come in different forms: ground spices, extrgespecially pure
vanilla extract), citrus zest (peel), citrus oilda@ven liqueurs. Alcohol
adds sugar and counts as a liquid ingredient. Befulahow much you

add; too much in proportion to the other ingredsentthe mix can cause
your cake to fail. Salt is an important ingrediéetause it is a flavour
enhancer.
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3.3 Steps in baking a cake

Start by reading the ingredient list and directibesore you begin. It is
important to have every ingredient you need readgd. You do not
want to be running to the grocery store during grapon. The final
product can flop if a key ingredient is left out.

3.3.1 Things you will need

. Cake recipe

. All ingredients listed in the recipe
. Flour

. Butter (or shortening)

. Measuring implements

. Mixer

. Baking pans

. Tooth pick (or wooden skewer)
. Butter knife

. Oven

. Oven mitts or protective gloves
. Cooling rack

3.3.2 Prepare your cake pans

o Be sure to have the correct size or shape of the pa

o Grease pans to avoid sticking. Use about a hatalmespoon of
butter or vegetable shortening on a paper towelrahdhe inside
of the pan. Sprinkle about a tablespoon or twolaidirfon top.
Flour the pans on the sides to help the cake adbdle sides as
it bakes. This will ensure that the top is flatiehich is important
for layered cakes. Shake and dump out any excess dnd set
the pans to the side.

3.3.3 Have all ingredients at room temperature, uess the
recipe directs otherwise

Key ingredients such as flour, sugar, vegetable aild water are
typically stored at room temperature, while othsush as butter and
milk needs to be cold prior to using.

. Double check the recipe concerning eggs, while mamy mix
cakes request cold, other recipes such as cheesecafuire
eggs to be at room temperature. This is to avoydcandling and
affecting the cake texture
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3.3.4 Preheat the oven

Preheat the oven to the required temperature fh@mecipe.
3.3.5 Measure the Ingredients

Measure ingredientas accurately as possible and add them in the order
specified. Most cake recipes begin by combiningidgredients (flour,
baking powder, cocoa, etc.), then adding wet ingred (eggs, oil, and
milk). Be sure to take special prerequisites swgisifiing, whisking or
beating, and packing before adding to the main bowl

3.3.6 Mixing the Ingredients

Mix the cake batter as specified on the recipe. &woetipes can be
mixed with a stand or hand mixer. Be cautious apsstan instruct to
fold in flour or other ingredients with a rubberasygla. While mixing,

stop occasionally to scrape down the sides of tve kvith a spatula or
spoon to ensure that everything is mixed thoroughly

3.3.7 Pour the batter evenly into the prepared pans

Fill the pans 2/3 of the way full, as the cake widle during baking.
Gently tap the cake pan on the counter top to seleany large air
bubbles in the batter.

3.4 Baking
3.4.1 Place the pans in the oven

Place the pans on the centre rack of the preheated. Do not allow
pans to touch each other or the oven wall.

3.4.2 Close the oven door

Close the oven door and immediately set a timeéheospecified baking
time. If there's a time range, use the median adiainumber (bake it
for 35 minutes for a range of 34 to 36 minutes dndnutes for a range
of 50 to 55 minutes). Using the median will enstivat the cake won't
under or over cook. Resist the urge to open the deer during baking,
as the heat will escape and may cause the cakeadio unevenly. If

applicable, turn the oven light on and view throtigg oven window.
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3.4.3 Check for doneness

Gently insert a toothpick or wooden skewer in thate of the cake. If
it comes out clean or with a few small crumbs onhi¢ cake is done. If
not, place it back in the oven for another 3-4 rtesuKeep testing for
the same amount of time until you get the correstiit.

3.5 Cooling

Place the pan on a wire rack to cool for 15 to 36utes. Run a butter
knife around the pan edges to loosen the sideseRlee wire rack over
the top of the pan, invert it, and tap it lighttyremove the cake.

Let it cool completely before decorating since lieat will melt frosting
and icing.

3.6 Baking Tips

. When recipes calls for cold ingredients such asebudr cream
cheese to be at room temperature, unwrap the itehteave it in
a bowl on the counter for a few hours to softenuan test the
softness by poking a fork in it.

. Double check your measurements before adding tleemixing
bowls. A few tablespoons of missing or extra flaan have
dramatic and undesired effects on the finished.cake

. If you attempt to remove a hot cake from the pamay crack
and fall apart.

. Use high quality, heavy duty aluminium baking pdos even
heating and best results.

. Always wash your hands before baking.

. If you like moist cakes, substitute the oil for yog

. If there is salt in the recipe, be very careful.glarter of a

teaspoon extra salt can make it more salty thsinatild be.
If you're using a different recipe, follow the dit®ns you find in it
SELF-ASSESSMENT EXERCISE
Find out the ingredients for making a sponge cakkpactice baking it
4.0 CONCLUSION
Different types of cakes are available for diffdrencasions therefore it
is advisable that we determine the types of cakeveset to prepare so
as to guide are selection of the ingredients becaaseful selection of

these would make the cakes we make to come out grea

90



HCM 339 MODULE 2

5.0 SUMMARY

Cakes are made from various combinations of refifi@ar, some

form of shortening, sweetening, eggs, milk, leamgnagent, and
flavouring. There are literally thousands of cakesipes. The most
primitive peoples in the world began making cakesrtty after they

discovered flour. In medieval England, the cakex tere described
in writings were not cakes in the conventional sef&ead and cake
were somewhat interchangeable words with the teraké" being

used for smaller breads. By the early™16entury, due to the
Industrial Revolution, baking ingredients becamerenaffordable

and readily available because of mass producti@hthe railroads.
Modern leavening agents, such as baking soda akidgopowder

were invented. The ingredients used to make shedtébutter) and
unshortened (foam) cakes differ. However, the goalways to the
same: to create great cake recipes through a tebedance of its
ingredients.

The main ingredients for cake making are flour, éfgs, and sugar.
For you to bake cake successfully you have to peegaur cake

pans, measure the ingredients accurately, pre-meatoven and
generally follow the directions of the recipe.

6.0 TUTOR-MARKED ASSIGNMENT

Find out and compile the recipe and methods of ngaR0D different
types of cakes.

7.0 REFERENCES/FURTHER READING
Campbell, et al. (2008)ractical cookery(11" ed.). UK: Bookpower

Stradley, L. (2004).Whatscookingamerica.neRetrieved on 18
October, 2012
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1.0 INTRODUCTION

In unit two, we studied the history of cakes, thgredients used in
baking cakes and the steps to cake making. Inuhis we shall
examine the different types of cakes, and commaitisfan cake
making.

Cakes are distinguished from breads in that theyuaually sweet, with
many other ingredients besides flour. Flour, faising agents, eggs,
sugar and fruit are the most common ingredientsotiugr ingredients
are limited only by the ingenuity of the baker.

Cake is a form of bread or bread-like food. Inntedern forms, it is

typically a sweet and enriched baked dessertsloldest forms, cakes
were normally fried breads or cheesecakes, and altyrhad a disk

shape. Determining whether a given food shouldlassiied as bread,
cake, or pastry can be difficult.
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Cake is often the dessert of choice for meals s#ncenial occasions,
particularly weddings, anniversaries, and birthddysere are countless
cake recipes; some are bread-like, some rich aagbedte, and many
are centuries old.

2.0

OBJECTIVES

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

3.0

3.1

identify the different categories of cakes
differentiate the different methods of mixing cakes
analyse the different faults in cake making

bake cakes using the three basic methods.

MAIN CONTENT

Varieties of cakes

Cakes are broadly divided into several categotesed primarily on
ingredients and cooking techniques:

Yeast cakes are the oldest and are very similye#&st breads.
Such cakes are often very traditional in form, amdude such
pastries as babka and stollen.

Cheesecakes, despite their name, aren't reallyscaieall

Cheesecakes are in fact custard pies, with adilimade mostly
of some form of cheese (often cream cheese, mastarpcotta
or the like), and have very little flour added,haligh a flour-
based or graham cracker crust may be used. Ché&eseaie also
very old, with evidence of honey-sweetened cakéisgldack to

ancient Greece.

Sponge cakes are thought to be the first of theyeast-based
cakes and rely primarily on trapped air in a protenatrix

(generally of beaten eggs) to provide leaveningietones with a
bit of baking powder or other chemical leaven addesl
insurance. Such cakes include the Italian/Jewesh di Spagna
and the French Génoise. Highly decorated spongescakth

lavish toppings are sometimes caltgteay the French word for
cake.

Butter cakes, including the pound cake and defaibsl cake, rely
on the combination of butter, eggs, and sometimakinly

powder or bicarbonate of soda to provide bothdiftl a moist
texture.
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Beyond these classifications, cakes can be cledsifiased on their
appropriate accompaniment (such as coffee cake)cantents (e.qg.
fruitcake or flourless chocolate cake).

Some varieties of cake are widely available inftiven of cake mixes,
wherein some of the ingredients (usually flour,audlavouring, baking
powder, and sometimes some form of fat) are pregniaad the cook
needs add only a few extra ingredients, usuallyseggater, and
sometimes vegetable oil or butter. While the diigrsf represented
styles is limited, cake mixes do provide an easy aradily available
homemade option for cooks who are not accomplisiaders.

3.1.1 Special-purpose cakes

Cakes may be classified according to the occasiorwhich they are

intended. For example, wedding cakes, birthday ssakéristmas cakes
and Passover plava (a type of sponge cake somettads with matzo
meal) are all identified primarily according to thelebration they are
intended to accompany. The cutting of a weddingecasinstitutes a
social ceremony in some cultures. The Ancient Romanriage ritual

of confarreatiooriginated from the sharing of a cake.

Particular types of cake may be associated wittiqoder festivals, such
as stollen or chocolate log (at Christmas), babké simnel cake (at
Easter), or mooncake. There has been a long taditi decorating an
iced cake at Christmas time; other cakes assocwmif#d Christmas
include chocolate log and mince pies.

3.1.2 Shapes

Cakes are frequently described according to thapsisal form. Cakes
may be small and intended for individual consumptibarger cakes
may be made with the intention of being sliced aad/ed as part of a
meal or social function. Common shapes include:

. Bundt cakes

. Cake balls

. Conical, such as the Kransekake

. Cupcakes and madeleines, which are both sized femgle
person

. Layer cakes, frequently baked in a springform paoh @ecorated

. Sheet cakes, simple, flat, rectangular cakes bakeleet pans

. Swiss roll cakes
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3.1.3 Cake flour

Special cake flour with a high starch-to-gluteriaas made from fine-
textured, soft, low-protein wheat. It is strongldched, and compared
to all-purpose flour, cake flour tends to resultcekes with a lighter,
less dense textuld. Therefore, it is frequently specified or preferiad
cakes meant to be soft, light, and or bright whitech as angel food
cake. However, if cake flour is called for, a sithgt can be made by
replacing a small percentage of all-purpose flouthvwornstarch or
removing two tablespoons from each cup of all-pagpdiour>I!
Some recipes explicitly specify or permit all-puspoflour, notably
where a firmer or denser cake texture is desired.

3.2 Cake mixing methods

Cakes fall into two basic categories: those madke fat, and the sponge
types made without fat. The exception of the spdgge is the Genoese
sponge which combines both types.

In fat-type cakes, the fat is creamed, melted dybed in. Rub-in
mixtures are generally used for plain, every dakesasuch as Tyrol
cake, while creamed cakes are rich and soft withirdy close, even
grain and soft crumb as in a Victoria sandwich.

In melted cakes, for example gingerbread, the déen with liquid,
sugar, syrup or treacle added, is poured into thendjredients to give a
batter-like consistency.

The majority of cakes are mixed using an electrizem however,
mixing by hand, or with a food processor is alsoeptable for many
methods.

Mixing is a very important aspect of successfulecakaking. There are
several methods and all have the same aims:

. to blend the ingredients into a smooth, even batter

. to beat the maximum amount of air into the batter

. to form a batter that will hold the air until itleked i.e be stable

. to develop a desirable visual texture, volume arnultmfeel
texture in the baked product

. Some of the most commonly used mixing methods delu

‘whisking' or 'whipping’, ‘creaming’, and the lallmethod.
Overall, for anyone baking cakes, experience ishibst teacher. The
problem of under or over mixing is always presemdl anderstanding
mixing is the key to successful cake making.
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3.4  Butter or Shortened Cakes Recipe
3.3  Key points to ensure successful cake-making

Always use the correct size tin, or ensure thatties butter fills the tin
to half its depth so that the cake will rise, bat aver the top.

. Test the cake frequently near the recommended dakime to
see if it is baked.

. Prepare the tin ahead of mixing by lining or gregsvith butter
and sprinkling with flour.

. Set the oven to the correct temperature beforengixi

. Assemble all the necessary ingredients. Rememlagr biitter,
margarine and eggs should be at room temperatQf€)}Defore
use.

Butter cakes consist of taking the most basic gfedients butter, sugar,
eggs, flour, and a leavening agent (baking powddyating soda) and
transforming them into a baked good with a wondetaste and

texture.

There are three methods used in making butter cakdsthe goal of
each method is to incorporate the maximum amouatrahto the batter
(produces the volume and texture of the cake), detrict the
development of gluten in the flour (provides temsss, texture and
volume), and to have a uniform batter.

1) Creaming Method
2) One Bowl, Quick or Blending Method
3) Combination Method

3.4.1 Creaming method

Of the three methods, the creaming method is thst mommon and
produces the lightest cake with the greatest voluroestart, the butter
should be unsalted, of good quality, and at roomptrature (65 - 70
degrees F) (18 - 21 degrees C). Butter that has bigterfat content
produces more air bubbles and tends to produceciesting. The type
of sugar used can vary by recipe from regular deded white sugar to
superfine (castor) white sugar.

To begin, place the butter and sugar in a mixinglkend start beating
these two ingredients on low speed. The creaminghefbutter and
sugar produces air bubbles in the fat created éyuhbing of the sugar
crystals against the fat. These holes will gegdarand multiply as you
continue beating. Starting on low speed and thexwally increasing
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the speed allows the air bubbles to form and sthemg Starting at too
high a speed could damage or break the fragil®uwbles which will

cause the finished cake to be heavy with a comjeatare. The goal is
to have maximum aeration, that is, lots of air babbn the fat. A well

aerated batter means a cake with good volume anit arumb. Beating
time can range anywhere from 5 to 10 minutes ssubpe to follow your

recipe.

Butter and sugar have different jobs in cake making. Butter progide
flavour, tenderises the batter and provides volu®agar, on the other

hand, helps to tenderise the batter (slows dowrglhien development

in the flour) but also sweetens the batter, mosstae batter which helps
keep the cake fresh, and helps with browning.

At the point where the butter and sugar mixturkgist and fluffy, room
temperature eggs are added. (The use of cold egygeduce the
volume of your finished cake.) You may have notiteat there may be
curdling of the butter at this stage. This is maarly so when the
recipe is for a high-ratio cake (see below). Thisaused by the addition
of more liquid (eggs) than the butter can handleret time. Once the
flour has been added it will smooth out the bas@rdon't worry. One
solution is to add the eggs to the batter more Isi@as opposed to one
egg at a time as most recipes state. Lightly bgatimch egg first and
then slowly adding the egg down the side of the lbasvthe mixer is
running will help. If you see curdling, stop additige egg and beat the
butter a little to smooth it out before continuitige addition of more

egg.

Eggs play a major role in cake making. Not only do thedd needed
aeration to the butter, they also provide structorehe cake, help to
bind the ingredients together, keep the cake maidtl flavour, and
tenderness.

Once the eggs have been combined and you have athsrbatter,
flavourings, such as extracts are added. The fldnen sifted with a
leavening agent (baking powder/baking soda) anid Bhis is done not
only to aerate the flour and remove any lumps,tbwvenly distribute
the leavening agent and salt throughout the flduhe leavening agent
is not evenly distributed throughout the cake batteles in the baked
cake can occur. Baking powder's role is to enléingdoubbles created in
the fat during the creaming of the fat and sugar.

The flour mixture and room temperature liquid (milkater, etc.) are
added alternately, beginning and ending with tharfimixture to ensure
a smooth and light batter. It is very important twbver mix the butter
at this point. Over mixing will develop too muchutgn in the flour and
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the result will be a tough cake. Mix only to incorpte the

ingredients. The first addition of flour will belly coated with the fat

and does not form gluten, so it is a good ideadtb the largest amount
of flour in the first addition. When you add thgquid any uncoated flour
will combine with the liquid and form gluten. Comtie adding the flour
and liquid alternately, making sure you mix on lewpeed just until

blended. This will enable enough gluten to devetoprovide structure
but not enough to make a heavy and compact cake.

Liquids are used in butter cakes to dissolve the saltsaigar, to add
colour and richness, and to not only moisten ardefiore activate the
baking powder/baking soda in the batter, but to al®ate steam when
the cake batter is placed in the oven so the cakeise and reach its
full volume.

3.4.2 One bowl/quick method

The one bowl or quick method produces a cake wischery moist,
dense, with a fine and velvety texture. As the namies, this method
is faster and easier than the creaming methodeasrédaming step of the
butter and sugar is eliminated. All the dry ingeeds are first put into a
mixing bowl and then soft butter and a little liquare added. This is
thoroughly beaten together and then the eggs, dlavg, and remaining
liquid are added. Since the liquid is added atter lhutter and flour are
combined, it reduces the gluten formation in tleuflbecause the fat
has had a chance to coat all the flour before dhghening action from
the liquid can take place. This is why this metlppdduces a melt-in-
your-mouth cake (less gluten is formed). Howevesing the one bowl
method does not produce a cake with as much volsre creaming
method. This is because the butter tends to melt time batter, so it
doesn't form as many air bubbles needed for maximpiome as in the
creaming method. The temperature of the ingrediphis the mixing
speed is very important with this method so be daordollow your
recipe's instructions.

3.4.3 Combination method

The combination methoid when whipped egg whites are added to the
creamed ingredients. This method gives additiordume and light
texture to your cake. Some recipes that call ferafeaming method can
be changed to this method by simply separatingetigs, beating the
whites separately with a little of the recipe'sau@nd then adding the
whites to the finished butter.

With all three methods, once the butter is mixedsithen placed in
greased and floured pan(s) (sometimes lined witbhpaent paper). The
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batter should fill approximately 1/2 to 2/3 of thake pan(s) to allow
room for the batter to expand. If you have a probleth over browning

of the edges of your cake, you can place reusabkefven Strips
(available at most cake supply stores) around tiiside of the cake
pans. Make sure you take into account that darkoardlll coloured

pans absorb more heat than aluminium and/or shamg and therefore
the batter will bake faster. Lower the oven tempeeaby 25 degrees F
if using a glass pan to prevent over browning.

The oven temperature affects both the texture aokl df the cake. How
hot the oven temperature determines how long gddhkr the batter to
set. The longer it takes for the eggs, milk andifflto coagulate, the
more time the air cells in the batter have to gtavger and produce
volume in the cake. Too hot and the outer edgethefcake will set
before the middle has a chance to fully bake. T#hishy it is important
to have an accurate oven temperature. Having a dtaeding oven
thermometer in your oven will give you a properdieg on temperature
as some ovens are not calibrated properly.

The oven should always be preheated about 15 nsirngéore placing
the pans in the oven. If baking more than one layertime, arrange the
cake pans so they are about 2 inches (5 cm) apdrR anches (5 cm)
from the sides of the oven. This ensures adequateiraulation and

promotes even baking. Do not open the oven depe@ally during the
first 15 minutes of baking, as the oven temperatin@ps about 25
degrees F every time the oven door is opened.

Butter cakes are done when a toothpick insertedarcentre of the cake
comes out clean. Remove the baked cake from the amd cool on a
wire rack for about 10 minutes before releasing.

There are formulas for butter cakes that profesdsoriollow and
deviations from these formulas of about 20% carsuggported. This is
why you have so many different recipes for one tppecake. Some
alterations in using eggs can be made. Egg whitek yalks play
different roles in cake making and changes in thlarice of whites and
yolks will affect the baked cake. For example, aydr cakes you can
replace one whole egg with either 2 egg yolks se dl 2 of egg whites
to change the texture. Using yolks will produce arenflavourful cake
with a darker colour, but a cake with less struetwsing whites will
produce a softer cake because egg whites do notufiras much as egg
yolks when baked. Types of fats (butter, margargimmrtening), sugars
(regular, superfine or brown) and flours (all-pispar cake) used also
affect the cake.
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3.5 Formula for regular butter cake

o Weight of sugar is equal or less than weight afiflo
o Weight of eggs is equal or greater than weightaof f
o Weight of liquids (egg and milk) is equal to weigtftflour

Formula for high ratio butter cake:

o Weight of sugar is equal or greater than weigHtaoir

o Weight of eggs is greater than weight of fat

o Weight of liquid (egg and milk) is equal or greatiean weight of
sugar

Leavening: (This is a general guideline as themwihgredients used in
a recipe also affect the amount of baking powd&ifigasoda used.)

1 -1 1/4 teaspoons of baking powder for each d¢djpor OR

1/4 teaspoon baking soda for each cup of flour

3.6 General cake faults

Symptom Causes
Batter over-flowed th¢ e Wrong adjustments to recipes (too much
pans liquid, flour etc.)
e Wrong size pan used. Mixture should fill
2/3 of pan.
Poor flavour e Improper mixing procedure.
e Improper cleaning and greasing of -
pans.

e Faulty baking conditions.
e Improper cleaning of the equipment.

Cakes too tough e EXxcessive mixing
e Batter too stiff (insufficient water).
e Batter too thin (excessive watt

Lacks body/structure e Excessive mixing
Insufficient liquid.

Dries out too soon Excessive baking time.
Insufficient liquid.
Improper mixing procedures.

Cooled in a drafty location.
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3.7

Symptom

Crust too dark

Cake too small

Cake burned on top

Crust
sticky

Crust too thick

Cake falls

baking

Top of cake peaks ar

cracks

Cake shrinks

Cake rose unevenly

Cake stuck to the pan

is shiny an

during

MODULE 2

External Cake Appearance

Causes

Oven too hot.
Excessive top heat.

Scaling weight too low.
Oven temperature too high.
Batter temperature too high.
Batter temperature too low.
Incorrect amount of water.

Oven temperature too hot.
Incorrect amount of wate

Oven temperature too cool.
Not baked long enough
Too much sugar in recif

Excessive baking time.

Excessive jarring or moving of the cake
during baking.

Oven temperature too low. Excessive
mixing of the batte

Oven temperature was too hot. (the
outside of the cake baked to form a crust
too quickly. As mixture in centre ohe
cake continued to cook and rise, it burst
up through the top of the cake.)

Cake wasn't baked on the centre rack of
the oven.

Excessive liquid.

Batter too cold.

Oven too hot.

Improper mixing procedure.
Baked too long.

Flour was not blended sufficiently in
the main mixture.

Temperature inside the oven was uneyven
Oven temperature too high.

Improper greasing/flouring of pan.
Layers were cooled too long befc
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trying to remove ther

3.8 Internal Cake Appearance

Symptom Causes

Coarse and irregulé e Improper mixing procedures.

grain o  Stiff batter.
e Careless or poor depositing in the pans.
e Oven too cool, (baked too slowl

Dense grain e Excessive liquid in the batter.
e Improper mixing procedure.

Off-colour cakes e Improper mixing procedure.

e Oven too cool, (baked too slowly).
e Unclean equipment.

If raisins, nuts or drie¢ e Pieces of fruit were too large and too

fruit sunk to the heavy.

bottom e Sugary syrup on the outside of the fruit
was not washed off- causing the pieces
of fruit to slide through the mixture as it
heated.

e Washed and dried fruit was not dusted
with flour before being added to the
mixture.

e Cake mixture was over beaten or was
too wet so it could not hold the fruit in
place.

e Oven temperature was too low, causing
the mixture to melt before it set to hold
the fruit in place

3.9 Baking Hints for Cakes

Item Hint

Baking e Set your ovens about 20 minutes before
baking. Use an oven thermometer to (est
the temperature inside.

e When you use a spray release agent on
your cake pans, be sure the spray
contains flour, or if it doesn’t, light dust
your own flour over the sprayed pan.
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Bake cakes at 350 to 360 degree:
regular oven.

Bake cakes at 330 to 335 degrees in
convection oven.

Handle the cakescarefully wher
removing from the oven.

Place cakes on the center rack in
middle of the oven.

Pans should not touch the sides of
oven.

If your oven bakes unevenly on one side,
do not pick up the pan, but rotate it
about 2/3 into the baking time.

Make sure the batter is level in the pans.
Cakes will spring back when touched,
when they are done. The sides will
shrink slightly away from the pan and a
cake tester or toothpick inserted into the
center comes out clean.

Baking times will vary with pasize anc
batter weight.

Batter temperature should be 70 to 75
degrees.

ALL equipment should be clean and
grease free.

Make sure your measuring cups and
spoons actually hold the same volume if
you are using them from different sets.
Measure all ingredients as accurately as
possible.

Pans should be greased properly.

When using a stand-up kitten mixer, use
a paddle (not a wire whip) to mix the
batter.

Use a rubber or soft plastic spatula to
scrape the sides of the mixing bowl after
each addition of ingredients. (Scraping
ensures proper ingredient distribution.)
Follow the formula exactly as to mixing
times.

Always use fresh, high quali
ingredients

Follow the formula exactly as 1o
method. Use precise mixing times. | If
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not, disaster may resu

Cool cake in pan 10-15 minutes before
loosening the edge and turning it onto a
wire rack.

To easily remove a cake form the pan,
place a double thickness paper towel
over the wire rack. The towel prevents
the wire bars from breaking the crust or
leaving imprints on the top of the cake
Turn hot cakes out gently.

Cool cake at least 1 hour befc
decorating.

When frosting a cake, chill the cake
before spreading filling and/or frosting.
(Cake will be much easier to work with.)
Also, apply a thin layer of frosting to the
cake and then refrigerate until it is set
before applying the final, heavier layer
of frosting. This will seal in the crumbs
and ensure a clean final appearance.
Make only enough to last 3 or 4 days.

SELF-ASSESSMENT EXERCISE

From the recipes you compiled in the previous prigpare cakes using

the following methods:

A. One bowl/quick or blending method

B. Creaming method
C. Combination method

4.0 CONCLUSION

Cake making is not difficult, but having an undarsting of the role
ingredients and technique play in the quality ofiybnished cake will
help you to have consistent and excellent resubtsyetime.

5.0 SUMMARY

Cake is often the dessert of choice for meals enecenial occasions,
particularly weddings, anniversaries, and birthdaysere are countless
cake recipes; some are bread-like, some rich aafgbedte, and many
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are centuries old. Cakes are broadly divided irdeeral categories,
based primarily on ingredients and cooking techesqu

Mixing is a very important aspect of successfulecakaking. There are
several methods and all have the same aims:

to blend the ingredients into a smooth, even batter

to beat the maximum amount of air into the batter

to form a batter that will hold the air until itlsked i.e be stable
to develop a desirable visual texture, volume arnultmfeel
texture in the baked product

. some of the most commonly used mixing methods delu
'whisking' or 'whipping', '‘creaming’, and the iallmethod.

Common faults in cake making includes poor flavgaaked tops, fruit
sinking, shrinking etc.

6.0 TUTOR-MARKED ASSIGNMENT

1. Compare and contrast the different cake makiathods

2. Highlight the faults you observed in the cakes made

3 Suggest ways you can remedy the faults higtdayh

7.0 REFERENCES/FURTHER READING

Campbell,J.et al. (2008Practical Cookery(11" ed.). UK: Bookpower.

Whats cooking america.nd®etrieved on 1'8March, 2012
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UNIT 4 FARINACEOUS DISHES
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1.0 Introduction
2.0 Objectives
3.0 Main Content
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3.4.2 Preparation
3.4.3 Basic polenta recipe
3.5 Gnocchi
3.5.1 Origin
3.6  Couscous
3.6.1 Preparation
3.7 Spatzle
3.8 Sago and tapioca
3.9 spaghetti squash
4.0 Conclusion
5.0 Summary
6.0 Tutor-Marked Assignment
7.0 References/Further Reading

1.0 INTRODUCTION

In unit three, you learnt the different types okes, and common
faults in cake making. In this unit, you shall leavhat farinaceous
dishes are and learn how to prepare them.
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Farinaceous foods such as rice, pasta, noodlesgaadchi are both
important to the diet and popular menu items in thestablishments.
Such is their importance; the eating patterns o$tmegions around the
world depend on at least one type of farinaceowsl fior their daily

carbohydrate intake and as an affordable foodtisfgahe appetite.

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

define farinaceous dishes

classify farinaceous dishes

describe the uses of farinaceous dishes
prepare some farinaceous dishes.

3.0 MAIN CONTENT
3.1 Whatis a farinaceous dish?

A farinaceous dish refers to dishes made from pasvadles, rice,
polenta or gnocchi.

Farinaceous commodities are highly nutritious aralide energy and
dietary fibre and they include starchy flours, ed¢se pulses, starchy
vegetables and even parts of trees!

Let's have a look at some farinaceous dishes.

3.2 Types of farinaceous dishes

3.2.1 Pasta and Noodles

Before Marco Polo brought the art of noodle makiagitaly

from China, 700 years ago, Italians made flour imémious

kinds of dumplings. Italian pasta and all the slsaghat we use

like spaghetti, fettuccini, were based on the shajieChinese noodles.

Basic pasta/noodle dough is made from flour andewat flour and
eggs.

Pasta can be cooked after it is made, to be emtsh firied and stored
for later use.

There are many different pasta shapes that arel maséhe same basic
dough.
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The two basic ingredients for pasta are flour adew Quality pasta is
made from semolina which is produced from 100% duwiheat. This
wheat is especially bred and grown for this produatldwide.

The protein of durum wheat is mainly responsible floee cooking
quality of pasta products. High protein content’simdng’ gluten is
required to process semolina into a suitable fi@etta product.

The industry also makes wide use of flours obtaimedilling different
varieties or semi durum, hard and soft wheat, maimevarious cereals,
striving to produce new flavours and top qualitgtea

Today supermarkets offer a wide range of pastaymtsdand many
delicatessens import an enormous variety of padstpes. New shapes
are frequently introduced or revived. A very poputaod, pasta is eaten
either as the basis of a main meal, or as a weladéion to the wide
variety of nutritious sauces made.

However it is still the Italians who love pasta mokhey say that pasta
is like poetry. For nearly 400 years they kept skeeret of pasta while
making it into over 300 shapes and countless recipley love it so
much there is a museum just for pasta, the MusawicSt Degli
Spaghetti in Pontedassio, Italy.

3.2.1.1 Methods used to make pasta

1. Wheat is milled into semolina and coarsely groulwdirf then
delivered to the pasta factory (called pastificidtaly) where it is
checked for impurities and stored in silos.

2. The coarsely ground flour and semolina are genilyeth with
water to form a stiff paste perfect for shapingisTis usually
done in large tubs, the last of which is under wmecuwhich
contributes to the amber colour of the pasta. Egy miso be
added for noodle mix - usually two eggs for evebyd of pasta.

3. Pasta dough then moves into pressing machines whixiag,
kneading and blending continues. When the dougtstsright it
is pressed through metal plates with holes in thesmch are
called die plates. The shape of the holes in theptiite decides
the shape of the pasta. A process where dough trsidex
through various different shapes of nozzles to fone type of
pasta required is also used overseas.

4. Two types of extruding nozzles, teflon and bronza) be used.
Teflon nozzles give the pasta a smooth, translusemtace,
whereas the bronze one gives the pasta a roughueparface.
Factories using teflon nozzles can produce far npagta in a
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shorter time than that using the bronze ones, lsecthe dough
passes through teflon much more quickly than itsdtbgough
bronze.

One of the oldest pasta factories in Naples, Vojedtill uses the old-
fashioned bronze variety and although the slowedyxction raises the
price, the factory owners say that real pasta bwaee willing to pay a
little more to get perfect pasta.

From here the type of pasta being made determinesrdst of the
process. To make long goods such as spaghettljgh@ate or extrusion
nozzles have round holes. As the pasta moves thrthegholes it forms
long strands. They hang down to form a curtainod moves behind the
strands. At the die plate the spaghetti is cut witharp blade.

To make short goods (such as macaroni) there htga variety of die
plates. The tube shape of macaroni comes fromeakidh a pin in the.
For alphabet macaroni the holes are shaped interdetAs the pasta
moves out of the die plate it is cut by a rotatkmgfe. The short pasta
falls over a steam heated vibrator and moves haltying line.

To make noodles, lasagne and kluski, the pastarassed through
special die shapes and cut to the required length.

A combination of drying processes can be used. gdsta is first pre-
dried at very high temperatures, rested (or curaddl then dried in a
final dryer just enough to keep the moisture itdsee

Before pasta is packaged it is carefully examinetisome of it is tested
by cooking to ensure that everything is perfectopasta should not
become soft or slimy while cooking and should htddperfectly cooked

state, al dente, for up to ten minutes, once ddaihefore being classed
as 'overcooked'. After testing it is then weighad,af necessary, cut.

Pasta is then sent to other food manufacturersigerin noodle soups,
canned spaghetti and fry-pan dinners. The resackgged and sent to
stores and supermarkets for sale.

Pasta has a shelf life of two years, provided ist@red in a cool, dry
place away from other products which could contaternt.
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3.2.1.2 Pasta recipes

3.2.1.2.1 Spaghetti with a vegetable and meat sauce

Clean, peel and chop the vegetables.

Ingredients 4 portions 10 portions
Light olive oil 1 tbsp 2 tsp
Beef or pork mince 200g 5009
Onion, cut into neat100g 2509
pieces

Carrot, cut into nedtl00g 2509
piece:

Celery, cut into nedt50g 125g
pieces

Tomato puree 1 thsp 22thsp
Beef stock o 100m| 250ml
thickened gravy

Salt, and freshly

ground pepper

Spaghetti, dried 100g 250¢g
Parsley, freshly Zthsp. Ttbsp
chopped 2 2

There are many variations to this recipe, such as:

. Adding chopped mushrooms to the vegetables

. Adding a small pinch of oregano or rosemary, omalspinch of
chopped chives etc.

. Using half beef and half pork.

Cooking

1. Heat the olive oil in a thick-bottomed pan to a medheat

2. Add the minced meat and cook, stirring well for teimutes

3 Add the chopped vegetables and continue cookimngingt well
until they are softened

4. Mixed in tomato puree and add the stock

5. Simmer until the meat is tender then season lighttia salt and
pepper and taste. Adjust seasoning if necessary.

6. Cook the spaghetti in plenty of slightly saltedlimg water until
al dente, then drain in a colander.

7. Mix the chopped parsley into the meat sauce.
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1. Serve the spaghetti in a serving dish or individiishes and pour

the sauce into the.

2. Serve immediately, offering freshly ground Parmeslaese and

freshly ground pepper.

3.2.1.2.2 Pasta spirals with stir-fried asparagusral peanut

sauce

1. Trim the asparagus and cut inté)cim lengths
2. Cut the beans intoiz:m lengths
3. Deseed and finely chop the chilli
4. Peel and crush the garlic
5. Peel the ginger and chop this and the spring onions
Table 3.1
Ingredients 4 portions 10 portions’
Pasta spirals 3759 1kg
Asparagus, trimmed and cut int@25g 6759
2§cm lengths
French beans, cut into %%‘m 2259 6759
length:
Vegetable oil 1tbsp 22thsp

2
Red chili, deseeded and fineli ol
chopped 2
Clover of garlic, crushed andl ol
chopped *
Ginger, fresh and chopped itsp g tsp

2 4

Spring onions, chopped 1tsp Zitsp

2
Watel 2tbsg 5thsy
Light soy sauce 2tbsp 5tbsp
Peanut butter 2tbsp 5thsp
Fresh basil, chopped 1tsp = tsp

2
Toasted sesame seed oil 1tbsp ol tbsp

2
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Cooking

1. Cook the pasta spirals in boiling water until ahtde Drain and
keep warm.

2. Blanch the asparagus and French beans in boilingrwand
drain.

3. Heat the oil in a wok. Quickly fry the chilli, g&] ginger and

spring onions for 1 minute

4. Add the asparagus and French beans. Cook for anoihate
5. Mix the water, light soy sauce and peanut buttgetioer. Stir

into the vegetables.

NOo

3.2.2.3 Tuna pasta bake

Add the basil and sesame seed oil.
Stir in the pasta and toss all the ingredientsttuge

1. Peel and finely chop the onion.

2. Dressed the peppers and cut them into dice.

3. Slice the mushrooms.

4. Chop the tinned tomatoes.

Table 3.2

Ingredients 4 portions 10 portions
Pasta spiral 125¢ 300c¢
Onion, finely chopped 80g 200g
Qil for frying 1tbsp 2thsp
Red pepper, deseeded and finely dicéd 1

into Ecm ?

Green pepper, deseeded and finely dite 1

into icm :

Canned plum tomatoes, chopped 80g 200g
Tomato juice 250m| 625ml
Fresh oregano, chopg 1 tsg 2tsy
Suga Pincf Pincf
Flaked cooked tuna or drained cannd®Og 4009
tune

Cheddar cheese, gra 160c¢ 400¢
Button mushrooms, sliced 409 100g
Tomato puree 409 1009
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Cooking

1. Cook the pasta in boiling water. Refresh in coldavand drain.
2. Fry the onions in the oil without colouring.

3. Add the peppers and chopped tomatoes and cooknfuther 3

minutes.

Add the juice tomatoes or use tomato juice.

Chop the fresh oregano and add this and the sugar.

Add the tuna and season with pepper.

Stir three-quarters of the cheese into the sauderaxwell.
Reheat the pasta by plunging it into boiling waimain well and
place in an ovenproof serving dish.

Pour over the tomato mixture and sprinkle with temainder of
the cheese.

10. Finish in an oven at 200 until the cheese is golden brown.

NG A

©

3.3 Rice

Rice is grains obtained from a cereal plant. & igery versatile
product and is used extensively throughout the dvdrice is

one of the most widely eaten foods in the worldalh be served
as an accompaniment or as part of a main dish.

Rice is the main food crop for about half of therlds population.
There are around 250 varieties of rice, but irtiaée need only deal
with two types.

1. Short grain — a short, rounded grains with a softure, suitable
for sweet dishes and riscotto (an Italian spegigalidrborio is a
type of short grain rice.

2. Long grain — a narrow long grain with a distinctil@our, such
as basmati. It has a firm structure, which helpkdep the grains
separate when cooked. It is used for plain boiledt@amed rice
served with savoury curry-type dishes.

A third variety used in cooking is whole grain, dder savoury dishes,
but the recipes in this chapter all use eithertstiolong grain rice. You
may also have heard of wild rice. In fact this nioe, but an aquatic
grass used for special dishes or salads. Rice ftaumr be used for
thickening soups.

Rice can be cooked by steaming. This can be dore rice cooker
following the manufacturer’s instructions.
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3.3.1 Nutritional information

Rice is a very useful and versatile carbohydrateelVadded to dishes it
helps to proportionally reduce the fat content @&cause you are eating
more carbohydrate you are likely to eat less fat).

3.3.2 Recipes

3.3.2.1 Plain boliled rice

Table 3.3

Ingredients 4 portions 10 portions

Basmati rice, dry 100g 2509

weight

Cooking

1. Pick and wash the rice and place in a saucepackigithe rice
means checking that there is nothing in it thatushaot be
there).

2. Add plenty of lightly salted boiling water.

3. Stir to the boil then simmer gently until tendepgeoximately 12
— 15 minutes).

4. Pour into a sieve and rinse well, first under caldning water
then very hot water.

5. Drain off all water and leave the rice in a sievacpd over a

bowl and covered with a clean tea cloth.
3.3.2.2 Braised rice (pilali

Peel the onion and chop finely

Table 3.4

Ingredients 4 portions 10 portions
QOil, butter or| 50g 125¢g
margarin

Onion, finely chopped| 25g 60g

Rice, long grain 100g 250¢g
Whit stock, preferably 200ml 500ml
chicken

Salt
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Cooking

1. Place half the fat into a thick-bottomed pan.

2. Add the onion and cook gently without colouringilitite onion
is soft (2 — 3 minutes).

3. Add the rice and stir to mix. Cook over a gentlatheithout
colouring for 2 — 3minutes.

4. Add exactly twice the amount of stock to rice.

5. Season lightly with salt, cover with greased paged bring to
the boil.

6. Place in a hot oven (230 — 28) until cooked (approximately 15
minutes).

7. When cooked, remove immediately to a cool contaomgran. If
the rice is left in the pan in which it was cooké#te heat will be
sufficient for the rice to continue cooking, whiahil result in it
overcooking and being spoilt.

8. Carefully mix in the remaining half of the fat ugira two-
pronged fork.

9. Taste, correct the seasoning and serve.

3.3.2.3 Risotto (traditional Italian rice)

Peel the onion and chop finely.

Table 3.5

Ingredient 4 portions 10 portions

Onion, finely chopped| 1 2

2

Butter 750 150¢

Short grain rice, e.g.200g 5009

Arborio

Chicken stock 1 litre 22 litre

Sal

Cooking

1. In a thick-bottomed pan, lightly sweat the oniorhaif the butter,
without colouring.

2. Add the rice and stir with a heat-resistant spatuail it is
thoroughly coated with butter.

3. Pour in a large ladle of boiling stock and stiriunbmpletely
absorbed.

4. Repeat this procedure, adding more stock until rilke has

swollen and is almost cooked. Check by tasting ill usually
take about 20 minutes.
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5. When cooked, remove the pan from the heat andnstire other
half of the butter, half the Parmesan and seagbitiyi
6. Leave to rest for 2 — 3 minutes to allow the rceswell.

Serving suggestion
Serve with more parmesan.
Try something different

This is a basic dish that lends itself to many twlds, e.g. sliced
mushrooms, prawns.

3.3.2.4 Risotto with lemon grass, capers and greefives

1. Peel the onion and chop finely.

2. Crush and chop the garlic and lemon grass.

Table 3.6

Ingredients 4 portions 10 portions
Onion, finely choppe! 50c¢ 125¢

Vegetable oil

Garlic, crushed/chopped 1 clove 2 cloves
Lemon grass, crushed and chopped 3 stalks 6 stalks
Arborio rice 4509 1125g

White stock 650ml 1625ml
Ground black pepper

Capers 2 tbsps 5thsps
Stoned green olives 100g 250g
Cooking

1. Sweat the onions in the vegetable oil with theiganhtil soft.

2. Add the lemon grass to the onions.

3. Add the rice and stir for two minutes until theeris translucent.
4. Add a little stock and cook the rice until the $tdeas been

absorbed.

Repeat with more stock until it has all been ussdf@ the rice is
soft. Season with ground black pepper.

6. Add the capers and olives to the rice and serve.

o

3.4 Polenta

Polenta is made from ground yellow cornmeal. Thangr are graded
according to its texture into fine, medium or ceuand are sold in these
grades. Polenta is made by adding water or milkheocornmeal and
simmering to produce a stiff golden porridge likixture.
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Polentais coarsely or finely ground yellow or white coreah (ground
maize)™ used as a foodstuff. It is cooked by boiling tpaste in water

or a liquid such as soup stock, and may be eatdnather ingredients.
After boiling it may be baked or fried; left-oveplpnta is often used
this way. As is common with many foods, the termymefer to the
ingredient or a cooked dish made with it (as wite rbeans, etc.).
"Polenta" is originally an Italian word, derivedin the Latin for hulled
and crushed grain, especially barley-mealmaize mascultivated in
Europe until the early 16th centliyand comes from the same base as
"pollen”

3.4.1 Description

As it is known today, polenta derives from earfi@ms of grain mush
(known as puls or pulmentum in Latin or more comipas gruel or
porridge) commonly eaten in Roman times and afefore the
introduction of corn from the New World in the 16tkntury, polenta
was made with such starches as farro, chestnut, flatlet, spelt or
chickpeas

Polenta has a smooth, creamy texture due to tlaigehtion of starch
in the grain, though it may not be completely hosmgpus if a coarse
grind or a particularly hard grain such as flintrcgs used.

Polenta was originally and still is classified as paasant food.
Sometimes topped with sauces, in the 1940s andslpb@nta was
often eaten with just a little salted anchovy orring. The reliance on
maize as a staple food caused outbreaks of peltagyraghout much of
Europe until the 20th century and in the Americaut8 during the
early 1900s. Maize lacks readily accessible niagiless cooked with
alkali, which nixtamalises it.

3.4.2 Preparation

Polenta is cooked by simmering in a water-basedidiqit may be
cooked with other ingredients, or eaten with themeeocooked. It is
often cooked in a huge copper pot known in Italiarpaiolo. Polenta is
known to be a native dish of and to have origindtech Friuli. Boiled
polenta may be left to set, then baked or friettpler polenta may be
used this way. Some Lombard polenta dishes arenfgotaragna (which
includes buckwheat flour), polenta uncia, polentaaia, polenta e
gorgonzola, and missultin e polenta; all are cook#ll various cheeses
and butter, except the last one, which is cooketth Wsh from Lake
Como. It can also be cooked with porcini mushroorapjni, or other
vegetables or meats, such as small songbirds ioabe of the Venetian
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and Lombard dish polenta e osei. In some areaseain®nt it can be
also made of potatoes instead of cornmeal (poleiateca).

The variety of cereal used is usually yellow matag, buckwheat, white
maize or mixtures thereof are also used. Coarsalgrmake a firm,
coarse polenta; finer grinds a creamy, soft polenta

Polenta takes a long time to cook, typically simimgrin four to five
times its volume of watery liquid for about 45 mies with almost
constant stirring, necessary for even gelatinisatibthe starch. There
are alternative cooking techniques meant to spedtielprocess, or not
to require supervision. Quick-cooking (pre-cooketstant) polenta is
widely used and can be prepared in a few minutess considered
inferior to cooking polenta from unprocessed corahaad not ideal for
eating unless baked or fried after simmering.

In his book Heat, Bill Buford talks about his experces as a line cook
in Mario Batali's Italian restaurant Babbo. Bufaletails the differences
in taste between instant polenta and slowly cookedtenta, and
describes a method of preparation that takes upré hours, but does
not require constant stirring: "polenta, for mostits cooking, is left
unattended. If you don't have to stir it all theaéi you can cook it for
hours—what does it matter, as long as you're n€a@nok's lllustrated
magazine has described a method using a micromas that reduces
cooking time to 12 minutes and requires only alsisgrring to prepare
3% cups of cooked polenta Cooked polenta can bpesheto balls,
patties, or sticks and fried in oil, baked, or lgdl until it is golden
brown; fried polenta is called crostini di polemtapolenta fritta. This
type of polenta became particularly popular in 8eut Brazil as a
consequence of Northern Italian immigration.

3.4.3 Basic Polenta Recipe

Total Time:

30 min
Prep

5 min
Cook

25 min
Yield:

6 servings
Level:

Easy
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Ingredients

. 6 cups water

. 2 teaspoons salt

. 1 3/4 cups yellow cornmeal

. 3 tablespoons unsalted butter
Directions

Bring 6 cups of water to a boil in a heavy largeicepan Add 2
teaspoons of salt. Gradually whisk in the cornmBalduce the heat to
low and cook until the mixture thickens and thencoeal is tender,
stirring often, about 15 minutes. Turn off the hef&dd the butter, and
stir until melted.

3.5 Gnocchi

(English pronunciation: "fioki/, /'njoki/; Italian: [‘nokki], singular
gnoccQ are various thick, soft dumplings. They may bedendrom
semolina, ordinary wheat flour, flour and &gdflour, egg, and cheese
potato breadcrumbs or similar ingredients.

Like many lItalian dishes, there is considerableat®an in recipes and
names across different regions. For example, thsezdu malfatti are a
sort of flour, ricotta, and spinach gnocchi; theglese cavatielli are
flour-based, etc.

Gnocchi are eaten as a first courpan(i piatti), alternatives to soups
(minestrg, or pasta. They are generally home-made in tHakad

diaspora Italian households. They may also be bodigish from

specialty stores. In supermarkets, industriallydpied packaged
gnocchi are widely available refrigerated, dried, flmzen. Common
accompaniments of gnocchi include tomato saucestpopand melted
butter (sometimes fried butter) with cheese.

3.5.1 Origin

The wordgnocchimay derive from the Italian wonmgbcchig meaning a
knot in wood, or frormocca(meaning knuckle).lt has been a traditional
Italian pasta type of probably Middle Eastern arigince Roman times
It was introduced by the Roman legions during thereous expansion
of the empire into the countries of the Europeantioent. In the past
2,000 years, each country developed its own spetyfbe of small
dumplings, with the ancient gnocchi as their comn@rcestor. In
Roman times, gnocchi were made from a semolinadgafike dough
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mixed with eggs, and are still found in similarrfee today, particularly
Sardinia'snalloreddugalthough they do not contain eggs).

The use of potato is a relatively recent innovatioccurring after the
introduction of the potato to Europe in the 16thtaey. Potato gnocchi
are particularly popular in Abruzzo, Friuli-VeneZtaulia, Ciociaria and
other provinces of Latium; they are best preparitl ved potatoeb.

The name is also used in France in the dish knaosvhgaocchis a la
parisienne”, a hot dish comprising gnocchi formédhmux pastry, and
served with Béchamel sauce.

3.6 Couscous

us is 0 One of the staple foods of the Mialg (western North Africa
Couscous is made from two different sizes of thekkd and crushe
but ungrounded, semolina of hard wheat using waiebind themr
Semolina is the hard part of the grain of hard wif€aticum turgidun
var. durum), that ressted the grinding of the relatively primiti
medieval millstone. When hard wheat is ground, éghdosperm-the
floury part of the grain—s cracked into its two parts, the surrount
aleurone with its proteins and mineral salts amddbntral floury mass
also called the endosperm, which contains the glptetein that give
hard wheat its unique properties for making cousand pastathat is
pasta secc or dried pasta, also called generically macarGouscouss
also the name for all of the prepdrdishes made from hard whea
other grains such as barley, millet, sorghum, icanaize.

Althoh The wordcouscougnight derive from the Arabic workbskasa
"to pound small,” it is generally thought to derifem one of th
Berber dialects becaustedoes not take the article indicating a fore
language origin. It has also been suggested tleatvtird derives froi
the Arabic name for the perforated earthenwarenstegot used -
steam the couscous, calledkiakis (the French translatiocouscogiére
is the word Englistspeaking writers have adopted), while anc
theory attributes the wordouscoudo the onomatopoeidhe sound ¢
the steam rising in theouscousiergthe most unlikely explanation.

3.6.1 Preparation

The ke The key to prepgag an authentic couscous is patience and
Experience will prove the best guide, but thes&ucsions are meant
cut that time down for the novice. There are twsibateps in preparii
couscous before the cooking process: forming thesomus ad
humidifying and drying the couscous. The first loéde steps, formi
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the couscous--that is, preparing couscous fromatskt-is rarely don
anymore, even by Moroccans, Algerians, and Turssi@nly poore
folk, some rural populations, and Berbeb#s still make couscous fr
scratch. The original "from scratch" process ineslvrubbing ar
rolling together large grains of hard wheat sen#linith finer grains ¢
semolina sprayed with salted water to raise theittityrof the semolin
so the two sies affix to each other to form couscous, the layger
serving as a kind of nucleus for the smaller grabBg today when or
buys couscous, whether you are buying it in NorfhicA or at a whol
food store in this country, in a box or in bulkjstlirst step has be
done, and it is this made-froatratch couscous you are buyini
recommend buying the bulk couscous rather tharbtxed couscou
Boxed couscous is usually pceoked too much and the directions o
(but not always) require you to boil the produchisTsoealled instar
couscous should not be used for any of the redgresouscous on tr
web site or in any of my books. Couscouslisayssteamed andeve
boiled. So when a recipe calls for couscous, ydufind it sold in bulk
bins at whole food or grain stores or boxed withthg word “instant
on the package. At the time of this writing (20@1)Jk couscous is n
sold in American supermarkets, only in whole foddres. In Nort
Africa, there are a variety of couscous produbiut in this country yc
are likely only to find fine wheat (white) couscoaad whole whe
couscous.

In Mor This rolling and rubbing process to form t@uscous is done
a platter called gasa, a large earthenware faience platter tradition
Fez, but sometimes made of wood. In Algeria, thatpl is known b
the same name, as well lggn. In Morocco, the couscous is then d
in amidizna, a latticework basket of palm or esparto grasteriards i
is transferred to &abag a finer kind ofbasket. After drying a bit, tl
couscous is returned to timeidizna for more rolling. The couscous
then sieved in three stages through sieves witlgrpssively small¢
holes called theghurbal gamk, ghurbal kusksi and ghurbal tald in
Morocco and Tunisia, and thénaraj, rafad andtanayin Algeria. It is
sieved numerous times to form a uniform grain. €Tbascous is the
left for four or five days to dry in the sun on &ite sheet wit
occasional light sprays of water. It must be cortghye dry befoe
storing. Today, modern North African couscous faesdo all of thi
by machine, including the drying process.

The second basic step, which is the only step ymdro be concern
with for the couscous you buy, is the moisteningcpss befol
cooking. Your ultimate goal is to have tender, lightusoous swolle
with the steam vapours of the particular brothréepe calls for.
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Put half the couscous on a large earthenware platid shallow
angular sides and sprinkle or spray with some daleter (1 cup wat
salted with 1 ¥ teaspoons salt for every 3 cupsauus) and olive ¢
(%4 cup olive oil for every 3 cups couscous). Wdr& grains with yot
fingers to separate and moisten them evenly. Wokk ¢ircular rotatin
motion, constantly tdng and forming small “pearls” of soft dou:
Rake with one hand and rub with the other, pickilhg couscous
with your hand and letting it fall back onto theafpér, breaking up tl
lumps as you go. Rake the couscous to form pelle¢s size c
peppecorns. If the mixture becomes too wet, add aelittty couscot
and start again.

Add the remaining couscous and continue raking wihr fingers
adding water and oil as needed. Continue in thianaeauntil all th
grains are moistened. The couscobewd be evenly wet, not sog
and uniform in size, about 3 millimetres in diametd& may b
necessary to shake the couscous through a flag,degaking apart a
pellets with your hand. You may wish to sieve twothree times i
make sure each petlis separate. On the other hand, you can ge
pellet to its correct size by lengthening the rgkamd rubbing time. Tl
final size of each pellet should, ideally, be abdutmillimetre ir
diameter and the pellets should be separate froenamotherlIf you
have not achieved this, rub and rake some more.

Arrange the couscous on white kitchen towels aaddeo dry for 1 to
hours, depending on the humidity that day. Withryfigers, rub th
couscous with olive oil.

Couscous is steamed one, twothree times over broth. The numbe
times one steams is based on cultural preferedcedways steal
couscous at least twice, but only because thabws Ihwas taught
Tunisian and Algerian friends. The couscousesersubmerged in tt
liquid; it is always steamed.

Couscous is cooked in a special kind of cookingeeide called
kiskis known by the French worcdouscousiéren the West, except
Italy, where it is called @ouscousiéreA kiskis consists of two part
the bottom portion is a pdiellied vessel for the broth while the top |
fits snugly over the bottom part and has holessimottom for the stee
to rise through, which cooks the couscous. In Ndkxitica, they ar
often made of earthenware or aluminium. Fine kiteh&re stees, suc
as Williams-Sonoma or Sur la Table, sell aluminioauscousiereA
makeshiftcouscousiérean be made by placing a colander over & like
sized pot. The Berbers of Morocco call this botfoontion theikineksy
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while the top potion is thékint, the bottom portion of th&iskis or
couscousierdgs called amakiil in Tunisia, apignatain western Sicily
and agqidra in Morocco and Algeria. The top portion is alsoleale
kiskisin Morocco, Algeria, and Tunisia.

Cover the holes of the top portion of tbeuscousieravith cheeseclof
and transfer the couscous on top of the cheesecldib reason
recommend using the cheesecloth is not becausgraimes fall throug
the holes (they don’t) but because it is easiemtive the cousco
around for itsseveral dryings. Add whatever spices, herbs, vétet
meat or fish the recipe calls for, if any, and grthe water or broth
the bottom portion of thecouscousiereto a gentle boil. Mix th
couscous gently. Mix ¥z cup flour with enough wadteformdough the
can be rolled out into a rope as you would roll play dough. Thi
flour-andwater rope is used to seal the top and bottomgrmtof th
couscousiereogether so steam doesn’t escape. (This step ialwaly:
necessary and is up to the codkpending on how much steam app
to be escaping.) Cook over low heat for 1 hour. Benthe couscous
a large platter and rub with salted water or buttewhatever the reci
calls for and leave to cool 15 to 30 minutes. ®iep is necessary; i
initial steaming should not be too long because gounot want th
couscous to become sticky and form pasty dough.

Traditionally, the cook knows the couscous is dathen the sound of
spoon hit against thidskis the top portion of theouscousieremakes
“heavy, coarse” (so they say) sound. The way | tellether th
couscous is done is by tasting it. The couscousldhaste tender, n
al dente and not mushy; the grains should be separal taste moi:
not wet and not dry.

Put the couscous back into the top portion ofcihwgscousierand steat
another 30 minutes. This second steaming can aentuntil the
couscous is fully cooked. The couscous can rest3for minutes
covered, if desired, before serving. Some Algeraoks steam tt
couscous a third time.

3.7 Spatzle
Spatzle is another type of dumpling similar to gifecthough small¢

in size. These dumplings are made from flour, eggd milk. Thi
mixture is passed through a large holed vegetatdaer.
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3.8 Sago and Tapioca

Sago and Tapioca are both starch extracts, sago Vayious southee
Asian palms and tapioca from the cassava plant &pgrocessed in
flour or granulated into small balls called peabs. Sago is used
make sweet dishes, including steam puddirapioca is made into flo
or whitish small pearl shapes called "pearl tapioddne flour can b
used as a thickener in soups, while the pearl tapi® used in swe¢
such as a pudding or egg custard.

3.9 Spaghetti Squash

Belonging to the marse family this squash has a hard yellow skin
fibrous fibres. Once steamed or baked these fibesemble spaghe
and can be gently separated using a fork. A satablice can then
added.

SELF-ASSESSMENT EXERCISE

1. Cook and compare a dish of plaboiled rice and a dish
steamed rice.

2. Cook two dishes of pilau, one with a good, richlgvburec
chicken stock and the other with water. Taste amdpare them.

4.0 CONCLUSION

Farinaceous dishes offer a great deal of vatietijhe resourceful ak,
therefore you are implored to take advantage ahthe

5.0 SUMMARY
Farinaceous foods such as rice, pasta, noodlesgaocdchi are boi
important to the diet and popular menu items in thesdablishment

Farinaceous dishes include pasta, rice, noodles.

Gnocchi, polenta etfThe two basic ingredients for pasta are flour
water.

To make noodles, lasagne and kluski, the pastarassed throuc
special die shapes and cut to the required length.

Rice is grains obtained from a cereal plant. & igery versatile

product and is used extensively throughout the dvdrice is
one of the most widely eaten foods in the worlaalh be served
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as an accompaniment or as part of a main dish.

Rice is the main food crop for about half of therM® populdion.
There are around 250 varieties of rice, but irfitiale need only de
with two types.

1.  Short grain -a short, rounded grains with a soft texture, slg
for sweet dishes and riscotto (an Italian spegigli\rborio is ¢
type of short grain rice.

2. Long grain —a narrow long grain with a distinctive flavour, &
as basmati. It has a firm structure, which helpkeep the grair
separate when cooked. It is used for plain boilegteamed ric
served with savoury curry-type dishes.

Polenta is coarsely or finely ground yellow or vehdornmealgrounc
maize)” used as a foodstufft is cooked by boiling to a paste in wi
or a liquid such as soup stock, and may kerewith other ingredien
After boiling it may be baked or fried; lefiver polenta is often us
this way. As is common with many foods, the termymeafer to th:
ingredient or a cooked dish made with it (as wite rbeans, etc.).

6.0 TUTOR-MARKED ASSIGNMENT

1. Find out about other farinaceous dishes especialyyout
community and compile them.

2. Try out some of these recipes,

3. Invite two of your friends to taste them and reptheir
comments

7.0 REFERENCES/FURTHER READING
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UNIT 5 SANDWICHES
CONTENTS

1.0 Introduction
2.0 Objectives
3.0 Main Content
3.1 History of sandwiches
3.2 Types of sandwiches
3.2.1 Beef on weck sandwich or beef on wick
3.2.2 Bierock
3.2.3 Club sandwich
3.2.4 Cuban sandwich
3.2.5 Dagwood sandwich
3.2.6 Falafel
3.2.7 Finger sandwiches for tea
3.2.8 French dip
3.2.9 Gyro
3.2.10Hoagie
3.2.11Horseshoe
3.2.12The hotdog
3.2.13A hotdog called a ‘Coney Island’
3.2.14Monte cristo
3.2.15Muffuletta
3.2.16Panin, Crostini and Bruschetta
3.2.17Philadelphia cream cheese steak
3.2.18Pita
3.2.19Poor boy (or Po’ boy)
3.2.20Reuben sandwich
3.2.21Runza
3.2.22Schnitters and sangers
3.2.23Sharwarma
3.2.24Slopy joe
3.2.25Submarine
3.3  Sandwich recipes
4.0 Conclusion
5.0 Summary
6.0 Tutor-Marked Assignment
7.0 References/Further Reading

1.0 INTRODUCTION
In unit four, we learnt what farinaceous dishes amd how to prepare

some of them. In this unit, we shall examine whatdsviches are,
different sandwich recipes and how to prepare sointieem.
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A sandwich is a food item, typically consistingtefo or more slices of
bread with one or more fillings between them, oe shice of bread with

a topping or toppings, commonly called an open wétd Sandwiches

are a widely popular type of lunch food, typicatgken to work or

school, or picnics to be eaten as part of a patkech. They generally
contain a combination of salad vegetables, meags# and a variety of
sauces or savoury spreads. The bread can be used,asr it can be

coated with any condiments to enhance flavour axtute. They are
widely sold in restaurants and cafes.

2.0 OBJECTIVES

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

trace the history of sandwiches
enumerate different types of sandwiches
prepare different types of sandwiches
formulate new sandwich recipes.

3.0 MAIN CONTENT

3.1 History of Sandwiches

The first recorded sandwich was made by the fanialsbi, Hillel the
Elder, who lived during the 1st century B.C. A pooan, but a great
scholar, he began the Passover custom of sandwichimixture of
chopped nuts, apples, spices, and wine betweemiaipohs to eat with
bitter herbs. This sandwich is the foundation & 8eder and is named
after him. But matzoh, being unleavened bread,as absorptive of
sauces and juices as today's sandwich has become.

Before the Renaissance and the invention of thie, fany object that
moved between plate and mouth, lifting cooked fa@odl its sauce
without spills was a necessary utensil. From thekDages to the
Renaissance, bread was an integral part of a saftieg. Thick slices of
bread, called trenchers, were set on wooden plates called trenchers)
to soak up the sauces accompanying pieces of mkatword comes
from the French verkrenchier or trancher, which means to cut. Each
trencher was eaten at each meal, and a new oneforatie subsequent
meal by simply cutting off a new slice from the floH the meal was
formal and elaborate, trenchers might be change® than once during
the meal. The advent of the fork, however, dictdbed using fingers to
lift food was bad manners. The trencher becamegpass

127



HCM 339 FOOD AND BEVERAGE PRODUCTION

John Montagu (1718-1792), the Fourth Earl of Saobwrevived the
concept of bread as utensil giving us the name seetaday. Montagu
was First Lord of the Admiralty and patron to Capjames Cook who
explored New Zealand, Australia, Hawaii, and Posyae Capt. Cook
named the Hawaiian Islands after him, calling thdm Sandwich
Islands. Legend holds that Montagu was addictedgdambling, so
addicted that he gambled for hours at a time a&staurant, refusing to
get up for meals. To believe this legend, we caly anagine that he
was so intent on scooping up winnings that he cowtlisten to the
growls in his stomach demanding food. Supposedygrdered his valet
to bring him meat tucked between two pieces of dirddis fellow
gamblers, no doubt looking for a lucky charm, betgaorder "the same
as Sandwich!" The original sandwich would have beething more
than a piece of salt beef between two slices afteahbread. Whatever
the truth of the legend, the name sandwich is ibsdrfor all time.

In her book,English Bread and Yeast CookeBlizabeth David tells us
that while France and Italy remained true to theefiorm bread, the
British were quick to adapt to making a fine lo&fndite bread in tins.
This ensured uniformity and slices that were evesdy. In addition,
bread made in a tin is less crusty and offers rdorggh to absorb juices
or spreads and hold ingredients together. ThedBrlbved theisarnies
the nickname given to sandwiches. Another slangdwor sandwich,
one that predates sarnie, is 'butty’ as in janmybattip butty, ham butty
etc., and that was a contraction of 'bread andetufthat came from
northern regions, possibly Yorkshire.

In 1840, the sandwich was introduced to Americaktiyabeth Leslie
(1787-1858). In her "Directions for Cookery", shiéets a recipe for
ham sandwiches that she deemed them worthy tonb@radish. In the
1900's, with the industrial revolution underwayké@es began to sell
pre-sliced bread. The American public jumped atdhse of making a
sandwich. The sandwich as institution was born. Burbeings, being
adventurous, have developed the sandwich into aagluick and easy
meal, and an art form. How long would it take ferta reconfigure the
possibilities: we toast the bread or serve it plawe pile high the
sandwich with the maximum ingredients, or keepnipde with one or
two.

3.2 Types of Sandwiches

3.2.1 Beef on Weck Sandwich or Beef on Wick

This is a unique staple of Buffalo, New York’s barel taverns. Few, if
any, restaurants outside of the Buffalo area s#rgesandwich or even

know what it is. It is a roast beef sandwich oraklyskummelweck roll
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which is a Kaiser roll, seeded with caraway andp&ap with an
abundance of chunky salt. Kummelweck is simply &rerd to “weck.”
The sandwich is usually served with horseradistshko dill pickle
slices, and French Fries on the side.

3.2.2 Bierock

This is a specialty from Kansas with roots in theriBan and Russian. A
yeasted pocket bread would be stuffed with beefedaaut, onion and
seasonings. It is similar to the Runza (scroll dpwn

3.2.3 Club Sandwich

This is a sandwich with cooked chicken breast aacbb, lettuce and
tomato. They are layered between two, possiblyetisieces of toasted
bread with mayonnaise. This was quite fashionabl®ew York, and
was a favourite with the Duke and Duchess of Windso

3.2.4 Cuban Sandwich

Toasted Cuban sandwiches are Miami's favouriteksiidwe best places
to buy them are from street corner-snack bars c¢decherias. The
sandwiches have a submarine-style layering of hhaast pork, cheese,
and pickle between a sliced length of Cuban bréadan sandwich
shops make these sandwiches using a sandwichimolarsto a Panini

press.

3.2.5 Dagwood Sandwich

This sandwich is named after the popular comig stharacter of the
1930's, Dagwood Bumstead. Rather inept in any dbmetuty,
Dagwood was only able to pile leftovers betweeratire

3.2.6 Falafel

Falafel is the national street food of Israel amel\whole Middle East. It
is served in a pita, dressed with tahini saucesandthered in a variety
of add-ons. One may find chopped salad, picklecetages, even the
fiery Yemenite condiment called zhug. Every Falafend has its own
style. Some people love it topped with sauerkraut.

3.2.7 Finger Sandwiches for Tea
The origin of the mid-afternoon tea is creditedAtana, the Duchess of
Bedford, who conquered the weak feeling at fouthie afternoon by

having tea and breadstuffs. In time she inviteenids and the tea party
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was born. 1840 is the given date for this histommment, and by 1880,
the country was following the Duchess' lead, aral hops were in
vogue.

There are a few caveats for tea sandwiches orrfsegdwiches: choose
thinly sliced, sandwich bread of a tight grain; ashin layer of butter to
seal the bread from the moist ingredients; cut aalbgrusts.

3.2.8 French Dip

Invented in Los Angeles by Philippe Mathieu, thenew of a shop
called "Philippe the Original,” the "French Dipp&hndwich" is the
specialty of the house and is made with eithertrbasf, roast pork, leg
of lamb, turkey or ham served on a light French dgped into au jus
sauce, made from the pan drippings of roast beef.

3.2.9 Gyro

The gyro is a Greek specialty. A proper Greek ggrmade with meat
cut off a big cylinder of well-seasoned lamb or kamnd beef. (This
meat is on a slowly rotating vertical spit the nagyeo, implying the
circular spinning motion of a gyroscope). Gyro ®hably the most
often mispronounced food name.

Even its fans usually do not get it pronounced axity - whether it is
mispronounced as "jee-rohs," "jai-rohs," "gee-rofi$1e correct Greek
pronunciation is “yee-rohs.”

3.2.10 Hoagie

The hoagie comes from Philadelphia and has develspeeral legends
as to its origins, but the word 'hoagie” seems dvehderived from
'hoggie’ (an apt term for anyone downing this ssigersandwich). The
term "Hoagie" refers to the men who worked on Hslgrid. Hog Island
was famous for shipbuilding. The shipbuilders likiir sandwiches
big and local shopkeepers accommodated by creat®gndwich which
would satisfy their appetites. A correctly madel&delphia Hoagie has
some of the soft interior of the bread removedacoommodate more
ingredients.

It is related to the Poor Boy, the Hero and thergarne. In other parts
of the country it is called a Zep or Zeppelin. Trarg all made on full
loaves of crusty French bread filled with variouddccuts and many
different trimmings.
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3.2.11 Horseshoe

This is a specialty in Springfield, Illinois, ansl & thick sandwich with
two or three slices of bread encasing fried hamakster 2 large

hamburgers. It is served with thick French friasd @ special sauce. A
'Pony Shoe' uses one slice of very thick bread.

3.2.12 Hot Brown Sandwich

The Hot Brown is an open-faced sandwich made frorkel, bacon,
pimientos, and Mornay sauce. The sandwich is placeer the broiler to
melt the cheese. Chef Fred K. Schmidt at the Brbwtel in Louisville,
Kentucky, created The Hot Brown sandwich in 1926the 1920s, the
Brown Hotel drew over 1,200 guests each eveningtdodinner dance.
The band played steadily, the dancers grew humgrynidnight, when
the band took its break, the crowd headed for ¢iséaurant to eat. Chef
Schmidt delighted his guests (and prepared thenmfime dancing) by
creating the Hot Brown. Today the Hot Brown sandwis still a
Louisville favourite and still the signature dishtbe Camberley Brown
Hotel.

3.2.13 The Hot Dog

Though the hot dog is a classic invention of itsxpiwmust be included
here as it conforms to Webster's definition. Corgrey surrounds the
origin of the hot dog. Who really created the finst dog? Although the
city of Frankfurt, Germany lays claim to being tbegin of the first
frankfurter in 1852, some argue that Johann Gedwggre a butcher
from Coburg, Germany created the first frankfurtex early as the
1600s.

Several legends surround the American hot dog. Sdaim that the
first stall selling hot dogs was in Coney IslandLB16, others shout, no,
the St. Louis World Fair of 1904 was the startiognp, while yet others
claim it was first sold by a food concessionairened Harry Stevens at
New York's Polo Grounds, the home of the New Yoikrss, in the
early 1900s. Whatever the truth of its origins, tiet dog is forever
allied with the American baseball game.

The name appears to be credited to the cartooAgfTad) Dorga who
drew the oddly presented sausage as dachshundsng) bnd called
them hot dogs because he couldn't spell frankfu@other variant
says that around 1894-95, students at Yale Uniyebgigan to refer to
the wagons selling hot sausages in buns as dognsagone such
wagon was nicknamed "The Kennel Club." It was anbhort step from
this campus use of dog to hot dog, and this fateiove was made in a
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story in the issue of the Yale Record for 19 Octd&95, which ended,
"They contentedly munched hot dogs during the whségvice."
Fittingly, July is National Hot Dog Month. Statiss$i say that the average
American eats 60 hot dogs a year.

3.2.14 A Hot Dog called a 'Coney Island'-

This is a specialty from Cincinnati and is ofterllexh a 'Coney."' The
history is somewhat vague, but a Macedonian immigrgom Athanas
Kiradjieff gets the credit for this, also. En rowteCincinnati, he passed
through the Coney Island area of New York. Lateewle decided to
cover one of his hot dogs on a bun with mustardci@nati Chilli, and
onions, and top it all off with a lot of finely gesd Cheddar Cheese, he
named it a 'Coney Island' and the name sticksisodhay. 'Coneys', as
the locals call them, are now made with a hot dag ts a bit smaller
and shorter than a regular wiener, to allow mowrdor the chilli and
other goodies that go thereon.

3.2.15 Monte Cristo

The Monte Cristo Sandwich has creative variationsnfone restaurant
to another. The basic sandwich is made of two sldevhite bread with
ham, turkey, or chicken, and a slice of cheess.tlien dipped in beaten
egg and fried in butter. A classic Monte Cristodaich should come
with a side of jelly to dip it in. The original §ed cheese sandwich, this
consisted of Gruyere cheese and lean ham betweenshees of
crustless bread, fried in clarified butter. It waginally served in 1910
in a Paris cafe. This sandwich is still a populaack or casual meal
throughout France and Switzerland in most barscaies.

3.2.16 Muffuletta

The muffuletta is a specialty of the French QuadieNew Orleans. It
could be called olive salad on bread. Despite #maen'French’ this is a
gift of the Italian immigrants who settled in Newrl€ans. To be
authentic, it should be served on a round 10-inoh, rat room
temperature. It is frequently called simply a 'Muff

3.2.16 Panini, Crostini & Bruschetta

Italians have always eaten bread with everythimg.tHe history of
Italian food the concept of a sandwich was, mdstlyi, peasant fare.
Having gifted the world with ‘open-face' inventiprsich as pizza or
foccaccia, the flavoured and dressed toast knowmraschetta, we
would demand nothing more of the lItalians. But Rardre there,
crunchy breads holding warm meats and cheesese Toisr of Panini
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sandwich recipeshat use ingredients that are totally healthy. ugio
the Italians may, indeed, prefer Panini plain, tleag quite popular
grilled in a Panini press. Bruschetta is reallyligadbread, though it has
become a form of open-face sandwich. It is rubbeith Wuity extra
virgin olive oil then grilled. Garlic is rubbed hgly over the hot bread
after grilling, and then drizzled with olive oilo@iay we dress it and pile
it high with ingredients of our own choice. Crostne small, thin slices
of toasted French or Italian bread topped withva $ample ingredients
and served as an appetizer.

3.2.17 Philadelphia Cream Cheese Steak

The Philadelphia Cheese Steak is a long-roll sactwilled with
chopped pieces of fried chip steak smothered inedalheese. Its fame
easily surpasses the Cubano and 'Beef on Wick'wsahes you've
included. I've seen it on menus in the Caribbetaty,land Scotland!
This sandwich has well documented legends. They gjoes that the
original cheese steak was made by a hot dog veiddrOlivieri) who
got tired of having hot dogs for lunch. One of hegulars smelled the
steak and onions and asked if he could have soowe, Tthat's the
legend. Today, the descendents of Pat operateiR#tis heart of South
Philadelphia. The original Philly steak didn't hasleeese. That came
later. Pat's serves what they call the "originalade with chip steak and
cheese whiz on a crusty Italian roll. If you wamiams, you have to
order "wit" (as in "Cheese steak wit"). Across thieeet is the rival
Geno's. Geno's makes their Cheese steak with Aamedhbeese, unless
you ask for provolone. They do NOT use cheese wifiigou want
onions, you ask for a "Cheese steak with onionk'you ask for a
"Cheese steak wit", they'll politely correct youropunciation of the
word "with". At both, you can ask for it "scoopeaVhich means they'll
pull out virtually the entire soft interior of thell.

3.2.18 Pita

Pita, the ingenious pocket bread, is of Middle Emmstorigin, and is

today popular in Israel, Greece, Lebanon, and marab countries.

This ingenious bread is a pouch as well as absermtough. It both

carries food and soaks up juices and flavouringbas been added to
diets worldwide as a lunchtime staple.

3.2.19 Poor Boy (or Po' Boy)

The Po' Boy or Poor Boy emanates from New Orle@hs.fillings vary,
ranging from fried oysters, shrimp, fish, soft-déel crabs, crawfish,
roast beef and gravy, roast pork, meatballs, smaleedage and more.
They are always made with French bread. It is edl&d the Hoagie, the
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Hero and the Submarine. They are all made on dalés of crusty
French bread filled with various cold cuts and mdifferent trimmings.

3.2.20 Reuben Sandwich

The Reuben Sandwich is a grilled sandwich made wiiimed beef,

Swiss cheese, sauerkraut, and Russian dressingedmread. There are
two claims to the Reuben. The Midwestern claimestathat it was
created by Reuben Kolakofsky (1874-1960), a whddegmocer in

Omaha, Nebraska and co-owner of Central Marketrmaa sometime
between 1920 and 1935. Like the Earl of Sandwidhiisagaming tables,
Kolakofsky belonged to a weekly poker group for whbe fixed this

sandwich. One of the players, Charles Schimmel, aaser of the

Blackstone Hotel in Omaha, and he put the Reubdmnsomenu.

But Reuben's was a landmark Manhattan delicate$sshestablished
around 1908. Arnold Reuben's daughter claims thBeaben Special
sandwich was created in 1914 for Annette SeelogrliéhChaplin's
leading lady.

3.2.21 Runza

This is a specialty from Nebraska, similar to therdck mentioned
above. It also has its roots in the German andiRusand is a yeasted
pocket bread stuffed with beef, sauerkraut, oniwhseasonings.

3.2.22 Schnitters and Sangers,

In parts of South Australia, a sandwich is calledchanitter, while in
other places it is called a Sanger. Sangers caardviches in one state
and sausages in another. But hopefully, they vallsbrved with Fritz.
Fritz and Tomato Sauce is a favourite of all Soétrstralian school
children for a lunchbox sandwich.

3.2.23 Sharwarma

Similar to a gyro, the traditional Middle EastermaBvarma sandwich is
made with marinated pieces of meat which have Ipeessed, stacked
onto a rotisserie and cooked slowly. The cookedtnsethen shaved off
and made into a sandwich with yogurt, tomatoeslattdce.

3.2.24 Sloppy Joe
H.K. Heinz in Pittsburgh says their research at @anegie Library
suggests that the Sloppy Joe began in a Sioux @@tya, cafe as a

"loose meat sandwich" in 1930, the creation of akcnamed Joe..."
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Since ground meat, stretched as best as possiéea wtaple throughout
the depression, we will credit the creation of #leppy joe to the
general spirit of all people who use their imagmato make food taste
good without cost.

3.2.25 Submarine

The sub is a king-sized sandwich on an Italian ladf bread
approximately 12 inches long and 3 inches wides filled with ham,
salami, cheese, lettuce, tomatoes, onions, andlydisvoured with
garlic powder and oregano. It is thought that thigioal concept of
these sandwiches came from the Italians who imredgréo New York
in the late 1800s and brought with them their faitedtalian sandwich
recipes. It is related to the Poor Boy, the Hero #re Hoagie. They are
all made on full loaves of crusty French breackdiliwith various cold
cuts and many different trimmings.

3.3 Sandwich Recipes

. arugula grilled cheese sandwich

. avocado sandwich

. avocado, pecorino and watercress baguettes

. brie and peach sandwich

. grilled bacon, cheddar & hot pepper jelly

. beef - steak sandwicha-spicy one

. smoky barbecued beef sandwich@s'fast' slow cooker recipe
from Pillsbury)

. bruschetta

. bruschetta with peppers and basil

. bruschetta - asparagus bruschetta

. bruschetta with pomodoro

. bruschetta with sun-dried tomato

. chicken - hot chicken salad open faced sandwich kaiser roll

. chicken - grilled chicken sandwich with honey-mudtdressing

. Chicken Panini

. berghoff's club sandwich

. cornbread - turkey cornbread sandwich

. crostini with red peppers

. crostini with porcini

. crostini with smoked salmon and capers

. crostini with chicken livers

. stacked chopped cobb salad with chipotle vinaigretDavid
Burke's fantastic spin - salad that is also a satdw

. coney island - how to make

. falafel

. fried fish po' boy(for catfish, perch or snapper fillets)
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. grilled Reuben sandwich

. grilled cheese - hog island grilled cheese

. grilled cheese - Camembert and Comté with mushrooms

. grilled cheese - alpine grilled cheese

. gayro

. Italian sausage and provolone sandwich

. lamb samm created by Peter Gordon - wow!

. lobster-mango_rolls with _soy -ginger vinaigretteom David
Burke

. Lobster Club Sandwichfrom Rick Tramonto

. maine lobster roll

. middle eastern sandwich spread

. monte cristo sandwich |

. monte cristo sandwich Il

. muffuletta bread - the basic bread

. onion muffuletta

. oyster - New Orleans oyster loaf

. panini - turkey & Jarlsberg cheese panini

. pita pocket sandwich

. Sharwarma

. sloppy jose

. sloppy rachels - turkey based 'sloppy joe's’

. shrimp rolls

. grilled steak and stilton sandwich

. tofu mayonnaise spread

. tofu sandwich Italian Style

. turkey - salad in a sandwich

. turkey - roasted pepper and turkey sandwich

. turkey - open-face turkey, brie, gouda & sun-drigmmato
sandwich- toaster oven recipe

. turkey monte cristo sandwich

. turkey breast sandwich with 'lone star' mayo

. turkey Reuben sandwich

. thai turkey roll-up

. baked turkey rolls

. turkey melts with apple-pepper relish

. waldorf turkey sandwich

. zucchini & ricotta sandwich

SELF-ASSESSMENT EXERCISE

Formulate five different types of sandwiches anceghem appropriate
names
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4.0 CONCLUSION

With so many types of recipes, sandwiches can bd ts show one’s
versatility.

5.0 SUMMARY

A sandwich is a food item, typically consistingtefo or more slices of
bread with one or more fillings between them, oe shce of bread with
a topping or toppings, commonly called an open wétd Sandwiches
are a widely popular type of lunch food, typicatihken to work or
school, or picnics to be eaten as part of a luiiblere are so many types
of sandwiches that one can choose from. Majoritghein are easy to
practice.

6.0 TUTOR-MARKED ASSIGNMENT

Find out:
1. The history of sandwiches in Nigeria
2. Make a list of the sandwiches peculiar to Naer
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Unit 2 Desserts: pastries
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1.0 INTRODUCTION

In the previous units, we examined what sandwiches different
sandwich recipes and how to prepare some of themhig unit, we shall
study what desserts are, different types of dessartl how to prepare
puddings using locally available products.

In cultures around the world, dessert is a counaetiypically comes at
the end of a meal, usually consisting of sweet fodae word comes
from the French language dsssertand this from Old Frenctiesserviy
"to clear the table" and "to serve." The etymoldgylinked to the
medieval practice of a two part meal. During thstfhobles (at a high)
and servants (separate) would eat together inaime soom. During the
second - dessert, the noble family would retreas@parate private
guarters for an intimate part of the meal withoatvants. The food
consumed during dessert included but was not ldrtibesweets.

Common Western desserts include cakes, biscuitstingee dessert,
pastries, ice cream, pies, Pudding, and candiest fay also be eaten
with or as a dessert. Variations of desserts cafolred all around the
world, such as in Russia, where breakfast foodh asdliny, oladi, and
syrniki served with honey and jam are also popatadesserts. Desserts
are sometimes eaten with a dessert spoon, inteateddi size between a
teaspoon and a tablespoon, or a "fruit spoon".

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

identify desserts

enumerate the different types of pudding
make different kinds of pudding

develop a pudding using local products.

3.0 MAINCONTENT

3.1 History of desserts

The first desserts were crusty, made from raw hooeyp and dried

dates. It was not until the Middle Ages, when sugas manufactured,
that people began to enjoy more sweet dessertgvieatthen sugar was
So expensive that it was only for the wealthy oecsg occasions. Early
origins of popular frozen desserts, such as icansrdrace back to the
Middle Ages when royalty would request fresh i@véured with honey

or a fruit syrup
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The word dessertis most commonly used for this course in U.S.,
Canada, Australia, New Zealand and Ireland, whileet or (informal)
afters are alternative terms that may also be use¢de UK and some
other Commonwealth countries, including India.

3.2 Puddings

Pudding most often refers to a desseut it can also be a savouish

In the United Statespudding characteristically denotes a sweet milk-
based dessert similar in consistency to egg-basgdrds though it may
also refer to other types such as bread and riddipg.

In the United Kingdomand some_Commonwealttountriespudding
refers to rich, fairly homogeneous starch- or dbiaged desserts such as
rice puddingand_Christmas puddingr, informally, any sweet dish after
the main course. The word pudding in this contexalso used as a
synonynfor the dessert course. The word is also usedafooigy dishes
such as Yorkshire puddindlack puddingsuet puddingand_steak and
kidney pudding

The word pudding is believed to come from the Frendjoudin
originally from the Latinbotellus meaning "small sausage," referring to
encased meats used in Medieval European puddings.

3.2.1 Baked, steamed and boiled puddings

The original pudding was formed by mixing varioangredients with a
grain product or other binder such as butfeur, cereal eggs suet
resulting in a solid mass. These puddings are hatedmedr boiled
Depending on its ingredients such a pudding magdreed as a part of
the main course or as a dessert.

Boiled pudding was a common main course aboardsshighe_Royal
Navy in the 18th and 19th centuries. Pudding was usetth& primary
dish in which daily rations of flour and suet werepared.

3.2.1.1 Suet pudding
Steamed pies consisting of a filling completelylesed by suet pastry

are also known as puddings. These may be sweawoury and include
such dishes as steak and kidney pudding
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3.2.2 Creamy puddings

3.2.2.1 Instant dessert pudding

The second and newer type of pudding consists garsmilk, and a
thickening agent such as cornstargelatire, eggs rice or tapiocato
create a sweet, creamy dessert. These puddingsnade either by
simmeringon top of the stove in a saucepandouble boileror by
baking in an_ovenoften in a_bain-marieThese puddings are easily
scorched on the stovetop, which is why a doubléebas often used;
microwave ovensre also now often used to avoid this problem tand
reduce stirring.

Creamy puddings are typically served chilled, bufeas, such as
zabaglioneand rice puddingmay be served warm. Instant puddings do
not require boiling and can therefore be preparedhmuicker._Kraft
Foods under its gelatine dessdnmandJell-O, is the primary producer of
pudding mixes and prepared puddings in North Anaeric

This pudding terminology is common in North Ameriead some
European countries such as the Netherlands, wimldBritain egg-
thickened puddings are considered custaatsl starch-thickened
puddings called blancmange

3.2.3 The Christmas pudding

Ingredients(M akes 2 puddings)

3 cups flour (unbleached)

1/2 |b suet (see below)

1 cup bread crumbs

1 cup brown sugar

3/4 Ib sultanas

3/4 b raisins

1/4 Ib currants

2 tablespoons rum or brandy

2 tablespoons orange juice

2 tablespoons lemon juice

1 tablespoon grated orange rind
1 tablespoon grated lemon rind
1 tablespoon golden (cane) syrup
5 eggs

1/2 teaspoon baking soda

1 teaspoon mixed spice

1 tablespoon milk

I O B
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Procedure

Combine the suet, flour, sugar, breadcrumbs, fepices, juice and
brandy. Cover, and allow stay overnight. Add theupyand slightly
beaten eggs. Dissolve the baking soda in the raiilk, add to mixture.
Stir until everything's combined. It's a good titogget help at this stage
by telling the family that if they stir it threemies and make a wish, the
wish would come true. Place in two 1 1/2 quart pongdasins, cover
with calico, and boil for 4 hours.

3.2.4 Boiling the pudding

Prepare the mixture according to recipe and pliaoa the calico. Bring
the corners together, leaving room on the topterrhixture to rise. Tie
with string. Tie another string around the top,gamough to tie it to
both handles of the pan. The pudding must not téetpan. Now, in a
container large enough to hold both pudding anglalced water add
boiling water. Keep the pan topped up with boilwgter. The water
must be already boiling or the pudding will getgpg

Boiling water helps keep the pudding dried. Thedig will have a
better crust than one steamed in a pudding bowgoéd crust means
that the brandy won’t soak in when you light it. Bowill burn for
longer. Age the pudding by hanging it in a cool dnd dark place (up
to 4 months) if the weather is humid, you will néedefrigerate.

Preparation time: 1 hour + overnight standing +roight hanging.
Total cooking time: 1.15 hour
Serves 10.

Ingredients (Makes 10 small puddings)
1 185g plain flour

60g self-rising flour

1 teaspoon baking soda

2 teaspoons ground cinnamon
1 teaspoons ground nutmeg

1 teaspoon lemon rind

2 teaspoons mixed spice

1 teaspoon lemon rind

80ml lemon juice

80ml orange juice

125ml of brandy

1 tablespoon treacle

1859 dark brown sugar

320g chopped raisins

N 1 Y T Y I O B B
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200g currants

160g sultanas

110g chopped pitted dates

75g chopped glace ginger

100g finely chopped dried pears
100g chopped dried apricots
175g dark chocolate bits

759 chopped pistachios

80g bread crumbs (dry, not toasted)
2509 butter

4 eqggs, lightly beaten.

N I I A O

Procedure

Mix the fruits chocolate and pistachios with bran@pver with a plastic
wrap and leave overnight.

Cut piece of calico into ten 30cm squares. Putdhkco in boiling
water.

Add the butter in a large bowl and add in turn shgar, treacle, rinds,
juices and the eggs. Combine the soda, flours pieeésand add them in
the bowl. Mix in the fruit and bread crumbs.

Two great advantages with puddings are that theybsaserved cold
and that many of them can be prepared well in ackzan

Boiled puddings need a bit more skills and patigogarepare.

When making a boiled pudding, be sure that the miaten a constant
low boil. If the water goes off the boil, water gétto the pudding and it

goes soggy.
3.2.5 Thepudding bag

Get a large piece of calico (you can use a cottdmen cloth), and boill
it for a 20 minutes. Wring out well. Rub flour geaesly into the inner
surface using about 60g. Leave a border arounddge.

Boiling the pudding

Prepare the mixture according to the recipe andepiaon the calico.
Bring the corners together, leaving room on the ftopthe mixture to
rise. Tie with string. Tie another string arouneé top, long enough to
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tie it to both handles of the pan. The pudding mMmegttouch the pan.
Now, in a container large enough to hold both pndgdand displaced
water add BOILING water. Keep the pan topped up wiiling water.
The water must be already boiling, or the puddinly get soggy. Yes,
boiling water helps keep the puddings dried.

The pudding will have a better crust than one sezhin a pudding
bowl. A good crust means that the brandy won't 3nakhen you light
it, so it'll burn for longer.

Age the pudding by hanging it in a cool, dry andkdplace (up to 4
months). If the weather is humid, you will needé&rigerate.

Reheating

When you're going to eat it, steam it for a furttveo hours and hang it
15 minutes to dry a little bit. Serve by turningoiit of the bowl, and
pouring flaming brandy over it (see below). Servighvbrandy butter
(hard brandy sauce).

Serve by turning it out of the bowl, and pouringnfing brandy over it.
Serve with brandy butter

3.2.6 Steamed pudding preparation
3.2.6.1 Steamed Puddings

The good thing with puddings is that you can mdlent three months
in advance. Wrap them in a plastic wrap and fod &eep them in a
cool, dark place or in the fridge.

Steamed puddings are made by pouring the mixecedmgnts into a
tightly covered mold. It then goes into a pot whire water only comes
halfway up the side of the mold. The pudding isnteeeamed with the
heat on low until done.

3.2.6.2 Themold

The mold will contain the mixture. It's importamiat it has the correct
size so that the pudding doesn't expand out of nloéd. Steamed
pudding can be cooked in a variety of containdrey tcan be made of
aluminium, steel, glass or ceramic. The puddind wobk slowly in a

ceramic mold and faster in a metallic one. ChecB0itminutes before
the end of the cooking time.
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To prevent the pudding to stick to the basin, agpthin lay of melted
butter and put a circle of baking paper on thedmoit
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Some special steamed-pudding molds have decorities and bottom.
Many molds have a central tube that helps cookireggpgudding more
evenly.

3.2.6.3 Steaming the pudding

Fill a large pot with water so that it comes hajwg the mold when
placed inside. Remove the mold and put the pot atewto boil.
Prepare the mixture according to the recipe andrsointo the mold.
To cover the pudding, prepare a sheet of foil cedewnith a piece of
baking paper and brush it well with melted buttefédld a pleat across
the foil to allow it to expand. Place it foil sidg over the mold and
smooth it down the side of the mold. Tie a stringuad the mold. This
will prevent any moisture to go in the pudding anake it soggy.

Make a handle with another string so that you cawvel it carefully in
the boiling water.

Cover the pot and cook according to the recipaucsbns. Add more
boiling water from time to time to maintain the watevel.

3.2.6.4 Cookingtime

Steamed pudding can take up to three hours ontovetsp. When the
cooking time is up, remove the mold carefully usthg string handle.
Remove the foil and pick a knife in the centresHould come out clean
(it may be sticky if you touched a piece of fruit).

If the pudding is not cooked, replace the foil tpd cook it until it's
done.

Wait five minutes and then turn it out of the mgleintly. Remove the
baking paper.

Reheat

Fill a large pot with boiling water, place it onethheat and when it
comes back to the boil, put a steamer on the tojmefpot and turn it
down to a gentle simmer. Put the Christmas puddinthe steamer,
cover and leave to steam away. Check from timarie aind top up the
water if needed. two hours later, remove the pugidiom the steamer,
take of paper and foil, slide a knife round theesa&hd turn out on a
warmed plate.

146



HCM 339 FOOD AND BEVERAGE PRODUCTION I

3.3 Fig pudding

Preparation time: 1 hour
Total cooking time: 3.30 hours
Serves 8.

Ingredients

5009 shopped dried figs
440ml of milk

370g mixed dried fruits
250 bread crumbs

250 self- railing flour
140g brown sugar

2 eggs

150g of butter

N O A O

Procedure
Prepare a 2 litre pudding mold (follow instructioms 'Preparing’ page).

Place the milk and figs in a small pot. Bring talpoover and cook for
10 minutes.

Add and mix the fig mixture, the eggs and the naklteutter.
Cover the mold.

Place the mold into the boiling water, cover tighaind cook for 3.30
hours.

Add water every hour if necessary.
Serve with a hard sauce, custard of cream

34 Carrot plum pudding

Preparation time: 30 minutes + overnight  hanging.
Total cooking time: 6 hours (Precision: no need rwasure).
Serves 8.

Ingredients

1 185g plain flour
1 1-1/2 teaspoons baking soda
1 1/2 teaspoon ground cloves
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1-1/2 teaspoons ground nutmeg

1-1/2 teaspoons cinnamon

1 teaspoon ground cardamom

375¢g sugar

270g chopped raisins

125q finely chopped walnuts (black walnuts arenderful if you can
et them)

60g butter

80g bread crumbs (dry, not toasted)

3909 raw, ground carrots (use medium blade)
859 raw, grated, or ground potatoes

3 eqggs, lightly beaten.

Do ooDeoooUood

Procedure

Mix the flour, baking soda, sugar, spices, raisind walnuts in a large
bowl.

Make a well in the flour and mix the eggs and butte
Then, in turn, add the orange rind, the bread csyrolrrot, and potato
making sure that you mix well after adding eachreégdlgent. This
matters, so do it!

Prepare an 80 cm square dry clean piece of calicoldtea towel.
Simmer for 6 hours. Can be served with ice cream

3.5 Icecream puddings

Preparation time: 15 minutes + overnight refrigerat
Serves 8-10.

Ingredients

O 500g finely chopped dried fruits like toasted ahds, raisins,
sultanas, currants.

459 grated orange rind

30ml cocoa

120ml rum or brandy

10ml gelatine

1 teaspoon mixed spices

1 teaspoon cinnamon

15ml boiling water

1 litre good quality vanilla ice cream
1 litre chocolate ice cream

N Y O O B B o
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Procedure

Combine fruit, orange rind, cocoa, spice and runa ilarge saucepan.
Bring almost to a boil while stirring occasionally.

Cool while stirring occasionallyMix gelatine andrmbof boiling water;
simmer in a small pan for a few seconds, until gvemelted. Blend into
fruit, chill.

Chill a 2 litre pudding mold in the freezer overmig
Soften the vanilla ice cream and quickly pressauad the inside of the
chiled mold so that it covers Dbottom and sides.
Return the mold in the freezer and chill overnigblheck it a couple of
times and spread the ice cream evenly to the top.
The next day, fold the fruit into the softened ablate ice cream,
blending evenly with the spices. Spoon it into teatre of the pudding
mold. Smooth the top with the back of the spooreEe overnight or
longer.

To serve, turn the pudding out on a chilled servpigte. Cut into
wedges and serve with cinnamon-flavoured whippedror.

3.6 Summer pudding

This classic English dessert consists of fruit sxppvith slices of bread.
It's then covered with a plate and weighted ovdrnig the refrigerator.
The cold dessert is then unmolded and served wthiipped cream.

Preparation time: 20 minutes + overnight refrigerat
Total cooking time: 5 minutes Serves 8.

Ingredients

1 1.5 litre bramble fruit: raspberries, blackbesriauckleberries, ollalie
berries, blackcurrants and redcurrants. No stramdser

"1 5009 good quality, whole wheat bread.

"1 Raw sugar (not brown sugar)

"] Heavy cream

Procedure
Put all the berries in a large pan with 125ml ofevand heat gently for

five minutes. Add the sugar and leave it to cool.
Drain a little of juice from the fruit mixture.
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Use a two-litre pudding mold.

Tear into small fingers of whole-wheat bread, ciausd all to cover the
bottom and sides of the mold.

Dip one side of each piece of bread in the juideresfitting it.

Fill the centre of the mold with the fruit. Remangifruit that doesn't fit
can be served with the pudding.

Cover with small pieces of bread.
Refrigerate overnight.

Turn out the pudding and serve with any leftoveitfmixture. This is
delicious with cream heavy unsweetened cream

3.7 Puddingsfrom around theworld

Although English puddings such as the plum puddang popular
Christmas desserts, there are quite a lot of @iffetypes of puddings
which incorporate regional or cultural variations.

Indian sweet, rich, creamy puddings may be chiedhot cream, rice,
tapioca, milk, vermicelli and carrot bases aredlaed with ghee, nuts,
rose petals, kewra essence, golden raisins and gegdamoms. Halwa
pudding contains grated carrots cooked in milkluetider, with ghee,
cashews, golden raisins, sweetened condensed palklamon and
nutmeg. Milk-based payasams contain semolina, gsggi peas or
vermicelli, flavoured with spices and nuts and kbkited with tapioca
flour or almond paste.

Mediterranean cooks make sweet, rich rice puddungjag whole or
ground rice flavoured with cinnamon stick, lemorlp@range blossom,
honey, pistachio, almonds or hazelnuts. Traditiamples include:
Turkish fried semolina pudding, a pale brown, risbft pudding with
pine nuts and vanilla; and Tunisian couscous puddimade from
semolina, nuts, dates, rose water, seasonal fpateggranate seeds and
black raisins.

Caribbean puddings include: carrot with raisingspate and dark rum
served warm with hot rum sauce; banana and breéadhupolata made
with cream, vanilla and candied fruit topped witlaraschino cherries;
and Christmas steamed pudding served with brandterbar brandy
sauce.
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In Southeast Asia, puddings include: bubur pultrhi a sweet, chewy,
sticky, black rice pudding from Malaysia; Cambodiaorn pudding;
Indonesia’s steamed green-coloured coconut angedding; Burma’s
creamy sago pudding; and Philippines’ sweet fradl gam pudding.
Latin American flan, a caramel pudding, varies oegily, and may
include cinnamon, grated lemon rind and coconuindthed almonds,
cocoa or dark rum. Sweet, caramelized milk puddangjulce de leche,
is made with simmered milk, sugar and vanilla andf@ndensed milk.
Mexican capirotada, a hot, baked bread puddingrépsated layers of
toasted, cubed white bread, butter and a layelic#dsapples, almonds,
raisins and coarsely chopped cheese, topped witngillo syrup
(brown sugar) and spices.

Return the mold in the freezer and chill overnigbleck it a couple of
times and spread the ice cream evenly to the tbp.nExt day, fold the
fruit into the softened chocolate ice cream, blegdevenly with the
spices. Spoon it into the centre of the puddingdn&mooth the top
with the back of the spoon. Freeze overnight or géon
To serve, turn the pudding out on a chilled servpigte. Cut into
wedges and serve with cinnamon-flavoured whippedror

3.8 Pudding toppings
3.8.1 Vanilla custard

Serves 6-8.

1 vanilla pod

1 275ml double cream
"1 3 egg yolks

1 1 teaspoon corn flour
1 259 caster sugar

O

Split the vanilla pod lengthways and remove thedse®lace the pod
and the seeds in a small saucepan with the creaat tHe cream just
below simmering point.

In the meantime; whisk the egg yolks, sugar anc dl@ur in a bowl.
Then remove the wvanilla pod from the hot cream.
Slowly pour the hot cream into the egg mixture, skiig continuously.
Return to the saucepan and stir over low heatif@ minutes or until
the custard is thick and smooth. Do not boil.

Pour the custard into and freezer box, cover withglllm to prevent a
skin and leave to cool.
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You can then freeze the custard in a freezer bag.

3.8.2 Brandy butter

Serves 6-8.

1 60g butter

3 tablespoons brandy
60g plain flour

150g double cream
425ml whole milk
509 caster sugar

(I I A O A B

Beat the soften butter, flour and milk in a saucepéh electric beaters
over medium heat until smooth and creamy. Turmtet down, add the
sugar and let it cook uncovered for 10 minutes.dGadly add the rum
and cream and put in the freezer.

3.8.3 Dark chocolate sauce
Place 150g chopped dark chocolate in a bowl. Bt#n3 of cream in a
pan. Add two tablespoons of caster sugar, and e over the

chocolate. Leave for three minutes then mix umtibeth. Add a spoon
of liqueur. Serve warm.

SELF-ASSESSMENT EXERCISE

Make a list of the common desserts eaten in Nigeria
40 CONCLUSION

For the purpose of maintaining a healthy lifestydessert should be
eaten sparingly because they tend to contain pkEngyarch and sugar

SUMMARY

Dessert is a course that typically comes at the adnal meal, usually
consisting of sweet food. The word comes from thenEh language as
dessertand this from Old Frenctlesservir "to clear the table™ and "to
serve."

Common Western desserts include cakes, biscuitgtirgedessert,

pastries, ice cream, pies, Pudding, and candiest fay also be eaten
with or as a dessert.
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The word pudding is believed to come from the Frendoudin
originally from the Latinbotellus meaning "small sausage," referring to
encased meats used in Medieval European puddingseBsuch as
butter, flour, cereal eggs suef resulting in a solid mass. These puddings
are_bakedsteamear boiled

There are quite a number of puddings such as thist@las pudding,
carrot plum, etc.

50 TUTOR-MARKED ASSIGNMENT

1. Try out at least three pudding recipes usimgltbiling, steaming
and baking methods.

2. Compare and contrast the final products.

3. Develope a pudding recipe using local products

7.0 REFFERENCES/FURTHER READING

Mesnier, R. (2004). Dessert University. Simon & &stier. ISBN 0-
7432-2317-9.

Dodge, A. J. (2002). Dessert. Simon & Schuster ISBKI3226437.
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1.0 INTRODUCTION

In unit one, we studied what desserts are, difteiygres of desserts and
how to prepare puddings using locally availabledpits. In this unit,
we shall examine what pastries are and how to rddferent types.

Pastry is the name given to various kinds of bgkedlucts made from
ingredients such as flour, sugar, milk, butter,redong, baking powder,
and/or eggs. Small cakes, tarts and other sweedatoducts are called
"pastries."

Pastry was originally made by the Egyptians. Theadena flour and
water paste to wrap around meat to soak up theguas it cooked.
Pastry was developed in the Middle East and it larasight to Europe
by the Muslims in the 7th century. By medieval terlecal areas had
their own puddings and pies. In the 17th centurthidtaky and puff
pastries were used, and intricate patterns onidsevgere a work of art.
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Today the chief purpose of pastry is to complentkatflavour of the
fillings and to provide a casing.
20 OBJECTIVES

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

o identify the ingredients for making pastries
o make different types of pastries.

3.0 MAIN CONTENT
3.1 Whatispastry?

Pastry is differentiated from bread by having ghler fat content, which
contributes to a flaky or crumbly texture. A goaaspy is light and airy
and fatty, but firm enough to support the weighttlod filling. When
making a short crust pastry, care must be takdxetad the fat and flour
thoroughly before adding any liquid. This ensutes the flour granules
are adequately coated with fat and less likelydwetbp glutenOn the
other hand, over mixing results in long gluten stisathat toughens the
pastry. In other types of pastry, such as Danisrp@and croissants, the
characteristic flaky texture is achieved by repaigteolling out dough
similar to that for yeast bread, spreading it viatlter, and folding it to
produce many thin layers of folds.

Short crust, or short, pastry is the simplest amdtngommon pastry. It
is made with flour, fat, salt, and water. This g&d mainly in tarts. It is
also the pastry that is used most often in makiogiiahe. The process
of making pastry includes mixing of the fat andufioadding water, and
rolling out the paste. The fat is mixed with theuit first, generally by
rubbing with fingers or a pastry blender, whichimts gluten formation
and results in a soft, tender pastry. A relate@ tgpthe sweetened sweet
crust pastry.

Short pastry is a soft, tender pastry that is nfeala flour, fat, salt and

water. It is made by mixing the fat and flour tdgt adding water and
then rolling the paste. It is cooked at 180°C. &#int types of short
pastry are used for different foods. Short pastryised to make meat
and other savoury pies. Short sweet pastry witheadsgugar, and

sometimes eggs, is used to make fruit pies, Chastmince pies and
other sweet recipes for desserts. Suet pastryeid as a delicious cover
on stew.

3.2 History
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Pastries go back to the ancient Mediterranean ualitiost paper-thin,
multi-layered baklava and filo. Northern Europektamn pastry-making

after the Crusaders brought it back from the Mediteean. French and
Italian Renaissance chefs eventually perfected Rb# and Choux

pastries, while 17th and 18th century chefs broumgw recipes to the
table. These new pastries included brioche, Napslezream puffs, and
air éclairs. French chef Antonin Caréme reportedlys the first to

incorporate art in pastry making.

3.3 Chemistry of a pastry

Different kinds of pastries are made by the nanfrevheat flour and
also due to certain types of fats. When wheat fletkneaded into plain
dough and made with water it develops strands ofegl which are
what make the bread tough and elastic. In a tygaatry, however, this
toughness is unwanted so fat or oil is put in towsldown the
development of gluten. It is common to use lardsoet here because
they have a coarse, crystalline structure thaerg effective. Using only
unclarified butter does not always work well be@us its water
content; clarified butter is virtually water fre8hort crust pastry using
only butter may develop an inferior texture. If fia¢ is melted with hot
water, or if liquid oil is used, the thin oily laydetween the grains
offers fewer obstacles to gluten formation and thgulting pastry is
tougher.

European traditions of pastry-making are oftendadaback to the short
crust era flaky dough that was in use throughoatNtediterranean in
ancient times. These recipes were popularised ist&e Europe by
Crusaders returning home.

In the Mediterranean, the Romans, Greeks and Ptiaasiall had filo-
style pastries in their culinary traditions. Thesealso strong evidence
that the ancient Egyptians produced pastry-likefexdions. It is very
possible that Egyptians made and ate pastries. Tladyprofessional
bakers that surely had the skills to do so, an¢ #@so had needed
materials like flour, oil, and honey. In the plagfsAristophanes, in 5th
century BC, there are mentions of sweetmeats inaudmall pastries
filled with fruit. The Roman cuisine used flour| and water to make
pastries that were used to cover meats and fovisy Tid this during
baking to keep in the juices, but this was not rmdanbe eaten by
people. A pastry that was meant to be eaten weherrpastry that was
made into small pastries and contained eggs & bitds. It was often
served at banquets. Greeks and Roman both strugghadking a good
pastry because they both used oil in the cookinggss and oil causes
the pastry to lose its stiffness.
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In medieval cuisine of North Europe they were allgroduce nice,
stiff pastries because they cooked with shorterang butter. There
were some incomplete lists of ingredients founchedieval cookbooks,
but no full, detailed versions. There were stiffn@y pastries called
coffins or 'huff paste’, which were eaten by setvamly and included
an egg yolk glase to help make them more enjoyableonsume.
Medieval pastries also included small tarts to aclthess to the snack.
It was not until about the Mid 16th century thatuat pastry recipes
showed up.

These recipes were adopted and adapted over niwerious European
countries, resulting in the myriad pastry tradiidmown to the region,
from Portuguese "pastéis de nata" in the west tssiRn "pirozhky" in
the east. The use of chocolate in pastry-makingth@ West, so
commonplace today, arose only after Spanish antudozse traders
brought chocolate to Europe from the New Worldtstgrin the 16th
century. Many culinary historians consider Frenalstpy chef Antonin
Caréme (1784-1833) to have been the first greattemad pastry
making in modern times.

Pastry-making also has a strong tradition in maaryspof Asia. Chinese
pastry is made from rice, or different types ofuflowith fruit, sweet
bean paste or sesame-based fillings. Beginninganl®th century, the
British brought western-style pastry to the fartedsough it would be
the French influenced Maxim in the 1950s that madstern pastry
popular in Chinese-speaking regions starting witdmé¢Kong. Still, the
term "Western Cake" is used to differentiate betwdw automatically
assumed Chinese pastry. Other Asian countries sscKorea have
traditionally prepared pastry-confections such @eki, hangwa, and
yaksik with flour, rice, fruits, and regional spiciingredients to make
unique type desserts. And Japan also has spedigdesiry-confections
better known as mochi and manju. Pastry-confediiah originates in
Asia are clearly distinct from those that originatethe West that are
generally much sweeter.

For some, making pastry is deemed too time-consynaind by others,
too complicated and strenuous. However, this dbdmve to be the
case. Only a few ingredients are needed to makgpdk of pastry and
once the techniques and secrets to good pastrynmalkive been learnt,
you could be churning out tasty pies, quiches amts tseveral days a
week.

Pastry is basically dough, made from flour, falf sad water that is
then rolled out and used as a base, cover or guweior sweet or
savoury fillings.
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The most widely used pastry is shortcrust pastrigicv is used in
recipes such as cherry pie, pumpkin pie, quiche rffi fudge pie.
Shortcrust pastry melts in the mouth, is rich avflur and is delicious in
sweet or savoury dishes.

As well as shortcrust pastry, there are also mahgraypes of pastry,
which are suited to different types of dishes asapes.

3.4 Typesof pastries
3.4.1 Flaky pastry

Flaky pastry is a simple pastry that expands whavked due to the
number of layers. It bakes into a crisp, buttergtpa The "puff” is

obtained by beginning the baking process with d ltegmperature and
lowering the temperature to finish.

3.4.2 Puff pastry

Puff pastry has many layers that cause it to expantpuff” when
baked. Pastries are made using flour, butter, satt,water. Pastry rises
up due to the combination and reaction of the fogredients and also
from the air that gets between the layers. Pufirgsscome out of the
oven light, flaky, and tender. Puff pastry is lighaky and tender. It is
made by mixing flour, salt, a little fat and water form dough. The
dough is then layered with fat, preferably butterform hundreds of
layers of fat and dough by folding and rolling. Vidhie is baked, water
from the dough turns into steam and puffs up thetrpdo produce lots
of flaky layers. Flaky pastry is made in the sanagy Wwut has less rolling
and folding and is quicker to make. Puff pastrusgd for pies and vol-
au-vents and can be filled with meat or fruit apitss.

Puff pastry is a light, flaky and tender pastry mdsy mixing flour,
water and salt into a dough and adding layers tofiftas used to make
pies, pasties, vol au vents, savouries and desserts

There are many ways of making puff pastry. The &no produce a

paste with many alternating layers of dough andvfath rise and form

a layered pastry when baked. Specialist bakerspastty cooks have
their own way of making puff pastry. They use dfiet proportions of

butter and flour, and differ in the way they incorgte the butter and the
number and type of folds they make to the pastry.
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3.4.3 Choux pastry

Choux pastry is a very light pastry that is oftdled with cream. The

pastry is filled with various flavours of cream aisdoften topped with

chocolate. Choux pastries can also be filled withredients such as
cheese, tuna, or chicken to be used as appetisers.

This is a French speciality used for cream bunscalate eclairs and
profiteroles. The feather-light pastry surroundgr@e cavity which is
filled with cream. The butter is boiled with a wateilk mix and then
flour is added to it. This mixture is then beaten &ggs are added. The
mixture is put in a forcing bag, and placed as dsuor lengths on a
baking tray before being baked in a hot oven. Wewwl, the pastry is
pierced to let out the steam.

The pastry is often cut and filled with cream.

It is delicious when filled with cream flavouredttviessence — orange,
coffee, caramel or chocolate. Chocolate can be asécing.

3.4.4 Phyllo (filo) pastry

Phyllo pastries are usually paper-thin and greatsetched. They
involve several stretched out layers and are widgpeund a filling and
brushed with butter. These pastries are very deliead can break
easily.

Leaved pastries are traditionally found in manytgpaf the world -

Europe, the Mediterranean, the Middle East and &hill leaved

pastries (apart from puff pastry) are made fronmees of dough that is
as thin as tissue paper — so thin you can readghrd.

Traditionally, the dough is made by hand by gerntling, stretching or
pressing it into very thin sheets. Now we can liugady made.

Before baking, the dough is brushed with butteoibrlt is then used in
different ways depending on the recipe. It can beicto sheets and
layered in a tin, cut to make individual rolls alled up as one large
roll.

The pastry is filled with all sorts of delicioudlifigs — either sweet or
savoury - for entrees, mains or desserts. Theseche fruit, nuts and
honey, meat or cheese and spinach. Popular re@pedraditional
strudel from Austria, baklava from the Mediterrameborek from the
Middle East and spring rolls from China.
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3.4.5 Other typesof pastry are

Puff pastry

Rough puff pastry

Choux pastry

Filo pastry

Flaky pastry

Hot water crust pastry

Suet crust pastry

French flan pastry

Rich flan pastry (pate brisée)
Rich short pastry (pate sucrée)

Each pastry has a different method of preparatiweny vary slightly in
ingredients and quantities and has a completefgréifit texture when
baked. There's no doubt that some types of pastrynare difficult to
make and will take much longer to prepare.

3.5 Pastryingredients
Flour

All types of pastry are made with flour, the mangredient, which is
almost always plain flour, giving the pastry a prand light result. With
pastries that require the addition of yeast, thefirssing flour is likely
to be used.

Shortening

The other main ingredient in all types of pastrgh®rtening or fat. The
fats that are used to make pastry are generallghuhargarine, lard,
suet, vegetable fat or a combination. Many recipas for half butter
and half lard, but an all butter pastry will be mueher in flavour and
taste.

Liquid

Liquid is added to the flour and fat to bind thgredients together and
convert them into pliable dough. Usually water I tliquid agent
although other ingredients such as milk, creamseggouttermilk may
be called for. Sweet dishes such as fruit tartdlaors will normally

contain whole eggs or just egg yolks rather tham®mwell as water.
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Salt

All pastry dough contains salt, usually just a pifowt sometimes up to
one teaspoon. Salt is added to enhance the flaebuthe other
ingredients.

Sugar

Sugar is used to sweeten some of the pastry mstineg are intended
for the sweeter types of tart and flan.

Flavourings

Ingredients such as herbs, spices, nuts or cheagédelused to flavour
shortcrust pastry for that extra something requicedive a plain recipe
a nice kick.

3.6 Pastry glasing

The tops of pies are usually glased with certagredients to give a
shiny and attractive finish. The glase also aidseal the surface of the
pie covering and is applied using a pastry brushgl@se pastry dough a
number of ingredients may be used, including ligltéaten egg yolk
for the shiniest finish, beaten egg white and sugalk or a beaten
whole egg.

First, dough is made using a little dough fat a@mehtmore fat is added
between the dough layers. The dough and fat arel#meinated, which
involves folding and rolling the dough and fat & fiemes to make many
layers of dough and fat. The fat stays as sepkgdes and does not mix
into the dough.

There are three different ways of adding the fat.

1. The quickest way is the Scotch or Blitz methods Isuitable for
making pastry for pies, sausage rolls and padtiesir, salt, cold
water and dough fat are mixed together in a mixbayvl.
Walnut-sized lumps of fat are then added to thelbmwd are
mixed in a little, to ensure large lumps of fat ki whole in the
dough. The fat is distributed throughout the dougliiat discs,
rather than a continuous sheet as with the othéhods. As a
result this pastry does not always rise evenly andis not
suitable for products that must look exceptiongthyd.

2. In the English method the flour, salt, water andiglo fat are
mixed together. This dough is rolled into a longtaagular
shape, three times as long as wide. Two-thirdshefdough is
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covered by dabs of butter. The third without butsefolded into
the middle first then the other end is folded gm to

3. The French method - The main feature of the Franethod is
that a square layer of fat is wrapped in the basiagh. This
dough is made by rubbing about 10% of the sofirfat the flour,
then adding cold water and mixing well to make cldaugh.
After testing it is rolled into a square, makingleaide half the
distance between opposite corners of the dough fathalace of
the dough in the diagram below and the cornersetbldito the
dough so they meet and cover the join. The pastieeis folded
again.

Once the fat is placed on the dough during lanomatthe layers are
folded and rolled a number of times until you h#ve number of layers
you want. This can range from 100 to about 70@héfe are more than
700 layers the dough layers are too thin and bdeging baking, so the
pastry does not rise evenly.

Dough is rolled into a rectangle three times asgl@s wide to a
thickness of about 12 mm. When rolling the pastepkthe unfolded
edges closest to you and parallel to the rolling Ipefore you begin
rolling. The dough is then folded as described welo

There are two different ways of doing this and aoynbination of the
two ways can be used when making puff pastry:

. The half-turn method
. The book-fold method.

When there are enough layers the paste is rolledooa final thickness

of about 5 mm thick and left to rest so it will nsltirink or become

misshapen when baked. The paste is then used éo tins or is cut into

the shape needed. To line baking tins roll thegyaatefully around a
rolling pin and unroll it over the tin. Then trinff@excess paste that is
overhanging by cutting around the top of a tin vétknife. Finally, add

fillings or toppings. Puff pastry is best bake®20°C.

3.7 Height of pastry

Bakers using the English or French method calcullaée number of
layers they want. About 130 layers often give tmeatest height of
pastry, but sometimes they want less height andenteyyers. Bakers
may use different types of folds to get the numielayers they want.
The number of dough layers is calculated usingetbffit formula for
different folding methods. The three-fold methodeg two layers of fat
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after the first half turn. Each subsequent turplés the total number of
fat layers. However, there is always one more lafedough than fat.
The formula for the number of dough layers is 2{3R-1 where n is the
number of half-turns. The four-fold method quadespthe number of
fat layers each time the dough is folded. Like l#-turn method there
is one more layer of dough than fat after eacH tonah’. The number of
dough layers is calculated as (4n) + 1 where mesnumber of book-
folds. If the English method is used to add thetli@n the number of
dough layers is 2(4n) + 1.

Unbaked puff pastry (paste) has many alternataygrs of fat and
dough to make it puff. As the pastry bakes watdistmif as steam from
the gluten in the dough layers and goes into thiayers. As water turns
into steam it expands, making large bubbles betwibenlayers of
dough. This inflates the pastry and it becomes &bigit times higher.

3.8 Yeasted pastry

Yeasted pastries are a cross between puff pastdy bmead so a
combination of techniques used for both bread aastrp making are
involved in their production. To make high qualtyasted pastries it is
important to understand the effects of ingrediemtsthe quality of the
final products. Information about the functions infredients can be
found in the bread and puff pastry information sbee
First, dough is made with yeast in the same wayraad dough is
prepared. This contains flour suitable for breadkim® some sugar,
dough fat, salt, yeast and cold liquid, which isialy water or milk.

Some recipes include eggs, giving the baked pastrgautiful golden
colour. The flour needs to have fairly high proteimntent. When the
ingredients are mixed into dough, the protein cleantp gluten. The
gluten is strong and elastic; producing layers hiwdd up the pastry after
it is baked. After the dough has been kneadedadbiered and left in a
cool place to relax. This helps prevent distortaoxd shrinking in the
final product. After relaxing, the dough must cdof the lamination

stage.

Yeasted pastries are light flaky pastries thatcaisg on the outside, but
soft and tender on the inside. The dough, which yesst added, is
layered with fat, so this pastry is a cross betwsead and pastry.

Examples of yeasted pastries include croissants amish pastries.
Croissants are made in a horseshoe shape, andadrgonhally eaten
warm filled with butter and jam for breakfast. Dsimipastries are found
in all sorts of shapes, such as swirls and figwk®ight. They are
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always sweet and can have a filling, such as adistard icing on top,
making a delicious snack or dessert.

Yeasted pastries are a delicious product thatraatgd in Europe, where
they are traditionally eaten in the morning fresbéked and still warm.
They are a cross between bread and puff pastrysarttiey should be
crisp on the outside, like puff pastry, and softl dander inside, like
bread, and should melt in your mouth, leaving rtertdste. Two types
of yeasted pastries are commonly eaten, Danishiggsind croissants.

3.8.1 Croissants

Croissants are thought to have originated in Aastn 1683 when the
Turks were secretly digging tunnels under Viennantke a surprise
attack on the city they were heard by the bakerskiwg early in the

morning. The bakers, who raised the alarm and gaVienna from

being defeated by the Turks, then baked a spemmhtemorative roll in

the shape of the crescent on the Turkish flag. &Antoinette, a French
princess, introduced the roll to France where ttaoee known as the
croissant, the French word for crescent.

Over the years the croissant developed into thdymtowe know today.
Because croissants are time-consuming and expetsiyeoduce by
hand, they were not widely eaten. Recently newrteldgies have been
developed that allow less expensive, efficient, snaoduction of this
delicious cereal product.

Croissants are made from a sweet yeasted pasteak@mhbpastry)

layered with fat. Nowadays they are eaten at ang bf the day and can
be filled with all sorts of delicious savoury or et fillings. They may

also be pre-filled with delicious fillings such ahocolate, fruit or

almond paste.

3.8.2 Danish pastries

Little is known about the history of Danish pasri@hey are popular
throughout Europe and the USA. In different cowdrithey have
different names: the Danish call them Wienerbrote(via bread, after
the Austrian capital) and the Austrians call thenop&nhagener
(Copenhagen, after the Danish capital). They wereoduced to
America by bakers from Denmark.

Like croissants, Danish pastries are made fromtyeasened sweet

dough’s layered with butter or margarine. They ao¢ needed for as
long as croissants so they will have a softer mdati and will be
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tenderer. They can have all sorts of fillings andéppings, such as nuts
and fruits.
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Danish pastry make-up

To make Danish pastries the paste is rolled oabtmut 4mm thick, cut
and folded into various shapes - from 'snails' aidphant ears' to
'swirls' and 'knots'. All sorts of fillings can kedded; popular ones
include almond paste, fruit, nuts or custard. Lidmissants, danish
pastries are then put on a baking tray and lefis until about double
in size. Toppings such as chopped nuts may be aalt¢c beaten egg
may be brushed on the surface just before bakirgidb pastries rise
up and form flaky layers like croissants. After lmak the pastries are
usually glased to make them look attractive anddad flavour. Usually

the glase is diluted apricot jam, which is brusbedwhile the pastry is
still hot. When cool the pastries may also be ideginon icing is a

delicious and popular icing.

3.9 Thelamination processin yeasted pastries

Lamination is a way of adding the 'roll-in' fatttee dough to produce a
paste (unbaked pastry). This paste is made up oy meary thin layers
of dough and fat, which are made by rolling andaléng the dough in
a similar way to making puff paste. The tastiesiddutter and it leaves
no aftertaste. The butter must be cool, but pliablé is too soft it soaks
into the dough and layers will not form. One wayat the roll in fat is
to use the English method.

The dough is then given four half turns. This isn@ldoy placing the
paste on the bench so that the unfolded sidesaddigh are parallel to
the edge of the bench. The paste is then carefolllgd away from the
edge of the bench into another rectangle and thieled into three, as in
figure 2b. It is then covered and placed in a fidgr 10-15 minutes.
Repeat this twice more. Finally the dough is rothed ready for cutting.
Croissants are made by rolling out the paste intggaare about
3.5mmthick. This is cut into triangles that areledlup, bent into the
traditional crescent, put on a baking sheet arntddefise until they have
doubled in size. This takes about 40 minutes aCC3Before being
baked, croissants are brushed with a beaten egigesbaked croissant
looks golden. During baking the dough rises eglittiore, as bread does
during bread making. This is called oven springe Thoisture in the
dough puffs up the pastry when it converts to stedhe steam is
trapped between the layers of fat, turning theafat dough laminations
into flaky layers so the croissant looks like assrdetween bread and
puff pastry.
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SELF-ASSESSMENT EXERCISE

Choose a pastry recipe from each of the 4 categaiepastry and
prepare them taking special nota of the duratiod #re physical
characteristics of the end products.

4.0 CONCLUSION

The art of pastry marking sets a good chef apag,advisable you learn
the art so you can always choose the right typéiféerent occasion

50 SUMMARY

Pastry is the name given to various kinds of bgkediucts made from
ingredients such as flour, sugar, milk, butter,redrong, baking powder,
and/or eggs. Small cakes, tarts and other sweeidjadoducts are called
"pastries." Short crust, or short, pastry is tmepdest and most common
pastry. It is made with flour, fat, salt, and wat€his is used mainly in

tarts. It is also the pastry that is used mostoiftemaking a quiche. The
process of making pastry includes mixing of thedatl flour, adding

water, and rolling out the paste.

6.0 TUTOR-MARKED ASSIGNMENT

Compile a list of 20 pastry recipes and categdhisen
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