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INTRODUCTION

HCM 304: Food and Beverage Production 1V is a two-credit unit and
300 level core course. The course consists of 1S o five units per
module. The course has been developed to suit tatlests of
undergraduate programme in B.Sc. Hotel and Catéviagagement at
the School of Management Sciences.

The hospitality industry with its dynamic naturesh@ecome one of the
highest employers of labour. The course describesharacteristics of
the hospitality industry. It also gives a breakdowh the different
segments of the industry with details of the defdrtypes of restaurant
operations. The structure and planning of menusd fpurchasing,
effective control system, varieties of food comniiedi and food
regulation issues are some of the areas covered.

Diligence in going through the course shall englole to make the right
choices in organising different kinds of functions.

The Course Guide tells you briefly what the coussabout, what course
material you will be using and how you can work yauay through the
study materials. It suggests some general guidelore the length of
time you are suppose to spend on each unit of dlese in order to
complete it successfully.

It also gives you some guidance on your tutor-mérkssignment,
which will be available to you at the study centidere are regular
tutorial classes that are linked to the course; s advised to attend
these sessions.

COURSE AIMS

This course seeks to give you an understanding oo hotel and
catering industry is organised; the structure dadrpng of menus, food
purchasing, effective control system, varietiesomid commodities and
food regulation. And finally, the need to complythviaws regarding
health and environmental safety.

COURSE OBJECTIVES

To achieve the course aims stated above, the bwgctives of the
course have been stated. In addition, each unitspasific objectives
which are included at the beginning of each unduYre encouraged to
read them before you start working through the.ubitring your study
of the unit, refer to them to check on your progres
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On completion of this course, you should be able to

identify various food hygiene regulations

highlight what menu/recipe entails and customeuireqnents

list local food commodities

explain the procedure for cook-chill, cook-freeaad souse vide
catering system

o discuss functional catering and meat cookery.

WORKING THROUGH THIS COURSE

This is a two-credit unit course, and so you arpeeied to spend a
minimum of two hours on it weekly. It is expectéat you complete the
entire course between 18 — 25 weeks.

For a successful completion of this course, you raeuired to go
through the study units, reference books, and othsources that are
related to each unit.

The tutor-marked assignments (TMAS) should be domeediately and
submitted to the course facilitator. The medium dmde for the
submission of the TMA will be specified later. Beloare the
components of the course, what you have to do awvd you should
allocate your time to each unit in order to compldéhe course
expeditiously.

COURSE MATERIALS
The major components of the course are:

Course Guide

Study Units

Textbooks and References
Assignment File
Presentation Schedule

ahwbdPE
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STUDY UNITS

The course is structured into 3 modules and 15 @sitshown below:

Module 1

Unit 1 The Hospitality Industry
Unit 2 Restaurant

Unit 3 Food Poisoning

Unit 4 Food Hygiene Regulation
Unit 5 The Menu

Module 2

Unit 1 Meat, Poultry and Game
Unit 2 Fish

Unit 3 Vegetables and Fruits
Unit 4 Eggs and Dairy Products
Unit 5 Cereals, Nuts, Fats and Oils
Module 3

Unit 1 Food Purchasing

Unit 2 Organisation of Control
Unit 3 Catering for Functions
Unit 4 Meat Cookery

Unit 5 Cook-Chill, Cook-Freeze
ASSESSMENT

There are two aspects to the assessment for thiseotutor-marked
assignment and the e-examination. Within each wamg¢ self -
assessment exercises which are aimed at helpingtoyaheck your
understanding as you proceed. Try to attempt edctheo exercises
before finding out the expected answers from litee

TUTOR-MARKED ASSESSMENT

This is your continuous assessment exercise amctaunts for 30% of
your total score. You are expected to answer &t lieaur sets of TMA
before you sit for the end of course examinatioaufybest three TMAS
will account for the 30 % of the total score.

vi
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FINAL EXAMINATION AND GRADING

The end-of-course examination would earn you 70%chvivould be

added to your TMA score (30%).The time of the exation would be
communicated to you. When you are successful irr yxamination,

then you have completed the course in Food and rBgeeProduction
IV. It is believed that you would apply this knowtge in the hotel and
tourism industry.

HOW TO GET THE MOST FROM THIS COURSE

In open and distance learning, the study unitseapecially designed to
replace the lecturer. This is one of the great athges of distance
learning. You can read and work through the splgctdsigned study
materials at your own pace, and at a time and plaaesuits you best.
Think of it as you read the lecture and that auesatmight set you some
readings to do. The study will tell you when todgaur other materials.
Just as a lecturer might give you an in-class esergour study units
also provide exercise for you to do at approptides.

Each of the study units follows a common formate Tinst item is an
introduction to the subject matter of the unit, d&tv a particular unit is
related with the other units and the course as@eavh

Next is a set of learning objectives. These obyestiet you know what
you should be able to do by the time you have cetedlthe unit. You
should use these objectives to guide your studyeMylou have finished
the unit, you must go back and check whether yore lechieved the
objectives. If you make a habit of doing this, yaill significantly
improve your chances of passing the course.

The main body of the unit guides you through thguned reading from
other sources. This will usually be either fromeading section or some
other sources.

Self-assessment exercises are interspersed thnougie end of units.
Working through these tests will help you to ackiglie objectives of
the unit and prepare you for the assignments amexaminations. You
should do each self-assessment exercise as you tooie the study
unit. There will also be numerous examples giverthi study units,
work through these when you come to them too.

The following is a practical strategy for workingrough the course. If
you run into any trouble, telephone your tutor. Wiyeu need help, do
not hesitate to call and ask your tutor to providén summary ensure
you do the following:

vii
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10.

viii

Read this Course Guide.

Organise a study schedule. Refer to the coursevievefor more
details. Note the time you are expected to speneagh unit and
how the assignments relate to the unit. Importaiormation e.g.
details of your tutorials, and the date of thetfiday of the
semester is available. You need to gather togetherformation
in one place, such as your diary or a wall calentidhatever
method you choose to use, you should decide onwvaitd in
your own date for working on each unit.

Once you have created your own study schedule ,vdoything
you can to stick to it. The major reason that stisléail is that
they get behind in their course work. If you gebilifficulties
with your schedule, please let your facilitator wnbefore it is
too.

Turn to unit one and read the introductions andothjectives for
the unit.

Assemble the study materials. Information abouttwioa need
for a unit is given in the “Overview” at the beging of each
unit. You will always need both the study unit yare working
on and at least one of your reference text bookgoom desks at
the same time.

Work through the unit. The content of the unit litdeas been
arranged to provide a sequence for you to follow.y&u work
through this unit, you will be instructed to reagcsons from
your reference books or other articles. Use thétonguide your
readings.

Well before the relevant due dates (about 4 weeleré the
dates) access the assignment file to download yexir required
assignment. Keep in mind that you will learn abgtdoing the
assignments carefully. They have been designed|foylou meet
the objectives of the course and, therefore, valphyou pass the
examination. Submit all assignments not later th@due dates.
Review the objectives for each study unit and emnghat you
have achieved them. If you feel unsure about anythef
objectives, review the study material or consulirytutor.

When you are confident that you have achieved a’suni
objectives, you can then start on the next unibced unit by
unit through the course and try to pace your stsoythat you
keep yourself on schedule.

When you have submitted an assignment to your tfmor
marking, do not wait for its return before startmythe next unit.
Keep to your schedule. When the assignment is rretiirpay
particular attention to your facilitator's commen@onsult your
tutor as soon as possible if you have any questopsoblems.
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11. After completing the last unit, review the coursad gorepare
yourself for the final examination. Check that ywave achieved
the unit’s objectives (listed at the beginning atle unit) and the
course objectives (listed in the Course Guide).

FACILITATORS, TUTORS AND TUTORIALS

There are eight hours of tutorials provided in sarppf this course. You
will be notified of the dates, times and locatioh tbhese tutorials,
together with the names and phone number of ydar,tas soon as you
are allocated a tutorial group.

Your tutor will mark and comment on your assignmewmep a close
watch on your progress and on any difficulties yoight encounter as
they would provide assistance to you during thes®uYou must mail
your tutor-marked assignments to your tutor wefbbe the due date (at
least two working days are required). They willrbarked by your tutor
and returned to you as soon as possible. Do nate$o contact your
tutor by telephone, e-mail, or discussion boarwii need help.

Therefore, contact your tutor if you:

o do not understand any part of the study units er dssigned
readings

o have difficulty with the self - tests or exercises

. have a question or problem with an assignment yotlr tutor’s

comment on an assignment or with the grading adssignment.

You should try your possible best to attend thertats. This is the only
chance to have a face-to-face contact with youort@nd to ask
guestions which are answered instantly. You caserany problem
encountered in the course of your study. To gagnrfaximum benefit
from course tutorials, prepare a question list keefdtending them. You
will learn a lot from actively participating in sadiscussions.

TEXTBOOKS AND REFERENCES

Campbell, J. F. D. & Ceserani, V. (200Byactical Cookery. (11" ed.).
London: Book Power Pub.

Casado, M. A. (1994 o00d and Beverage Service Manual. John Wiley
& Sons.

Fosket, D., Ceserani, V. & Kinton, R. (2003heory of Catering. (10"
ed.). London: Book Power Pub.
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Lillicrap, D. & Cousins, J. (2010)-00d and Beverage Service. (8" ed.).
UK: Book Power with Hodder Educ.

Lillicrap, D. R. & Cousins, J. A. (1991Food and Beverage Service.
London: Elbs.

Luckett, V. & La Plante, L. (1999)lhe Menu Dictionary: Words and
Ways of the International Restaurant World. Sweetwater Press.

Master Craft (1990).Health Hygiene and Safety in the Hotel and
Catering Industry. London: Macmillan Educational Ltd.

Singh, S. A. (2002)Restaurant Management. Anmol Publications.

Small, M. R. (1976)Catering for Functions. London: Barrie & Jenkins
Ltd.

Technical Brief No 21/95. “Food Safety. HCIMA.”

Technical Brief No 33. “Food Safety, Temperaturenttad. HCIMA.”
www.nal.usda.gov/fnic/cgi-

SUMMARY

It is advisable that you manage your time properlprder to excel in
this course. You become what you give your timeattd if you have
spent money to enroll for this course, the onus die you to get value
for money. It is hoped that with what you will leafrom this course,
you should be able to affect the hospitality indugositively.
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MODULE 1

Unit 1 The Hospitality Industry
Unit 2 Restaurant

Unit 3 Food Poisoning

Unit 4 Food Hygiene Regulation
Unit 5 The Menu

UNIT 1 THE HOSPITALITY INDUSTRY
CONTENTS

1.0 Introduction
2.0 Objectives
3.0 Main Content
3.1 Characteristics of the Hospitality Industry
3.2 The Catering Industry
3.3 Catering Segments
3.4 Types of Catering
3.4.1 On-premise Catering
3.4.2 Off-premise Catering
3.4.3 Party Food Caterers
3.4.4 Hot Buffet Caterers
3.4.5 Full-Service Caterers
3.5 Types of Catering Establishments
3.5.1 Restaurant
3.5.2 Transport Catering
3.5.3 Airline Catering
3.5.4 Railway Catering
3.5.5 Ship Catering
3.5.6 Surface Catering
3.5.7 Outdoor Catering
3.5.8 Retalil Store Catering
3.5.9 Club Catering
3.5.10 Welfare Catering
3.5.11 Industrial Catering
3.5.12 Leisure-Linked Catering
3.6 Other Aspects of Catering
3.6.1 Chain Catering Organisations
3.6.2 Specialty Restaurant
3.6.3 Country Hotels
3.6.4 Consortia
3.7 Motels/Travel Lodges
3.7.1 Time share Villas/Apartments
3.7.2 Health Farms

MODULE 1
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3.7.3 Guest Houses
3.7.4 Farms
3.7.5 Youth Hostels
3.8 Public Sector Catering
3.9 Prisons
3.10 The Food Service Management Sector
3.11 Contract Catering
3.11.1Contracts
3.12 Franchising
4.0 Conclusion
5.0 Summary
6.0 Tutor-Marked Assignment
7.0 References/Further Reading

1.0 INTRODUCTION

Hospitality industry is one of the largest empleyaf labour in the

world. The sectors range from the specialisedituiginal areas such as
hospitals, industrial outfits, schools and collegeshe more glamorous
five-star resorts. The food service industry (datgris one of the most
challenging of these different sectors. In thistfuinit of the course, we
are discussing the different types of cateringlsistaments.

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

o identify the four characteristics of the hospitalitdustry
o differentiate between commercial, welfare, and stdal catering
o outline and discuss the different types of catedasblishments.

3.0 MAIN CONTENT

3.1 Characteristics of the Hospitality Industry

There are four characteristics of the hospitaliguistry which makes it
a unique operation. Firstly, hospitality cannot telivered without

customers - who provide the source of revenue F@ tontinued
financial viability of the operation. The customemirectly involved in

many aspects of the delivery of the hospitalitweey, and is the judge
of the quality of the hospitality provided.

Secondly, achieving a satisfactory balance betwdemand patterns,
resource scheduling and operations is a partiguthifficult task in the
hospitality industry.
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Thirdly, all hospitality operations require a comiion of

manufacturing expertise and service skill. It opssain many cases
twenty-four hours a day. To deliver a consistenbdpct to each
individual customer requires teams of people waihted to deliver to a
set standard every time.

Fourthly, no matter how well planned the operatignhow good the

design and environment may be, if the interactietwieen the customer
and the service provider is not right this will lkkaa detrimental effect
on the customer experience of the total product andmissed

opportunity to sell future products.

3.2 The Catering Industry

The food service industry encompasses those plagststutions and
companies that provide meals eaten away from hdrhes industry
includes restaurants, schools and hospital cafestecatering operations,
and many others, including ‘on-premises’ and ‘akpises’ catering.
The food service industry is divided into threengl classifications:
commercial segment, non-commercial segment, andangilsegment.
Catering management may be defined as the task larinipg,
organising, controlling and executing catering afiens. Each activity
influences the preparation and delivery of foodvdvage, and related
services at a competitive, yet profitable price.e3é activities work
together to meet and exceed the customer’s peocepfivalue for his
money.

3.3 Catering Segments

Catering management is executed in many diverse watyin each of
the segments. The first, commercial segment, toadilly considered
the profit-generating operation, includes the iredefent caterer, the
restaurant caterer, and the home-based cateraddition, hotel/motel
and private club catering operations are also fanrhis category.

Food Service Catering Industry

Military Segment Commercial Segment NBcommercial Segment
1.Military functions 1. Independent catsrer 1. Business/industry accounts
2.Diplomatic functions 2. Hotel/motel caterers 2. School catering

3. Piw&lubs 3. Health ctalities

4. Restt/catering firms 4. Transportation caigr
(In-flight catering)
Feecreational food service
(amusement, and theme parks,
conference and sport arenas)
6. Gk and university catering
7. Saarganisations (fraternal
and social clubs)
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The figure above, illustrates how the food serdatdring industry is
segmented. The non-commercial segment, or the famgtrofit’

operations, consists of the following types of datg activities:
business / industry accounts, school, college amdetsity catering,
health care facilities, recreational food servicatedng, social
organisations and transportation food service twjerThe military
segment encompasses all catering activities indoineassociation with
the armed forces and/or diplomatic events.

3.4 Types of Catering

There are two main types of catering: on-premises aff-premises
catering: that may be a concern to a large and satrer.

On-premise catering is any function - banquet, pgon, or event - that
is held on the physical premises of the establistiroe facility that is
organising/sponsoring the function. On-premise raagediffers from
off-premise catering in that the function takescplan a remote location,
such as a client’'s home, a park, an art gallergven a parking lot, and
the staff, food, and decor must be transportedh#&d tocation. Off-
premise catering often involves producing food eeatral kitchen, with
delivery to and service provided at the client'sation. Part or all of the
production of food may be executed or finishedhat lbcation of the
event. For instance, small chops likamosaand puff-puff are part-
prepared and fried at the venue.

Catering can also be classified as social cateand corporate (or
business) catering. Social catering includes suants as weddings,
high school reunions, birthday parties, and chaetents. Business
catering includes such events as association ctiomsnand meetings,
civic meetings, corporate sales or stockholder mggt recognition
banquets, product launches, educational trainisgiees, seller-buyer
meets, service awards banquets, and entertainingsipitality suites.

3.4.1 On-Premise Catering

All of the required functions and services that tagerers execute are
done exclusively at their own facility. For insten@a caterer within a
hotel or banquet hall will prepare and cater fdrodlthe requirements
without taking any service or food outside the Ifci

Many restaurants have specialised rooms’ on-pretaiseater for the
private-party niche. A restaurant may have a laystrategically
designed with three separate dining rooms attatcbed centralised
commercial food production kitchen. These sepadateng rooms are
available at the same time to support the restéisraperation and for

4
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reservation and overflow seating. In addition, arfiythe three dining
rooms may be contracted out for private event cateins and may
require their own specialised service and menwaptiOther examples
of on-premise catering include hospital cateringho®l, university/
college catering.

3.4.2 Off-Premise Catering

Off-premise catering is serving food at a locatiaway from the

caterer’'s food production facility. One example affood production

facility is a freestanding commissary, which is igctken facility used

exclusively for the preparation of foods to be senat other locations.
Other examples of production facilities includet bue not limited to,

hotel, restaurant, and club kitchens. In most céiser® is no existing

kitchen facility at the location where the foodserved. Caterers provide
single-event foodservice, but not all caterers @esated equal. They
generally fall into one of three categories:

3.4.3 Party Food Caterers

Party food caterers supply only the food for annévEhey drop off cold
foods and leave any last-minute preparation, pugice and cleanup, to
others.

3.4.4 Hot Buffet Caterers

Hot buffet caterers provide hot foods that are veéeéd from their
commissaries in insulated containers. They somsatiptevide serving
personnel at an additional charge.

3.4.5 Full-Service Caterers

Full-service caterers not only provide food, bwgqgiuently cook it to
order on-site. They also provide service persoah¢he event, plus all
the necessary food-related equipment—china, glasswHatware,
cutleries, tables, and chairs, tents etc.

They can arrange for other services, like decorransic as well. A full-
service caterer can plan and execute an entird,evarjust the food.

3.5 Types of Catering Establishments
Various catering establishments are categorisedhbynature of the

demands they meet. The following are some of theericay
establishments:
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3.5.1 Restaurant

A restaurant is an establishment that serves te@ers with prepared
food and beverages to order, to be consumed oprémises. The term
covers a multiplicity of venues and a diversity siffles of cuisine.
Restaurants are sometimes also a feature of a leogeplex, typically a
hotel, where the dining amenities are providedtf& convenience of
the residents and for the hotel to maximise theteptial revenue. Such
restaurants are often open to non-residents also.

3.5.2 Transport Catering

The provision of food and beverages to passengefsye, during and
after a journey on trains, aircraft and ships anmdbuses or private
vehicles is termed transport catering. These sesvicay also be utilised
by the general public, who are in the vicinity afansport catering unit.
The major forms of modern day transport caterirgy arline-catering,
railway -catering, ship- catering and surface eatein coaches or buses
which operate on long distance routes.

3.5.3 Airline Catering

Catering to airline passengers on board the atrced well as at
restaurants situated at airport terminals is kn@snairline catering.
Modern airports have a variety of food and bevermagftets to cater to
the increasing number of air passengers. Cateoipg$sengersn route

is normally contracted out to a flight cateringtumii a reputed hotel or
to a catering contractor or to the catering unieraged by the airline
itself as an independent entity.

3.5.4 Railway Catering

Catering to railway passengers both during theneyras well as during
halts at different railway stations is called ralcatering. Travelling

by train for long distances can be very tiring; ¢tea constant supply of
a variety of refreshment choices helps to makgdbmey less tedious.
On-board meal services are also provided on losiguadce trains.

3.5.5 Ship Catering

Ship catering is catering to cargo crew and passesigip passengers.
Ships have kitchens and restaurants on board. T&léygof service and
facilities offered depends on the class of the smp the price the
passengers are willing to pay. There are cruisesuibevery pocket.
They range from room service and cocktail bars gecilty dining
restaurants.

6
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3.5.6 Surface Catering

Catering to passengers traveling by surface trahspeh as buses and
private vehicles is called surface catering. Thestng establishments
are normally located around a bus terminus or ghways. They may

be either government run restaurants, or privaielged establishments.

3.5.7 Outdoor Catering

This form of catering includes the provision of dfoand drink away
from home base and suppliers. The venue is lefthéo customer’s
choice. Hotels, restaurants and catering contraataget this growing
demand. The type of food and set up depends entmelthe price
agreed upon. Outdoor catering includes cateringfdoctions such as
marriages, parties and conventions.

3.5.8 Retail Store Catering

Some retail stores, apart from carrying on theimpry activity of
retailing their own wares, provide catering as ddit@onal service. This
type of catering evolved when large departmentatest wished to
provide food and beverages to their customersgstaof their retailing
concept. It is inconvenient and time consumingdastomers to take a
break from shopping, to have some refreshmentsdéfeaent location.
Thus, the need arises for some sort of a diningjtfain the retail store
itself. This style of catering is becoming more plap and varied
nowadays.

3.5.9 Club Catering

Club catering refers to the provision of food anedvdrages to a
restricted member clientele. Some examples of cfobgeople with

similar interests are golf clubs, cricket clubs. dice service and food in
these clubs tend to be of a fairly good standaml @e economically
priced. Night clubs are usually situated in largies that have an
affluent urban population. They offer entertainmenth good food and
expensive drinks.

3.5.10 Welfare Catering

The provision of food and beverages to people thllfia social
obligation, determined by a recognised authorgykmown as welfare
catering. This grew out of the welfare state cohgeqevalent in western
countries. It includes catering in hospitals, s¢booolleges, the armed
forces, prisons, institutes and less privileged &am
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3.5.11 Industrial Catering

The provision of food and beverages to ‘people atky in industries
and factories at highly subsidised rates is caledstrial catering. It is
based on the assumption that better fed employteemaessional rates
are happy and more productive. Catering for a lavgekforce may be
undertaken by the management itself, or may beracteid out to
professional caterers. Depending on the choickeoftenu suggested by
the management, catering contractors undertakeed the workforce
for a fixed period of time at a predetermined price

3.5.12 Leisure-Linked Catering

This type of catering refers to the provision obdoand beverages to
people engaged in ‘rest and recreation’ activitigss includes sale of
food and beverages through different stalls andKsoat exhibitions,

theme parks, galleries and theatres. The increaskei availability of

leisure time and a large disposable income fouteisctivities has made
it a very profitable form of catering.

3.6  Other Aspects of Catering

3.6.1 Chain-Catering Organisations

There are many establishment with chains spreadwide areas and in
some cases overseas. Prospects for promotion aportopities are
often considerable, whether it is in a chain ofel®tor restaurants.
These are the well-known hotel companies, restauchains, the
popular type of restaurant, chain stores and tlopshvith restaurants,
which often serve lunch teas and morning coffeé, la@ve snack bars
and cafeterias.

3.6.2 Specialty Restaurants

Moderately priced specialty eating houses are éatgdemand and have
seen a tremendous growth in recent years. In ¢odemsure a successful
operation it is essential to assess the customagsirements accurately
and to plan a menu that will attract sufficienttomsers to give adequate
profit. A successful caterer is the one who givast@mers what they
want and not what the caterer thinks the customest. The most
successful catering establishments are those vdfiehthe type of food
they can sell, which is not necessarily, the typ&od they would like
to sell.
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3.6.3 Country Hotels

Country house hotels have been and are being gmaeia many tourist
areas; many are listed buildings, stately homesamor houses.

3.6.4 Consortia

A consortium is a group of independent hotels whocpase products
and services such as marketing from specialist emieg providing
members of the consortium with access to internaticeservation
systems. This enables the group to compete aghm&irger chains.

3.7 Motels/Travel Lodges

These establishments are sited near motorwaysrgrihhroutes. They
focus on the business person who requires an aqlersitop or the

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

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

other service close by often managed by the sampaoy.

3.7.1 Timeshare Villas/Apartments

A timeshare owner purchases the right to occupyeld atering
apartment, a room or a suite in a hotel, a leiglue for a specified
number of weeks per year over a period of yeansdafinitely.

3.7.2 Health Farms

Often, luxury hotels where the client is able t@ess a number of
specialist health treatments for those who aresstié over worked or
wish to lose weight.

3.7.3 Guesthouses

Guesthouses are found all over the country. Theeosvasually live on
the premises and let their bedrooms to passingmmess. Many have
regular clients. Guesthouses usually offer bedakiest and evening
meal. They are small privately owned operations.

3.7.4 Farms

Farmers recognising the importance of the tourisiwustry in the
countryside formed a national organisation called Farm Holiday
Bureau. Most members have invested to transfornt b@edrooms to
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meet the required standards. The National Touristr® inspects every
member property to ensure good value and qualitpramodation. In
most cases the accommodation is on a nearby wofking

3.7.5 Youth Hostels

The Youth Hostels Association runs hostels in vagilmcations in
Nigeria e.g. Young Men Christian Association(YMCA)pung Women
Christian Association(YWCA).These establishmentsrcaainly for
single people and for those groups travelling tiglet budget, in some
locations there are a number of sports facilities.

3.8 Public Sector Catering (Cost Sector)

Public sector catering in places like hospitalsivensities, colleges,
schools, prisons, and military barracks has beenkrfor many years as
Welfare Catering and was characterised by its non-profit making
focus, minimising cost by achieving maximum effiug.

However, with the introduction of competitive tendg, many public
sector operations have been won by contract catendro have
introduced new concepts, and commercialism with ghblic sector.
This sector is more commonly known as the cosbsect

3.9 Prisons

Catering may be run by contract catering or byRhson Service. The
food is usually prepared by prison officers andates. The kitchens are
also used to train inmates in food production,rtooeirage them to seek
employment on release. Prisons have lost their €Emwnunity which
prevented prosecution through poor hygiene andgegte.

3.10 The Food Service Management Sector

Food service management covers such areas asdgqetiple at work, in
business and industry, catering in schools, collagd universities,
hospitals and healthcare, welfare and local authcatering and other
non-profit making outlets.

Work in the traditional sectors, called cost, noafip making, 'non-
commercial' catering or 'social' catering continubst, because
contractors are developing their interests in concrak catering, the
term food service management describes more aeturéte total
contract catering industry.

10
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Definitions in this sector are becoming increasinglurred as contract
catering enterprises move into other areas, inotudcatering for
members of the public in such outlets as leisunetres, department
stores, airports, railway stations, public eventsd aplaces of
entertainment. Contractors are also providing @eaof other support
services such as housekeeping and maintenancegticggesecurity,
laundry, bar and retail shops.

3.11 Contract Catering

By far the most important market in contract caigris business and
industry where the number of outlets is increasing.

Branded outlets are another growth area which abstects the
commercial influence of contracting.

There are many catering concerns that are preparechdertake the
catering for businesses, schools or hospitals, ingavthese
establishments free to concentrate on the busioéssducating or
nursing, etc. By employing contract caterers andgughe services of
people who have specialised in catering, orgawisatcan thus relieve
themselves of the worry of entering a field outsitheir province.
Contract caterers are used by nearly every typeorgfanisation,
including the armed forces. The arrangements homadways vary.

3.11.1 Contracts

No two services or clients’ requirement are theesaimerefore contracts
differ from company to company.

Contractor’'s Charges

Contractors generally offset their administratiassts and gain their
profits from three sources.

I. Fees charged

il. Cash spent by customers and discounts from food and

iii. Materials supplied to the client’s operation.

Fees

The fees charged are in various ways:

I. A set annual figure charged on a weekly or monifalgis

il. A percentage of taking or costs

iii. A combination of both with different percentage lgpm to
various sections of costs

iv. A per capita or per meal charge.

11
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Partnership
Where the client and customer are partners in preeadions and share
the costs and revenue.

3.12 Franchising

Franchising is where a manager pays a licenseriéarakes whatever
he/she can above an agreed percentage on the dégltelsells. Various
catering concessions and outside contract arrangeraé clubs, leisure
centres, colleges and offices are similar to fresmeh. A form of
franchising is also practiced in the pub businessddition to other
systems like the managed pub.

Many companies who supply caterers with produkes dioft drinks, ice-
cream or coffee distribute their products by mearspurchased
operators. Some suppliers providing food and dtmkcaterers have
'‘brand franchises' sometimes backing their produth appropriate
equipment and advertising material to ensure tlzéerers prepare,
present and promote the products in a consistent wa

Operating styles vary considerably from pizza, hargérs, baked
croissants to full menu restaurants, coffee shoypbs @ancake houses.
Despite all the differences, all the franchise sue® work on the same
basic principle. An established catering companfersfa complete
package of experience, operating systems and oig-goarketing support
sufficient to enable outside operators to set upaperate their own units
within the chain. The investor makes an initiainthise payment and
then pays a continuing royalty or commission whloften expressed
as a percentage of gross turnover. All investmergroperty, buildings
and equipment is borne by the franchise; in sonsesdhe franchise
might play some part in securing the property.

Advantages of Franchising

1. It allows for many to be set up nationally and bging so
maximises on economies of scale in purchasing ptiomal
material in the development of the brand image.

2. The franchisee gains because the opportunity ieedh@ invest
in a pretested catering concept, backed by adiwegtisesearch
and development, training and other resources whity
otherwise be beyond their finance capability.

3. The banks also show an interest in franchisingmamy ways
they see it as a reasonably safe investment.

Note: Many of the most active franchise schemes aredbas a fast-
food style of menu and operating system. Now tieeeegrowing market
involving wider menus, medium spend restaurantsinlgndicensed.
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Examples include Pizza Express Chain, and Dutclcdka&nHouses, Mr.
Biggs, Tantalizers, Tasty Fried Chicken (TFC), Kekly Fried Chicken
(KFC).

SELF-ASSESSMENT EXERCISE

I. Classify the food service industry.

il. Differentiate between commercial and welfar¢eciag.
iii. Identify five non-commercial catering segments

iv. List and explain four advantages of franchgsin

4.0 CONCLUSION

Having studied the different types of catering klssament, we should
make a good decision on the type we can estahliglork in.

5.0 SUMMARY

The catering industry encompasses those placegthaide meals to
the customer at cost. Catering industry may beoofgremises’ and
‘off-premises’ types. On-premises catering refethe preparation and
serving of food at the place where the functiorhetd, whereas, off-
premises catering involve producing food at a @nkitchen and
service provided at the client’s location.

The catering Industry is divided into three segregriz. commercial,

non-commercial and militaryCatering management may be defined|as {Deletedw

the task of planning, organising, controlling andeauting in food
preparation and serving. Catering can also be itile$sas social
catering and corporate (or business) catering.

The catering establishments are categorised by nttere of the
demands they meet. Restaurants, transport catéraidine catering,
railway catering, ship catering, surface caterigtdoor catering, retalil
store catering, club catering, welfare cateringustrial catering and
leisure catering are some of the types of catestgblishments.

6.0 TUTOR-MARKED ASSIGNMENT

Identify 15 types of catering establishments foimgour state.

|- { Deleted: |
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1.0 INTRODUCTION

In the last unit, we discussed the different typksatering. In this unit
we shall discuss the different types of restauwrd the duties and
responsibilities of the restaurant staff. The drcaoking and serving
good food to others is a very versatile one.

A restaurant is a commercial outfit which specesisn the preparation
and service of quality food and to satisfy the costr's demands. The
term restaurant (from the French word restaurer,rastore) first

appeared in the 16th century, meaning "a food whedtores”, and
referred specifically to a rich, highly flavouredup.

The modern sense of the word was born around 1#&hva Parisian
soup-seller named Boulanger opened his establishmen
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2.0 OBJECTIVES

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

o give the definition of a restaurant
. state the various classifications of restaurants
. discuss the duties of restaurant staff.

3.0 MAIN CONTENT

3.1 Restaurant

A restaurant is a retail establishment that semespared food to
customers. Service is generally for eating on psesjithough the term
has been used to include take-out establishmerdsf@d delivery

services. The term covers many types of venuesatdersity of styles
of cuisine and service.

Restaurants are sometimes a feature of a largepleamtypically a

hotel, where the dining amenities are providedtfe convenience of
the residents and, of course, for the hotel withirgular objective to
maximise their potential revenue. Such restaurargoften also open to
non-residents.

Restaurants range from unpretentious lunchingmndiplaces catering
to people working nearby, with simple food and fix@enu served in
simple settings at low prices, to expensive esthbients serving
expensive specialty food and wines in a formalirsgttin the former
case, customers usually wear casual clothing. k& lditer case,
depending on culture and local traditions, cust@meight wear semi-
casual, semi-formal, or even in rare cases formaarw Typically,

customers sit at tables, their orders are takea Wwgiter, who brings the
food when it is ready, and the customers pay thééfore leaving. In
classy restaurants, there will be a host or hostessen anaitre d'hotel

to welcome customers and to seat them. Other stafting on

customers includes busboys and sommeliers.

3.1.1 Classification of Restaurants
Restaurants can be classified by whether they geoylaces to sit,
whether they are served by wait-staff and the tuali the service, the

formal atmosphere, and the price range. Restaurargsgenerally
classified into three groups:
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Restaurant

1. Quick Service Also known as fast-food restaurants. They offer
limited menus that are prepared quickly. They Ugusve drive-
through windows and take-out. They may also be-salfice
outfits.

2. Mid Scale They offer full meals at a medium price that
customers perceive as "good value." They can Halloervice,
buffets or limited service with customers orderatghe counter
and having their food brought to them or self-segvi

3. Upscale- Offer high quality cuisine at a high end priceney
offer full service and have a high quality of amiuze.

3.1.2 Types of Restaurants

Restaurants often specialise in certain types od for present a certain
unifying, and often entertaining, theme. For examphere are seafood
restaurants, vegetarian restaurants or ethnicurests like “Calabar”
restaurant. Generally speaking, restaurants sellingal® food are
simply called restaurants, while restaurants sgliaod of foreign origin
are called accordingly, for example, a Chineseatgant and a French
restaurant. Depending on local customs and thecyobf the
establishment, restaurants may or may not sen@halic beverages.
Restaurants are often prohibited from selling abtatithout a meal by
alcohol sale laws; such sale is considered to beitgicfor bars, which
are meant to have more severe restrictions.

Some restaurants are licensed to serve alcohdly(lfaensed’), and/or
permit customers to ‘bring your own’ alcohol.

3.1.2.1 Cafeterias

A cafeteria is a restaurant serving mostly cookeddy to eat food

arranged behind a food-serving counter. There ttke lor no table

service. Typically, a patron takes a tray and psishalong a track in

front of the counter. Depending on the establishmservings may be
ordered from attendants, selected as ready-mademoralready on

plates, or self-serve of food of their own choicesome establishments,
a few items such as steaks may be ordered speggdiyared rare,

medium and well done from the attendants. The patvaits for those

items to be prepared or is given a number and #neybrought to the
table. Beverages may be filled from self-servicgpdnsers or ordered
from the attendants.

At the end of the line a cashier rings up the pasels. At some self-
service cafeterias, purchases are priced by weigither than by
individual item. The trays filled with selectednis of food are taken to
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a table to eat. Institutional cafeterias may hawvenmon tables, but
upscale cafeterias provide individual tables asiirdown restaurants.
Upscale cafeterias have traditional cutlery anatkeoy, and some have
servers to carry the trays from the line to theqret' tables, and/ or bus
the empty trays and used dishes.

Cafeterias have a wider variety of prepared foéas.example, it may
have a variety of roasts (beef, ham, turkey) reémycarving by a
server, as well as other cooked entrées, rathardinaply an offering of
hamburgers or fried chicken.

3.1.2.2 Fast-Food Restaurants

Fast-food restaurants for example “Mr. Biggs”, “fyaBried Chicken”,

“Kentucky Fried Chicken” emphasis speed of serand low cost over
all other considerations. A common feature of neweast food

restaurants that distinguishes them from traditicafeteria is a lack of
cutlery or crockery; the customer is expected tbtkea food directly
from the disposable container it was served ingitieir fingers.

The following are the various types of fast-foodtagirant:
. one collects food from a counter and pays, thes ditwn and
starts eating (as in a self-service restauranafateria)

Sub-varieties:

. one collects ready portions

. one serves oneself from containers

. one is served at the counter

. a special procedure is that one first pays at #sh cesk, collects

a coupon and then goes to the food counter, wheeegets the
food in exchange for the coupon.

. one orders at the counter; after preparation tbd fe brought to
one's table; paying may be on ordering or aftangat
. a drive-through is a type of fast-food restaurartheut seating;

diners receive their food in their cars and drivea to eat. Most
fast-food restaurants offer take-out: ready-to-Bat food in
disposable packaging for the customer to eat t#f-si

3.1.2.3 Casual Restaurants

A casual dining restaurant is a restaurant thatesemoderately-priced
food in a casual atmosphere. Except for buffetestglstaurants, casual
dining restaurants typically provide table servic8asual dining

comprises of a market segment between fast foabletiments and
fine dining restaurants.
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3.1.2.4 Fast Casual-Dining Restaurants

A fast casual restaurant is similar to a fast-foestaurant in that it does
not offer full table service, but promises a somatmigher quality of

food and atmosphere. Average prices charged ahehipan fast-food
prices and non-disposable plates and cutlery amallysoffered. This

category is a growing concept that fills the splaetveen fast food and
casual dining. Counter service accompanied by hadénfood (often

visible via an open kitchen) is typical. Alcohol ynee served. Dishes
like steak, which require experience on the parthef cook to get it

right, may be offered. The menu is usually limitecan extended over-
counter display, and options in the way the foodpigpared are
emphasized.

Many fast casual-dining restaurants are marketdwakh conscious:

Healthful items may have a larger number of iteh@ntnormal portion

of the menu and high-quality ingredients such as-fiange chicken and
freshly made salsas may be advertised. Overalljulaéty of the food is

presented at a much higher class than conventiactdry-made fast

food. An obvious ethnic theme may or may not be@néin the menu.

3.2 Other Restaurants

Most of these establishments can be consideregEebbdf fast casual-
dining restaurants or casual-dining restaurants.

i) Café

Cafés and coffee shops are informal restauranésiogf a range of hot
meals and made-to-order sandwiches. Cafés offée tdrvice. Many
cafés are open for breakfast and serve full halfasts. In some areas,
cafés offer outdoor seating.

i) Coffeehouse

Coffeehouses are casual restaurants without teblece that emphasize
coffee and other beverages; typically a limitecesgbn of cold foods

such as pastries and perhaps sandwiches are oféaredell. Their

distinguishing feature is that they allow patromselax and socialize on
their premises for long periods of time without gmare to leave
promptly after eating.

i)  Pub

A pub (short for public house) is a bar that sersmsple food fare.

Traditionally, pubs were primarily drinking estadtiments with food in
a decidedly secondary position, whereas the mogl@bnbusiness relies
on food as well, to the point where gastro pubsaravn for their high-
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quality pub food. A typical pub has a large setatiof beers and ales on
tap.

iv) Bistros and Brasserie

A brasserie is a café doubling as a restaurantsandng single dishes
and other meals in a relaxed setting. A bistro farailiar name for a
café serving moderately priced simple meals inmgretentious setting.
Especially in Paris, bistros have become incredsimpgppular with
tourists. When used in English, the term bistroallgundicates either a
fast casual-dining restaurant with a European-grfeed menu or a café
with a larger menu of food.

V) Family Style

"Family style restaurants" are restaurants thathavixed menu and
fixed price, usually with diners seated at a comahdable such as on
bench seats. More common in the 19th and early @tkury, they can
still be found in rural communities, or as themetaarants, or in

vacation lodges. There is no menu to choose frather food is brought
out in courses, usually with communal serving dssHike at a family

meal. Typical examples can include crab housesm&eistyle beer
halls, Barbeque (BBQ) restaurants, hunting lodg¢s, Some normal
restaurants will mix elements of family style, suah a table salad or
bread bowl that is included as part of the meal.

vi)  BYO (Bring Your Own) Restaurants
BYO Restaurants are restaurants and bistros wtoamotl have a liquor
license.

vii)  Delicatessen restaurants
Restaurants offering foods intended for immediatesamption. The
main product line is normally luncheon meats andesles. They may
offer sandwiches, soups, and salads as well. Muaxlsf are precooked
prior to delivery. Preparation of food productsgsnerally simple and
only involves one or two steps.

viii)  Ethnic restaurants

They range from quick-service to upscale. Their mseasually include
ethnic dishes and/or authentic ethnic foods. Thisp @pecialise in
multicultural cuisine not served by any other resaats. Example:
Asian cuisine, Chinese cuisine, Indian cuisine, Acam cuisine etc.

iX) Destination restaurants

A destination restaurant is one that has a strowogigh appeal to draw
customers from beyond its community.
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Example: Michelin Guide 3-star restaurant in Europhich according
to the restaurant guides is "worthy of a journey”.

3.3 Staff Organisation

Staff organisation is basically concerned with evattsuch as the
decision of tasks within the restaurant, positidnresponsibility and
authority and the relationship between them. Ipgeh introducing the
concept of span of control, level of management debkgation of
power and responsibilities. The various positionsthe Restaurant
Brigade are referred to differently in the Fren&lmerican and English
hotel industry. The list below gives the differeetsions.

3.4 French Amerina British
Maitre D'hétel Senior Captain Head Waiter
) Réception Reaapt Reception
Duties
and hétel S C d
Maitre D'h6tel De enior Captain Head Waiter
zﬁﬁﬁlz‘n Carré atgin Station
S of
Restau Chef De Rang Captain Station Heag
rant Demi-Chef De Rang Assistant Captain Waiter
Staff Commis Assist&teéward Assistant
De Barrasseur /Busboy Waiter
All
types of _ . .
catering Apprentce Apprtice | Trainee

establishments require a variety of staff positiomsorder to operate
effectively and efficiently. The food and beveraggrvice department
usually has the largest staff. Able leadership suqkervision is required
to effectively direct the department and guidedtad#f. The personnel in
the food and beverage service industry requiretigeicknowledge of
operations as even a small error can cause dispé&etasthe guest.

Coordination of activities of all outlets is essahto provide the guest
with quality service at all times. Teamwork is thvatchword in any
food and beverage service department. A dedicatddt@ammitted team,
with able leadership, under ideal working condisiohelps in fulfilling
the establishment’s ultimate goal of guest satigfac The important
duties and responsibilities of the restaurant stafé discussed below.

3.4.1 Food and Beverage Manager

The food and beverage manager is the head of tie dod beverage
service department, and is responsible for its athtnative and
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operational work. Food and beverage managers dpéuot and control
all aspects of food and beverage services.

Food and beverage managers require excellent seldscustomer
service skills, proven human resource managemeiis,sknd good

communication and leadership skills. Desired knolyée for this

position includes knowledge of the products, s&sjcsector, industry
and local area, and knowledge of relevant legmtaéind regulations, as
well. Hence, it is said that food and beverage man# a jack-of-all-

trades, as the job covers a wide variety of duties.

In general, food and beverage manager is respenfsibl

)] Budgeting

The food and beverage manager is responsible épaping the budget
for the department. He should ensure that eacktantthe department
achieves the estimated profit margins.

i) Compiling new menus and wine lists

In consultation with the chef, and based on thelavitity of ingredients

and prevailing trends, the food and beverage marsigeild update and
if necessary, compile new menus. New and updatee Wsts should
also be introduced regularly.

iii)  Quality control

The food and beverage manager should ensure quaafityol in terms
of efficiency in all service areas, by ascertaintingt the staff is
adequately trained in keeping with the standardbetnit.

iv)  Manpower development

The food and beverage manager is responsible ¢anitenent,
promotions, transfers and dismissals in the deartnte should hold
regular meetings with section heads, to ensurebibiait routine as well
as projected activities of the department go oplasned. He must also
give training, motivate and effectively controlféta

3.4.2 Assistant Food and Beverage Manager

The assistant food and beverage manager assidtsothand beverage
manager in running the department by being morelvwed in the actual
day-to-day operations. This position exists onljairge organisations.
An assistant food and beverage manager's job ieslud

o assisting section heads during busy periods
. taking charge of an outlet, when an outlet mané&gen leave
o setting duty schedules for all the outlet managei monitoring

their performance
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o running the department independently in the absehtlee food
and beverage manager.

3.4.3 Restaurant Manager

Restaurant manager is responsible for directing smgervising all
activities pertaining to employee relation, fooadguction, sanitation,
guest service and operating profits.

The restaurant manager is either the coffee shaomagea, bar manager

or the specialist restaurant manager. The restaumamager reports

directly to the food and beverage manager and asalh responsibility

for the organisation and administration of a pattic outlet or a section

of the food and beverage service department. Tétlausant manager's

job includes:

o setting and monitoring the standards of serviad@énoutlets

o administrative duties such as setting duty chaptanting leave,
monitoring staff positions, recommending staff potions and
handling issues relating to discipline

o training the staff by conducting a daily briefingthe outlet

o playing a vital role in public relations, meetingiegts in the
outlets and attending to guest complaints, if any

o formulating the sales and expenditure budget feratlilet

o planning food festivals to increase the revenue arghnising

advertisement campaign of the outlet along withdhef and the
food and beverage manager.

3.4.4 Room Service Manager

The room service manager reports directly to tloel fand beverage
manager and is responsible for the room servidetout

The room service manager checks that the servitered to the guests
conforms to the standards set by the hotel. He alemitors all
operational aspects of the outlet such as serwidéng, duty charts,
leave and absenteeism, in addition to attendingguest complaints
regarding food and service.

The room service manager is also in charge ofdlessand expenditure
budget. The room service is most liable to havebleros. The room
service manager should ensure coordination amoagrdm service
order taker, the captain and the waiter. It is aeagy for the room
service manager to be present in the outlet dyseak hours to interact
with other departments of the hotel and to takeulargstock of all the
equipment used. If the hotel offers valet servittee room service
manager takes charge of that service as well.
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3.4.5 Bar Manager

The bar manager organises and controls bar opesatfo bar manager
arranges the purchase and pricing of beveragesdacgoto budget;

selects, trains and supervises bar staff; maint@iosrds of stock levels
and financial transactions; makes sure bar stédifffoliquor laws and

regulations; and checks on customer satisfactionpageferences.

The bar manager should have good interpersonals s&ild good
memory. He must be efficient and speedy, must emoyking with
people. He should have good cash-handling skills.

3.4.6 Banquet Manager

The banquet manager supervises banquet operadeisgp break-down
service according to the standards establishedhbyhbtel. He co-

ordinates the banquet service in conjunction witheo departments
involved and prepares weekly schedules for the leingersonnel.

From the time the bookings are done till the geedtles the bill, the

banquet manager is in charge of all aspects of ustngnd conference
operations. He supervises the work of the bancales sassistants, who
do the banquet bookings and the captains and waitko perform the

food and beverage service activities under his anod. He is

responsible for organising everything right downlte finest detail.

The banquet manager projects the budget of theuaasi,gand works in
close coordination with the chef in preparing mertds is responsible
for making an inventory of all the banquet equiptreamd maintaining a
balance between revenue and expenditure.

Banquet managers may also be designated as assistaagers in the
food and beverage service department.

3.5 Other Staff Designations at Various Levels

The following are the various designations withitheb specifications
in the food and beverage department:

i) Senior captain or maitre d’ hotel

The senior captain has overall responsibility foemtions. He prepares
the duty charts in consultation with the outlet ager. He oversees the
Mise-en-place, cleaning, setting up of the outled ataffing to ensure
that the outlet is always ready for service. Theigecaptain receives
the guests and hands them over to the captaimorsholder. He takes
orders from guests if the captain is unable to @oTie senior captain
should be an able organiser and also be preparedkacover the duties
of any member of the staff as and when required.
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i) Reception head waiter

This staff member is responsible for accepting aopking and for

keeping the booking diary up-to-date. He/she waerve tables and
allocate these reservations to particular statidiftee reception head
waiter greets guests on arrival and takes thenmheotable and seats
them.

iii)  Captain/chef de rang

This position exists in large restaurants, as wsllin the food and
beverage service department of all major hotelg. Gdptain is basically
a supervisor and is in charge of a particular eacth restaurant may be
divided into sections called stations, each coimgjstf 4 to 5 tables or
20 to 24 covers. A captain is responsible for tifieient performance of

the staff in his station. A captain should possessund knowledge of
food and beverage, and be able to discuss the migémthe guests.

He should be able to take a guest's order and ké#iaent sales person.
Specialised service such as gueridon work involvegrtain degree of
skill, and it is the captain who usually takes tasponsibility to do this

work.

iv)  Waiters / Commis de Rang/Server

The waiters serve the food and beverage ordereal duyest and is part
of a team under a station captain. They shoulddbe @ perform the
duties of a captain to a certain extent and bebatdgute for the captain
if he is busy or not on duty.

They should also be knowledgeable about all typésfood and
beverages, so that they can effectively take areroftbm a guest,
execute the order and serve the correct dish wathppropriate garnish
and accompaniment. They should be able to effiljiadordinate with
the other staff in the outlet.

V) Trainee / Commis De Barraseur

The trainees work closely with the waiters, fetchiorders from the

kitchen and the bar, and clearing the side stahoa restaurant. They
serve water and assist the waiter. They are maagponsible for the

mise-en-place, and stacking the side board wit#wessary equipment
for service. The de barrasseur is the ‘learnewjrgjust joined the food

service staff, and possibly wishing to take up feedvice as a career.

vi)  Wine Waiter / Sommelier

Wine waiters have an important role to play in teduestablishments.
Their job is to take orders for the service of wiaad alcoholic
beverages and serve them during the meal. Henge gheuld be
knowledgeable about wines that accompany a paatiatish and the
manner in which they should be served. They shaldd be aware of
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the licensing laws prevalent in the city and shold efficient sales
persons.

vi)  Room Service Waiters / Chef D’etage

Room service waiters work in the room service au#erving food and
beverage to guests in their rooms. The order isepldby the guest on
telephone, and is recorded on a Kitchen Order TikeD.T). It is then
passed on to the duty captain. The duty captatnrim places the order
in the kitchen or the bar, as the case may be.rdbmn service waiter,
who has been assigned that order, sets the traydaeg to the food or
beverage ordered, picks up and delivers the ortienvit is ready.

viii)  Carver / Trancheur

The carver is responsible for the carving trolleg éhe carving of joints
at the table as required. The carver will plateeapgh portion with the
appropriate accompaniment.

iX) Floor Service Staff / Floor Waiter

The floor service staff is often responsible for emtire floor in an
establishment or, depending on the size of thebksitanent, a number
of rooms or suites.

Floor service of all meals and breakfast is offezgter throughout the
day or in a limited time depending on the sizehef éstablishment.

The floor service staff would normally work fronflaor pantry or from

a central kitchen with all food and drink reachihg appropriate floor
and the required room by lift and in a heated ¢xoll

X) Lounge staff / Chef de sale

Lounge staff may deal with lounge service as aifipeduty only in a
first class establishment. The lounge staff is oasble for the service
of morning coffee, afternoon teas, aperitifs agdéiurs before and after
both lunch and dinner, and any coffee top ups requafter meals. They
would be responsible for setting up the lounge e morning and
maintaining its cleanliness and presentation thinougthe day.

xi)  Cocktail Bar Staff

The person who works on the cocktail bar must [spaesible, well
versed in the skills of shaking and stirring codktand should have
thorough knowledge of all alcoholic and non-alcahadirinks, the
ingredients necessary for the making of cocktaild af the licensing
laws.

xii)  Buffet Assistant / Buffet Chef / Chef de bufét

The chef de buffet is in charge of the buffet ia tbom, its presentation,
the carving and portioning of food and its serviddis staff would
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normally be a member of the kitchen team. The eagskiresponsible
for the takings of the food and beverage operafidnis may include
making up bills from food and drink check or, atigtively, in a
cafeteria, for example, charging customers forrtbelection of items on
a tray.

xiif)  Counter Assistants

Counter assistants are found in cafeterias wherg Would stock the
counter and sometimes serve or portion food fotorners. Duties may
also include some cooking of call order items.

xiv) Table Clearers
Table clearers are responsible for clearing tabtes trolleys, specially
designed for good stacking of crockery, glassweudery, etc.

4.0 CONCLUSION

You have learnt about the different types of restats and the
responsibilities of personnel who are involvedhia brganisation of the
food service industry.

SELF-ASSESSMENT EXERCISE

I. What is a restaurant?

il. List the various classifications of restaurants.

iii. Differentiate between café and coffeehouse.

iv.  Who is the head of the food and beverage servipartteent and
what are his/her responsibilities?

V. What are pubs?

5.0 SUMMARY

A restaurant is a retail establishment that semespared food to
customers. Service is generally for eating on psemithough the term
has been used to describe take-out establishmedifo@d delivery
services. The term covers many types of venuesatdersity of styles
of cuisine and service. Restaurants often speeiatiscertain types of
food or present a certain unifying, and often @atemg theme. For
example, there are seafood restaurants, vegetasdaurants or ethnic
restaurants. Generally speaking, retail establisiingelling "local”
foods are simply called restaurants, while thodengefood of foreign
origin are called accordingly, for example, a Chmeestaurant or a
French restaurant.

Restaurants can be classified by whether they geoylaces to sit,
whether they are served by wait-staff and the guali the service, the
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formality of the atmosphere, and the price rangaff ®rganisation is
basically concerned with matters such as the dinisif tasks within the
hotel, position of responsibility and authority atié relation between
them. It helps in introducing the concept of spdrcantrol, level of
management and delegation. Teamwork is the watahwoany food
and beverage service department. A dedicated anchdted team, with
able leadership, under ideal working conditiondp&en fulfilling the
establishment's ultimate goal of guest satisfaction

6.0 TUTOR-MARKED ASSIGNMENT

Visit four restaurants in a nearby city. Note dathair kitchen facilities,
infrastructure facilities and service aspects.

7.0 REFERENCES/FURTHER READING
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1.0 INTRODUCTION
Having learnt about the different types of restatgan the last unit, we

shall learn about the different types of food pniag and how they can
be prevented in this unit.

There are germs everywhere, particularly in andembodiesSomeof | - { Deleted: ;

these germs if transferred to food can cause #l@®l in some cases | Deleted: som

death. These germs are so small they cannot bebsettie naked eye,
and so food which looks clean and does not smetaste bad may be
dangerous to eat if harmful germs have contaminatatd multiplied in
it. It is of the utmost importance that everyoneovitandles food, or who
works in a place where food is handled, should ktioat food must be
both clean and safe.

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

J discuss the causes of food poisoning
o describe the commonest food poisoning bacteria
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o identify 10 ways of preventing food poisoning.
3.0 MAIN CONTENT

3.1 Whatis Food Poisoning?

Food poisoning can be defined as an illness chemmaet by stomach
pain and diarrhoea and sometimes vomiting, generdéveloping
within one to 36 hours after eating the affecteatifo

3.2 Causes of Food Poisoning

Food poisoning results when harmful foods are edt@ods become

harmful when contaminated by:

I. Chemicals which entered foods accidentally durimg growth,
preparation or cooking of the food;

il. Germs (harmful bacteria) which have entered thed firmom
humans, animals or other sources and the backemaselves, or
toxins (poisons) produced in the food by certaiotéaa, have
caused the foods to be harmful. By far the greatestber of
cases of food poisoning is caused by harmful bacter

3.3 Chemical Food Poisoning

Certain chemicals may accidentally enter food aralise food
poisoning. These chemicals are:

o arsenic used to spray fruit during growth, and smsally fruit
has been affected by this poison

o lead poisoning can occur from using water that haen in
contact with lead pipes and then drunk or useaoking

o antimony or zinc poisoning from acid foods storeccooked in
poor quality enameled or galvanized containersocauir

o copper pans should be correctly tinned and nevest i storing

foods, particularly acid foods, as the food coukkdlve harmful
amounts of copper

o certain plants are poisonous such as some fungiarb leaves
and the parts of potatoes which are exposed tsuheabove the
surface of the soil.

3.4  Prevention of Chemical Food Poisoning

Chemical food poisoning can be prevented by:

o using correctly maintained and suitable kitchemsils
o obtaining foodstuffs from reliable sources
o care in the use of rat poison, etc.
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3.5 Bacterial Food Poisoning

Food contaminated by bacteria (germs) is by fantbst common cause
of food poisoning. Cross-contamination is when éaatare transferred
from contaminated to uncontaminated food via hambdsyrds, knives,
surfaces, etc.

To prevent the transfer of bacteria by cross-coirtation, these points
should be observed:

o ensure food is obtained from reliable sources

o handle foods as little as possible; when practecalde tongs,
palette knives, disposable plastic gloves, etc

o ensure utensils and work surfaces are clean ariisean

o use cloths impregnated with a bactericide whicleaoh colour
when no longer effective

. pay particular attention when handling raw poulmeat and fish

) wash raw fruits and vegetables

o clean methodically and as frequently as necességn as you
go

o keep foods covered as much as possible

o have boards and knives coloured for particular $odok example
red for raw meat, blue for raw fish, yellow for ¢@al meat

o take particular care in thorough reheating of maplelishes.

Bacteria are minute, single-celled organisms whiah only be seen
under a microscope. They are everywhere in ouogadings, and as
most bacteria cannot move by themselves they amsferred to
something by coming into direct contact with it.

Some bacteria form spores that can withstand leigipératures for long
periods of time (even six hours) and on returnasotirable conditions
revert to normal bacteria again which then multiply

Some bacteria produce toxins outside their cellshad they mix with
the food; the food becomes poisonous and symptdrfeod poisoning
follow within a few hours of consumption of the tho

Other bacteria cause food poisoning by virtue afgdanumbers of
bacteria in food entering the digestive system,tiplylng further and
causing an infection.

Certain bacteria produce toxins which are resistanheat; foods in

which this toxin has been produced may still calisess, even though
the food is heated to boiling-point and boiled Falf an hour. Some
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bacteria will grow in the absence of air (anaerpbethers need air
(aerobes).

Bacteria multiply by dividing into two, under suila conditions, once
every 10-20 minutes. Therefore one bacterium couldtiply in 10 to
20 hours to between 500 million and 1000 milliorcteaa.

Not all bacteria are harmful. Some are useful, sashthose used in
cheese production; some cause food spoilage, susbuaing of milk.

Some bacteria which are conveyed by food causeshseother than
food poisoning, diseases known as food-borne diseadd/ith bacterial
food poisoning the bacteria multiply in the food.

The time between eating the contaminated food ¢ige) to the
beginning of the symptoms of the iliness (onsepeahels on the type of
bacteria which have caused the iliness.

For the multiplication of bacteria certain conditsoare necessary:
o food must be the right kind

o temperature must be suitable
o moisture must be adequate

o time must pass.

3.5.1 Food

Most foods are easily contaminated; those lesdylike cause food
poisoning have a high concentration of vinegar,asuy salt, or are
preserved in some special way.

The following foods are particularly susceptible tioe growth of
bacteria because of their composition. Extra carestnbe taken to
prevent them from being contaminated.

I. Stock, sauces, gravies, soups.

il. Meat and meat products (sausages, pies, cold meats)

iii. All foods which are reheated.

iv. Eggs and egg products.

V. All foods which are handheld,

Vi. Milk and milk products.

The bacterium ‘Campylobacter’ causes symptoms aimbd salmonella

food poisoning and can be present in unpasteuriselt and
undercooked chicken.

To prevent diseases being spread by food and wheerfollowing
measures should be taken:
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o water supplies must be purified

o milk and meat products should be pasteurised @roibe heat
treated

o carriers should be excluded from food preparatamms.

3.5.2 Temperature

Food poisoning bacteria multiply rapidly at bodynfeerature - 3°C.
They grow between temperatures 8€5and 638C. This temperature is
present in a badly ventilated kitchen and for tessons food should not
be kept in the kitchen. They should be kept inl#rder or refrigerator.
Lukewarm water is an ideal heat for bacteria tongin. Washing-up
must not take place in warm water as bacteria atekiied and the
conditions are ideal for their growth, therefordspand pans, crockery
and cutlery may become contaminated. Hot water rbesused for
washing up.

Boiling water will kill bacteria in a few secondsut to destroy toxins
boiling for a half-hour is necessary. To kill theosh heat-resistant
spores, four to five hours’ boiling is required. i# important to

remember that it is necessary not only to heat toaal sufficiently high

temperature but also for a sufficient length ofdito be sure of safe
food. Extra care should be taken in warm weathetdoe foods at low
temperatures and reheat thoroughly, foods whichatame boiled.

Bacteria are not killed by cold although they do maltiply at very low
temperatures; in a deep freezer they lie dormantidiog periods. If
foods have been contaminated before being made aoldising the
temperature the bacteria will multiply. Foods whidve been taken out
of the refrigerator, kept in a warm kitchen andureéd to the
refrigerator for use later on may well be contarteda

3.5.3 Moisture

Bacteria require moisture for growth — they carmattiply on dry food.
Ideal foods for their growth are jellies with meaystards, creams,
sauces, etc.

3.5.4 Time

Under ideal conditions one bacterium divides imto every 20 minutes;
in six to seven hours millions of bacteria will leayeen produced. Small
numbers of bacteria may have little effect, buainomparatively short
time sufficient numbers can be produced to causs fpoisoning.
Particular care therefore is required with foodsredd overnight,
especially if adequate refrigerated space is nailable.
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3.5.5 Types of Food Poisoning Bacteria

The commonest food poisoning bacteria are:

o the salmonella group (causing food poisoning beeafslarge
numbers of bacteria in the food)

o staphylococcus aureus (causing food poisoning du@oison
(toxin) production in the food)

o clostridium perfringens (causing food poisoning doe large

numbers of bacteria producing toxins in the inbest).

Salmonella group

These bacteria can be present in the intestinemiofials and human
beings; they are excreted and anything coming @otatact directly or
indirectly with the excreta may be contaminatedw(rmmeat at the
slaughter house or the unwashed hands of an idfgeeson). Infected
excreta from human beings or animals may contaminetrs and water
to be used for drinking purposes, although chldiamaof water is very
effective in killing bacteria.

Salmonella infection is the result of human beipgsanimals eating

food contaminated by salmonella-infected excretayimating from

human beings or animals, so completing a chainnééction. For

example, when flies land on excreta of a dog winah eaten infected
meat and the flies then go on to food, if that faothen left out in warm
conditions for a time, the people who eat that @omhated food could
suffer from food poisoning. Foods most affectedsaymonella group
are poultry, meat and eggs. Contamination can bsechby:

I. Insects and vermin, because salmonellae are spyedppings,
feet, hairs, etc.

il. The food itself (as, very occasionally, with duggs).

iii. Cross-contamination (if a chicken is evisceratedadmoard and
the board is not properly cleaned before anothed f(such as
cold meat) is cut on the board).

iv. The food infected by a human being who has theadeser who
IS a carrier.

Preparation of mayonnaise using raw eggs is a conprectice but one
which is fraught with danger. The problem is theat reggs often contain
salmonellae. To avoid the consequential high riskood poisoning
unpasteurized eggs are not to be used for preparaygpnnaise. Using
raw egg products can be both unwise and costig. ot illegal to use
raw eggs to prepare mayonnaise, but the chanciE®adfpoisoning are
high. It is advisable to either use commerciallgd® mayonnaise or to
use pasteurised eggs.
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Staphylococcus aureus

These germs are present on human hands and otteopthe skin, or
sores, spots etc., and in the nose and throat. ds-@ffected by
“staphylococcus aureus” include foods which haveenbehandled
because the hands have been infected from thearaseoat, cuts etc.
pork, pressed beef, pies and custards are foodsdntly contaminated
because they are ideal foods for the multiplicatbthe bacterium.

Clostridium perfringens

These bacteria are distributed from intestines whdns and animals
and are found in the soill.

Foods affected by “Clostridium perfringes” incluteav meat which is
the main source of these bacteria, the spores athwsurvive light

cooking.

Clostridium Botulinum is another type of bacterium which causes food
poisoning.

Campylobacter bacteria are a common cause of diarrhoea. Large
numbers are not required to cause illness; powlirg meats are the
main foods infected but adequate cooking will ik bacteria.

Bacillus cereusis found in soil where vegetables and cereals, llike,

may grow. Long, moist storage of warm cooked foeshecially rice,
allows the spores to germinate into bacteria whiciitiply and produce
toxin.

Listeria bacteria are aerobic, non-sporing organisms whaih cause
serious food-borne diseases, particularly in thikerdy, the chronically
sick or babies. These bacteria are found in seifjetables and animal
feed. They are killed by correct cooking but grow rafrigeration
temperatures and in mildly acidic conditions sushtteat found in soft
cheeses where lactic acid is present.

Escherichia coli (E. coli)

Found in the intestinal flora of man and animélss usually used as an
indicator of faecal contamination of food or watefowever, certain
strains are known to be pathogenic and producengaraoxin in the
intestine which results in symptoms of abdominaih @end diarrhoea.

One group of pathogenic, E. coli, is responsible devere infantile

diarrhoea and another group causes travellersihdiaa. E. coli has
been recorded at temperature as low’as 4
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3.5.6 Sources of Infection

Food-poisoning bacteria live in:

J The soil;
o Humans — intestines, nose, throat, skin, cutsssepots etc.;
o Animals, insects and birds — intestines and slan et

3.5.7 Prevention of Food Poisoning Bacteria
To prevent food poisoning everyone concerned vatdfmust:

o prevent bacteria from multiplying
o prevent bacteria from spreading from place to place

This means harmful bacteria must be isolated, the@ncof infection

must be broken and conditions favourable to thewth eliminated. It

is also necessary to prevent harmful bacteria bémgght into the
premises or getting on to food. This is achievedahbyigh standard of
hygiene of personnel, premises, equipment and faoaHing.

The following ways can help to achieve this:

Washing of hands after visiting the toilet, washofghands before and
after handling food, covering of head while cookirgeeping your
fingernails trim and clean, keeping your cookingd awash areas
clean.etc.

3.6 Chemical and Metallic Poisoning

Residues of drugs, pesticides and fertilisers mayphkesent in raw
materials. Pesticides sprayed onto fruit and véxdesajust prior to
harvesting may result in cumulative toxic effed@®hemicals can enter
foodstuffs by leakage, spillage or other accidehtsng processing or
preparation. Chemical additives of food have toaugd rigorous tests
before they are allowed to be used and are ushalliyjnless. Chemical
poisoning may also occur because of the waste, sichmercury
compounds, polluting river water used for drinkimgfood production.
Several metals are toxic and if ingested in swgfitiquantities can give
rise to food poisoning. The symptoms mainly vongitemd abdominal
pains usually develop within an hour. Diarrhoea raBp occur. Metals
may be absorbed by growing crops or contaminated fooiring
processing.

Acid foods should not be cooked or stored in egeipihtontaining any
of the following metals:

I Antimony:_Used in the enamel. Under certain conditions {Deleted:

antimony poisoning can occur.
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il. Cadmium: Used extensively for plating utensils ditithgs for
electric cookers and refrigeration apparatus. lattacked by
some acids including fruit and wines. Foods, sicaat, placed
directly on the refrigerator shelves containing mmadn may
become poisonous.

iii. Copper:  Poisoning can occur when the interior ngniof
saucepans becomes worn and the copper is exposed.

iv. Lead: Is a very poisonous metal if ingested. Fantd leafy
vegetables can become contaminated by lead thraurgbrne
lead from petrol and incinerators.

V. Tin and Ilron: Most cans used for the storage ajfdfare
constructed of tin plated iron sheet. Occasionalliye to
prolonged storage, certain acid foods such as ppies, rhubarb,
strawberries, citrus fruits and tomatoes react withtin plate and
hydrogen gas is produced. Iron and tin are absoblyetthe food
which may become unfit for human consumption.

Vi. Zinc: Is used in the galvanising of metals. Galsadiequipment
should not be used in direct contact with food tipalarly acid
foods.

vii.  Aluminium: There has been for some time some conoeer the
use of aluminium in kitchens. Some evidence etisisthere is a
link between pre-senile dementia and aluminium.

SELF-ASSESSMENT EXERCISE

I. Visit a catering establishment and note their hygipractices.
il. Why is it important to prevent food poisoning?

4.0 CONCLUSION

Il health which occurs as a result of food poisgncould be prevented
if one follows the rules of hygiene.

5.0 SUMMARY

Food poisoning occurs as a result of ingestionasfriiul foods which

have been contaminated by chemicals and germs.efteyg food

poisoning includes obtaining food from reliable sms, ensuring that
utensils and work surfaces are clean and saniteg®dl preventing
bacteria from multiplying and spreading from plécelace.

6.0 TUTOR-MARKED ASSIGNMENT

1. Analyse four chemicals that can cause food poigpnin
2. Mention five points that can help prevent transiEbacteria by
cross-contamination.
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7.0 REFERENCE/FURTHER READING

Mastercraft Manual(1990).Health Hygiene and Safety in the Hotel and

Catering Industry London: MacMillan Edoationalltd. | Deleted: .
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1.0 INTRODUCTION

In unit 3 we looked at different types of food pmsg and how to

prevent themin this unit, we shall study the food hygiene regafat |j,/{DeIeted:.

o [ Deleted: in

Food hygiene laws affect all food businesses, tholyi caterers, primary
producers (such as farmers), manufacturers, digtnib and retailers.
How the legislation affects you will depend on #ee and type of your
business.
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It is important that you understand that minimumnsards of hygiene
are set down by law. It is within these regulatioeguired by law that
every establishment will have its own way of doitgngs and staff
members should know what these are.

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

explain the personal requirements for food safety
highlight food safety for food premises

discuss the general food hygiene regulations (1995)
discuss temperature control regulations (1995)
discuss food premises registration regulations 7199

3.0 MAIN CONTENT

3.1 The Food Safety General Food HygienRegulations
1995

These regulations should be known and complied with
everybody involved in the handling of food.

3.1.1 Requirements for Proprietors of Food Premise

1. Proprietors of food premises are expected toabv@dnygienically.
(@) Analyse food hazards;
(b)  Decide which points are critical to food safety;
© Implement control and monitoring procedures, review

periodically and change when necessary.

2. Premises must be kept clean and in good repair.
(@) Designed to permit good hygiene practices
(b) Adequate washbasins, toilets and cleaning feisiimg

facilities

(c)  Satisfactory standards of lighting and vetitla.

3. Walls, floors and food- contact surfaces must lsy ¢a clean
and where necessary to disinfect.

4, Conveyance and containers used for transporting foast be
kept clean and in good repair.

5. Food equipment must be kept clean and in goodmepai

6. Food waste and refuse must not be accumulatedthrfaoms.
Adequate provision must be made for its storagerammbval.

7. An adequate supply of drinking water must be pregtid

8. Food handlers must:
(@  keep themselves clean
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10.

11.

3.2

(b)  wear suitable clean, and where appropriate, prgtct
clothing;

() not be allowed to work if they are likely to contmate food.

Food, including raw materials, must be fit for humaonsumption,

stored and protected to minimise risk of contamamat

Food handlers must be trained and supervised i fopgiene

matters.

Offenders are punishable on conviction with:

(@  Fines

(b)  In serious cases up to 2 years in prison and;

Equipment

This must be kept clean and in good condition.

3.3

Personal Requirements

All parts of the person liable to come into contagh food must be
kept as clean as possible.

All clothing must be kept as clean as possible.

All cuts and abrasions must be covered with a vpaterf dressing.
Spitting is forbidden.

Smoking is forbidden in a food room or where thisréood.

As soon as a person is aware that he is suffermg br is a carrier of
such infections asyphoid, paratyphoid, dysentery, salmonella or
staphylococcal infection he must notify hesployer, who must
notify the Medical Office of Health.

Requirements for Food Premises Toilets

These must be clean, well lighted and ventilated.

No food room shall contain or directly communicaiti¢h a toilet.

A notice requesting people to wash their handsrafteng the toilet
must be displayed in grominent place.

The ventilation of the soil drainage must not baifood room.

The water supply to a food room and toilet is op&rmitted through
an efficient flushingistern.

Washing Facilities
Hand basins and an adequate supply of hot watet beuprovided.

Supplies of soap and hand drying facilities musiabeilable by the
hand basins.
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3.6  Other Facilities

I. First Aid: bandages and waterproof dressings masptovided in a
readily accessiblposition.

. Lockers: enough storage space must be availableufmioor clothes.

. Lighting and ventilation: food rooms must be suiyabit and

ventilated.
Iv. Sleeping room: rooms in which food is prepared nmagtbe slept in.
V. Refuse: refuse must not be allowed to accumulata fiood room.
Waste bins must be lidded.
Vi. Buildings: the structure of food rooms must be kiepgood repair to
enable them to beleaned and to prevent entry of rats, mice, etc.
vii.  Storage: foods should not be placed in a yard lotlvan 0.5m

(18in) unless properly protected.

3.7 Penalties

Any person guilty of an offence shall be liableatteavy fine and/or a term
of imprisonment. Under the latest Food Safety Athygienic premises can
be closed down by a local authority immediately, thve advice of the
Environmental Health Officer.

The Environmental Health Officer when visiting priess will probably

check for:

I Grease in ventilation ducts and on canopies.

. Long-standing dirt in less accessible areas.

iii. Cracked or chipped equipment.

Iv. Provision for staff toilets and clothing.

V. ‘Now wash your hands' notice

vi.  Adequate and correct storage of food (cooked fdoced above raw
food if provision is not made for separate refrajan).

vii.  Correct storage temperature of foodstuffs.

viii.  Signs of pests and how they are prevented.

ix.  Any hazards.

X. Cleaning, training records and proper supervision.

3.8 CheckKlist for Catering Establishments

I. Entrances and exits unobstructed.

il. Fire doors undamaged and in operating position.
iii. Escape routes clearly indicated.

iv. Fire-fighting equipment visible and accessible.

\2 Good lighting.

Vi. Suitable supply of hot and cold water.
vii.  Good ventilation.
viii. Separate hand-washing basin.
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iX. Soap, nail-brush (if provided) and towels by basin.

X. Floors in good repair clean and dry.
Xi. Equipment operating correctly.
xii. ~ Guards on machines.

xiii.  All surfaces undamaged and clean.

xiv.  Staff trained to use machines.

xv.  Notice concerning use of machine close to it.

xvi.  Suitable protective clothing worn.

xvii. Food, equipment and cleaning materials stored phope
xviii. Rubbish bins covered and emptied regularly.

xix.  Staff works in accordance with safety guidelines.

3.9 Food Safety Act 1990

The Food Safety (General Food Hygiene) Regulatl®®6

The Food Safety (Temperature Control) Regulatic®dgéb1

The Food Premises (Registration) Regulations 1997

All the above stipulate that food safety is achiepeovided you:

o keep yourself clean;

o keep the workplace clean;

o wear suitable clean clothing;

o protect food from contamination;

o store, prepare, serve and display food at the coreenperature;
o inform manager if you have an illness;

o do not work with food if you have food poisoningyggtoms.

You will have complied with the Food Safety Act 199

Food poisoning is an illness acquired from eatingtaminated food.
This usually means contaminated with bacteria,sé@suor a chemical
poisonous plant or an actual physical item.

3.10 Contamination

Bacterial and viral contamination comes from pepplamals, insects,
raw food, rubbish, dust, water and the air.

Chemical contamination may come from pesticidesl@aning fluids.
Physical contamination may be from dirty clothingfoom touching
the food or from a used plaster lost from a finger.

3.10.1 Cross Contamination

To avoid cross contamination it is important threg same equipment is
not used for handling raw meat and milk productsheat being
disinfected. To prevent the inadvertent use of gment for raw meat
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and high risk foods, it is recommended that whesssible different
colours and shapes are used to identify equipmeead dor different
purposes as well as for different products as ¥aito

Yellow Food preparation areas
Green Food and beverage service
Blue General purpose

Red Toilet areas

Cultting boards and knives:

White Dairy products

Grey Bread

Green Fruit

Brown Vegetables

Red Raw meat

Yellow Cooked meat

Blue Raw fish

3.11 Personal Habits

I. Avoid touching hair, ears, nose, mouth and spotserwh
preparing food.

il. Never use handkerchief, use disposable tissues.

iii. Do not sneeze or cough over food.

V. Do not bite your nails.

V. Use utensils to handle food whenever possibleyaot fingers.

Always wash hands after:

o visiting the toilet

o blowing your nose

o handling money

o disposing of rubbish
o cleaning.

3.12 Temperature Control

For bacteria to multiply, they need:

. food
. moisture
) time
) warmth.

By removing warmth from the presence of bacteriacae control or
stop the growth of bacteria.
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The temperature danger zone is between 5°C and.6BRE ideal
temperature for bacteria to multiply is the same @g body
temperature, 37°C.

Keeping food frozen and chilled restricts growth.
Freezer unit - 18°C

Ice cream unit - 15°C

Chilled unit 0 - 5°C

Always close the refrigerator door after use. Hegtfood to a hot
temperature Kills bacteria.

Ideally, the cooking temperature should be 70°@hmve.

Heat must penetrate all the food and a probe usezhsure that the
temperature is hot enough.

Once food has been served it is very important that minimum
temperature for hot food is maintained at all tim&ge minimum
temperature is 65°C. If it does not achieve or ta@mnthe required
temperature, it should not be served.

3.13 lliness

The manager must be informed if you are suffermogifdiarrhoea, cold,
sore throat, sickness or skin infection.

3.14 Cleaning

Cleaning protects the food from contamination, baat chemicals,
and physically deters pests.

Use hot water with detergent or a sanitiser to kdean grease and
remove dirt.

Rubbish should be disposed of frequently.

3.15 Control of Substances Hazardous to Health

A number of cleaning substances are regarded awdwrs to health.
Therefore, a number of precautions have to be ta&econtrol their
use.

Firstly, read the label and identify the substarcel its potential

hazards.
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Secondly, use only the right substance for the gppate job.
Thirdly, check to see if any protective clothingésjuired.
3.15.1 Good Industrial Hygiene Practice

I. Do not eat, drink or smoke when using chemicals.
il. Use protective clothing as appropriate.
iii. Wash hands and exposed skin after using chemicals.

3.16 Practical Implications of the Temperature Cotrol
Regulations

I. On receipt of deliveries, goods should be cooledhto proper
temperature as soon as possible.

il. To account for defrost cycle or breakdown of redragion an
allowance of 2°C (3°F) is permitted.

iii. A maximum time of two hours for cold food prepavatin the
kitchen is tolerated provided there is no more tB¥D (3°F) rise
above the 5°C (41°F) or 8°C (46°F) specified terapge.

V. Food intended to be served hot at 63°C (115°F)owva can be
held at a temperature below 63°C (115°F) but fommare than
two hours.

V. Exception is made for foods served warm (hollarelaauce).
They may be kept for no more than two hours andramaining
must be discarded.

Vi. Foods intended to be served cold 5°C (41°F) or @&F) may
be held at a higher temperature but for no longen four hours;
it must then be brought back to 5°C (41°F) or 846°F).

vii.  Displayed foods (sweet trolley, cheese board, satfice display,
‘counter display with assisted service') need romiintained at
the required temperature provided displayed foo#ept to a
minimum and does not exceed four hours.

The main food hygiene regulations of importancéhi caterer are the
following:

o Food Safety (General Food Hygiene) Regulations 1995
o Food Safety (Temperature Control) Regulations 1995.

These implemented the European Commission (EC) Fbarene

directive (93/43 EEC). They replaced a number ffeddnt sets of
regulations including the Food Safety (General) Ratgpns 1970.
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3.17 The 1995 Regulations

These regulations are similar in many respectsattiee regulations.
However, as with the Health and Safety legislatihese regulations
place a strong emphasis on owners and managederntfy the safety
risks, and to design and implement appropriateesystto prevent
contamination. These systems and procedures amremb\oy Hazard
Analysis Critical Control Points (HACCPs), and/orsshired Safe
Catering (ASC).

The regulations place two general requirementshenotvners of food
businesses:
I. To ensure that all food handling operations areriexhrout
hygienically and according to the 'Rules of Hygiene
il. To identify and control all potential food safetgzards, using
a systems approach either HACCP or Assured Sa&ziQgt

In addition there is an obligation by any food Handvho may be
suffering from or carrying a disease which couldria@smitted through
food to report this to the employer, who may begdd to prevent the
person concerned from handling food.

Catering establishments have a general obligatisupervise, instruct
and provide training in food hygiene commensuratéh wtheir

employees' responsibilities. Details with regardhéev much training is
required are not specified in the regulations. HeveHer Majesty
Stationary Office (HMSO) Industry Guide to Cateringrovides

guidance on training which can be taken as a géerstamdard to
comply with the legislation.

The HMSO guide suggests three categories of fooullbes, all of
which need training.

Category A: Support and front of house staff intuding:
Storekeeper, waiter/waitress, bar staff, counteff,s

serverassistant, cellaperson etc. | -

Category B: Those involved in the preparation of high;kFi" "

(unwrapped) foods including:
chefs, cooks, catering supervisors, kitchen asdistand

bar staff who prepageod. |

Category C: Managers or supervisors who may handle foodidhob
all such persons based on site.

Before any food handler starts work they must beemiwritten and
verbal instructions on the essentials of food hygie
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The second stage of training is hygiene awaremsssiction.

Formal training

Formal food hygiene training as suggested by thestry guide, going
beyond essentials and awareness, is recommendsahiply with the
law.

A guide to the training of individuals in food handing

Category of  Essentials of Hygiene Formal Formal
Staff Food Hygiene  Awareness  Training Training
Instruction Level Level 2
and/or 3
A
Storekeeper Yes before Yes within4  No No
Waiting staff  starting work.  weeks (8
Bar Staff weeks for
Catering part-time
Assistants staff)
B Yes before Yes within4  Yes No
Chefs starting work.  weeks or 3
Cooks months for
Supervisors part-timers
Food
Preparation
Assistants
C
Managers Yes before Yes within 4 Yes within Yes but only
Supervisors  starting work.  weeks 3 months. good
practice not
essential.

3.18 The Food Safety (Temperature Control) Regulains 1995

These regulations came into force on 15 Septem®@% and replaced
earlier and quite complex regulations. Foods whichy be subject to
microbiological multiplication must be held at ncora than 8°C or

63°C. There are a few exceptions which include foodlisplay, which

can be displayed for up to four hours, and also ik and preserved
foods which can be stored at ambient temperatilesufacturers can
vary upward the 8°C ceiling if there is a scieugtifiasis to do so. Food
which is to be served hot should be held at ové€63

This requires that any food which is likely to soppthe growth of
pathogens, micro-organisms or the formation ofriexnust be kept at
or below 8°C. In other words high risk foods, whiare ready for
consumption without further heat treatment, must sbered under

48



HCM 304 MODULE 1

temperature control. These exceptions include faddch has been
cooked or re-heated or is for service on displayséde and needs to be
kept hot. It also applies to food where there isealth -risk if it is kept
at ambient temperature. Any preserved foods, imetudiehydrated,
canned or perhaps where sugar or vinegar is adiddidjnto this
category, provided that these containers have aehlopened. If the
containers of such foods are open it may be negessatore the food
using temperature control. Foods which require mipg or maturing
such as cheese may be kept outside of temperatumteot; however
once the process has been completed they shouldéheefrigerated.

3.19 Registration of premises

Under the Food Premises (Registration) Regulatl®®d as amended by
the Food Premises (Registration) Amendment Reguiatil993 all
existing food premises in England, Wales and Sodtldave to register
with their local authority.

Anyone starting a new food business must regifeta®s before doing
so. It is an offence not to be registered.

SELF-ASSESSMENT EXERCISE

I. Outline seven colours of chopping boards and knimdgating
different purpose of each.

il. List three good industrial hygiene practices.

iii. Observe your personal hygiene practice for one waek note
where you need improvements.

4.0 CONCLUSION

In this unit, we have successfully looked at what food hygiene
regulations entail. It is important that we putrthento practice so as to
enjoy a fruitful operation.

5.0 SUMMARY

The main focus of our study was the food safetylagns on personal
hygiene, premises registration and temperatureralpnmethods of
control of bacterial growth and food poisoning metion.Bacteria are
found almost everywhere. They cause most casesauf poisoning
through nose, cuts, throat and foodstuffs like peiggs, and meat. They
could also be spread through equipment, china awekls. Food
poisoning can however be prevented by complyind whie rules of
hygiene and ensuring that high standards of cleesdi are applied to
premises and equipment and by preventing accidents.
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6.0 TUTOR — MARKED ASSIGNMENT
1. Identify and analyse five practical implicatiorfstioe
temperature control regulations
2. Outline at least seven personal habits that youldhultivate as
a food handler.
7.0 REFERENCES/FURTHER READING
| Fosket,D., Ceserani,V. & Kinton,2003).Theory of Catering(10th - { Deleted:

ed.). London: Bookpower.

Technical Brief No 21/95, Food Safety, and HCIMAchnical Brief No
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UNIT 5 THE MENU
CONTENTS
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1.0 INTRODUCTION
In the last unit, we studied the general food hygiesgulations of 1995.

In this unit, we shall learn about the meaningtdms and types of menu
and how to organise different types of menu.
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Menu is a document that controls and directs atetaioperations and
is considered the prime selling instrument of gsaurant.

It is the statement of food and beverage itemdabla or provided by
food establishments primarily based on consumerateinand designed
to achieve the objectives of the organisationefresents the focal point
around which components of food service system$ased. The menu
is designed carefully with the clientele in mindheTmain advantage of a
well-planned menu is that it leads to consumestatiion. It also helps
to motivate the employees for a responsible andessful service. A
successful menu depends upon the right combinafidoods, prepared
perfectly, to the entire satisfaction of the custom

2.0 OBJECTIVES

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

o define menu

o trace the history of menu

o list factors to consider before planning the menu
o identify at least four types of menu

o plan different types of menu.

3.0 MAIN CONTENT

3.1 Whatis a Menu?

In a restaurant, a menu is the list of dishes tedreed or available for a
diner to select from. The items that are availdbighe diner to choose
from are broken down into various categories, ddpgnon the time of
day or the event. The compilation of a menu isrttwest important part
of a caterer's work. It is regarded as an art, iseduonly through
experience and study. The menu is a link betweengthest and the
establishment; hence it should be carefully plannbyg the
establishment's professionals, namely the executnef, the food and
beverage manager and the food and beverage centroll

3.2  History of Menu

The word menu dates back to 1718, but the customading such a list
is much older. In earlier times, the escriteaul (@il fare) or menu of
ceremonial meals was displayed on the wall for kliehen staff to
follow the order in which the dishes were to bevedr It is said that in
olden times, menus were like a large dictionarjhwictions covering a
variety of dishes, menus were lists of food, innsgly random fashion
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with the food being raw, prepared or cooked. Indlial menus came
into use early in the 19th century and courses haégade formulated.
For special occasions seven or so courses miglgebed e.g. hors-
d'oeuvre, soup, fish, entree, sorbet, roast, swamtpury. With the
formulation of menus, artistry and flair began mdiuence the various
ways of cooking and dishes were created afterstile of e.g. a la -
francaise or/and given names of important peoptemioom they had
been created e.g. Peach Melba, a simple dish afhedafresh peach,
vanilla ice-cream and fresh raspberry puree crebyescoffier at the
Savoy for Dame Nellie Melba, a famous opera singer.

As the 20th century advanced and more people ofvtrel moved and
settled from country to country so began the initin of styles of
food and service from a wide variety of nationautésg in the number
of ethnic dishes and ethnic restaurants which atbdaday. Eating at
work, at school, in hospitals and institutions teda need for healthy,
budget conscious food.

Rapid air transport made it possible for foods fralhcorners of the
globe to be available which together with domeptimduce gives those
who compose menus a tremendous range of choice.

As time progressed the lengthy single copy menwaimecsmaller but
increased in number allowing a number of copiedbdoplaced on a
table. Depending on the establishment and the mgathe menu may
be plain or artistic in its presentation.

3.3 Types of Menu

In a restaurant, there are two basic types of mewhgh are
differentiated by the manner in which they are sdnand priced. A
menu may bea la carteor table d'héte.

3.3.1 A LaCarte Menu

An a la Cartemenu, is a multiple choice menu, with each dislecqati
separately. If a guest wishes to place an omera la carteis offered,
from which one can choose the items one wantsttoreaditionally, the
original menus that offered consumers choices weFpared on a small
chalkboarda la cartein French; so foods chosen from a bill of fare are
described aa la carte according to the board.

In ana la cartemenu all items are cooked to order including thecea
that are made with wine, cream or mustard. Depgndinm the dish
chosen by the guest, the cooking time will varys lhecessary to inform
the guests about the time the preparation migld. tAk extensiva la
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carte menu is impressive but involves a huge amounhisk-en-place
(preparation).

3.3.2 Table D'héte o W Formatted: Font: Not

4 Ttalic

Table d'hotes a French phrase which literally means "hoatidet'. It is
used to indicate a fixed menu where multi-coursalmevith limited
choices are charged at a fixed price. Such a mesy afso be called
prix fixe ("fixed price"). It usually includes three or fivaurses meal
available at a fixed price. It is also referrech®a fixed menu. Because
the menu is set, the cutlery on the table may @lsady be set for all of
the courses, with the first course cutlery on theside, working in
towards the plate as the courses progress. In adgs, when the inns
or dining establishments offering a limited choinghe menu was not
preferred by the guests, they started offeringaala carte menu for
guests to select the type of food they wanted to ea

Fixed menus otable d'h6temenus are still used in various forms such
as buffet menus, conference packages and on speciasions. Aable
d'héte menu comprises a complete meal at a predetermiriegl. bt is
sometimes printed on a menu card or as in the eadanquets, it is
agreed upon by the host of the party.

Fixed menus are prevalent in transport cateringclvimclude air, rail,

and sea passengers. The guests have a varietyedf dr table d’hote
menus, with virtually no choice offered to the masgers (except the
first class air passengers). Cruise liners may ledafgorate fixed menus
with multiple choices built into each course.

Difference between A La Carte and Table D’hote

A’ La Carte Table D'Hote
Food is kept in a semi-prepared Food is kept in fully prepared form
form and takes time to serve. and can be served immediately
Food items are individually Menu is collectively priced and the
served and guests pay for what customer has to pay for the full
they order. menu whether he consumes aicert
dish or not.
There is a vast choice. There is limited or no choice. The
menu is elaborate menu is comparatively small.
Silver is laid according to the Silver for the whole menu is laid in
dishes ordered. advance as the menu is known in
advance.
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3.4 Other Types of Menu

Special party or function menus: Menus for banquets or functions
of all kinds.

Ethnic or specialty menus: These can be set price or dishes
individually priced specialising in the food (odigton) of the country
or in a specialised food itself: ethnic - Chinesglian, kosher, African
Caribbean, Greek; specialty - steak, fish, pasigetarian, pancakes.

Hospital menus: These usually take the form of a menu card given to
the patient the day before service so that hiseorpheferences can be
ticked. Both national health services and privatespitals cater for
vegetarians and also for religious requirements.

Menus for people at work: Menus which are served to people at their
place of work. Such menus vary in standard andnéxteom one
employer to another due to company policy on thdane of their staff
and work-force. There may also be a call-ordela carte selection
charged at a higher price. The food will usuallyrbainly American,
British or Nigerian with some ethnic dishes and atagan dishes.
Menus may consist of soup, main course with vedesaliollowed by
sweets, cheese and yogurts. According to the polidciie management
and employee requirements, there will very oftenabsalad bar and
healthy eating dishes included on the menu.

Menus for children: In schools there is an emphasis on healthy eating
and a balanced diet particularly in boarding schodhose areas with
children of various cultural and religious backgrde have appropriate
items available on the menu. Many establishments/igpe special
children's menus which concentrate on favouriteléoand offer suitably
sized portions.

Cyclical menus: These are menus which are compiled to cover angive
period of time: one month, three months, etc. Toaysist of a number
of set menus for a particular establishment, sscinaindustrial catering
restaurant, cafeteria, canteen, director's dinoogs, hospital or college
refectory. At the end of each period the menuslmamised again thus
overcoming the need to keep compiling new ones. [Ehgth of the
cycle is determined by management policy, by theetof the year and
by different foods available. These menus must beitared carefully
to take account of changes in customer requirenerdsany variations
in weather conditions which are likely to affectneend for certain
dishes. If cyclical menus are designed to remainpgaration for long
periods of time, then they must be carefully coegbiso that they do
not have to be changed too drastically during djmera
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Advantages of Cyclical Menus

They save time by removing the daily or weekly task
compiling menus, although they may require sligtarations for
the next period.

When used in association with cook/freeze operatiah is
possible to produce the entire number of portidnsagh item to
last the whole cycle, having determined that thendardized
recipes are correct.

They give greater efficiency in time and labour.

They can cut down on the number of commodities rektock,
and can assist in planning storage requirements.

Disadvantages

3.5

Vi.

Vil.

viil.
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When used in establishments with a captive clienttien the

cycle has to be long enough so that customers tgetabored

with the repetition of dishes.

The caterer cannot easily take advantage of 'gagd’ bffered by

suppliers on a daily or weekly basis unless swaistare required
for the cyclical menu.

Factors to be considered before Planning the éhu

Competition: Be aware of any competition in the locality,
including prices and quality. It may be wiser t@guce a menu
quite different.

Location: Study the area in which your establishment is tatia
and the potential target market of customers.

Analyse: The type of people you are planning to cater fay, e
office workers in the city requiring quick service.

Outdoor catering: Are there opportunities for outdoor
catering or take-away food?

Estimated cost per head: Important when catering, for
example for hospital: staff and patients, childianschools,
workers in industry. Whatever level of catering aldgn rule
should be 'offer value for money'.

Modern trends in food fashions: should be considered
alongside popular traditional dishes. Decide thrge of
dishes to be offered and the pricing structurecePeach dish
separately? Or offer to set two to three courseus®rOr a
combination of both?

Space and equipment in the kitchens: Thesaill influence

the composition of the menu e.g. overloading, useezp
frying pan, salamanders and steamers.

Number and capability of staff Over-stretched staff can
easily reduce the standard of production envisaged.
Availability of supplies and reliability of suppliers:
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Seasonal foods and storage space.
X. Food Allergies

Cost factor: - This is crucial if an establishment is to be pedfle.
Costing is essential for the success of compiling menu. Modern
computer techniques can analyse costs swiftly aiig d

3.6 Pre-planned and Pre-designed Menus

Advantages

i. Pre-planned or pre-designed menus enable the catepnsure
that good menu planning is practised.

i. Before selecting dishes that he or she preferscdterer should
consider what the customer likes, and the effedhe$e dishes
upon the meal as a whole.

iii.  Menus which are planned and cost in advance allamgbeting
managers to quote price instantly to a customer.

iv. Menus can be planned taking into account the aila of
kitchen and service equipment: without placing wessary
strain upon such equipment.

v. The quality of food is likely to be higher if kiteh staff is
preparing dishes that they are familiar with andehprepared a
number of times before.

Disadvantages
I. Pre-planned and pre-designed menus may be tooetintid
appeal to a wide range of custom.
ii.  They may reduce job satisfaction for staff that tvaprepare the
same menus repeatedly.
iii.  They may limit the chef’s creativity and originglit

3.7 Menu Format

In many cases, especially in restaurants, servaugehcuisine, the part
or table d’hdte menu is beautifully handwritten to emphasise the
traditional character of the restaurant. In lesgyaestaurants, a modern
variant that is similar but simpler is often ustéa blackboard, on which
are written recommendations concerning the dagsiajties.

In general, however, thable d’héteor a la Cartemenu, which changes
daily or cyclically, is prepared in-house (on adwpiter or computer)
and duplicated as necessary. A separate menuglidten daily specials
might also be prepared. In many restaurantstale d’hoteor a la
Carte menu and the daily specials contain only a fractérwhat is
offered.
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Often ana la carte menu, from which the guests can select from an
array of dishes that are always available, is plisivided. If ana la
carte menu is offered, the other menus are inserted iclipped to its
folder. The daily menus may also be placed at egest, but in most
establishments they are offered by the servicef stlming with the
regulara la cartemenu.

3.8 Basic Principles of Organising a Menu

I. Cold and warm dishes are listed separately.

il. Appetisers, soups, seafood and main coursefisted in separate
groups.

iii. In every group the lighter dishes are listexfore the richer ones.

iv. Salads should be highlighted.

V. If offered, low-calorie foods should be spelgieghdicated, and
the number of calories should be stated.
Vi. If foods are prepared with organically gromgtedients, this fact

should be highlighted to the discriminating custome

vii.  Every dish should be described clearly andpymin an
appetising way, without being too flowery.

viii. House specialties and seasonal items shoaficespond to the
season and should change accordingly. Use a clipeatu or
special insert to attract attention to them.

iX. The dessert selection should be listed orparsge attractive
card. The menu should inform the guests that sw&rdis
available.

X. The numbering of menu items can save time anéusmon,
especially with many of the new computerised cagfisters.

Numbering, however, discourages communication betvgiests and
the service staff and thus does not help promadés sBor an easy
compromise, place one numbered menu at the registenere orders
are relayed to the kitchen so that one can puntieiguest's order by
number; the guest, however, orders the actual faatthswords, not
numbers.

3.9 The Order of Courses for a Dinner Menu

A full-course dinner is seldom served today, betsequence of courses
should be respected even if some are omitted. Energl standard at
present is for a four- or five-course meal to bevea for dinner.
Theoretically, however, all the courses of a fulirer menu must be
studied and learnt by heart so that perfect coripileof menus can be
achieved.
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Three-course dinner menu:

I. Hors d’oeuvre or soup

il. Main course with vegetables and potatoes or salad
iii. Sweet or savory

Four-course dinner menu:
I. Hors d’oeuvre or soup
. Fish course
iii. Main course with vegetables and potatoes or salad
V. Sweet or savory

Five-course dinner menu:
I. Hors d’oeuvre or soup
. Fish course
iii. Main course with vegetables and potatoes or salad
V. Sweet
v.  Savory

Six-course dinner menu:
I. Hors d’oeuvre or soup (potage)
. Fish (poisson)
iii. Entrée
V. Main (releve or remove) with (pommes et legumesalade)
v.  Sweet (entremets)
Vi. Savory (savoureux ou bonne bouche)

Seven-course dinner menu:
I. Hors d’oeuvres or soup

. Potage
iii. Poisson
iv. Entrée
v. Releve / Remove - Pommes et Legumes
Vi. Roast (roti) - Salade
Vil. Entremets or Bonne / Bonne Bouche

Eight-course dinner menu:
i Hors d’'oeuvres
il. Potage
ili. Poisson
V. Entrée
V. Releve / Remove - Pommes et Legumes
Vi. Roti—Salade
Vii. Entremets
Viil. Savories / Bonne Bouche
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3.10 Examples of Different Menus

3.10.1 Breakfast Menu

Breakfast menus can be compiled from the followiogds and can
be offered as a continentahble d' hote a la carte or buffet. For
buffet service customers can self-serve the mamst they require
with assistance from counter hands. Ideally eggsulshbe freshly
cooked to order. Fruits, Fruit juices, stewed tfriYiogurts, Cereals:
porridge, etc, Eggs: fried, boiled, poached, anchmmbled; omelets
with bacon or tomatoes, mushrooms or sauté potatoes

Fish: kippers, smoked haddock, kedgeree.

Meats (hot): fried or grilled bacon, sausagesn&ids, with
tomatoes, mushrooms or spotatoes, potato cakes.

Meats (cold): ham, bacon, pressed beef with santigqes.

Preserves: marmalade (orange, lemon, grapefingeg),

jams honey.
Beverages: tea, coffee, chocolate.
Bread: rolls, croissants, brioche, tppanhcakes, waffles.

3.10.2 Tea Menus

These vary considerably, depending on the typestdbishment. For

example:

J assorted sandwiches

o bread and butter (white, brown, fruit loaf). asedrfams

o scones with clotted cream, pastries, gateaux

e  tea(ndian China, iced, fruit, herb). { Deteted: indiar

o [ Deleted: c

The commercial hotels, tea rooms, public restagramd staff dining
rooms will offer simple snacks, cooked meals andhhteas. For

example:
o assorted sandwiches
o buttered buns, scones, tea cakes, scotch pancakdfes,

sausage rolls, assorted bread and butter, vaimos, toasted tea-
cakes, scones, crumpets, buns

o eggs (boiled, poached, fried omelets)

o fried fish; grilled meats; roast poultry. cold
meats and salads

o assorted pastries; gateaux

o various ices, coupes, sundaes

o tea; orange and lemon squash.
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3.10.3 Light Buffets (Including Cocktail Parties)

Light buffets can include:

i. Hot savoury pastry patties of e.g. lobster, chiclaab, salmon,
mushrooms, ham.
ii.  Hot chipolatas: chicken livers, wrapped in bacod skewered.

lii.  Bite-sized items: quiche and pizza, hamburgers,t rnabls with
savoury sauce or dip, scampi, fried fish en goyjtartare sauce.

iv.  Savoury finger toast to include any of the coldaga@s: these may
also be prepared on biscuits of shaped piecesstifypa

v. Game chips, gaufrette potatoes, fried fish ballHery stalks
spread with cheese.

vi.  Sandwiches: bridge rolls, open or closed but alveayall.

vii.  Fresh dates stuffed with cream cheese; cruditds mvityonnaise
and cardamon dip; tuna and chive Catherine wheeddy claws
with garlic dip; smoked salmon pin wheels; chouxfguwvith
camembert.

viii.  Sweets e.qg. trifle charlottes, bavarois, fruit dazateaux.

3.10.4 Fork Buffets
All food must be prepared enabling it to be eatéh & fork or spoon.
3.10.5 Fast-food Menus

Although some people are scornful of the itemslaa type of menu,

calling them ‘junk food', nevertheless their poptyaand success is
proven by the fact that from the original McDongJdpened in Chicago
in 1955, there are many thousands of outlets wwithke. McDonald's

offer customers a nutrition guide to their produetsd also information
for diabetic patients.

3.10.6 Banquet Menus
When compiling banquet menus, consider:

i.  The food, which will possibly be for a large numimdrpeople,
must be dressed in such a way that it can be séairbdquickly.
Heavily garnished dishes should be avoided.

If a large number of dishes have to be dressetieatame time,
certain foods deteriorate quickly and do not ststiedage, even for
a short time in a hot plate.

A normal menu is used, bearing in mind the numidepemple
involved. It is not usual to serve and would usuedtinsist of three
courses. A luncheon menu could be drawn from thewimg and
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would usually consist of three courses. Dinner rsgdapending on
the occasion, generally consist of three to fivarses.

ii. First course soup, cocktail (fruit or shellfish), hors-d’oeuyre
assorted or single item, a small salad.

iii.  Second coursefish, usually poached, steamed roasted or grilled
fillets with a sauce.

iv.  Third course meat, poultry or game, hot or cold, but not a stew
made-up dish- vegetables and potatoes or a salaldl we served.

v. Fourth courseif the function is being held during the asparagus
season, then either hot or cold asparagus witltabisauce may
be served as a course on its own.

vi.  Fifth course sweet, hot or cold, and/or cheese and biscuit.

SELF-ASSESSMENT EXERCISE

I. What is a menu?
. Identify three importance of menu to you as a eater
iii. List four advantages of cyclical menus.
iv. Design a menu cover, bearing in mind the themeoaf y
proposed restaurant.

4.0 CONCLUSION

You have been taught the importance of menu and thewdesign of
your menu can promote your restaurant. The mairadge of a well-
planned menu is that it leads to consumer satiefactt is important
that the right combination of food is prepared eetly to the entire
satisfaction of the customer.

5.0 SUMMARY

Menu is the statement of food and beverage iteragadole or provided
by food establishments, primarily based on consudemand and
designed to achieve organisational objectives. Aceassful menu
depends upon composition; the right combinationfaafds, prepared
perfectly, to the entire satisfaction of the custonin a restaurant, there
are two different types of menus which are difféieed by the manner
in which they are priced. A menu may &éa carteor table d'héte An a

separately. Atable d'héteis a fixed menu where multi-course meals
with limited choices are charged at a fixed price.

In many cases, especially in restaurants, servengehcuisine, the part
or table d’héte menu is beautifully handwritten to emphasis the
traditional character of the restaurant. In lesgyaestaurants, a modern
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variant that is similar but simpler is often ustéa blackboard, on which
are written recommendations concerning the dagsiajties.

In general, however, thable d’héteor a la Cartemenu, which changes
daily or cyclically, is prepared in-house (on adwpiter or computer)
and duplicated as necessary. Menu language shaulgirbple and
accurate in dish description; menu should be pldnméthout
unnecessary repetition of flavours and colours. bemmg of menu
items save time and confusion.

6.0 TUTOR-MARKED ASSIGNMENT

Explain the factors that constitute a succéssénu.
Mention five examples of hors d’oeuvres.
Enumerate the different types of menus in detai
Differentiatea la carte menuwvith table d'h6temenu.
What are the basic principles of organisingesmua?

arwnE
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MODULE 2

Unit 1 Food Commodities: Meat, Poultry and Game
Unit 2 Food Commodities: Fish

Unit 3 Food Commaodities: Vegetables and Fruits
Unit 4 Food Commodities: Eggs and Dairy Products
Unit 5 Food Commodities: Cereals, Nuts, Fats aisl O

UNIT 1 FOOD COMMODITIES: MEAT, POULTRY and
GAME
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3.7.3 Pigeon
3.7.4 Peacock
3.7.5 Ostrich
3.8 Game
3.8.1 Food Value
3.8.2 Storage
3.9 Venison
3.10 Other Meats
4.0 Conclusion
5.0 Summary
6.0 Tutor-Marked Assignment
7.0 Reference/Further Reading

1.0 INTRODUCTION

In the last unit, we explained the meaning, hisemy different types of
menu. In this unit, we shall look at how to selestre and preserve
some food commaodities such as meat, poultry andegam

The study of food commodities is a cornerstonehm guccess of the
food and beverage industry. It is therefore reconued that you
explore the markets to get to know both fresh foadd all possible
substitutes such as convenience or ready-prepaoeis f

2.0 OBJECTIVES

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

o explain how to select, store and preserve diffetygrgs of meat
J discuss how to select, store and presgoudtry |
o describe how to select, store and preserve diffeypes of

game.

3.0 MAIN CONTENT

3.1 Meat

Cattle, sheep and pigs are reared for fresh medtcartain pigs are
specifically produced for bacon. Tenderness, flaxemd moistness are
increased if beef is hung after slaughter. Pork\aal are hung for three
to seven days according to the temperature. Megegngrally hung at a
temperature of 1°C (34°F).
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3.1.1 Carcass Hanging

The method of carcass hanging can give rise to edadifferences in
eating quality. Hanging the carcass by the hip b@meh bone) instead
of the hindquarter. This ‘stretching’ effect makésem tenderer.
Traditionally, carcasses were ‘hung’ (held as cssea) for a period of
several days.

In fact, boning can take place as soon as 12 hfuigs), 24 hours
(sheep) or 48 hours (cattle) after slaughter prexvid period of ageing
is allowed following butchery.

3.1.2 Ageing of Meat

Like cheese and wine, meat benefits both from @ogdenf ageing or

maturation, before it is consumed. This gives arrease in both the
tenderness and flavour. The increase in tendem@sss as enzymes,
naturally present within the meat, break down kegtgins. The so
called chaplain enzymes are important for the dgpmaknt of

tenderness. Flavour may be increased by the relgfasenall protein

fragments with strong flavour. Enzymes releasednfitbe lysosomes
(cell bodies that store protein attacking enzynmeay also be involved.
Minimum ageing periods of 7 days from slaughtecemsumption are
often recommended for beef, lamb and pork.

3.1.3 Storage

Meat should be stored at its appropriate temperatusually between
1°C and 5°C (34-41°F). Raw meat should be storguragely from

cooked meat or meat products. Chilled meat musiskd by the 'use-by
date' unless written permission to use it later besen given by the
supplier.

Temperatures of chillers and freezers should besumed regularly.
Chilled cooked meat must generally be stored b&o@ (46.4°F) but if

it has been prepared for consumption without furtheoking or
reheating the temperature must be at or below 81CH). Cut or sliced,
smoked or cured meats must be stored at or bel®N&BE°F).

3.1.4 Cuts and Joints

For economic reasons of saving on labour and s®spgce, very many
caterers purchase meat by joints or cuts ratherhlgahe carcass.
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3.1.5 Food Value

Meat has high protein content; it helps in the ghowef the body and is
a source of energy. It is an important source ofes® vitamins,
minerals and other nutrients e.g. vitaminsBand D, zinc and iron.

3.1.6 Preservation

Salting: Meat can be pickled in brine, and this method @fsprvation
may be applied to silverside, brisket and ox-tomsgugalting is also
used in the production of bacon, before the sidgsodk are smoked.
This also applies to hams.

Chilling: This means that meat is kept at a temperature gheve
freezing point in a controlled atmosphere. |

Freezing: Small carcasses, such as lamb and mutton, cambenfiand
the quality is not affected by freezing. They can Kept frozen until
required and then thawed out before being usedeSwwef is frozen, but
it is inferior in quality to chilled beef. |

Canning: Large quantities of meat are canned and corned ibeef
importance since it has very high protein contdtrk is used for
tinned luncheon meat.

3.2 Beef

The hanging or maturing of beef at a chill tempaef 1°C (34°F) for
up to 14 days has the effect of increasing tendsriaed flavour. This
hanging process is essential as animals are gbnslalghtered around
the age of 18 months, and the beef can be tough.

Large quantities of beef are prepared as chilledel®ss prime cuts,
vacuum packed in film. This process has the follmyvadvantages: it
extends the storage life of the cuts. The cuts lmweed and fully
trimmed thus reducing labour costs and storageespac

It is essential to store and handle vacuum packeat correctly. Storage
temperature should be 0°C (32°F) with the cartbiescbrrect way up so
that the drips cannot stain the fatty surface. Adyairculation of air
should be allowed between cartons.

When required for use, the vacuum film should begbured in order to
drain away any blood before the film is removed. @pening the film a
slight odour is usually discernible, but this slibglickly disappear on
exposure to the air. The vacuum packed beef hasep gkd colour, but
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when the film is broken the colour should changeit® normal
characteristic red within 20-30 minutes. Once flma fs punctured the
meat should be used as soon as possible.

Quality

i.
il.
ili.
V.
V.
Vi.

Vil.
viii.

3.3

Lean meat should be bright red, with small fleckswvbite fat
(marbled).

The fat should be firm, brittle in texture, creamfiite in colour
and odourless.

Meat of traceable origin is best.

The flesh of veal should be pale pink, firm, ndt so flabby.

Cut surfaces must not be dry, but moist.

Bones in young animals should be pinkish white,opsrand
with a small amount of blood in their structure

The kidney ought to be firm and well covered wi f

Welfare veal comes from calves that are looselynpén
Consequently, the colour of the meat is a deepadesiof
pink.

Pork

Lean flesh of pork should be pale pink.
The fat should be white, firm, smooth-and not egies
Bones must be small, fine and pinkish.
The skin, or rind, ought to be smooth.

3.3.1 Boars

Boars are wild or un-castrated male pigs. The rakabars is available
from special farms. It is better to obtain good lgyaanimals from
suppliers using as near as possible 100% pure ingestbck. Animals
that are free to roam and forage for food have emtetter flavour than
farm reared ones that have been penned and fednafsiare best
between 12-18 months old weighing 70-75 kg on thef.nSlaughtering
is best done during late summer when the fat conienlower.
Recommended hanging time is between 7-10 days taimaerature
between 1 and 4°C. Marinating greatly improvestédste and texture of
boar meat before cooking.

3.3.2 Bacon

Bacon is the cured flesh of a pig (60-75 kg (120-1%) dead weight)
often specifically reared for bacon because itspshand size yield
economic bacon joints.
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The curing process consists of salting either bgrna method and
smoking, or by soaking in brine followed by smoking

Un-smoked bacon is brine cured but not smokedastd milder flavour
but does not keep as smoked bacon.
I.  There should be no sign of stickiness.

ii. There must be no unpleasant smell.

iii.  The rind should be thin, smooth and free from wiesk

iv. The fat ought to be white, smooth and not excessive

proportion to the lean.
v. The lean meat of bacon should be deep pink in caad firm.

3.4 Hams

Lamb and mutton
I. Lamb is generally meat from animals under one pé&hr mutton
is the term for older animals.
ii.  The carcass should be compact and evenly fleshed.
iii.  The lean flesh of lamb ought to be firm and of @aging dull red
colour and of a fine texture or grain.
iv.  The fat should be evenly distributed, hard, brittleky and
clear white in colour.
v. The bones should be porous in young animals.
vi. The factors influencing lamb composition, qualitydavalue
are essentially similar to those previously desctifor beef.

3.5 Offal and Other Edible Parts of the Carcass

Offal is the name given to the edible parts takemfthe inside of the
carcass: liver, kidney, heart and sweetbread. Tripains, oxtail,
tongue and head are sometimes included under dms. tFresh offal
(unfrozen) should be purchased as required andbeamefrigerated
under hygienic conditions at a temperature of -{3C°F), at relative
humidity of 90% for up to seven days. Frozen ddfaduld be kept frozen
until required.

3.5.1 Tripe

Tripe is the stomach lining or white muscle of beaftle. Honeycomb
tripe is from the second compartment of the stonaawhconsidered the
best. Smooth tripe is the first compartment of skmmach, and is not
considered to be as good as honeycomb tripe. Stigep darker in

colour, is obtainable in some areas. Tripe maydiedb or braised.
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3.5.2 Oxtail

Oxtails should be (11/2 — 13/4kg) (3-51b), lean avith no signs of
stickiness. They are usually braised or used fop.so

3.5.3 Suet

Beef suet should be creamy white, brittle and dirys used for suet
paste. Other fat should be fresh and not stickyet Sund fat may be
rendered down for dripping.

3.5.4 Bones

Bones must be fresh, not sticky; they are usedstiock, which is the
base for soups and sauces.

3.5.5 Liver

Calves' liver is the most expensive and is consti¢hhe best in terms of
tenderness and delicacy of flavour and colour.

Lamb's liver is mild in flavour, tender and lightc¢olour.

Ox or beef liver is the cheapest and if taken faomolder animal can be
coarse in texture and strong in flavour.

Pig's liver is full flavoured and used in many pageipes.

Quality
i. Liver should appear fresh and have an
attractive colour.
ii. It must not be dry or contain tubers.
li. It should be smooth in texture.

Food Value

Liver is valuable as a protective food; it consistainly of protein and
contains useful amounts of vitamin A and iron.

3.5.6 Kidney

Lamb's kidney is light in colour, delicate in flawoand is ideal for
grilling and frying.
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Calf's kidney is light in colour, delicate in flawoand can be used in a
wide variety of dishes. Ox kidney is dark in colostrong in flavour and
is generally used mixed with beef, for steak a &dpie or pudding.

Pig's kidney is smooth, long and flat by comparigaim sheep's kidney;
it has a strong flavor

Quality
i.  Ox kidney should be fresh and deep red in colour.
ii. Lamb's kidney should be covered in fat which is oeed just
before use; the fat should be crisp and the kigneigt.

Food Value
The food value of kidney is similar to liver, i.eontaining vitamin A
and iron.

3.5.7 Hearts

Ox or beef hearts are the largest used for cooKirieey are dark
coloured, solid and tend to be dry and tough.

Calf's heart, coming from a younger animal, is tgghin colour and
tenderer.

Lamb's heart is smaller and lighter and is normsdigved whole. Larger
hearts are normally sliced before serving.

Quality
Hearts should not be too fatty and should not ¢orttao many tubes.
When cut they should be moist.

Food Value
They have high protein content and are valuablegfowth and repair
of the body.

3.5.8 Tongue

i.  Tongues must be fresh.
ii.  They should not have an excessive amount of wadtieearoot
end.
iii.  Oxtongues may be used fresh or salted.
Ilv. Sheep's tongues are used unsalted.
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3.5.9 Sweetbreads

Sweetbread is the name given to two glands, otfeeipancreas and is
undoubtedly the best as it is round flat and plurtiye other is the
elongated sausage-shaped thymus gland.

Quiality
Sweetbread should be fleshy, large and creamy whielour.

Food Value
Sweetbreads are valuable foods, particularly fepital diets. They are
very easily digested and useful for building bodgues.

3.6 Meat Substitutes

3.6.1 Textured Vegetable Protein (TVP)

This is a meat substitute manufactured from praderived from wheat,

oats, cotton-seed, soya bean and other sourcesndinesource of TVP

is the soya bean, due to its high protein confBvP is used chiefly as a
meat extender, varying from 10-60% replacementregif meat. Some
caterers on very tight budgets make use of itjtsunain use is in food

manufacturing. By partially replacing the meat @rtain dishes, such as
casseroles, stews, pies, pasties, sausage rotfungers, meat loaf and
pate, it is possible to reduce costs, provide totriand serve food

acceptable in appearance.

3.6.2 Myco-Protein

A meat substitute is being produced from a planicivhs a distant
relative of the mushroom. This myco-protein corggimotein and fibre
and is the result of a fermentation process sintdathe way yogurt is
made. It may be used as an alternative to chickerbezf or in
vegetarian dishes.

3.6.3 Quorn
Quorn is the brand name of Rank Hovis McDougalfgarprotein,

produced by fermentation process from a plant whiclka distant
relative of the mushroom (fungi).

3.7  Poultry

Poultry is the name given to domestic birds spBciaded to be eaten
and for their eggs.
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Season
Owing to present-day methods of poultry breedind growing, poultry
is available all the year round either chilled razen.

Food Value

The flesh of poultry is more easily digested thzat bf butchers’ meat. It
contains protein therefore useful for building aegairing body tissues
and providing heat and energy. Fat content is lagl eontains a high
percentage of unsaturated acids.

Storage

Fresh poultry must be hung by the legs under chilenditions; the
innards are removed as soon as possible afterrgkzug

Frozen birds must be kept in a deep-freeze caltiaktw -5°C until
required. To reduce food poisoning, it is esseritiat frozen birds be
completely thawed, preferably in a refrigerator doef being cooked.
Chilled birds should be kept between 3°C and 5°C.

Quality
i. The feet and bills should be bright yellow.
ii.  The upper bill should break easily.
iii. The web feet must be easy to tear. Ducks and geesebe
roasted or braised.

3.7.1 Turkey

Quality
i.  The breast should be large, the skin undamageevahado signs
of stickiness.
ii.  The legs of young birds are black and smooth; det Supple
with a short spur.
iii.  Asthe bird ages the legs turn reddish grey andrbecscaly. The
feet become hard.

Turkeys are usually roasted and served hot or deickey meat is also
used for a variety of dishes.

3.7.2 Guinea Fowl

When plucked this grey-and-white feathered birdsemgble a chicken
with darker flesh. The young birds are known asabgu

The quality points relating to chicken apply torgea fowl.
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3.7.3 Pigeon

Pigeon should be plump, the flesh mauve-red inuwobdnd the claws
pinkish. Tame pigeons are smaller than wood pigesqgsabs are young
specially reared pigeons.

3.7.4 Peacock

Peacock has a light, gamey flavour, similar to gaifowl and should
be treated like a well exercised turkey.

3.7.5 Ostrich

Ostrich is usually sold as a fillet (taken from theyh) or leg steak. The
neck or offal is also available and is cheapeis loften compared to
beef, but it has a slightly coarser texture wigsléat and cholesterol.

3.8 Game

Game is the name given to certain wild birds antnals which are
eaten; there are two kinds of game:

I. Feathered

ii. Furred.

3.8.1 Food Value

As it is less fatty than poultry or meat, gameasily digested, with the
exception of water fowl, which has oily flesh. Garnse useful for
building and repairing body tissues and for energy.

3.8.2 Storage

i.  Hanging is essential for all game. It drains tleslfl of blood
and begins the process of disintegration whichtad to make
the flesh soft and edible, and also to developfiav

ii.  The hanging time is determined by the type, coadiéind age of
the game and the storage temperature.

iii.  Old birds need to hang for a longer time than yobinds.
iv.  Game birds are not plucked or drawn before hanging.

v. Venison and hare are hung with the skin on.

vi. Game must be hung in a well-ventilated, dry, cdloresoom;
this need not be refrigerated.
vii.  Game birds should be hung by the neck with thedean.
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3.9 Venison

Venison is the flesh from any member of the desrilfawhich includes
elk, moose, reindeer, caribou and antelope. Red nheat is a dark,
blood-red colour; the flesh of the roe deer is paled the fallow deer is
considered to have the best flavour.

Meat from animals over 18 months in age tends ttobgh and dry and
is usually marinated to counteract this. Young asmp to 18 months
produce delicate, tender meat which does not requoarinating.

Venison contains 207 calories per 100g and youngswe has only
about 6% fat (compared to beef, lamb and pork at®09% fat). It has
the highest protein content of the major meats.

Venison is very suitable for a low-cholesterol dicause the fat is
mainly poly unsaturated. The carcass has littlamtscular fat; the lean
meat contains only low levels of marbling fat. dsishould be well
fleshed and a dark brownish red colour. Venisomsgally roasted or
braised in joints, served hot or cold with a pepfseveet type sauce.
Small cuts may be fried and served in a varietyays.

3.10 Other Meats

1. Alligator: Has a white meat, with a veal-like texture and a
shellfish-like flavour.

2. Bison:Should be treated like a gamey, well-hung versiobeef.
However, it needs to be cooked quickly and served rare| or{Deleted: However.t
medium rare.

3. Camel:ls available as fillet, steak of diced. It comesfriozen
from Africa.

4. Crocodile: Has a firm-textured, light-coloured meat with a

delicate fishy taste, similar to monkfish, that @ibs other
flavours well. It is surprisingly fatty.

5. Kangaroois similar to venison in flavour. It has a fine-med
meat which, once cooked is likened in texture werliand is best
served rare or medium rare.

6. Kid: Usually comes from goats bred for their milk. T&euth

African Boer goat, bred for its meat, has a rickt gelicate
flavour with very little fat.
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7. Kudu: Is a breed of wild African antelope that is culled a
controlled way. They are very large and the meataatronger
flavour than wild venison. It needs to be tendetibg marinating
and cooking.

Hare and Rabbit

The ears of hares and rabbits should tear easilpld hares the lip is
more pronounced than in young animals. The ralsbitistinguished
from the hare by shorter ears, feet and body.

Hare may be cooked as a red wine stew called juggesland the saddle
can be roasted.

Birds
i.  The beak should break easily.
ii.  The breast plumage should be soft.

iii.  The breast should be plump.

iv.  Quill feathers should be pointed not rounded.
v. The legs should be smooth.

Pheasant

This is one of the most common game birds. Averagight is (11/2-2
kg (2-4 1b). Young birds have a pliable breast beme soft pliable feet.
Hang for five to eight days. Used for roasting,idira or pot roasting.

Partridge

The most common varieties are the grey legged hadred legged
partridges Average weight is 200-400 (1/2-1 Ib). Hang farethto five - { Deleted: patridge

days. Used for roasting or braising.

Grouse

A famous and popular game bird is the red grousera@ge weight is
300g (12 0z). Young birds have pointed wings anthded soft spurs.
Hang for five to seven days. Used for roasting.

Snipe

Weight is about 100g (40z). Hang for three to fdays. The heads and
neck are skinned, the eyes removed; birds are titussed with their
own beaks. When drawing the birds only the gizzgad, bladder and
intestines are removed. The birds are then roastdd the liver and
heart left inside.

Woodcock

This is a small bird with long thin beaks. Averageight is 200-300g
(8-120z). Prepare as for snipe and usually roasted.

76



HCM 304 MODULE 2

Quail
Small birds weighing 50-75g (2-3 0z) produced amfg usually packed
in boxes of 12. Quails are not hung. They are hsuadsted or braised.

Wild Duck
Wild duck include mallard and widgeon. Average wWeig 1-11/2kg (2-
3 Ib). Hang for one or two days. Usually roastetdraised.

SELF-ASSESSMENT EXERCISE

i.  Why do you hang meat after slaughter?
ii.  Mention four ways by which you can preserve meat.
iii.  What quality do you consider when choosing (i) Hi(i@ tongue
(i) hearts (iv) bacon (v) turkey?
iv.  What are the salient points in the storage of game

4.0 CONCLUSION

Meat, poultry and game provide high quality protieinmost people. It
is therefore important to pay attention to theialify when selecting
them for use.

5.0 SUMMARY

The list of meat and poultry available to the cates by no means

exhaustive. They make very good sources of pra@athvitamins. The

period of ageing or maturation increases the teredsr and flavour of

meat. Meat is best stored between 1 at@ &nd can be preserved by
salting, chilling, roasting, freezing and cannitigis best to purchase

meat of traceable origin.

Lamb is meat from animals under one year while onutefers to older
animals. Venison (flesh from any member of the deerily) is very
suitable for low cholesterol diet because it camgaimainly poly
unsaturated fat. Ageing is essential for all garaeabise it makes the
flesh soft and edible and improves flavour.

6.0 TUTOR -MARKED ASSIGNMENT
Highlight five principles of storing meat.

Identify four good qualities of pork.
Describe Textured Vegetable Protein (TVP).

‘.00!\’!—‘

«|-- T Formatted: Indent: Left: 0.5", No bullets or
numbering
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Pork

Ham

Kidney

Boar

Beef Parts
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}/Ieat Substitute

Poultry

Pigeon

' Peacock

Venison

Elk Antelope

Other Meats

w‘

Alligator Bison

Crocodile Kangaroo

Partridge l Grouse
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1.0 INTRODUCTION

In unit 1, we discussed about food commodities hikeat, poultry and
game. In this unit, we shall learn about how t@sklstore and preserve
different types of fish. Fish have formed a largeportion of our food
because of their abundance and relative ease wéstang.

2.0 OBJECTIVES

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

o identify different varieties of fish
o describe the different methods of purchasing fish
o explain how to select, store and preserve fish.

3.0 MAIN CONTENT

3.1 Fish

Fishes are valuable, not only because they are goortes of protein,
but because they are suitable for all types of meand can be cooked
and presented in a wide variety of ways. The rasfgiifferent types of

fish of varying textures, taste and appearancendéspensable to the
creative caterer.

3.1.1 Food Value of Fish

Fish is as useful a source of animal protein as.niéw oily fish, such
as sardines, mackerékerrings and salmon contain vitamins A and D in
their flesh; in white fish, such as halibut and cttese vitamins are
present in the liver. Since all fish contains pirotdt is a good body
(building food and oily fish is useful for energgdhas a protective food
because of its vitamins.

The bones of sardines, whitebait and tinned salmdrich can be
eaten, provide calcium and phosphorus. Owing tdaittscontent oily
fish is not as digestible as white fish and isswtable for invalids.

3. 1.2 Purchasing Unit

Fresh fish is bought by the kilogram, by the numdtsiefillets or whole

fish of the weight that is required. For examplekd (66 1b) of salmon
could be ordered as 2 x 15 kg (33 1b), 3 x 10 &1®) or 6 x S kg (11
1b). Frozen fish can be purchased in 15 kg (33bldpks. Fish may be
bought on the bone or filleted in steaks or supreffiee approximate
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loss from boning and waste is 50% for flat fish%&@r round fish.)

Fillets of plaice and sole can be purchased acogridi weight. They are
graded from 45g (11/2 oz) to 180g (60z) per filed go up in weight
by 159 (1/20z).

3.1.3 Storage

I. Fresh fish are stored in a fish-box containing icea separate
refrigerator or part of a refrigerator used only fish at a
temperature of 1-2°C (34-36°F).

il. The temperature must be maintained just above ifrggzoint.
Frozen fish must be stored in a deep-freeze caboret
compartment at -18°C (0°F).

iii. Smoked fish should be kept in a refrigerator.

3.2 Types of fish

I. Oily fish - round in shape (herring, mackerel, saihn

i. White fish - round (cod, whitingand hakg or flat (plaice, sole,| - - { Deleted: hake

turbot).
iii. Shellfish and cephalopods.

3.2.1 Oily Fish

Anchovies

Anchovies are small round fish used mainly tinnethis country; they
are supplied in 60g and 390 g tins. They are étlednd packed in olil.
They are used for making anchovy butter and ancheawyce, for
garnishing dishes and for savouries, snacks aadsal

3.2.1.2 Common Eel
Eels live in fresh water and are also farmed amdgraw up to 1m (39

in) in length. Eels must be kept alive until thestl minute before
cooking and they are generally used in fish stews.

3.2.1.3 Conger Eel
The conger eel is a dark grey sea-fish with whash which grows up

to 3 m (10ft) in length. It may be used in the samsy as eels, or it
may be smoked.
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3.2.1.4 Herring

Fresh herrings are used for breakfast and lunchusethey may be
grilled, fried or soused. Kippers (which are spbglted, dried) and
smoked herrings are served for breakfast and alsosavoury. Average
weight is 250 g (90z). King Fish come from the Splamackerel family
with orangey, pink coloured flesh.

3.2.1.5 Mackerel

Mackerel are grilled; shallow fried, smoked or sjsand may be used
on breakfast and lunch menus. They must be used frecause the flesh
deteriorates very quickly. Average weight is 36@2pz).

3.2.1.6 Pilchards

These are mature sardines and can grow up to 24@imn). They have a
good distinctive flavour and are best grilled okdxdh

3.2.1.7 Salmon

Salmon is perhaps the most famous river fish. Asmerable number
are imported from Scandinavia, Canada, Germanyapdn. Apart from
using it fresh, salmon is tinned or smoked. WhesHy it is used in a
wide variety of dishes.

3.2.1.8 Salmon Trout (Sea Trout)

Salmon trout is a sea fish similar in appearancgatmon, but smaller,
and they are used in a similar way. Average weitft2kg (3-4 Ib).

3.2.1.9 Sardines

Sardines are small fishes of the pilchard familyciwrare usually tinned
and used for hors-d'oeuvre, sandwiches and aarga¥resh sardines are
also available and may be cooked by grilling oinfyy

3.2.1.10 Sprats

Sprats are small fish fried whole and are also ®da@nd served as hors-
d'oeuvre, sandwiches and as a savory.
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3.2.1.11 Trout

Trout live in rivers and lakes and can be cultidaten trout farms.
Trout may be poached and served grilled or shafltoed, and may
also be smoked and served as hors d'oeuvre. Averggét is 200 g
(702).

3.2.1.12 Tuna
Tuna has dark reddish-brown flesh which when cookgds to a
lighter colour. It has a thin texture and a milavibur. If overcooked it

dries out and is best cooked medium rare. It isl figsh for a variety of
dishes or tinned in oil and used mainly in horsdioe and salads.

3.2.1.13 Whitebait

Whitebaits are the fry or young of herring, 2-4 ¢frHin) long, and
they are usually deep fried.

3.3 White Flat Fish

3.3.1 Brill

Brill is a large flat fish which is sometimes coséd with turbot. Brill is
oval in shape; the mottled brown skin is smoottwithall scales. It can
be distinguished from turbot by its lesser breadtproportion to length;
average weight, 3-4 kg (7-9 Ib). It is usually sshun the same way as
turbot.

3.3.2 Dab

Dab is an oval-bodied fish with sandy brown uppkin sand green
freckles. Usual size is 20-30 cm (8-10 in). It bgsdeasant flavour when
fresh, and may be cooked by all methods.

3.3.3 Flounder

This is oval, with dull brown upper skin (or sonme¢is dull green with
orange freckles). Usual size is 30cm (12in). Flsshather watery and
lacks flavour, needing good seasoning. It can lo&ed by all methods.

3.3.4 Halibut

Halibut is a long and narrow fish, brown, with sodaker mottling on
the upper side; it can be 3m (10ft) in length arelglv 150kg (330Ib).
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Halibut is much valued for its flavour. It can beaghed, boiled, grilled
or shallow fried. It can also be smoked.
3.3.5 Megrim

Megrim has a very long slender body, sandy-browiouwrowith dark
blotches. Usual size is 20-30cm (8-12in). It haso#t flesh and not so
good flavour, so needs good flavouring. It is besad crumbed and
shallow-fried.

3.3.6 Plaice

Plaice are oval in shape, with dark brown colouang orange spots on
the upper side, used on all types of menus; theyswmally deep fried or
grilled. Average weight is 360-450g (120z-lIb).

3.3.7 Skate

Skate, a member of the ray family, is a very Idigje and only the wings
are used. It is usually served on the bone anéreggtbhached shallow or
deep fried or cooked in a court-bouillon and semét black butter.

3.3.8 Sole

Sole is considered to be the best of the flat fl$te quality of the Dover
sole is well known to be excellent. Soles are cdokg poaching,
grilling or frying. They are served whole or filket and garnished in a
great many ways.

3.3.9 Lemon Sole

This is related to Dover sole, but is broader iapgh and its upper skin is
warm, yellowy brown and mottled with darker brovthcan weigh up to
600g (1 Ib 5 0z), and may be cooked by all methods.

3.3.10 Turbot

Turbot has no scales and is roughly diamond in eshéphas knobs
known as tubercules on the dark skin. In proportorits length it is
wider than brill; 3,- 4 kg (8-9 Ib) is the average weight. Turbot may b
cooked whole, filleted or cut into portions on thene. It may be boiled,
poached, grilled or shallow fried.
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3.3.11 Witch

This is similar in appearance and weight to lemofe,swith sandy-
brown upper skin. It is best fried, poached, giike steamed.

3.4 Round Fish

34.1 Baracuda

A game fish with reddish flesh which when cookeahsupastel white. A
mild flavoured fish but cooked as a supreme with gkin left on to
prevent drying out.

3.4.2 Bass

Bass have silvery grey backs and white bellies;llsorees may have
black spots. They have an excellent flavour, withitey lean, soft flesh
(which must be very fresh). Bass can be steameatheal, stuffed and
baked, or grilled in steaks. Usual length is 30&nft) but they can grow
to 60cm (2ft).

3.4.3 Bream

Sea bream is a short, oval-bodied, plump, reddssh Wwith large scales
and a dark patch behind the head. It is used oryress expensive
menus; it is usually filleted and deep fried, auffgd and baked, but
other methods of cooking are employed. Average lieiy2-1 kg (1-2
Ib); size 28-30cm (11-12in). Bream are caught fresfarmed.

3.4.4 Carp

This is a fresh water fish, usually farmed. Thelilés white with a good
flavour, and is best poached in fillets or stufiatl baked. The usual
size is 1-2 kg (2-41b).

3.4.5 Cod

Cod varies in colour but is mostly greenish, brahnor olive grey. It

can measure up td/dm (5ft) in length. Cod is cut into steaks or fitet

and cut into portions; it can be deep or shallaedfior poached. Small
cod are known as codling. Average weight of cailfs-3%, kg (8-81b).
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3.4.6 Coley (Saith, Coalfish, Blackjack)

Coley is dark greenish-brown or blackish in colduut the flesh turns
white when cooked. It has a coarse texture andyaadd not so
distinctive flavour, so is best for mixed fish sgewoups or pies. Size is
40-80 cm (16-31 in).

3.4.7 Dogfish (Huss, Flake, Rigg)

These are slender, elongated small sharks. Théooyn-white or pink
flesh is versatile, and is usually shallow or déegd. It has a good
flavour when very fresh. Length is usually 60cm {8¥%and weight is
Y4 kg (22 b).

3.4.8 Grey Mullet

This has a scaly streamlined body, which is grésesior blue-green.
Deep-sea or off-shore mullet has a fine flavouthviirm, moist flesh. It
may be stuffed and baked or grilled in steaks. Spewple believe that
flavour is improved if the fish is kept in a refeigator for two to three
days, without being cleaned. Length is usually al3@em (1 ft); weight
500g (1 Ib 202).

3.4.9 Grouper

There are different types of grouper. brown spottgadlden
strawberry, red speckled. Grouper have a light ipmKlesh that
cooks to a greyish-white with a pleasant mild flarvo

3.4.10 Gudgeon

Gudgeon are small fish found in Continental laked avers. They may
be deep fried whole. On menus in this country tmen€h termen
goujonrefers to other fish such as sole or turbot, ctd pieces the size
of gudgeon.

3.4.11 Gurnard

Itis a large family of tasty fish with many culiyauses.

3.4.12 Haddock

Haddock is distinguished from cod by the thumb n@arkhe side and by

the lighter colour. Every method of cooking is able for haddock, and
it appears on all kinds of menus. Apart from fréslddock, smoked
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haddock may be served for breakfast, lunch and fsavoury. Average
weight is 1/2-2kg (1-4 1b).

3.4.13 Hake

Owing to overfishing, hake is not plentiful. It isually poached and is
easy to digest. The flesh is very white and oflecat flavour.

3.4.14 John Dory

John Dory has a thin distinctive body, flatteneshfrside to side, which
is sandy beige in colour and tinged with yellowthaa blue silver grey
belly. There is a blotch on each side referreégd 'thumbprint of St
Peter'. It has very tough sharp spikes. The flav@wonsidered superb,
and the fish may be cooked by all methods but $¢ peached, baked or
steamed. The large bony head accounts for twosthifdthe weight.
Usual size is 36¢cm (14 in).

3.4.15 Ling

This is the largest member of the cod family, asmanottled brown or
green with a bronze sheen; the fins have white £dgee can be up to
90cm (3ft). Ling has a good flavour and texture angdenerally used in
fillets or cutlets, as for cod.

3.4.16 Monkfish

Monkfish has a huge flattened head, with a norisal$haped tail. It is
brown with dark blotches. The tail can be up tod86ft); weight 1-10
kg (2-22Ib). It may be cooked by all methods, armdai firm, close
textured white fish with excellent flavour.

3.4.17 Pike
Pike has a long body usually 60cm (2ft) which igegpish-brown,

flecked with lighter green, with long toothy jawishe traditional fish for
guenelles, it may also be braised or steamed.

3.4.18 Perch

Perch has a deep body, marked with about five styadertical bars,
and the fins are vivid orange or red. Usual siz&5830cm (6-12m).
It is generally considered to have an excellentdila, and may be
shallow-fried, grilled, baked, braised or steamed.
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3.4.19 Pollack/Pollock

This is a member of the cod family, and has a sinshape and variable
colours. Its usual size is 45 cm (18 in). It isedrihan cod, and can be
poached, shallow fried or used for soups and stews.

e T Deleted: |
3.4.20 Redfish :

This is bright red or orange-red, with a rosy belhd dusky gills. Usual
size is 45 cm (18 in). It may be poached, bakeased in soups.

3.4.21 Red Gurnard (Grey and Yellow Gurnard May al®
be Available)

This has a large 'mail-checked’, tapering body wigny spiky fins.
Usual size is 20-30 cm (8-12 in). It is good foeves, braising and
baking.

3.4.22 Red Mullet

Red mullet is on occasion cooked with the livet laf as it is thought
that they help to impart a better flavour to thehfi Mullet may be
filleted or cooked whole, and the average weigl¥66g (120z).

3.4.23 Rockfish

Rockfish is the fishmonger's term applied to chtfoalfish, dogfish,
conger eel, etc., after cleaning and skinnings lisually deep fried in
batter.

3.4.24 Shark
The porbeagle shark, mako or hammerhead is thetygesst It is bluish-
grey above with a white belly and matt skin. Sizeup to 3m (10ft). It

may be cooked by all methods, but grilling in steak as kebabs is
particularly suitable.

3.4.25 Smelt
Smelts are small fish found in river estuaries iamgorted from Holland;

they are usually deep fried or grilled. When gdlléney are split open.
The weight of a smelt is from 60 to 90 g (2-3 0z).
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3.4.26 Snapper

There are several kinds of snapper all of whichlarghtly coloured.
Deep red or medium sized ones give the best flav®oapper may be
steamed, fried, grilled, baked or smoked.

| B [ Deleted: |
Y Ll -1 1-[

3.4.27 Swordfish

Swordfish is popularly grilled, barbecued, roasteghallow fried.

3.4.28 Whiting

Whiting are very easy to digest and they are tleeefsuitable for
cookery for invalids. They may be poached, grilleddeep fried and
used in the making of fish stuffing. Average weigh860 g (1202z).

3.4.29 Wrasse

Fish of variable colours but usually tinged withl @nd blue, covered in
white and green spots. Wrasse has a variety afiamliuses and can be
baked and steamed.

3.5 Shellfish

Shellfish are of two types:
i.  Crustaceans (lobster, crabs)
ii.  Molluscs (oysters, mussels)

3.5.1 Crabs

They are used for hors d'oeuvre, cocktails, salattessed crabs,
sandwiches and bouchees. Soft-shelled crabs a@r gatheir entirety.
They are considered to have an excellent flavodr raay be deep or
shallow fried or grilled.

Shellfish is a good body-building food. As the Hes coarse and
therefore indigestible, a little vinegar may bedig® cooking to soften
the fibres.

3.5.2 Crawfish

Crawfish are like large lobsters without claws, lith long antennae.

They are brick red in colour when cooked. Owingtlteir size and
appearance they are used mostly on cold buffetshieytcan be served
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hot. Menu example includes langougiarisienne (dressed crawfish
Paris-style).

3.5.3 Crayfish

Crayfish are a type of small fresh-water lobsteedudor salads,
garnishing cold buffet dishes and for recipes udoigster. They are
dark brown or grey, turning pink when cooked. Agaaize is 8cm (3
in).

3.5.4 Lobster

Lobsters are served cold in cocktails, hors-d’ oeusalads, sandwiches

and on buffets. They are used hot for soup, gridedl served in
numerous dishes with various sauces.

3.5.5 Prawns
Prawns are larger than shrimps; they may be useddmishing and
decorating fish dishes, for cocktails, canapéfdsalhors d’oeuvre and

for dishes such as curried prawns. Prawns arepalpalar served cold
with a mayonnaise type sauce.

3.5.6 Scampi, Dublin Bay Prawn

Scampi are found in the Mediterranean. These stteliesemble small
lobsters about 30 cm (8 in long and only the tedkHli is used for a
variety of fish dishes garnishing and salads.

3.5.7 Shrimps

Shrimps are used for garnishes, decorating fidhegiscocktails, sauces,
salads hors d’oeuvre potted shrimps/omelets saa®uri

3.6 Molluscs
3.6.1 Clams
There are many varieties the soft or long neck ckmh as razor
Ipswich and small hard-shell clams such as chemgst can be eaten

raw. Large clams can be steamed, fried or griled use for soups
(chowders) and sauce.
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3.6.2 Cockles

These are enclosed in pretty cream-coloured shé&tcm (1-1%% in).

Cockles are soaked in salt water to purge and stemmed or boiled.
They may be used in soups, salads and fish dishesgrved as dish by
themselves.

| ,{Deleted:'ﬂ
. |

3.6.3 Mussels !

Mussels are extensively cultivated on wooden hsrdle the sea,
producing tender/delicately flavoured plump fisBritish mussels are

mussels are plumper. All vary in quality from s@aso season.

Mussels are kept in boxes covered with a damp aadkstored in a cold
room. They may be served hot or cold or as a glarni

3.6.4 Oysters

Since the majority of oysters are eaten raw itsseatial that they are
thoroughly cleansed before the hotel and restaueaeive them.

3.6.5 Scallops
Great scallops are up to 15cm (6 in) in size; Besllsps up to 8cm (3

in); Queen Scallops are small-cockle-sized, and as® known as
‘queenies’ scallops may be steamed, poached,drigdlled.

3.6.6 Sea-Urchin or Sea Hedgehog

They have spine-covered spherical shells. Onlyottamge and yellow
roe is eaten, either raw out of the shell or rerdowéh a teaspoon and
used in soups, scrambled eggs. 10 to 20 urchinsder@pproximately
200g (7 0z) roe.

3.6.7 Winkles

Winkles are small sea snails with a delicious flavarhey may be

boiled for three minutes and served with garlictdrubr on a dish of
assorted shellfish.
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3.7 Cephalopods and Fish Offal

3.7.1 Cuttlefish

They are usually dark with attractive pale striped the size can be up - - { Formatted: Right: 004" |
to 24cm (10 in). They are available all year rou@ittlefish are
prepared like squid and may be stewed or gentledyi - { Deleted: 1

1

3.7.2 Octopus

Octopus is available all year by number and weightge species are
tough and need to be tenderised; they are therammepms for squid.
Small octopus can be boiled, then cut up for ggllior frying. When

stewing, a long cooking time is needed.

3.7.3 Squid

The common squid has mottled skin and white flegb,tentacles, eight
arms and flap-like fins. Usual size is 15-30cm @R). Careful, correct
preparation is important if the fish is to be tendemay be stir-fried,
fried, baked, grilled or braised.

SELF-ASSESSMENT EXERCISE

Visit a fish farm and fish shop in your localitycaidentify the varieties
of fish available.

4.0 CONCLUSION

We have different varieties of fish available aby round. The versatile
caterer can use them to achieve a wide range ofisnen

5.0 SUMMARY

This unit highlighted the different kinds of fiskalable and how to
make good selections for a wide variety of dishes.

6.0 TUTOR — MARKED ASSIGNMENT

1. Giving five examples each, differentiate betweenftilowing:
(i) oily fish (ii) white flat fish (iii) round fish
2. Shellfish are of two types, identify them and gilve examples

of each (include the different types of dishes theyused in).

< - -~ 7| Formatted: Indent: Left:
0.49", No bullets or
numbering
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7.0 REFERENCE/FURTHER READING

ed.). London: Bookpower.

Typesqaf Fish J|//{Deleted: o]

Oily Fish

[
I

}
M

{

My

Anchovies Eel Atlantic Herring

Trout

White Flat Fish

Flounder Plaice

Lemon Sole
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ROUND FISH

Coley Mullet h Grouper Haddock

{

e <

Pollack Shark Smelt Swordfish

Shellfish

Lobster

Crabs

Molluscs
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Sea Urchin Common Periwinkle

CephalopodgndFish Offal | - - { Deleted: And
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UNIT 3 VEGETABLES AND FRUITS
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1.0 INTRODUCTION

In unit 2, we discussed different types of fish.this unit you shall
learn about the different types of vegetables auiisfand how they
can be used, stored and preserved. Fresh vegetadesuits are
important foods both from an economic and nutrgilopoint of
view.
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2.0 OBJECTIVES

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

o classify vegetables and fruits
. state the uses of a variety of vegetables andsfruit
o discuss the food value of fruits and their uses.
3.0 MAIN CONTENT
3.1 Types of Vegetables
Roots Tubers Bulbs Leafy Roots and
Stems
Beetroot Cassava Celery Chicory Thai beans
Carrots Jerusalem Garlic Chinese leaves Fallow wax
artichokes beans
Celeriac Potatoes Leeks Corn salad Fiddle coke
Fern
Ginger Sweet potatoes  Onions Fluted Pumpldalm Hearts
leaves
Horseradish Yams Shallots Kuka leaves Water
Chestnuts
Parsnips Spring Lagos Samphire
onions Bologi/Water leaf
Radish Lettuce
Salsify Mustard and cress
Scorzonera Radiccio
Swedes Sorrel
Tiger nut Spinach
Turnips Swiss chard
Watercress
Brassicas Pods and Fruiting Stems and Mushrooms
Seeds Shoots and Fungi
Broccoli Broad Aubergine/Egg Asparagus Ceps
beans plant
Brussels Butter or Courgette/Zucchini Cardoon  Chanterelles
lima
Beans
Cabbage Common Cucumber Celery Candy Caps
beans
Calabrese Runner Gourds Endive Morels
beans
Cauliflower Mange- Marrow Globe Mushrooms
tout artichokes
Curly kale Okra Peppers Sea kale
Spring Peas Pumpkin
greens
Peanut Squash
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Soya Tomatoes
beans

Sweet
corn

3.1.1 Food Value

i. Root vegetables: Useful in the diet because theyago starch
or sugar for energy, a small but valuable amounprotein,
some mineral salts and vitamins; also useful scuroé
cellulose and water.

ii. Green vegetables: No food is stored in the leaites only
produced there; therefore little protein or carkdriaye is found
in green vegetables; they are rich in mineral sattd vitamins,
particularly vitamin C and carotene; the greener tbaf the
larger the quantity of vitamin present; chief malesalts are
calcium and iron.

3.1.2 Preservation

i. Canning: Certain vegetables are preserved in tnchokes,
asparagus, carrots, celery, beans, peas (finsemgaptocessed),
tomatoes (whole, puree), mushrooms, truffles.

ii. Dehydration: Onions, carrots, potatoes and cabbagshredded
and quickly dried until they contain only 5% water.

iii.  Drying: The seeds of legumes (peas and beans)thavaoisture
content reduced to 10%.

iv.  Pickling: Onions and red cabbage are examples getables
preserved in spiced vinegar.

v.  Salting: French and runner beans may be slicecpeegkrved in
dry salt.

vi. Freezing: Many vegetables such as peas, beansitspspinach
and cauliflower are deep frozen.

3.2 Types of Vegetables
3.2.1 Roots

i. Beetroot: There are two main types, round and lasgd for
soups, salads and as a vegetable.

ii. Carrots: Grown in numerous Vvarieties and sizes;d use
extensively for soups, sauces, stocks, stews, satadl as a
vegetable.

iii.  Celeriac: Large, light-brown, celery-flavoured roaged in soups,
salads and as a vegetable. Horseradish - lond;Biglvn, narrow
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Vi.

Vil.

viii.

root, grated and used for horseradish sauce. Mdohg, white,
thick member of radish family, used for soups, dslar as a
vegetable. Parsnips - long, white root tapering fwoint; unique
nut-like flavour; used in soups, added to casssraled as a
vegetable (roasted, puree, etc.).

Radishes: Small summer variety, round or oval, ewith dips,
in salads or as a vegetable in white or cheeseesauc

Salsify: Also called oyster plant because of sintjjaof taste;
long, narrow root used in soups, salads and agetalae.
Scorzonera: Long, narrow root, slightly astringen flavour;
used in soups, salads and as a vegetable.

Swede: Large root with yellow flesh; generally used a
vegetable, mashed or parboiled and roasted; magdoed to
stews.

Turnip: Two main varieties, long and round; usedonps, stews
and as a vegetable.

3.2.2 Tubers

Vi.

Artichokes, Jerusalem: Potato-like tuber with atebisweet
flavour; used in soups, salads and as a vegetable.

Purple Congo: It is a blue potato. Truffle de Chiméeep purple
potato grown in France.

Turo: Eddo is of two basic varieties found in ticgdi areas. A
large barrel shaped tuber and a smaller varietychvig often
called ‘eddo of dashheen’. They are all a dark rgahg brown
with a shaggy skin, looking like a cross betwedreatroot and a
swede.

Potatoes: Many varieties are grown but all potatsiesuld be
sold by name (King Edward, Desiree, and Maris Bjpehis is

important as the caterer needs to know which vasedre best
suited for specific cooking purposes. The varioaseties fall into
four categories: floury, firm, waxy or salad potgp Jersey
Royals are specially grown, highly regarded nevajoas.

Sweet potatoes: Long tubers with purple or sandweld skins
and orange flesh; flavour is sweet and aromatiedusas a
vegetable (fried, pureed, creamed, candied) or nratdea sweet
pudding.

Yams: Similar to sweet potatoes, usually cylindricaften

knobby in shape; can be used in the same way & pomtoes.

3.2.3 Bulbs

Fennel: The bulb is the swollen leaf base and hasoaounced
flavour. Used raw in salads and cooked.
Garlic: An onion-like bulb with a papery skin insi@f which are
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small individually wrapped cloves; used extensivaly many
forms of cookery; garlic has a pungent distinctilavour and
should be used sparingly.

iii. Leeks: Summer leeks have long white stems, brigiergleaves
and a milder flavour than winter leeks; these hegtockier stem
and a stronger flavour; used extensively in stosksips, sauces,
stews, hors d'oeuvre and as a vegetable.

iv. ~ Onions: There are numerous varieties with differeakoured
skins and varying strengths; after salt, the ongoprobably the
most- used flavouring in cookery; can be used mosk every
type of food except sweet dishes.

v. Shallots: They have a similar but more refined dlavthan the
onion and are therefore more often used in tosdaskery.

vi.  Spring onions: - They are slim and tiny like mini& leeks; used
in soups, salads and Chinese and Japanese co8aamp looks
like a spring onion but is stronger.

3.2.4 Leafy

i.  Chicory: A lettuce with coarse, crisp leaves arsharp, bitter
taste in the outside leaves; inner leaves are milde

ii. Chinese leaves: Long white, densely packed leawbsanmild
flavour resembling celery; makes a good substitoitdettuce
and can be boiled, braised or stir-fried as a \sget

iii. Corn salad: Sometimes called lamb's lettuce; srteaider, dark
leaves with a tangy nutty taste.

iv. Culaboo: These are leaves of the tero plant, poisonf eaten
raw, but widely used in Asian and Caribbean coakery

v. Lettuce: Many varieties: cabbage, cos, little gemberg, oakleaf,
Webbs; used chiefly for salads, or used as a wngpfar other
foods, e.g. fish fillets.

vi.  Mustard and cress: Embryonic leaves of mustardganden cress
with a sharp warm flavour; used mainly in, or agaanish to,
sandwiches and salads.

vii. Nettles brache: Once cooked the sting disappedrsul® be
picked young, used in soups.

viii.  Radiccio: Round, deep red variety of chicory withite ribs and
a distinctive bitter taste.

iXx. Rocket: A type of cress with larger leaves and@ppey taste.

x.  Sorrel: Bright-green sour leaves which can be awsgsing if
used on their own; best when tender and young; ussalad and
soups.

xi. ~ Spinach: Tender dark green leaves with a mild mutkyour;
used for soups, garnishing egg and fish dishea,\egetable and
raw in salads.

xii. ~ Swiss chard: Has large, ribbed, slightly curly keswith a
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Xiii.

Xiv.

flavour similar to but milder than spinach; usedasspinach.
Watercress: Long stems with round, dark, tendegrgteaves and
a pungent peppery flavour; used for soups, salads, for
garnishing roasts and grills of meat and poultry.

Vine leaves: All leaves from grape vines can besreawvhen
young.

3.2.5 Brassicas

Vi.

Vil.

viii.

Broccoli: There are various types: calabrese wigitegen, purple-
sprouting; delicate vegetable with a gentle flavosed in soups,
salads, stir-fry dishes and cooked and served inymaaays as a
vegetable.

Broccoflower: A cross between broccoli and cauli#w. Chinese
broccoli is a leafy vegetable with slender headtogiers.
Brussels sprouts: Small green buds growing on tkiekns;
can be used for soup but are mainly used as aaldgetand
can be cooked and served in a variety of ways.

Cabbage: There are three main types: green, whateesd; many
varieties of green cabbage available at differeasens of the
year; early green cabbage is deep green and lofuseted; later
in the season they firm up with solid hearts; Sasogonsidered
the best of the winter green cabbage; white cabimgsed for
coleslaw; green and red as a vegetable, boilethdatar stir-fried.
Chinese mustard greens, deep green mustard flaldeok Choi
- Chinese cabbage with many varieties.

Cauliflower: heads of creamy-white florets with estihctive
flavour; used for soup and cooked and served ilouaways

as a vegetable.

Kale and Curly Kale: Thick green leaves. The cwdyiety is the
most popular

Romanescue: Pretty green or white cross betweeccdircand
cauliflower.

3.2.6 Pods and Seeds

Broad beans: Pale-green, oval-shaped beans cataireethick
fleshy pod; young broad beans can be removed frenpods and
cooked in their shells and served as a vegetablanous ways;
old broad beans will toughen and when removed fthenpods
will have to be shelled before being served.

Butter or Lima beans: Butter beans are white, lafigétish and
oval-shaped; lima beans are smaller; both usedvagetable or
salad, stew or casserole ingredient.

Runner beans: Popular vegetable that must be used ywoung:
bright green colour and a pliable velvety feelcdarse, wilted,
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Vi,

Vii.

or older beans are used they will be stringy ango
Mange-tout: Also called snow-peas or sugar pead; deapod
with immature seeds which after topping, tailingd astringing,
may be eaten in their entirety; used as a vegetabkalads and
for stir-fry dishes.

Okra: Curved and pointed seed pods with a flavaonilar to
aubergines; cooked as a vegetable or in creolestgves.

Peas: Garden peas are normal size, petits po dnarf variety;
marrow fat peas are dried; popular as a vegetpelas are also
used for soups, salads, stews and stir-fry dishes.

Sweet corn: Also known as maize or Sudan corn;lavai 'on
the cob’ fresh or frozen or in kernels, cannedaadn; a versatile
commodity and used as a first course, in soupagdsaktasseroles
and as a vegetable.

3.2.7 Roots and Stems

Vi.

Thai beans: Similar to French beans.

Fallow wax beans: Similar to French beans

Fiddlecoke fern: Also called ostrich fern, 5 cm dora cross
between asparagus and used in oriental dishes.

Palm hearts: Buds of cabbage palm trees.

Water Chestnuts: Common name for a number of agbatibs
and their nut like fruit. The best known type ige Bhinese water
chestnut, sometimes known as the Chinese sedge.
Samphire: There are two types: marsh samphire grows
estuaries and salt marshes. White rock Samphireetsoes
called sea fennel grows on rocky shores. Marsh bams also
known as glass wort and is sometimes called seaagys.

3.2.8 Fruiting
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Aubergine: Firm, elongated, varying in size withagth shiny
skins ranging in colour from purple-red to purpladk; inner
flesh is white with tiny soft seeds; almost withdiavour, it
requires other seasonings, e.g. garlic, lemon julerbs, to
enhance its taste; may be sliced and fried or hastedimed or
stuffed. Varieties include baby, Japanese, whitgesl, Thai.
Avocado: Fruit that is mainly used as a vegetakleabise of its
bland, mild, nutty flavour; two main types: summariety that
iIs green when unripe and purple-black when ripén wivlden-
yellow flesh; winter ones are more pear-shaped sntboth green
skin and pale green to yellow flesh; eaten as fimirses and
used in soups, salads, dips and garnishes to disiees hot and
cold.

Courgette: Baby marrow, light to dark green in cojJavith a
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Vi.

Vil.

viii.

delicate flavour becoming stronger when cooked wvather
ingredients, e.g. herbs, garlic, spices; may bé&bpsteamed,
fried, baked, stuffed and stir-fried.

Cucumber: A long, smooth-skinned fruiting vegetahldged and
dark green in colour; used in salads, soups, samesj garnishes
and as a vegetable.

Gourds (exotic). Bottle gourds chayotes (chow-cho@hinese
butter lemons.

Marrow: Long, oval-shaped edible gourds with ridggeken
skins and a bland flavour; may be cooked as forg=ites.
Peppers: Available in three colours: green pepaegaunripe
and they turn yellow to orange and then red (thaystm
remain on the plant to do this); used raw and cdoke
salads, vegetable dishes, stuffed and baked, oclsseand
stir-fried dishes.

Pumpkins: Vary in size and can weigh up to 50kg0(I4);
associated with Hallowe'en as a decoration but beaysed

in soups or pumpkin pie.

Squash: There are many varieties e.g. acorn, buttesummer
crookneck, delicate hubbond kuboche, onion. Fleslh fnd
glowy; can be boiled, baked, steamed or puree'd.

Tomatoes: Along with onions, probably the most-ugegdetable
in cookery; several varieties including cherry gl globe, large
ridged (beef) and plum; used in soups, sauces,sstealads,
sandwiches and as a vegetable.

3.2.9 Stems and Shoots

Vi.

Asparagus: There are three main types: white, wrdamy
white stems and a mild flavour; French, with viotetbluish
tips and a stronger more astringent flavour; anelegr with
what is considered a delicious aromatic flavouedusn every
course of the menu, except the sweet course.

Bean sprouts: Slender young sprouts of the germmabya
or mung bean, used as a vegetable accompanimestiy-fry
dishes and salads.

Cardoon: Long plant with root and fleshy ribbedks&milar

to celery, but leaves are grey- green in colouedusooked as
a vegetable or raw in salads.

Celery: Long-stemmed bundles of fleshy, ribbedkstalvhite

to light green in colour; used in soups, stocksgcea, cooked
as a vegetable and raw in salads and dips.

Chicory: Also known as Belgian endive; conical reatlcrisp
white, faintly bitter leaves used cooked as a \agetand raw
in salads and dips.

Globe artichokes: Resemble fat pine cones with lagpmg
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fleshy, green, inedible leaves, all connected tedible fleshy
base or bottom; used as a first course, hot or; caéd a
vegetable, boiled, stuffed, baked, fried or in easies.

vii.  Kohlrabi: Stem which swells to turnip shape above t
ground; those about the size of a large egg artefdresookery
purposes (other than soup or purees); may be coaked
vegetable, stuffed and baked and added to stews and
casseroles.

viii. ~ Sea-kale: Delicate white leaves with yellow friggiged with
purple; can be boiled or braised or served rawdéery.

3.2.10 Plantains

i. Ackee: Tropical fruit used in Caribbean style sayodishes.
ii.  Breadfruit: Fruit from a tropical tree found in thedands of the
South Pacific Ocean.

3.2.11 Mushrooms and Fungi

i. Ceps: wild mushrooms with short, stout stalks wstightly
raised veins and tubes underneath the cap in wthielbrown
spores are produced.

ii.  Chanterelles or Girolles: Wild, funnel-shaped, gelicapped
mushrooms with a slightly ribbed stalk which runs wnder
the edge of the cap.

iii. Horns of plenty: Trumpet-shaped, shaggy, almostkhaild
mushrooms.

iv.  Morels: Delicate, wild mushrooms varying in coldusm pale
beige to dark brown-black with a flavour that susfgemeat.
Oyster mushrooms - creamy gills and firm flesh;icke with
shorter storage life than regular mushrooms.

v. Shitake mushrooms: Solid texture with a stronggtgly
meaty flavour.

vi.  Oyster Mushrooms: Field mushrooms found in meadows
from late summer to autumn; creamy white cap amdk st
and a strong earthy flavour,

Vii. Cultivated mushrooms: Available in three typesitdu
(small, succulent, weak in flavour).
viii.  Cap and open or flat mushrooms.

All mushrooms both wild and cultivated have a gresny uses in
cookery, in soups, stocks, salads, vegetablesusiagoand garnishes.

3.3  Fruits
For culinary purposes fruit can be divided intoieas groups.
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3.3.1 Food Value

The nutritive value of fruit depends on its vitanwantent, especially
vitamin C; it is therefore valuable as a protectived. The cellulose in
fruit is useful as roughage.

3.3.2 Storage

Hard fruits, such as apples, are left in boxes leaqat ina cool
store.

Soft fruits, such as raspberries and strawbersiesuld be left in
their punnets or baskets in a cold room.

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

Peaches and citrus fruits are left in their delneays or boxes.
Bananas should not be stored in too cold a placause the skins
turn black.

3.3.3 Quiality and Purchasing Points

o

o

o

Soft fruits deteriorate quickly; especially if nedund .Care must
be taken to see that they are not damaged or fm® wihen
bought.

Soft fruits should appear fresh; there should beshonking,
wilting or signs of mould.

The colour of certain soft fruits is an indicatiohripeness
(strawberries, dessert gooseberries).

Hard fruits should not be bruised. Pears shouldoeatver-ripe.

3.3.4 Preservation

Vi.
Vii.

Drying: Apples, pears, apricots, peaches, bananddigs are
dried; plums when dried are called prunes, and aotsy
sultanas and raisins are produced by drying grapes.
Canning: Almost all fruits may be canned; apples@acked in
water and known as solid packed apples; othersfaré canned
in syrup.

Bottling: Bottling is used domestically, but verytlé fruit is
commercially preserved in this way; cherries ardtléd in
maraschino.

Candied, glace and crystallized fruits are maintpaorted from
France.

Jam: Some stone fruits and all soft fruits can sedu

Jelly: Jellies are produced from fruit juice.

Quick freezing: Strawberries, raspberries, logarmbgr apples,
blackberries, gooseberries, grapefruit and plunesfeozen and
they must be kept below 0°C/32°F
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viii.  Cold storage: Apples are stored at temperaturegelest 1-4°C
(34-39°F), depending on the variety of apple.

ix. Gas storage: Fruit can be kept in a sealed stam® nohere the
atmosphere is controlled; the amount of air istiahj the oxygen
content of the air is decreased and the carbmxid# increased,
which controls the respiration rate of the fruit.

3.3.5 Uses

With the exception of certain fruits (lemon, rhubacranberries) fruit
can be eaten as a dessert or in its raw state. Boitsehave dessert and
cooking varieties, e.g. apples, pears, cherriegandeberries.

3.4 Stone Fruits

Damsons, plums, greengages, cherries, apricotshegand nectarines
are used as a dessert; stewed (compote) for jas, puddings and in

various sweet dishes and some meat and poultresligteaches are also
used to garnish certain meat dishes. Varietieslwh® include Dessert,

Victoria, Gamota, Mayoris, Burbank, Cooking, Angeli Stanley, Beech

Cherry, and Reeves Seedling.

3.5 Hard Fruits

The popular English dessert apple varieties incl@gauty of Bath,
Discovery, Spartan, Worcester Pearmain, Cox's @ &agpin, Blenheim
Orange, Laxton's Superb and James Grieve; impapgdes include
Golden Delicious, Braeburn and Gala. The Bramleyhésmost popular
cooking apple. The William, Conference and DoyedneComice are
among the best known pears. Other varieties of Redude: Anjou,
Beurre-Beth, Beurre-Bosc, Beurve-Hardy, Beurre-8upe Forelle,
Merton Pride, Rocha, Hosui, Perry, and Tientsin.

Apples and pears are used in many pastry dishgdesd@re also used
for garnishing meat dishes and for sauce whiclengexl with roast pork
and duck.

3.6  Soft Fruits
Raspberries, strawberries, loganberries and googbare used as a
dessert. Gooseberries, black and red currants dackberries are

stewed, used in pies and puddings. They are usedjafm and
flavourings and in certain sauces for sweet, medtpoultry dishes.
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3.7 Citrus Fruits

Oranges, lemons, limes and grapefruit are not lysoabked, except for
marmalade. Lemons and limes are used for flavousimdj garnishing,
particularly fish dishes. Oranges are used maiotyflavouring, and in
fruit salads, also to garnish certain poultry dsh@rapefruit are served
at breakfast and as a first course generally focheon. Mandarins,
Clementine’s and Satsuma’s are eaten as a desseded in sweet
dishes. Kumquats look and taste like tiny orangekae eaten with the
skin on. Tangelos are a cross between tangerircegrapefruit, and are
sometimes called uglis. Pomelos are the largesthefcitrus fruits,
predominantly round but with a slightly flattenealsle and pointed top.

3.8 Tropical and Other Fruits

I. Bananas: As well as being used as a dessert, lmaa@arilled
for a fish garnish, fried as fritters and servedaagarnish to
poultry (Maryland); they are used in fruit saladdasther sweet
dishes.

il. Cape gooseberries: A sharp, pleasant-flavoured! simahd
fruit sometimes dipped in fondant and served apa of petit
fours.

iii. Carambola: Also known as star fruit, it has a yeigh-green
skin with a waxy sheen. The fruit is long and narrand has a
delicate lemon flavour.

V. Cranberries: These hard red berries are useddoberry sauce,
which is served with roast turkey.

V. Dates: Whole dates are served as a dessert; statesiare used in
various sweet dishes gpetitfours. |

Vi. Figs: Fresh figs may be served as a first courskessert. Dried
figs may be used for fig puddings, and other swiedtes.

vii.  Granadillas: These are like an orange in shapecatalr, are
light in weight and similar to  a passion frumitflavour.

viii. Grapes: Black and white grapes are used as a tessédruit

salad, as a sweet meal and also as a fish garnis

iX. Guavas: Varies in size between that of a walnuthtd of an
apple; ripe guavas have a sweet pink flesh and ¢haybe eaten
with cream or mixed with other fruits.

X. Kiwi fruit: Has a brown furry skin; the flesh isegn with edible
black seeds which when thinly sliced gives a pleadacorative
appearance.

Xi. Lychees: A Chinese fruit with a delicate flavouhtainable
tinned in syrup and also fresh.

xii. ~ Mangoes: Can be as large as a melon or as smaih apple;

ripe mangoes have smooth pinky-golden flesh witpleasing
flavour; they may be served in halves sprinklechvidémon juice,
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Xiii.
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sugar, rum or ginger; mangoes can also be useditrsélads and
for sorbets.

Mangostines: Are apple-shaped with tough reddishvhr
skin which turns purple as the fruit ripens; thegvé juicy
creamy flesh.

Bubacos: Hybrid of the papaya.

xv. Custard apples: Heart-shaped or oval lightdr greenish
quilted skin. Soursops  (prickly  custard applbave dark
green skins covered in short spines.

Curuba: Also known as banana passion fruit. Sdfoyesh skin.
Dragon fruit: Yellow or pink. Pink are large, abalicm long
and covered with pointed green-tipped scales.

Durians: Large fruit that can weigh up to 4.5 k@uRd or oval,
have a woolly olive green outer layer covered wsiilbby, sharp
pikes, which turn yellow as they ripen. Containsacny white
flesh with the texture of rich custard.

Feija: Member of the guava family, feija resembiea8l slightly
pear-shaped passion fruit, with a dark green skirchvyellows
as the fruit ripens.

Granadillas: Largest members of the passion fauntiffy.
Jackfruit: Related to breadfruit. The large irreglyl shaped oval
fruits. It has a rough spiny skin which ripens fragreen to
brown.

Jujubes: also known as Chinese jujubes, applesamsdSmall
greenish brown fruit.

Kiwanos: Also known as horned melon, horned cucurobgelly
melon. The oval fruits have thick, bright goldemoge skin
covered with sharp spikes. The skin conceals @bggeen, jelly-
like flesh, encasing edible seeds, rather likessipa fruit.
Loquats: Native to China and South Japan, also knas
Japanese medlar. They have a sweet scent anccatelehango-
like flavour.

Maracuyas: Also known as yellow passion fruit. \dibr green
orange pulp enclosing hard grey seeds.

Pepinos: Smooth golden skin heavily streaked withpie,
sometimes called a tree melon. Native to Peru.
Pomegranates: Apple-shaped fruit with leathery isddd
brown skin, and a large calyx or crown. Inside ismass of
creamy-white edible seeds, each encased in aucamilsac of
deep pink or crimson pulp and held together by ssgsof
bitter, inedible yellow membrane.

Prickly pears: Also known as 'Indian figs'. Fruit the cactus.
Skin is covered in prickles Greenish-orange skid amangey-
pink flesh with a melon-like texture.

Rambutans: Related to lychees, sometimes known aay h
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XXX.

XXXI.

XXXil.

XXXIii.

XXXIV.

XXXV.

XXXVI.

XXXVil.

lychees.
Sapodillas: Oval fruit from Central America, tightown skin,
the flesh is sweet, with inedible hard black pips.
Snake fruit: Large member of the lychees familye treamy
flesh is divided into four segments each encasingrg large
inedible brown stone.
Tamarillos: Known as 'tree tomatoes', large eggstidomatoes
with thick, smooth wine-red skins. Each fruit hagotlobes
containing a multitude of black seeds.
Passion fruit: The name comes from the flower ¢ flant
which is meant to represent the Passion of Cheigg and shape
of an egg with crinkled purple-brown skin when riflesh and
seeds are all edible. It has many uses in pastrig.wo
Paw paw (papaya): Green to golden skin, orangesh figith a
sweet subtle flavour and black seeds; eaten ramképd with
lime or lemon juice. Served with crab or prawns ama/onnaise
as a first course.
Persimmon: A round orange-red fruit with a touglnskhich
can be cut when the fruit is ripe; when under-tipey have an
unpleasant acid-like taste of tannin.
Pineapple: Served as a dessert; it is also usedainy sweet
dishes and as a garnish to certain meat dishes.

Rhubarb: Used for pies, puddings, fool and compote.

xxxviii. Sharon fruit: A seedless persimmon tasting likevaet exotic

XXXIX.

3.9

peach.
Tamarind: Red, egg shaped, flavour a mix of tomapoicot and
coconut, used in sweet dishes and salads.

Melons

There are several types of melon. The most popuéar

Honeydew: Long, oval-shaped melons with dark gidens; the
flesh is white with a greenish tinge.

Charentais: Small and round with a mottled greeah yailow
skin; the flesh is orange coloured.

Cantaloup: Large round melons with regular indeotes; the
rough skin is mottled orange and yellow and thehfles light
orange in colour.

Ogen: Small round mottled green skins suitable doe
portion (depending on size); mainly used as a dgdsers-
d'oeuvre and sweet dishes.

Care must be taken when buying as melons shouldenover or under
ripe. This can be assessed by carefully pressimgoit or bottom of the
fruit and smelling the outside skin for sweetneBsere should be a
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slight degree of softness to the cantaloup andechais melons. The
stalk should be attached, otherwise the melon idet¢es quickly.

SELF-ASSESSMENT EXERCISE

Take a visit to five vegetable and five fruit stadind
i.  Make an inventory of all the different varietiesvafgetables and
fruits available.
ii.  Classify them accordingly.
iii.  Differentiate the locally grown (vegetables andt&uand the
imported ones.

4.0 CONCLUSION
Even though improved transportation and storagéties can help
prevent loss of quality of fruits, nuts and vegéait is better to make

use of them when they are in season because taat dreir best at
such times.

5.0 SUMMARY

Vegetables and Fruits contribute greatly to theitiorhal value of a diet.
Vegetarian diets can be successfully planned arthesk foods.

6.0 TUTOR-MARKED ASSIGNMENT

1. State nine classifications of vegetables and gieedxamples of
each.

2. Suggest two reasons why the purchase of vegetabteguits is
difficult.

3. Suggest four purchasing points for fruits.

4. In a tabular form, identify 10 different fruits atleeir seasons.

7.0 REFERENCE/FURTHER READING

Fosket,D., Ceserani,V. & Kinton, R. (200B)eory of Catering10th
ed.). London: Bookpowewww.nal.usda.gov/fnic/cgi-
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Corn Salad o " Lettuce
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UNIT 4 EGGS AND DAIRY PRODUCTS
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INTRODUCTION

In unit 3, we learnt about different types of vedeés and fruits. Eggs
and dairy products are the focus of this unit. Yall learn about the
production, food value, storage and uses of these ¢ommodities.

2.0

OBJECTIVES

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

122

explain the food value and composition of eggs
analyse the grading of eggs

classify cheese

state the types of cream and their fat content.
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3.0 MAIN CONTENT

3.1 Eggs

The term egg applies not only to those of the bemalso to the edible
eggs of other birds, such as turkeys, geese, dgchksea fowl, quails
and gulls.

3.1.1 Food Value

Eggs contain most nutrients and are low in caloti@® eggs contain
180 calories. Egg protein is complete and easdgstible; therefore it is
useful for balancing meals. Eggs may also be usedeamain dish; they
are a protective food and provide energy and nadtésr growth and
repair of the body.

3.1.2 Grades of eggs

Hens' eggs are graded in four sizes:
* Small 48 g *Large 68 g

* Medium 58 g *Very large 76 g

The size of an egg does not affect the qualitydogts affect the price.
The eggs are tested for quality, then weighed aadegl.

Grade A: Naturally clean, fresh eggs, internallyfe@et with intact shells
and an air cell not =-exceeding 6mm (1/4in) in tept

Grade B: These are eggs which have been down-giaeiealise they
have been cleaned or preserved, or because thaytemsally imperfect,
cracked or have an air cell exceeding more than 98i&in) in depth.

Grade C: These are eggs which are fit for breakimgnanufacturing
purposes but cannot be sold in their shells tgth®ic.

3.1.3 Composition of Eggs (Approximate Percentages)

Whole Egg White Yolk
Water 73 87 47
Protein 12 10 15
Fat 11 33
Mineral 1 0.5 2

3.1.4 Uses of Fresh Eggs

Eggs are used extensively in:
o hors-d’ oeuvre
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soups
egg dishes

fish dishes

sauce

meat and poultry
pasta

salads

sweets and pasties
savouries.

3.1.5 Uses of Egg Products

Pasteurised whole egg hard-boiled eggs

Salted whole egg pickled eggs

Pasteurised yolk chopped hard-boiled with maymena
Salted yolk scrammed egg

Sugared yolk omelettes

Pasteurised albumen egg custard blend

Sugared albumen quiche blend

Egg granules egg/milk blend

3.1.6 Other Types of Eggs

i. Turkeys’ and guinea fowl’'s eggs may be used inglafchens’
egg.
ii.  The eggs of the goose or duck may be used onheif are
thoroughly cooked.
iii.  Quails eggs are used in some establishments asialgaor as
hors d’ oeuvre.

3.2 Dairy Products

3.2.1 Milk

Milk is a white nutritious liquid produced by feneaimammals for
feeding their young. The milk most used in thismoy is that obtained
from cows. Goats’ milk and ewes’ milk can also lsedl

Food value

Milk can make a variable contribution to our dadgting pattern and
can help to meet our nutritional needs as partsatd#nced, varied diets.
Milk is one of the nutritionally complete foods #@adle, containing a
wide range of nutrients which are essential forghaper functioning of
the body. In particular, milk is a good sourcepaftein, calcium and B
group vitamins, and whole milk is a good sourceitzmin A.
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Storage
Milk is perishable product, and therefore, mustsb&red with care. It
will keep for four to five days in refrigerated abtions. Milk can be
easily contaminated and therefore, stringent prtewmas are taken to
ensure a safe and good quality product for thelooes.

i.  Fresh milk should be kept in the container in whtdh

delivered.
ii.  Milk must be stored in the refrigerator (four tedidays).

iii.  Milk should be kept covered as it easily absorbsls from
other foods such as onions,
and fish.
iv.  Fresh milk should be ordered daily.
v. Tinned milk should be stored in cooled, dried, itated place.
vi. Dried milk is packaged in air tight tins and shob&lkept in a
dry store.
vii.  Sterilised milk will keep for two to three montHsinopenedbut
once opened must be treated in the same way aupast milk.
viii.  UHT (Ultra-Heat-Treated) milk will keep unrefrigeea for
several months. Before using always check the statap which
expires 6 months after processing and make swadte stocks.
iX. Once opened, it must be refrigerated and will Keep to five

days.
Uses of milk
Milk is used in:
o soups and sauces
o cooking of fish, vegetable
o making of puddings, cakes, sweet dishes
o hot and cold drinks.

3.3 Cream

Cream is the lighter weight portion of milk whictillscontains all the
main constituents of milk but in different proporis. The fat content of
cream is higher than that of milk and the waterteonand other
constituents are lower. Cream is separated fromntilk and heat
treated. Cream is that part of cows’ milk rich et fwhich has been
separated from the milk.

Types of Cream and their Fat Content

Description minimum butterfat content % by weight
Clotted cream 55

Doubled cream 48

Whipping cream 35
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Whipped cream 35
Sterilised cream 23
Single cream 18
Sterilised half cream 12
Half cream 12

Other creams available include:

o extra thick double cream (48%) homogenised ancepased —
will not whip

o spooning cream or extra thick textured cream (30%)

o frozen cream (single, whipping or double)

o aerosol cream — cream- heat treated by UHT methgd/e a
whipped cream

o sourced cream (18%) cream soured by addition tdrées

o creme fraiche — is a similar product with a higfagrcontent.

Whipping of cream: For cream to be whipped it must have fat content
of 38 — 42%. If the fat content is too low therdlwbt be enough fat to
enclose the air bubbles and form the foam. Conlyeikthe fat content

is too high, the fat globules come into contact éasily, move against
each other and form butter granules before theaairbe incorporated to
form the foam.

Cream substitutes These are in the main based on vegetable fats or
oils which are emulsified in water with other petted substances.

Storage Points
i.  Fresh cream should be kept in the container in lwhis
delivered.
ii.  Fresh cream must be stored in the refrigeratot teguired.
iii.  Cream should be kept covered as it easily absonkb#issfrom
other foods, such as onion and fish.
iv.  Fresh cream should be ordered daily.
v. Tinned cream should be stored in cool, dry vemdaboms.
vi.  Frozen cream should only be thawed as requirechand
refrozen.
vii.  Atrtificial cream should be kept in the refrigerator

3.4 Yoghurt

Yogurt is a cultured milk product made from cowsyeg’, goats or
buffaloes’ milk. Differences in the taste and tegtwf the product
depend on the type of milk used and the activityhef micro-organisms
involved. A bacterial ‘starter culture’ is addedtl® milk which causes
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the natural sugar ‘lactose’ to ferment and prodacéc acid. There are
two types of yogurt:

i.  Stirred yoghurt, which has a smooth fluid consisyen

ii.  Set yoghurt, which is more solid and has a firnegture.

All yoghurt is ‘live’ and contains live bacteria wh remain dormant
when kept at low temperatures, unless it cleadyeston the packaging
that it has been pasteurised, sterilised or aka-treated. If stored at
room temperature or above, the dormant bacteriarbecactive again
and produce more acid. Too high acidity kills treetieria, impairs the
flavour and causes the yoghurt to separate.

Yoghurt is available plain (natural) or in a widariety of flavours; it
often has pieces of fruit added during manufacturin

Food value
Yoghurt is rich in nutrients containing protein aadange of vitamins
and minerals. It is particularly useful as a sowtealcium.

3.5 Cheese

Cheese is made from milk protein coagulated byraymae e.g. rennet
(an animal product). For vegetarian cheese a nonaenzyme is used.
It is made worldwide from cows', ewes' or goatslknand it takes
approximately 5 litres (9 pints) of milk to produtkg (1 1b) of cheese.
There are many hundreds of varieties; most cowntrianufacture their
own special cheeses.

Quality
i.  The skin or rind of cheese should not show spotmitdew, as
this is a sign of damp storage.
ii. Cheese when cut should not give off an over stemgll or
any indication of ammonia.
iii.  Hard, semi-hard and blue-vein cheese when cut dhaatl be
dry.
iv.  Soft cheese when cut should not appear runny, botld
have a delicate creamy consistency.

Storage

All cheese should be kept in a cool, dry, well-Wated store and whole
cheeses should be turned occasionally if being k@pany length of
time. Cheese should be kept away from other fodudstwmay be spoilt
by the smell.

127



HCM 304 FOOD AND BEVERAGE PRODUCTION IV

Food value

Cheese is a highly concentrated form of food. pidtein, mineral salts
and vitamins are all present. Therefore, it is arettent body-building,
energy-producing and protective food.

Preservation

Certain cheeses may be further preserved by progess hard cheese
is usually employed, ground to a fine powder, nikltenixed with
pasteurised milk, and poured into moulds then wedpm lacquered
tinfoil, e.g. processed gruyere, Kraft and primula.

Uses

Cheese is used for soups, pasta, egg, fish, andtal#dg dishes,
savouries.

Some examples of Cheese
i. Cheddar: Golden colour with a close texture anceshf mellow,
nutty flavour.
ii.  Cheshire: Orange-red or white, loose crumbly tex@amd a mild
mellow slightly
salty flavour; double Gloucester-orange-red, a dmyttopen
texture with a delicate creamy flavour.
iii.  Dunlop: A Scottish equivalent of cheddar, milded dighter in
color and texture.

SELF-ASSESSMENT EXERCISE
i. Pay avisit to a supermarket:
(a) Observe the different types of milk available.
(b) Take notes of the types of cheese and thedida

ii. Visit at least three poultries and take note of hbe eggs are
graded.

4.0 CONCLUSION

Care should be taken in our choice of eggs ang gmoducts to avoid
food poisoning.

5.0 SUMMARY

You have been exposed to the different types of @ggl dairy products,
their food value, uses and preservation.
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6.0

1.
2.

3.
4.

TUTOR-MARKED ASSIGNMENT

Identify the seven guidelines which apply to the aéraw eggs.
Suggest eight different precautions to be takeansure a good
quality product from milk.

Outline seven storage points for cream.

Highlight and analyse six types of cheese.

7.0 REFERENCE/FURTHER READING

Fosket, D., Ceserani,V. & Kinton, R. (2008)eory of Catering10th

ed.). London: Bookpower.
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UNIT 5 CEREALS, NUTS, FATS AND OILS
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1.0 INTRODUCTION

In the previous unit, we learnt about the uses stndage of eggs and
dairy products. In this unit, we shall study thpdy of cereals, nuts and
oils. Cereals are cultivated grasses, but the iedmoadened to include
sago, rice, and arrowroot. They constitute a magmurce of
carbohydrates. They provide general health benefisking them an
important part of the diet. Fats and oils are heglergy foods that form
the foundation of many classic recipes.
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2.0 OBJECTIVES
At the end of this unit, you should be able to:

state the types and uses of cereals

describe the storage of flour

discuss the factors to consider when choosing oils
identify varieties of nuts.

3.0 MAIN CONTENT

3.1 Important Cereals Used in Catering

These are wheat, oats, rye, barley, maize, rigeioda, sago, and
arrowroot.

A wide variety of cereals is processed into brestkfmods (barley,
wheat, rice, bran and corn).

3.1.1 Wheat

Source

Wheat is the most common cereal produced in theéenresvorld and is
grown in most temperate regions. Large quantitreshame-grown and
a great deal, particularly in the form of strongufl, is imported from
Canada.

Food value
Cereals are one of the best energy foods. Whol@& gexeals provide
vitamin B and are therefore protective food.

Wheat and flour quality

Flour varies in their composition and broadly spegks defined by the
quality of wheat used in the grist prior to milliregnd by their rate of
extraction. The extraction is the percentage of levhddeaned wheat
grain that is present in the flour. A typical millll produce hundreds of
different types of flour using a wide range of hognewn and imported
wheat.

Storage of flour

o The store room must be dry and well ventilated.

o Flour should be removed from the sacks and kepthieeled bins
with lids.

o Flour bins should be of a type that can be easdgred.
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Flour is probably the most common commaodity inylage. It forms the

foundation of bread, pastry and cakes and it i® aised in soups,

sauces, batters, and other foods.

o White flour contains 72 to 85% of the whole graithe(

endosperm only).

Whole meal flour contains 100% of the whole grain.

Brown flour contains 85 to 95% of the whole grain.

High ratio or patent flour contains 40% of the whgrain.

Self-rising flour is white flour with the additiof baking

powder.

o Semolina is granulated hard flour prepared fromdhsetral part
of the wheat grain.

White or whole meal semolina is available. Semoisnased for cous.
o Burghul (cracked wheat) is used in tabbouleh.

3.1.2 Uses of Wheat Products

i. Softflour: Cakes, biscuits, all pastes except puifl flaky,
thickening soups and sauces, batters and coatimguggoods.
ii.  Strong flour: Bread, puff and flaky pastry and past
iii.  Whole meal flour: Whole meal bread and rolls.
iv.  Gnocchi, milk puddings.

3.1.3 Rye

Rye flour is obtained from the cereal rye and ithis only cereal apart
from wheat which contains gluten proteins. Howeviiese gluten
proteins are not of the same quality or quantitflasr produced from
wheat. Dough produced from rye flour has a stickps# consistency.
The baked product has a low volume. Rye flour iagilable as light,
medium and dark rye. Likewise the colour and flavolrye bread can
range from light and mild to dark and strong, dejseg on the type of
rye flour used. Rye flour must be weighed accuyatelensure that: the
recipe remains balanced, the correct yield is abtgia uniform product
is obtained and faults are prevented. Store inadnyditions 10-1&C
(50-6T°F).

3.1.4 Oats

Oats are either rolled into flakes or ground iriteeé grades of oatmeal:
coarse, medium and fine.
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Sources
Oats are one of the hardest cereals, and are grolange quantities in
Scotland and north of England.

Food value
Oats have the highest food value of any of theater&'hey contain a
good proportion of protein and fat.

Storage

Because of the fat content, the keeping qualityaif products needs
extra care. They should be kept in containers wgght-fitting lids, and
stored in a cool, well-ventilated store room.

Uses
i. Rolled oats: Porridge
ii. Oatmeal: Porridge, thickening soups, coating fooctkes
and biscuits,.

iii. Patent rolled oats nowadays largely displace odtmwed have
the advantage of being already heat treatedcandequently
more quickly and easily cooked.

3.1.5 Barley

The whole grain barley is known as pot or scotcHelyaand requires
soaking overnight. Pearl barley has most of tha lmfagerm removed,
and it is then polished. These products are useth&king barley water
for thickening soups and certain stews. Barley witasted is changed
into malt and such is used extensively in the bmgwand distilling of

vinegar.

Barley needs the same care in storage as oatswBeek is the seed of
the plant bran buckwheat. The grain is usually tesh®efore cooking,
and is also ground into strong savory flour forgakes and baking.

3.1.6 Maize

Maize is also known as corn, sweet corn or corrth@reob, and besides
being served as a vegetable it is processed intdlakes. Maize yields
good oil suitable for cooking.

Corn flour

This is produced from maize and is the crushed gpelon of the grain
which has the fat and protein washed out so that gractically pure
starch.
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Corn flour is used for making custard and blancnegoowders, because
it thickens very easily with a liquid, and sets whmld into a smooth

paste that cannot be made from other starchesadusbwder consists
of corn flour, colouring and flavouring.

Corn flour is used for thickening soups, saucestards and also in the
making of certain small and large cakes.

3.1.7 Rice

Rice is the staple food for half the world’s popida, and is second
only to wheat as the world’s most important foodigr
There are three types used in the country:

i. Longgrain: A narrow, pointed grain, best suited &avory
dishes and plain boiled rice because of its firmdtre, which
helps to keep the rice grain separate, e.g. Baspstia.

ii. Medium grain: All-purpose rice suitable for sweetdasavory
dishes e.g. Carolina, arborio.

iii.  Short grain: A short, rounded grain, best suitedridk puddings
and sweet dishes because of its soft texture Aebgrio.

Types
i. Brownrice: Any rice that has had the outer cowgniamoved
but retained its bran and as a result is moretraus.
ii.  Whole grainrice:  Whole and unprocessed rice.
iii. Wildrice: Seed of an aquatic plant related tortbe family. It
has a nutty flavour and a checky texture.
iv.  Ground rice: Used for milk puddings.
v. Riceflour: Used for thickening certain soups, ergam soups.
vi. Rice paper: A thin edible paper produced from ricged in the
preparations of macaroons and nougat.
vii.  Precooked instant rice: Par-boiled, ready cookeadl [zoiled in
the bag is also available.

Storage
Rice should be kept in tight-fitting containersarcool, well-ventilated
store.

32 Nuts
Nuts are the reproductive kernel (seed) of thetpdariree from which
they come. Nuts are perishable and may easily becancid or infested

with insects. Some people have an allergy to nliishvcan cause severe
illness and possibly death.

134



HCM 304 MODULE 2

Season
Dessert nuts are in season during the autumn ame wi

Food value

Nuts are highly nutritious because of their pratéa and mineral salts.
They are of considerable importance to vegetariahs, may use nuts in
place of meat; they are therefore a food which dsuitepairs and
provides energy. Nuts are difficult to digest.

Storage

Dessert nuts, those with the shell on, are kepa idry, ventilated
store. Nuts without shells, whether ground, nibdéked or whole,
are kept in airtight containers.

Quality and purchasing points
i. Nuts should be of good size.
ii. They should be heavy for their size.
iii. There must be no sign of mildew.

Use
Nuts are used extensively in pastry and confectionsork and

vegetarian cookery, and also for decorating andotlang. They are
used whole, or halves, and almonds are used groibtted and flaked.

3.2.1 Almonds
Salted almonds are served at cocktail parties ansl Kround, flaked or

nibbed almonds are used in sweet dishes and fooratewy cakes.
Marzipan (almond paste) has many uses in pastrig.wor

3.2.2 Brazil Nuts

Brazil nuts are served with fresh fruit as dessed are also used in
confectionery.

3.2.3 Chestnuts

Chestnuts are used as stuffing for turkeys; chédiowr is used for soup,
and as a garnish for ice cream. Chestnut puresdd in pastries and
gateaux.

3.2.4 Coconut

Coconut is used in desiccated form for curry prapans, and in
many types of cakes and confectionery.
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3.2.5 Hazel Nuts

These nuts are used as a dessert and for praline.

3.2.6 Macadamia Nuts

These expensive nuts have a rich, delicate, svaeidigour. They can be
used in pasta dishes, savoury sauces for meat, gacheoultry and in
ice-cream, sorbets and puddings.

3.2.7 Pecans

Pecan nuts are used salted for dessert, variowetsamd ice-cream.

3.2.8 Peanuts and Cashew Nuts

These are salted and used as bar snacks. Thelsanesad in some stir
fry dishes.

3.2.9 Pistachio Nuts
These small green nuts, grown mainly in Francelthyl are used for

also used in ice-cream.

3.2.10 Walnuts

Walnuts, imported mainly from France and ltaly, aised as a
dessert, in salads and for decorating cakes andtslighes. They
are also pickled, while green and unripe.

3.3 Fats

3.3.1 Lard
Lard is the rendered fat from pigs. It has alm@%i% fat content; it may

be used in hot water paste and with margarine tershort paste. It can
also be used for deep or shallow frying.

3.3.2 Suet

This is the hard solid fat deposits in the kidnegion of animals. Beef
suet is the best and it is the best and it is Usedsuet paste and
mincemeat.
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3.3.3 Dripping

This is obtained from clarified animal fats (usyddeef) and it is used
for deep or shallow frying.

3.4 Margarine

Margarine is produced from milk and a blend of \vagk oils
emulsified with lecithin, flavouring, salt, colong and vitamins A and
D.

Food value

Margarine is an energy and protective food. With ¢éxception of palm
oil, the oils used in the manufacture of margardee not contain
vitamins A and D; these are added during productios not inferior to
butter from the nutritional point of view.

Quality

There are several grades of margarine: block (barsemi hard); soft
(butter substitute); semi-hard form for making pgstand cake
margarine which creams easily and absorbs egg. Soangarine are
blended with butter. Taste is the best guide tdityua

Use

Margarine can be used in place of butter, the whffee being that the
smell is not so pleasant, and nut brown (beurreatta) or black butter
(beurre noir) cannot satisfactorily be producedmfranargarine. The
flavour of margarine when used in the kitchen fernior to butter — it is
therefore not so suitable for finishing sauces @istles.

3.5 Oils

Choice of QOil
The choice of oil as a food ingredient or for cawkwill usually involve
a compromise. The factors that will need to be nakéo account may
include:

i.  Price: Variations will occur according to supplydasemand.

ii. Intended use: Some oils are versatile others hated use.

iii.  Durability: Both in use and in storage.

iv.  Nutritional and health concerns.

Flash point: For frying purposes oil must, when heated, readhga
temperature without smoking. Food being fried abisorb the oil if the
oil smokes at a low temperature. As oils are cortibles they can catch
fire (known as flash point). In some cases thegmaoetween smoking
and flash point may be narrow.
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Food value: As oil has a very high fat content it is usefulasmsenergy
food.

Storage

Oil should be kept in a cool place.

If refrigerated, some oils congeal but will retuma fluid state when
removed from the refrigerator.

Oils keep for a fairly long time but may go randidot kept cool.

Types of oll

Peanut (groundnut) cotton seed palm kernel

Rapeseed olive coconut

Soya bean sunflower specialty e.g. almond

Palm corn grape seed, hazelnhut, and

walnut.

Herbal oils are available or can be made by addimapped fresh herbs
(e.g. tarrangon, thyme, basil etc) to olive oil &eeping refrigerated in
screw top jars for about three weeks, then straametrebottled. If fresh
green herbs are used, blanching and refreshing thinenhance the
colour of the oil.

Uses

o They are used for mayonnaise, vinaigrette and tfoeuvre
dishes.

o Pasta, certain dough and breads use olive oil.

o Oils are also used for deep frying, lubricatiorutdnsils and
slabs.

SELF-ASSESSMENT EXERCISE
I. Differentiate between lard, suet and dripping.

. Visit a supermarket and note the different vargetéflour
available and where they are produced.

4.0 CONCLUSION

When cereals, nuts and oils are carefully chosenuaad in cooking,
they make excellent dishes.

5.0 SUMMARY
You have learnt the different types of fats, ailsts and cereals that are

usually used in cookery. It is important to makgeaiodic market
survey so as to avail yourself of the ones thateadily available.
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6.0 TUTOR-MARKED ASSIGNMENT
Mention four points to consider when choosing oils.

1.
2. Analyse the different types of wheat flour and theses.
3 State the uses of rye, rice and arrowroot.

7.0 REFERENCE/FURTHER READING
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1.0 INTRODUCTION

In the last unit, we discussed cereals, nuts aisdlaithis unit, we shall
study the rudiments of food purchasing. Once a misnplanned, a
number of activities must occur to bring it intaligy. One of the first
and most important stages is to purchase and eedbie materials
needed to produce the menu items. Skilful purclgasiith good
receiving can do much to maximise the results gé@d menu.

Purchasing is a very complex activity, thereforeomler to make a
success of it, well-defined procedures must beadd. In this unit, we
shall learn how to achieve this.
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2.0 OBJECTIVES
At the end of this unit, you should be able to:

identify the principles of purchasing

discuss the responsibilities of a buyer

suggest at least 20 buying tips

distinguish between the 3 main methods for buying
describe standard purchasing specifications widictpral
examples.

3.0 MAIN CONTENT

3.1 Steps to Efficient Purchasing
There are six important steps to remember:

know the market

design the purchase procedures
determine purchasing needs
receive and check the goods
establish and use specifications
evaluate the purchasing task.

3.1.1 Knowing the Market

Since markets vary considerably, to do a good jblpwchasing, a
buyer must know the characteristics of each market.

A market is a place in which ownership of commodityanges from one
person to another. This could occur using the tedap, on a street
corner, in a retail or wholesale establishmentt@naauction.

It is important that a food and beverage purchhasrknowledge of the
items to be purchased, such as:

where they are grown

seasons of production

approximate costs

conditions of supply and demand

laws and regulations governing the market and tbdyzts
marketing agents and their services

processing

storage requirements
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o commodity and product, class and grade.

3.1.2 The Buyer

This is the key person who makes decisions regarmglirality, amounts,
price, what will satisfy the customers but also mak profit. The

wisdom of the buyer's decisions will be reflectedthe success or
failure of the operation. The buyer must not ons knowledgeable
about the products, but must have the necessatlg skquired in

dealing with sales people, suppliers and other staagents. The buyer
must be prepared for hard and often aggressivetiaégos.

The responsibility for buying varies from compang tompany

according to the size and management policy. Buyimgy be the

responsibility of the chef, manager, storekeeparyeb or buying

department. A buyer must have knowledge of therimaieorganisation

of the company, especially the operational needs@ibe able to obtain
the product needs at a competitive price. Buyerstnalso acquaint
themselves with the procedures of production and tigese items are
going to be used in the production operationsrdeothat the right item
is purchased. A buyer must also be able to makel gse of market
conditions. For example, if there is a glut of fremlmon at low cost,
has the organisation the facility to make use o #xtra salmon
purchases? Are there sufficient freezer space?l@aohef make use of
salmon, by creating a demand on the menu?

3.2 Buying Methods

These depend on the type of market and the kindopdration.
Purchasing procedures are usually formal or inférnioth have
advantages and disadvantages. Informal methodsu#tedble for casual
buying, where the amount involved is not large speled and simplicity
are desirable, formal contracts are best for laggmtracts for
commodities purchased over a long period of time.

Informal buying

This usually involves oral negotiations, talkingeditly to sales people,
face to face or using the telephone. Informal megsheary according to
market conditions.

Formal buying

Known as competitive buying, formal buying involvgising suppliers
written specifications and quantity needs. Negatet are normally
written.
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Selecting suppliers

Selecting suppliers is important in the purchasprgcess. Firstly
consider how a supplier will be able to meet thedseof your operation.
Consider; Price; Delivery; Quality/standardsformation on suppliers
can be obtained from other purchasers. Visits tqpkers’

establishments are to be encouraged. When inteingeywrospective
suppliers, you need to question how reliable a keipwill be under
competition and how stable under varying marketdmns.

3.3 Principles of Purchasing

A menu dictates an operation’s needs. Therefoeebtlyer searches for
the market to source for the ingredients. After tight market is
located, the various products available that magtrtiee needs are then
investigated. The right product must be obtainedhe®et the need and
give the right quality desired by the establishmédther factors that
might affect production needs include:

type and image of the establishment

style of operation and system of service

occasion for which the item is needed

amount of storage available (dry, refrigeratedrozén)
finance available and supply policies of the orgation
availability, seasonality, price trends and supply.

The skill of the employees, catering assistantsfs;imust also be taken
into account as well as condition and the procegssisthod: the ability
of the product to produce the item or dish requitée storage life of
the product.

3.4 Buying Tips

The following is a list of suggestions to assigt Buyer:

I. Acquire, and keep up-to-date, a sound knowledge albf
commodities, both fresh and convenience, to behased.

. Be aware of the different types and qualities othea
commodity that is available.

iii. When buying fresh commodities, be aware of parpgred and
ready-prepared items available on the market.

iv. Keep a sharp eye on price variations. Buy at th& pece to
ensure the required quality and also an economnadd.yiThe
cheapest item may prove to be the most expensiveaste is
excessive. When possible, order "by number and wet@§kg
plaice could be 80 x 2509 (8 0z) plaice

40 x 5009 (Ib) plaice
20 x 1 kg (2.2 Ib) plaice
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It could also be 20kg total weight of various sizasd this makes
efficient portion control, difficult. Some supplger (butchers,
fishmongers) may offer portion control service @jling the required
number of a given weight of certain cuts:

100 x 1509 (60z) sirloin steaks

25 kg (50 Ib) prepared stewing beef

200 x 100 g (40z) pieces of turbot fillet

500 x 100g (407) plaice fillets

V. Organise an efficient system of ordering with cepaé all orders
kept for cross checking, whether orders are giverwriting,
verbally or by telephone.

Vi. Compare purchasing by retail, wholesale and conpiaxcedures
to ensure the best method is selected for your pamicular
organisation.

vii.  Explore all possible suppliers: local or marketsyrt or country,
small or large.
viii. Keep the number of suppliers to a minimum. At thens time

have at least two suppliers for every group of caites, when
possible. The principle of having competition fdwetcaterer's
business is sound.

iX. Issue all orders to suppliers fairly, allowing sci#nt time for the
order to be implemented efficiently.

X. Request price lists as frequently as possible amipare prices
continually to make sure that you buy at a goodketgprice.

Xi. Buy perishable goods when they are in full seasothes gives

the best value at the cheapest price. To help théhpurchasing
of the correct quantities, it is useful to comp@leurchasing chart
for 100 covers from which items can be divided aultplied
according to requirement. Indication of qualitynstards can also
be inserted in a chart of this kind.

xii. ~ Deliveries must all be checked against the ordevengfor
quantity, quality and price. If any goods delivem®@ below an
acceptable standard, they must be returned eibheeplacement
or credit.

xiii. ~ Containers can account for large sums of moneyuienthat all
the containers are stored, returned to the sugpdied the proper
credit given.

xiv. Keep up-to-date trade catalogues, visit trade ébxdiis, survey
new equipment and continually review the spacevises and
systems in use in order to explore possible aventi@screased
efficiency.

xv.  Organise a testing panel occasionally in ordereepkup to date
with new commodities new products coming on tortteeket.

xvi.  Consider how computer application can assist tlezatiopn.
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xvii.  Study weekly fresh food price lists.

3.5 Methods of Purchasing

There are three main methods for buying, each dkpgron the size

and volume of the business.

i. The Primary Market: raw materials may be purchased at the
source of supply, the grower, producer or manufactlor from
central markets. Some establishments or large afons will
have a buyer who will buy directly from the primamyarkets.
Also, a number of smaller establishments may attoptmethod
for some of their needs (the chef patron may bsyfish, meat
and vegetables directly from the market).

ii. The Secondary Market goods are bought wholesale from a
distributor or middle man; the catering establishineill pay
wholesale prices and obtain possible discounts.

iii.  The Tertiary Market : the retail or cash and carry warehouse is a
method suitable for smaller companies. A currergspabtained
from the warehouse is required in order to gainessc This
method also requires the user to have his or her ansport.
Some cash and carry organizations require a VAThaurbefore
they will issue an authorized card. It is importémtremember
that there are added costs:

e running the vehicle and petrol used,
¢ the person’s time for going to the warehouse.

SELF-ASSESSMENT EXERCISE

i.  Plan alunch for four adults.
ii.  State all the food items that you need to pregdadunch.
iii. State the quantities of each item.
iv.  Identify the methods (formal and informal) for poasing the
items.
v. Draw up a standard purchasing specification forptinehase of
fresh pepper.

4.0 CONCLUSION

Skillful purchasing with good receiving can helpn@aximise the results
of a good menu, it is imperative that you have adgknowledge of the
items to be purchased.

144



HCM 304 MODULE 3

5.0 SUMMARY
You have learnt the different purchasing methods laow to develop

good purchasing skills so as to get the best outhef foodstuffs
available.

6.0 TUTOR-MARKED ASSIGNMENT

1. Identify seven things that a food and beveragehaser needs to
have knowledge of before making a purchase.

2. Describe the principles of purchasing.
3. Mention and explain 20 buying tips.
4. Discuss how equipment can help in maintaining andf the

size of portions.

7.0 REFERENCES/FURTHER READING

Lillicrap, D. & Cousins, J. (2010}-o0od and Beverage Service. (8th ed.)

London: BookPower with Hodder Educ. | - {Deteted: p

Lillicrap, D. R. & Cousins, J. A. (1991F.00d and Beverage Service.
London: Elbs.
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1.0 INTRODUCTION

We discussed the rudiments of food purchase ihaftaunit.

In this unit, we shall be examining the differer¢as and types of
control in the food and beverage operation. Wel $sain about the
principles and procedures that assist effective faed beverage control
system.

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

state five advantages of an efficient costing syste
calculate the total cost of a meal

analyse factors that affect a control system
identify the equipment used in portion control.

3.0 MAIN CONTENT

3.1 Effective Control
The role of managers whether they are called fond beverage

managers or assistant food manager, executive,ctied$ de cuisine,
sous chef, head chethef de parti or whatever; is to organise:
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o themselves

o other people

. their time

o physical resources
o purchasing of food
o storage of food

o preparation of food
o production of food
o presentation of food
o hygiene

o safety etc.

3.1.1 Control of Resources

The effective and efficient management of resouregsaires knowledge
and if possible, experience. In addition, it is essary to keep up-to-
date. This may require attending courses on managgrsomputing,
hygiene, legislation and so on. Membership of appate organizations
such as Hotel Catering International Management oéiasion
(HCIMA), or former student associations can alswakeable, so also is
attending exhibitions and trade fairs.

How the controlling of resources is administeredl depend partly on

the system of the organisation but also on the tvayperson in control

operates. Apart from knowledge and experience ectspom those for

whom one is responsible is earned, not given bywhe staff is handled

on the job. Having earned the respect and co-dperat staff, a system

of controls and checks needs to be operated whkigmiooth running

and not disruptive. Training and delegation mayréguired to ensure
effective control and periodically it is essentalevaluate the system to
see that the recording and monitoring are beinecéffe.

The purpose of control is to ensure that:

o supplies of what is required are available

o the supplies are of the right quality and quantity
o supplies are available on time

) there is minimum of wastage

o there is no overstocking

o there is no pilfering

o legal requirements are complied with.

3.1.2 Means of Control

Checks need to occur spontaneously, without previgarning of the
check being made, at regular intervals which maydéiéy or weekly.
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These checks may involve one item, several iteradlotems. Records
need to correspond with the physical items, forngxa if records

indicate 40 packets of sugar at 1 kilo, then th&8ex 1 kilo packets
need to be seen. It is necessary to know to whoyndstrepancies
should be reported and what action should be taKé&werefore the

policy of the establishment should be clear toraimbers of staff.

A system of authorisation regarding who may purehasd who may
issue goods to who, with the necessary documentsexords needs to
be established and inspected to see that it watksactorily.

3.1.3 Portion Control

Portion control means controlling the size or gqitpnof food to be
served to each customer. The amount of food allodeggends on the
three following considerations:

I.  The type of customer or establishmentThere will obviously be
a difference in the size of portions served, sushta those
working in heavy industry or to female clerical Wwers. In a
restaurant offering a three-course table d’hote uméor Nx
including salmon, the size of the portion would unatlly be
smaller than in a luxury restaurant chargigfor the salmon on
analacarte menu.

ii.  The quality of the food Better quality food usually yields a
greater number of portions than poor quality food.

iii.  The buying price of the food This should correspond to the
quality of the food if the person responsible farying has
bought wisely. A good buyer will ensure that thecgrpaid for
any item of food is equivalent to the quality irmet words a
good price should mean good quality, which shoushma good
yield, and so help to establish a sound portiortrodnif, on the
other hand, an inefficient buyer has paid a highepfor inferior
quality food then it will be difficult to get a fainumber of
portions, the selling price necessary to make #uired profit
will be too high and customer satisfaction can fiecéed.

Portion control should be closely linked with theyimg of the food;

without a good knowledge of the food bought itiiicllt to state fairly

how many portions should be obtained from it. Toles a sound
system of portion control each establishment (petgf establishment)
needs individual consideration. A golden rule sHdoé 'a fair portion
for a fair price’.
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Convenient portioned items are available, sucmdwidual sachets of
sugar, jam, sauce, salt, pepper; individual carwnmilk, cream and
individual butter and margarine portions.

3.2 Portion Control Equipment

There are certain items of equipment which cansassi maintaining
control of the size of the portions:

scoops, for ice-cream or mashed potatoes

ladles, of soups and sauces

butter pat machines, regulating pats from 7g upward

fruit juice glasses, 75-1509g

soup plates or bowls, 14, 16, 17, 18cm

milk dispensers and tea-measuring machines

individual pie dishes, pudding basins, moulds amapes.

As examples of how portion control can save a gileat of money the
following instances are true:
i. It was found that 0.007 litre of milk was beingtlgeer cup by
spilling it from a jug; 32000 cups = 224 litresmoflk lost daily;
this resulted in a loss of hundreds of pounds par.y

ii. When an extra kobo worth of meat is served on qdate it
means a loss @1000 over the year when 1000 meals are served
daily.

3.2.1 Portion Amounts

The following list is of the approximate number pdrtions that are

obtainable from various foods:

o soup: two to three portions to the %2 litre

o hors d’oeuvre: 120-180g per portion

o smoked salmon: 16-20 portions to the kg when bolghthe
side: 20-24 portions to the kg when bought sliced

o shellfish cocktail: 16-20 portions per kg

o melon: two to eight portions per melon, dependinghe type of
melon

o foie gras: 15-30g per portion

o caviar: 15-30g per portion.

Fish

e Plaice, cod, haddock fillet 8 portions to the kg

e Cod and haddock on the bone 6 portions to the kg

e Plaice, turbot, brill, halibut, on the bone 4 jpams to the kg

e Herring and trout 1 per portion (180-250g fish)
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Mackerel and whiting
Sole for main dish
Sole for filleting
Whitebait

Crab or lobster

FOOD AND BEVERAGE PRODUCTION IV

250-360g fish
300-360r fish
500-750g best size
8-10 portions to the kg

250-160 g per portion

(A 5009 lobster yields about 150g meat; a 1 kg tlbgields about

360 g meat).

Meats
Beef
e Roast boneless
e Boiled or braised
e Stews, puddings and pies
e Steaks

- Rump

- Sirloin

- Tournedos

- Fillet
Poultry
Poussin
Ducks and chicken
Geese and boiling fowl
Turkey
360 g per portion

Vegetables

New potatoes
Old potatoes
Cabbage
Turnips
Parsnips
Swedes
Brussels sprouts
Tomatoes
French beans
Cauliflower
Spinach

Peas

Runner beans

150

6-8 portions per kg

6-8 portions per kg
8-10 portions per kg

120-250g per portion

120-2509 per portion
90-120g per portion

120-180g per portion

1 portion 360g (1 bird)
2 portions 7509 (1 bird)
360 g per portion
260g per portion
250g per portion

8 portions to the kg
4-6 portions to the kg
6-8 portions to the kg
6-8 portions to the kg
6-8 portions to the kg
6-8 portions to the kg
6-8 portions to the kg
6-8 portions to the kg
6-8 portions to the kg
6-8 portions to the kg
4 portions to the kg
4-6 portions, to the kg
6 portions to the kg
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3.3

Cost Control

It is important to know the exact cost of each psscand every item
produced, so a system of cost analysis and castmaition is essential.

The advantages of an efficient costing system are:

It discloses the net profit made by each section tlod

organisation and shows the cost of each meal pestiuc

It will reveal possible sources of economy and casult in a
more effective use of stores, labour, materiats, et

Costing provides information necessary for the fation of a
sound price policy.

Cost records provide and facilitate the speedy ajits for all
special functions, such as special parties, weddiogptions, etc.
It enables the caterer to keep to a budget.

No one costing system will automatically suit eventering business,
but the following guidelines may be helpful.

The co-operation of all departments is essential.

The costing system should be adapted to the bussiaed not
vice versa. If the accepted procedure in an estabint is
altered to fit a costing system then there is damjecausing
resentment among the Staff and as a result lodieg to-
operation.

Clear instructions in writing must be given to &tdfat are
required to keep records. The system must be nadérple as
possible so that the amount of clerical labour eglis kept to a
minimum. An efficient mechanical calculator or camgr should
be provided to save time and labour.

To calculate the total cost of any one item or mealvided, it is
necessary to analyse the total expenditure undeerae headings.
Basically the total cost of each item consistshoé¢ main elements.

Food or Materials Costs Known as variable costs because the
level will vary according to the volume of business an
operation that uses part-time or extra staff farcgd occasions,
the money paid to these staff also comes undeabarcosts, by
comparison, salaries and wages paid regularly tmgeent staff
are fixed cost.

All cost of labour and overheads Regular charges which come
under the heading of fixed costs; labour costhe rhajority of
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operations fall into two categories: direct labaast, which is
salaries and wages paid to staff such as chefdensabarstaff,
housekeepers, chambermaids and where the cosecaiobated
to income from food, drink and accommodation saledirect
labour cost, which would include salaries and wagaisl, for
example, to managers, office staff and maintenanea who
work for all departments (so their labour cost stidae charged
to all departments). Overheads consist of rengsraheating,
lighting and equipment.

iii.  Cleaning materials: An important groupof essential items that
is often overlooked when costing are cleaning nnlter There
are over 60 different items that come under thiadiveg, and
approximately 24 of these may be required for aeragye
catering establishment. These may include: broobmashes,
buckets, cloths, drain rods, dusters, mops, sporggseegees,
scrubbing/polishing machines, suction/vacuum clegsnget and
wet/dry suction cleaners, scouring pads, detergeigmfectants,
dustbin powder, washing-up liquids, fly sprays,ksacscourers,
steel wool, soap, soda, etc.

It is important to understand the cost of theseenmts and to ensure
that allowances are made for them under the headingerheads.

3.4 Profit

It is usual to express each element of cost ag@page of the selling
price. This enables the caterer to control hisitzof

Gross profit or kitchen profit is the differencetlween the cost of the
food and the net selling price of the food. Netfipris the difference
between the selling price of the food (sales) aral ttost (cost of food,
labour and overheads).

Sales - Food cost = gross profit (kitchen profit)

Sales - total cost = net profit

Food cost + gross profit = sales

Example Food sales for 1 week = N25,000
Food cost for 1 week = N12,000
Labour and overheads for 1 week = ¥9,000
Total costs for 1 week = N21.000
Gross profit (kitchen profit) = N13,000
Net profit = N4.000

Food sales - food cost ¥25,000 ¥12,000 =N13,000 (gross profit)
Food sales - net profit 25,000 ¥4,000 =¥21,000 (total costs)
Food cost + gross profit 312,000 #13,000 =25,000 (food sales)
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Profit is always expressed as a percentage ofeflirgsprice.
.. the percentage profit for the week is:

Net profit x 100 = N4000x100
Sales 25,000
A breakdown shows:
Percentage
Food cost 12,000 48
Labour N6,000 24
Overheads 3,000 12
N21,000
Net profit 4,000 16
Sales N25,000

If the restaurant served 1000 meals then the asespgnt by each
customer would be:

Total sales#25,000 =~25.00

No. of customers 1000

As the percentage composition of sales for a mentiow known, the
average price of a meal for that period can bén&urainalysed:

Average price of a meal 25.00 =100%

25K  =1%
which means that the customer’s contribution toward
Food cost =25x48 = N12.00.
Labour =25x 24 = ¥6.00
Overheads =25x12 = N3.00
Netprofit =25x16 = N4.00

Average price of meal ¥25.00

A rule that can be applied to calculate the foost goice of a dish is: let
the cost price of the dish equal 40% and fix tHengeprice at 100%.
Cost of dish — 400K = 40%
400 x 100
.. Selling price 40 ¥10.00

Selling the dish a¥10, making 60% gross profit above the cost price,
would be known as 40% food cost. For example:
Sirloin steak (2509 (80z)
2509 (80z) entrecote steakdt0.00 a kg 32.50
To fix the selling price at 40% food cost = 2.5000 =N6.25
40
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3.5 Food Cost and Operational Control

As food is expensive, efficient stock control lessake essential to help
the profitability of the business. The main diffies of controlling food
are as follows:

i. Food prices fluctuate frequently because of irdlatand falls in
the demand and supply, through poor harvests, bedther
conditions, etc.

ii.  Transport costs rise due to wage demands and tpstrol.

iii. Fuel costs rise, which affects food companies’ anaducers’
costs.

iv.  Any food subsidies imposed by governments are reqhov

v. Changes occur in the amount demanded by the custome
increased advertising increases demand; changessia and
fashion influence demand from one product to arrothe

vi. Media focus on certain products which are labeledlthy or
unhealthy will affect demand; for example butteinigehigh in
saturated fats, sunflower margarine being high ialy-p
unsaturated.

Each establishment should devise its own contretesy to suit the
needs of that establishment. Factors which affecirdrol system are:

o regular changes in the menu

o menus with a large number of dishes

o dishes with a large number of ingredients

o problems in assessing customer demand

o difficulties in not adhering to or operating stardiaed recipes
o raw materials purchased incorrectly.

Factors assisting a control system include:

o menu remains constant, (McDonald's, Harvester, aPi#ut,
Burger King)

o standardised recipes and purchasing specificatised

o menu has a limited number of dishes.

Stocktaking is therefore easier and costing mourate. In order to
carry out a control system, food stocks must beirsek; refrigerators
and deep freezes should be kept locked, portiontraomust be
accurate. A book-keeping system must be developethdnitor the
daily operation.
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SELF-ASSESSMENT EXERCISE
Plan a three-course meal for two persons and edécthe total cost.
4.0 CONCLUSION

Effective control of oneself is a key to achievBwgcess in the control
of all aspects of catering.

5.0 SUMMARY
Adherence to the principles and procedures invoineah effective food

and beverage control system will help you run diciefht business and
enable you give the customer good value for money.

6.0 TUTOR-MARKED ASSIGNMENT

1. In seven points, discuss the purpose of control.
2. Outline six portion control equipment.

3 Analyse how to control portions of poultry.

7.0 REFERENCE/FURTHER READING

Lillicrap, D. & Cousins, J. (2010}-ood and Beverage Service.( 8th ed.)

London;Book Powemwith Hodder Educ. |- {peteted: Bookpower
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1.0 INTRODUCTION

In unit 2, we discussed how to organise contrahim food industry, in
this unit, we shall examine what functional catgris and how it is
carried out. Catering for functions occurs at mdifferent levels in the
industry.

Function or event catering is the term used for dbevice of special
events for specific group of people at pre-set simath the food and
beverage being pre-determined.

It covers dinners and luncheons, parties, buffetsgktail parties,
conferences, dinner dances and receptions.

2.0 OBJECTIVES

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

o give different categories of functions
o discuss how to promote the sale of functions/events
. explain how to organise functions/ events.

156



HCM 304 MODULE 3

3.0 MAIN CONTENT

3.1 Types of Functions/Events

There are two main types of functions:

i. Formal meals (sometimes called banquets) e.g. kors) dinners,
wedding breakfast etc.

ii. Buffet Receptions e.g. wedding, receptions, cotkiaities, buffets,

dances, anniversary, parties, conferences etc.

Functions can further be broken down as follows:

Social

ili. Dinners

iv. Luncheons

V. Reception

Vi. Cocktall parties
vii.  Charity dinners
Conferences

viii.  Political

iX. Trade union

X. Academic

Xi. National and International
xii.  Training seminars

Public Relations

xiii.  Exhibition

xiv.  Fashion parade

XV. Press party to launch a new product
Xvi. Seminars

Function Catering is not a prerogative of the comuiaé sector of the
industry. Institutional, industrial and welfare eadrs also cater for
functions ranging from workers’ end of year partesaugural banquet
for Vice Chancellors, directors’ luncheon partiesd acatering for
doctors’ dances.

Function catering could further be divided into etir Commercial
catering, non-commercial catering and semi-comnakoeitering.
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3.2 Functions/Events in Commercial Catering

The major difference between the commercial and-commercial
sectors of the industry is that in commercial datgr functions are
undertaken for profit. Where functions are the ofdym of catering
undertaken, or where the banqueting operation igeleenough to
constitute a semi-autonomous cost department, tiwnonly is the
profit on functions both individually and collectily, quite vital to the
business, but also this will be a true net pratith all overheads being
cost against income.

Where functions are a useful means of turnover abeitnot vital to the
business then indirect overheads are not alwals dakt, and the profit
may not be a true net profit.

Where functions are rare events, overheads areudrgly ignored
altogether.

Categories of Commercial Functions
Styles and standards of function catering in tharoercial sector vary
widely:

The internationally famous five star establishmeni$iese types
epitomise elegance and luxury, where the servicen{geccable, the
food of highest standard and the banquet managealh#éhe resources
of skill and equipment needed at his disposal. dégree of excellence
is costly to provide and maintain and prices aewitably high.

The middle-of-the-road establishments: These ireludhotels,
restaurants, public houses and function rooms wluater for the
majority of the functions. The ambience is pleasamdl cheerful, the
food and service is of high standard. The costs andes are
proportionately less than that at the very toplleve

There are also establishments which have a drezoyn rand poor
equipment and which serve dull food to those custsnwho either
aspire to nothing more or who can afford nothingidve

All of these categories, and many others, are camialevzentures where
functions are undertaken in order to make profit.

There are also considerate differences to be fautite extent to which
the caterer is involved in function work. A banqueanager and his
supporting staff are full-time professional caterand experts in their
chosen field, whereas for many other caterers timmaevork is only one

part of their duties and responsibilities.
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3.4 Functions/Events in Non-Commercial Catering

Many functions take place in industrial, institutéd and welfare outlets
where the objective is not primarily to make probut to provide a
necessary service. This change of motive has diifereffects in
different establishments, depending upon whethee ttatering
department is part of profit-making organisatiomot.

Many welfare outlets are short of funds but newdgbs require
functions, since these are often important to tfeedf the community.
This sometimes means that the caterer works torg tght budget,
when cider cup must replace wine at a dinner, hacektra expenditure
on a better quality of paper napkins, for instancannot even be
contemplated. To produce successful functionseasdlcircumstances is
challenging, to say the least, and requires expéslienthinkable to the
banquet managers of five-star hotels.

In industrial catering outlets it sometimes happtiad a caterer has a
budget for a function which many a commercial eaterould envy. If a
governor of a state and national and local dig@sawere guests at a
reception and banquet to celebrate the opening redva multi-million
naira industrial complex, the caterer would be vmgkto a cost-per-
head rather higher than that of a hospital catprewviding a buffet
luncheon for a retiring matron. In both of thesesesa however, the
function arises from the needs of the organisatn,from the need to
increase turnover or the desire to make profit.

Furthermore, industrial catering operations aret ér profit-making
enterprises, and functions in these circumstances iadirectly
concerned with profit, as are other aspects of stigunot directly
connected with production and sales. In generaletore, functions in
the industrial sector do not suffer from lack ohds. Many industrial
caterers are only responsible for food costs, aodsequently the
overheads of a function in this sector are rarelit linto the function
budget.

No caterer is likely to operate without some forfrcost control, even
for a function, but if the organisation for whicle lworks is profit-
oriented a function can have immeasurable invisibterns if it is for
purposes of good-will or sales promotion, and thik be reflected in
the budget.

The other main difference between the commercidlreon-commercial
sides of the industry, as far as function workasaeerned, is that non-
commercial caterers are not in competition withheather for business
since their functions ‘belong to their employingganisation. Indeed,
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many hard-pressed caterers in these sectors would doubt be relived
if their function work-load were somewhat lessened.

Whatever other abilities the caterers in the nomioercial sector may
need, they rarely need that entrepreneurial spihitch is so often
essential in commercial function catering.

The resources available within the organisation eary widely. A
caterer in the industry may be able to use thespar department (to
collect and return hired equipment, or even to iab&nd deliver little-

known regional delicacies) or the printing and desilepartmentgto - { Deleted: (to

produce tailor-made table decorations and menud) rmme of these
services is cost by anyone. A caterer within a ersity or college may
be able to use students as ready supply of casloalit, and a caterer in
a hospital may be able to obtain flowers for tatbzoration without

incurring any expense.

3.4 Functions/Events in Semi-Commercial Catering

There are catering operations which have a fotwih the commercial
and welfare camps, and civic catering and universittering are two
examples of these. In civic catering, profit is rtbe motive for
providing a banquet by the local government chairmaut the same
premises, staff and equipment may be used to daten wedding
reception, which is undoubtedly commercial catering

Catering in universities has a financial structdo® complex but
functions for staff and students must at least lbreaen. Vacation
conferences, however, come into a different categamd a university
would expect functions for these to show a worthevprofit.

Nevertheless, the reason for the existence of eringtdepartment in
both of these situations is not primarily one abffiy but arises from the
need to provide a service, and even though theesateay be justifiably
proud of increasing the turnover of the commer@apects of his
operation, it is basically a non-commercial operatnevertheless. This
may appear to be a fine distinction but the pretedt commercial
function caterers who find themselves in direct petition with either
civic catering or university catering suggest tti@re may be some truth
in their claim that these operations enjoy an elgnoé subsidy from
either the tax-payer or the rate-payer.

The exact circumstances — financial and otherwige which function
caterers of all types operate are so diverse aed avtimes so obscure,
that there is no point in trying to outline all tkiéferences with any
degree of precision.
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3.5 Function/Event Organisation

Event Menus
There should be a varied choice of menu within iaeprange, with
special menus available for occasions such as wgdditwenty-first
birthday parties and New Year's Eve. The numbercofirses at a
banquet is normally four, plus beverages, but carmlany more, and
often include:

o hors-d’oeuvre or other appetisers

o soup or fish

o meat/vegetarian — with a selection of seasonaltabgs

. sweet

e  coffee or tea — with a selectionpdtitfours. | - { Deleted: petit

This approach is generally popular, but extra afidve courses such as
entrees, cheese or savouries may be added.

Service Methods in Event Catering
For events the service method may take the follgvianms:

. silver

o plate

) self-service

o family

° assisted service.

The type of service method chosen is usually detesanby the:

o host’s wishes

o equipment available

o type of function

o food and beverages to be served
o time available for the function

o skills of the service staff available
o foods and beverages to be served.

SELF-ASSESSMENT EXERCISE

I. Give examples of the following types of functions

a. Social
b. Conferences
C. Public relations

il. What advantages does a caterer in an industri@ticgtoperation
have over one in the organising of a function?
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4.0 CONCLUSION

You have been taught the different types of fumsievents that are
available, and the procedure for carrying them ¥ou are expected to
plan and promote the sale of an event.

5.0 SUMMARY

For your function to be successful and memoralibe, iyeed to have a
good organising ability to ensure that the varitechnical parts of the
functions are coordinated into a smooth and efiiciehole. There is
also the need to have a good deal of showmanship.

6.0 TUTOR-MARKED ASSIGNMENT

Differentiate  between commercial, non-commercial d arsemi-
commercial catering.

7.0 REFERENCES/FURTHER READING

Lillicrap, D. & Cousins, J. (2010)00d and Beverage Service. (8th ed.).
London:Book Powemwith Hodder Educ.

—_— L T T T ___ — -

Small, M. R. (1976 atering for Functions. London: Barrie and Jenkins
Ltd.
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1.0 INTRODUCTION

We learnt how to cater in functions in unit 3. fistunit, we shall learn
how to recognise good quality meat and offal, thieable methods for
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preparing and cooking the joints or cuts of mealt affial and how to
ensure safe and hygienic practices in meat cookery.

Meat is still the most expensive item on the budget a great deal of
thought should be put into choosing and using sielwi.

20 OBJECTIVES

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

o describe how to choose and buy meat

o explain suitable cooking methods for joints or aftsneat and
offal

o discuss and practise how to cook meat and offshfa and

hygienic ways.
3.0 MAIN CONTENT

3.1 Choosing and Buying Meat

Meat from specific parts of an animal may be cud aooked
according to local custom and, more strictly, bigreus observance

Meat, is a natural and therefore not a uniform pobdvarying in
quality from carcass to carcass, while flavourtuex and appearance
are determined by the type of animal and the walyag been fed.
There is no reason to think that flavour is obtdimaly in meat that
possessed a proportion of fat, although fat doge gi characteristic
flavour to meat and helps to keep it moist duringsting. Neither is
the colour of meat any guide to quality. Consumanmes inclined to
choose light-coloured meat - bright red beef, fearaple - because
they think that it will be fresher than an alteiaatdark-red piece.
Freshly butchered beef is bright red because tipment in the tissues,
myoglobin, has been chemically affected by the exygn the air.
After several hours, the colour changes to dark aedbrown as the
pigment is further oxidised to become metamyogloBime colour of
fat can vary from almost pure white in lamb, toghti yellow in beef.
Colour depends on the feed, on the breed and,certain extent, on
the time of year.

The most useful guide to tenderness and qualithesknowledge of
the cuts of meat and their location on the cartagsn principle the
leanest and most tender cuts - the 'prime' cut®mec from the
hindquarters. The 'coarse' cuts, or meat from tkeknlegs and
forequarters, those parts of the animal that haegdtenty of muscular
exercise and where fibres have become hardenedjdproneat for
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braising and stewing. Many consider these cutsateehmore flavour,

although they require slow cooking to make themdézn The meat
from young animals is generally tenderer and sitezelerness is a
prime factor, animals may be injected before sléeigith an enzyme,
such as papin, which softens the fibres and mustlés merely speeds
up a natural and more satisfactory process: meatagcs its own

proteolytic enzymes, which gradually break down phetein cell walls

as the carcass ages; that is why meat is hungdor 10 to 20 days in
controlled conditions of temperature and humidigydoe being offered
for sale.

3.2 Cooking

Meat is an extremely versatile product that can doeked in a
multitude of ways, and matched with practically arggetable, fruit
and herb. The cut (shin, steak, brisket), the neetsfcheating (roasting,
braising, grilling), and the time and temperatulleaffect the way the
meat will taste. When you cook meat, the protesdgally coagulates
as the internal temperature increases. At 77°Qyudation is complete,
the protein begins to harden and further cookingkemathe meat
tougher.

Since tenderness combined with flavour is the ainmiat cookery,
much depends on the ratio of time and temperatarptinciple, slow
cooking retains the juices and produces a moreeterasult than does
fast cooking at high temperatures. There are, afrs® occasions
when high temperatures are essential: for instayme need to grill a
steak under a hot flame for a very limited timeoier to obtain a
crisp, brown surface and a pink, juicy interior sing a low
temperature would not give you the desired refult. in potentially
tough cuts such as breast or where there is a itpaftconnective
tissue (neck of lamb), a slow rate of cooking cots/¢he tissues to
gelatine and helps to make the meat more tendeat Mentaining
bone will take longer to cook because bone is a pomductor of
heat. Tough or coarse cuts of meat should be cobyduataising, pot
roasting or stewing. Marinating in a suitable mat& such as wine
and wine vinegar, helps to tenderise the meat angaits an
additional flavour. Searing meat in hot fat or inhat oven before
roasting or stewing helps to produce a crisp eateoy coagulating
the protein but does not, as is widely supposed| isethe juices.
However, if the external temperature is too highd atooking
prolonged, rapid evaporation and contraction of iieat will cause
considerable loss of juices and fat. Salt sprinkéed meat before
cooking will also hastefoss of moisture since salt is hygroscopic and
absorbs water.
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Cuts of meat also contain elastin and collagenstiela(the muscle
group associated with tendons and arteries) isemly strong, and
further cooking adds to its strength; collagen ftre@n muscle proteins,
which amount to the highest proportion of masshimmuscle) is rather
tough and chewy. Meat that has a higher proportibboth, usually

from the major and highly worked muscle groups, lounot be

suitable for prime cooking. However these cuts ofammay be
cooked for longer at the correct temperature (brg)s dissolving the
collagen as it is water soluble, forming gelatimed aoffering a tasty
joint of meat.

Prime cuts, such as beef fillets, have little ogdia in their make-up
(approximately three per cent) and do not requinegl cooking to
tenderise the joint. Although most chefs would ddap high
temperature for a short period on the prime ctiis, does not always
yield a perfect result. Due to the lack of fat amadlagen in such cuts
of meat, high heat will render the muscle fibreg @nd, consequently,
the eating quality is impaired. A lower temperataral longer time in
the oven will produce a gradual heat, thereforeethe less extreme
coagulation in the tissues and less fluid will hédeen squeezed out in
the process.

To put this theory into simple term when cookingate fillet steak
(for example) would he sealed in hot oil (180°C-2000r even
hotter) and then the heat would be reduced sligtdglyfinish the
cooking. The process that takes place is one gb(tat scientifically)
'thermal energy' or molecular conduction: the flegter of molecules
heating the next, and so on, until the desired elgf cooking is
achieved at the core (rare, medium, etc.). To aehi@ core
temperature of 55°C-60°C, 25 per cent of the meat would be
overcooked. Therefore if the temperature was tordduced to a
constant 59°C (just before the protein collapses) the meat cooked
for longer, adopting the molecular conduction tlyeanore than 95
per cent of the meat would be perfectly cooked.

When cooking meats at low temperatures, there ésabvious flaw:
the meat will not be exposed to the high cookinggeratures that
develop that beautiful roasted flavour. This chehiceaction of
browning is called the Maillard reaction and is a&xtremely
complicated chain of reactions that involves cagyomproteins,
sulphurs, etc. One thing about this reaction ist thia 140°C and
above, you will start to release the wonderful tedsmeat flavours.
Therefore, when slow-cooking meats they will needé¢ started very
quickly on a hot pan on the stove to initiate tWaillard reaction in
the meat and give the meat a roasted flavour. inesoases you will
need to quickly return the meat to the pan to meuoalise the outside;
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alternatively, if the joint is dense and large, o from the low oven
and increase the temperature to 190%200Nhen the oven is up to the
required temperature, return the joint to it fashert while to crisp up
the outside. The density of the meat and size efjtimt will ensure
that there will be very little secondary cookingresidual heat left to
cook through to the core.

The collagen that makes up connective tissue reguang cooking at
moderate temperature to render it supple in thetmand to be
converted into gelatine (a form of secondary /imrasting). When
basting, care should be taken not to destroy tle®rskary basting
properties of the collagen as at temperatures aB8Y€ the collagen
will dissolve rapidly into the braising medium, iaigng the eating
quality. As cooking methods and understanding oatmelevelop, we
now know more about the effect that heat has omthke-up of meat.
Therefore, the traditional braising method of bimggthe casserole to
a simmer and placing it in the oven at 140°C couldtheory, render
the structure of the meat dry due to the fact @taB8°C collagen
rapidly dissolves into the cooking medium, yieldirag beautifully

gelatinous and well-flavoured sauce, and makingeidéing quality of

the meat dry and tough.

To modernise the braising approach the cooking oredivould need
to be at between 80°C and 85°C; this is best cbatt@mn the top of
the stove. Alternatively, set your oven at 90°C pfapimately)
checking the cooking medium once in a while.

All the techniques above, which are used to slowakcgrime,

secondary and highly worked muscle groups, are eentrolled and
accurate, and rely on constant attention to ensuae they are not
rapidly cooking, and that they are in fact actuaboking, if cooking
at low temperatures. The general rule of thumlihe: more collagen,
the higher the temperature needed to enable thageol to dissolve,
forming gelatine that will then in turn baste thesah and offer a
perfectly braised and moist piece of meat.

3.2.1 The Maillard Reaction

When cooking meats, flavour is developed. This leagpvhen the meat
proteins are heated, with sugars to temperatureseah4®C, and a
series of chemical reactions occur, known as thelldfia reaction.
During this process, sugars and amino acids regeither. The sugars
come from carbohydrates and the amino acids franptbtein.

In the first stage of the reaction the proteins @adbohydrates are
degraded into smaller sugars and amino acids. Nk&tsugar rings
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open and the resulting aldehydes and acids redbtttve amino acids
to produce a wide range of chemicals, These neveentds then react
among themselves to produce the main flavour comgsu

Controlling the Maillard reaction is difficult. Ahef must know how
much heat to apply to a piece of meat to produeeitiht flavour. The
Maillard reaction takes place quickly and only etnperatures above
140°C, These high temperatures will occur onlyhet surface of the
meat. Inside there is water, which cannot be heateove 100°C
without turning to steam. Flavour will be developedre quickly if
you increase the surface area of the meat.

The combination of attempting not to heat aboveC40fose Muscles
that contain little connective tissue, while hegtithose parts where
there is lots of connective tissue to temperatates/e 70°C, and at the
same time ensuring that some parts are heatedotea80°C makes
the cooking of meats a complex process.

Always ensure that the outside of the meat is cdoke a high
temperature (until it is a dark brown colour), irder to seal in and
develop the flavour. Cook meats with little conmeetissue for only a
short time. Seal the outside so that it is browaed so that the inside
does not become tough (e.g. by grilling, fryingaasting).

Meats with lots of connective tissue should be eubkor longer so
that all the connective tissue denatures and timellea of coagulated
muscle proteins fall apart, rendering the meat e¢er{d.g. by stewing
or braising).

| Common Cooking Methods [ Deteted: Table 4.1
Saddle roast, pot roast (poele) roast
Loin roast
Fillet grill, fry
Loin chop grill, fry, stew, braise
Chump chop grill, fry, stew, braise
Kidney grill, sauté

3.3  Preparation of Joints and Cuts

3.3.1 Shoulder

I. Roasting: Clean and trim the knucklebone so as to leave

approximately 3cm of clean bone.
il. Boning: Remove the blade bone and upper arm bone.
iii. Cutting for stews: Bone out, cut into even 25-50 g pieces.
Iv. Roasting: Remove the pelvic or aitchbone; trim the knuckle
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cleaning 3 cm of bone; trim off excess fat andwith string if
necessary.

3.3.2 Breasts

I. Remove excess fat and skin.
. Roasting: bone, stuff and roll, tie with string.
iii. Stewing: cut into even 25-50 g pieces.

3.3.3 MiddleNeck

Stewing: Remove excess fat, excess bone and gristle; tueiren 509
pieces; this joint, when correctly butchered, cav@ ggood uncovered
second-class cutlets.

3.3.4 Scrag-End

Stewing: This can be chopped down the centre the excess fenand
gristle removed, and cut into even 50 g piecefonied out and cut into
pieces.

3.3.5 Saddle

The saddle may be divided as follows; remove the, starting 'from
head to tail and from breast to back; split dowe tentre of the
backbone to produce two loins; each loin can bsteshwhole, boned
and stuffed, or cut into loin and chump chops.

3.3.6 Saddle for Roasting

i.  Skin and remove the kidney.
ii.  Trim the excess fat and sinew.
iii.  Cut off the flaps leaving about 15cm each side stoameet in
the middle under the saddle.
iv. Remove the aitch, or pelvic, bone.
v. Score neatly and tie with string.
vi. For presentation the tail may be left on, protectatth foil and
tied back.
vii.  The saddle can also be completely boned, stuffddiad.

3.3.7 Loin for Roasting

Skin, remove excess fat and sinew, remove the pblwe, and tie with
string.
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3.3.8 Loin, Boned and Stuffed

Remove the skin, excess fat and sinew. Bone oplace the fillet and
tie with string. When stuffed, bone out, seasouif stnd tie.

3.4 Chop

3.4.1 Loin Chops

Skin the loin, remove the excess fat and sinew,thad cut into chop
approximately 100-150g in weight.

A first-class, loin chop should have a piece ofrlag skewered in the
centre.

3.4.2 Double Loin Chop (Also Known as a Barnsle§hop)
These are cut approximately 2cm across a saddieedoone.

When trimmed they are secured with a skewer andin@yde a piece
of kidney in the centre of each chop.

3.4.3 ChumpChops

These are cut from the chump end of the loin.

Cut into approximately 150 g chops, trim where ssagy.
3.5 Noisette

This is a cut from a boned-out loin.

Cut slantwise into approximately 2 cm thick slideg out slightly, trim
into a cutlet shape.

3.6 Rosette

This is a cut from a boned-out loin approximatelycr@ thick. It is
shaped round and tied with string.

3.7 Best End (Rack)

Best end preparation
i.  Remove the skin from head to tail and from brea$tack.
ii. Remove the sinew and the tip of the blade bone.

iii. Complete the preparation of the rib bones
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iv. ~ Clean the sinew from between the rib bones andttrerbones.

v. Score the fat neatly to approximately 2mm deep.

vi.  Trim the overall length of the rib bones to two amdhalf times
the length of the nut of meat.

vii.  Roasting: prepare as above.

viii.  Cutlets: prepare as for roasting, excluding theisgpand divide
evenly between the bones, or the cutlets can b&aut the best
end and prepared separately. A double cutlet censik two
bones; therefore a six-bone best end yields sigleior three
double cutlets.

3.8 Preparationof offal

3.8.1 Kidney

i.  Grilling: Skin and split three-quarters of the walgrough
lengthwise; cut out and discard the gristle, arehsk.

ii. Saute: Skin and remove the gristle. Cut slantways 16-8
pieces.

3.8.2 Hearts

Braising: Remove the tubes and excess fat.

3.8.3 Liver

Remove skin, gristle and tubes and cut into thoeslon the slant.
3.8.4 Sweetbreads
i.  Wash well, blanch and trim.
ii. Soak in salted water for two to three hours to reenany traces
of blood.
3.8.5 Tongue
i. Remove the bone and gristle from the throat end.
ii. Soak in cold water for two to four hours. If saltsdak for three
to four hours.
3.9 Roasting of Lamb and Mutton
i.  Season the joints lightly with salt and place dn\eet, or bones, in

a roasting tray.
ii. Place a little vegetable oil or dripping on top amabk in a hot
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oven at 175-185°C.
iii. Baste frequently and reduce the heat gradually wieeessary, as
for example in the case of large joints.
iv. Roast for approximately 20 minutes fekilo, plus another 20
minutes.
v. Totestif cooked, place on a tray and press finmlgrder to see if
the juices released contain any blood.
vi. In general, all joints should be cooked througfhjoints are
required pink, reduce the cooking time by a quarter
vii.  Allow standing for approximately 10-15 minutes brefe@arving;
if this is not done the meat will tend to shrinldazurl.
viii.  Allow approximately 150g meat on the bone per part{legs,
shoulders, saddle or loin rump, best end and Breast
ix. Allow approximately 150g meat on the bone per part{legs,
shoulders, saddle or loin rump, best end and Breast

3.10 Roast Gravy

i. Place the roasting tray on the stove over a géet to allow the
sediment to settle.
ii.  Carefully strain off the fat, leaving the sedimanthe tray.
iii. Return to the stove and brown carefully, deglazéhviarown
stock.
iv.  Allow to simmer for a few minutes.
v. Correct the seasoning and colour, then strain kinal s

3.11 Variation

Variations include:
i. Several peeled cloves of garlic inserted into tleshf of joints
before roasting

ii. A little rosemary sprinkled into boned joints befdying.

iii. Springs of rosemary placed on roasting joints hayftihrough
cooking in small-scale cookery, vegetables (e.tatpes,
parsnips, onions, carrots, left whole or cut into
large pieces, can be roasted in with the meat.

iv.  Slow cook - roast at 200°C for 20 minutes then cedu
temperature to 130°C, basting frequently; if regdithe leg can
be flavoured with slices of peeled garlic cloveseirted into
slashes cut into the flesh before cooking.

SELF-ASSESSMENT EXERCISE
i. Enumerate the quality points to look for when chiogs
(a) Kidneys (b) Liver (c) Sweet bread

il. Discuss the cooking temperatures for meat.
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40 CONCLUSION
Raw meat is difficult to chew hence the aim of meabkery is to

achieve tenderness and flavour. This can be adathibyecooking meat
in a variety of ways.

5.0 SUMMARY
In order to get the best from meat, it is importemtyou to understand
the structure, cooking qualities of different catsmeat. Preparation of

meat and the practice of meat cookery following ta& down
principles cannot be over-emphasised.

6.0 TUTOR-MARKED ASSIGNMENT

1. Explain the order of dissection of a carcass.
2. How do you prepare saddle for roasting?

7.0 REFERENCE/FURTHER READING

Campbell, J, Foster, D. & Ceserani, V. (2008)pctical Cookery. (11th

ed.). LondonBook Power | - { peteted: Bookpowe
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INTRODUCTION

This unit shall give insight into the meaning, prdare for cook-chill,
cook-freeze and sous-vide systems of catering.
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2.0 __OBJECTIVES |
At the end of this unit, you should be able to:

identify the benefits of cook-chill, cook-freezedssous vide
differentiate between cook-chill, cook-freeze aods vide
analyse the cook-chill, cook-freeze asudis vide process

list and discuss the foods suitable for the codk;dook-freeze
process.

3.0 MAIN CONTENT

3.1 COOK-CHILL

Cook-chill is a catering system based on normalpgr&ion and
cooking of food followed by rapid chilling storage controlled low-
temperature conditions above freezing point,’ 033 (32-37F) and
subsequently reheating immediately before conswumptihe chilled
food is regenerated in finishing kitchens which uieg low capital
investment and minimum staff. Almost any food can dwok-chilled
provided that the correct methods are used duhegteparation.

The cook-chill system is used in volume caterimghospitals, schools
and in social services. It is also used for bargjuet conference and
exhibition catering, in vending machines where meak dispensed to
the customer, in factories, hospitals and servagside of main meal
times.

3.1.1 Foods Suitable for the Cook-Chill Process

All meat, poultry, game and offal can be cook-&ull Meat dishes that
need to be sliced, such as sirloin of beef, is edpkapidly chilled,
sliced and package for storage. The regeneratioperture must reach
70°C (158°F) in the centre of the produce for 2utes. Therefore, it is
not possible to serve undercooked meats. The follpwoods are
suitable for cook-chilling:

fish

egg dishes

desserts

soups and sauces

battered fish

stewed/braised items

creamed and mashed potatoes.
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3.1.2 The Purpose of Chilling Food

The purpose of chilling food is to prolong its stge life. Under normal
temperature conditions, food deteriorates rapidhlpugh the action of
micro-organisms and enzymic and chemical reactiBesluction in the
storage temperature inhibits the multiplication lcteria and other
micro-organisms and slows down the chemical angraizreactions.
At normal refrigeration temperatures, reactionssiletaking place but
at a much slower rate, and at frozen food storaggeératures, -2C (-
4°F) approximately, all reactions nearly cease. Agerature between 0-
3°C (32-37F) does not give a storage life comparable to fidped but
it does produce a good product.

It is generally accepted that, even where highdsieds of fast chilling
practice are used and consistent refrigerated ggora maintained,
product quality maybe acceptable for only a fewsd@gcluding day of
production and consumption). The storage tempezabfir0-3C (32-
37°F) is of extreme importance to ensure bothdudtection of the food
from microbiological growth and the maintenance mlaximum
nutritional-values in the food. It is generally apted that a temperature
of 100C (5CF) should be regarded as the critical safety limit the
storage of refrigerated food. Above that tempemtgrowth of micro-
organisms may render the food dangerous to health.

3.1.3 The Cook-Chill Process

I.  The food should be cooked sufficiently to ensurstmetion of
any pathogenic micro-organism.

ii. The chilling process must begin as soon as possilfier
completion of the cooking and portioning processeghin 30
minutes of leaving the cooker. The food should hded to 3°C
(37°F) within a period of %, hours (90 minutes). Most
pathogenic organisms will not grow below 7°C (45°Wwhile a
temperature below 3°C (37°F) is required to redgomwth of
spoilage organisms and to achieve the requiredageotife.
However, slow growth of spoilage organisms doee tpllace at
these temperatures and for this reason storagecéifmot be
greater than five days.

ii. The food should be stored at a temperature betWe®e (32-
37°F).

iv.  The chilled food should be distributed under suchtwlled
conditions that any rise in temperature of the fahding
distribution is kept to a minimum.

v. For both safety and palatability the reheating éreggation)
of the food should follow immediately upon the rarabof
the food from chilled conditions and should raidee t
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temperature to a level of at leasfC{155°F).

vi.  The food should be consumed as soon as possiblaandore
than two hours after reheating. Food not intendedréheating
should be consumed as soon as convenient and withirs of
removal from storage. It is essential that uncoreimeheated
food is discarded.

vii. A temperature of 10°C (8B) should be regarded as the critical
safety limit for chilled food. Should the tempenatwf the chilled
food rise above this level during storage or disttion, the food
concerned should be discarded.

viii. ~ Cook-chill is generally planned within a purposesideed,
comprehensive, new central production unit to gsmall,
medium or large-scale production along predefinied flines,
incorporating traditional catering/chilling/postilting packaging
and storage for delivery to finishing kitchens. Nifit an existing
kitchen, where existing equipment is retained wbssible
minor additions and modifications, chilling/postithg
packaging and additional storage for cooked chilledd are
added.

3.1.4 Finishing Kitchens

These can consist of purpose-built regeneratios y@trigerated storage.
Additional equipments, such as a chip fryer, bgiliab sauces, custard,
vegetables, etc., can be added if required to gjigater flexibility.

Where chilled food is produced to supply a seroicghe same premises,
it is recommended that the meals should be suppls#ored and
regenerated by exactly the same method as useop&yations where
the production unit and finishing kitchens are sefgm by some
distance.

Failure to adhere to just one procedure could tesutlisorganised
production and reduced productivity. Once a denis® taken to
sever production from service this method should fokowed
throughout the system.

3.1.5 Distribution of Cook-Chill

Distribution of the chilled food is an importantrpaf the cook-chill

operation. Fluctuations in storage temperatureattact the palatability
and texture of food and lead to microbiological giens requiring the
food to be discarded. The distribution method chaseist ensure that
the required temperature of below 3°C (37°F) isntaaned throughout
the period of transport. Should the temperaturtheffood exceed 5°C
(41°F) during distribution the food ought to be somed within 12

177



HCM 304 FOOD AND BEVERAGE PRODUCTION IV

hours; if the temperature exceeds 10°C (50°F) d@ukhbe discarded
(Department of Health guidelines). Because of ttefjgeration during
distribution is to be encouraged in many circumstgn

In some cases the cook-chill production unit cao act as a centralised
kitchen and distribution point. Food is regeneratedn area adjacent to
the cook-chill production area and heat retentiomsulated boxes are
used for distribution. During transportation andvese, the food must

not be allowed to fall below 628 (145°F).

3.1.6 Initial Cooking and Processing

During the cooking process the centre of the foodstmreach a
temperature of at least 70°C (158°F); preferabiy thmperature should
reach 75°F or even 80 (167-177°F) to achieve a greater safety margin.
This should take place under appropriate conditiszng controlled
environment, which is maintained to the highestibéyg standards.
The depth of the food should be no more than apprately 5 cm (2
inch). The containers must be labeled with dateantking, number of
portions and reheating instructions.

3.2 Portioning

This should take place under appropriate conditiong® controlled
environment, which is maintained to the highestiéyg standards. The
depth of the food should be no more than approx@mdcm (2 inch).
The containers must be labeled with date of cogkmignber of portions
and reheating instructions.

Chilling
All food must be chilled within 30 minutes of coalgiand reduced to a
temperature of 0°€ (32-37F) within 90 minutes.

Portioning after chilling

In some cook-chill systems the food is chilled inultisportion
containers, and then plated before reheating. Tdréoping process
should be carried out in a controlled environmeithiw 30 minutes of
the food leaving the chilled store and before rehgacommences at a
temperature of 10°C (50°F). It is then transportaader chilled
conditions to the desired location, for exampleltbepital ward where it
is reheated to at least M (158°F) but preferably 8G (177°F) on the
plate on which it is to be served.
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Storage

All chilled cooked food must be stored in its owpesial refrigeration
area. Never store cooked chilled food under theeszonditions as fresh
products. Always monitor the temperature of thedpad regularly.

Reheating

All cook-chill food must be reheated as quicklypassible to a minimum
temperature of 78 (158c), ideally 75c (167°F) but preferably 86
(A77°F).

3.3 Storage and Quality of Cook-Chill Foods

It has been observed that during the storage péedare reheating
and consumption, certain products deteriorate alityu
i. The flavour of certain meat dishes, in particuldnites meats,

veal and poultry, deteriorates after three days.

ii. Chilled meats without sauces can develop aciditetagratty
foods tend to develop off flavours due to the fadcsing.

iii.  Fish dishes deteriorate more rapidly than meatedish

iv. Dishes containing meat tend to develop a flat tast if spices
have been used these can dominate the flavoueah#at by the
end of the chilled storage period.

v. Vegetables in general may discolour and develogreng
flavour. Dishes which contain large amounts of dtamay
taste stale after the chilled storage time.

3.4 Containers

The choice of containers must protect and in soase< enhance the
quality of the product at all stages, it must dssishe rapid chilling,
safe storage and effective reheating. Thereforedhéainer must be:

i.  Sturdy:Able to withstand chilling, handling and reheating.

ii.  Safe:Not made of a substance that will cause harmfustsulzes
to develop in the food, nor react with the food d¢ause
discolouring or spoilage.

iii. Have an easy-to-remove lidwithout damaging contents or
causing spillage.

iv.  Attractive To enhance the appearance of the product.

v. Airtight and watertightSo that moisture, flavour or odour do not
penetrate the food or escape during storage ansitoatation.

There are various types of containers, some degl lzelow:
Single-portion containers

These can be of cardboard laminated with plastiogmiaum foil
(unsuitable for microwave heating); plastic compisjnstainless steel
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and ceramic which are durable and reusable (stardteel is, however,
unsuitable for microwave ovens).

Multi-portion Containers
These can be of strong plastic compounds, stairgtesd, ceramic or
aluminum foil.

Colour coding is sometimes used to help identig different days of
product for example:

Sunday white
Tuesday Yellow
Monday Red
Wednesday Blue
Thursday Orange
Friday Green
Saturday Purple

3.5 Chilling Equipment

Only specially purpose built and designed equipmesrt take the
temperature of cooked food down to safe levelsdastugh.

Blast chillers or air blast chillers

These use rapidly moving cold air to chill the fomeknly and rapidly.
Some models have temperature probes so that theetatare of the
food being chilled can be checked without openiregdoor.

Cryogenic batch chillers

These use liquid nitrogen at a temperature of ~@9@B21°F]; this is
sprayed into the chilling cabinet containing thermafood. In the
warmer temperature of the cabinet, the liquid g turns to super
cold gas absorbing the heat from the food as isdme Fans move the
cold gas over and around the food; once the gabéasme warm it is
removed from the cabinet. Some equipment use callmxide instead
of nitrogen.

3.6 Reheating Equipment

The caterer has the following choice of equipmeort fegenerating
cook-chill products.

o Combination ovens
° Steamers

. Microwave Ovens
° Infra-red ovens
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3.7 Cook-Freeze

Cook-freeze is a specialised food production asttidution system that
allows caterers to take advantage of the longeittifough blast freezing
at -18 to -20°C (0° to -32°F) and stored at thatgerature until required
for resale or consumption for up to three to sixithe.

3.7.1 The Cook-Freeze Process

Cook-freeze uses a production system similar tbukad in cook-chill.
The recipes used have to be modified, enablingymtsdto be freezer-
stable, and modified starches are used in sauctgson reheating and
regeneration the sauce does not separate. Blagefieare used in place
of blast chillers. The freezing must be carried werty rapidly to retain
freshness and to accelerate temperature loss thrthey latent heat
barrier, thus preventing the formation of large écgstals and rupturing
of the cells.

Blast freezing takes place when low temperaturesgassed over food
at high speed, reducing food in batches to a temtyer of at least -
20°C (-4°F) within 90 minutes. Blast freezers catdhrom 20 to 400
kg (40-800 Ib) per batch, the larger models beiegighed for trolley
operation.

3.7.2 Preparation of Food

The production of menu for a month is drawn up toedtotal quantities
of different foods required calculated. Supplies #ten ordered with
special attention given to their being of high dyal

The dishes included in the menu must be cookelledighest standard
with rigid attention to quality control and hygien®eep-freeze
temperatures prevent the multiplication of micrgamisms but do not
destroy themlf therefore a dish was contaminated before beingeh,
consumers would be put at risk months later whenfdlod is prepared
for consumption. The exact adjustment of recipeprtmuce the best
results when the food is subsequently thawed aneated is still in the
process of being worked out by chefs, using nunsekauiations of the
basic system. The single change needed in coolesmipes involving
sauces, is the selection of an appropriate typestafch capable of
resisting the effect of freezing. Normal starchelt produce a curdled
effect when subsequently thawed and reheated.

In order to achieve rapid freezing with a quickuetibn of temperature
to — 18C (0°F) or below, the cooked food must be carefully jooetd
(close attention being paid to the attainment afoum portion sizes)
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each placed into a disposable aluminum foil comtainmay
conveniently be placed into aluminum foil trays ding from 6 to 10
portions each, sealed and carefully labeled witkirtdescription and
date of preparation.

3.7.3 Freezing

The food thus divided into portions and arrangettags is immediately
frozen. An effective procedure is to place the gray racks in a blast-
freezing tunnel and expose them to a vigorous fddwold air until the

cooked items are frozen solid and the temperatedeaed to at least -
5°C (23°F). The quality of the final product is @significant degree
dependent on the rapidity with which the tempegratfrhot cooked food
at say 80°C (176°F) is reduced to below freezinge Tapacity of the
blast freezer should he designed to achieve tdigcteon in temperature
within a period of one to one and half hours.

3.7.4 Storage of Frozen Items

Once the food items are frozen they must at oncpubanto a deep-

freeze store maintained at 18°C (0°F). For a aajevperation involving

several dining rooms and cafeterias, some of whely be situated at
some distance from the kitchen and frozen stofeuaweeks supply of
cooked dishes held at low temperature allows fsdl to be made of the
facilities.

3.7.5 Transport of Frozen Items to the Point of Seice

If satisfactory quality is to be maintained, itilsportant to keep food,
frozen in the cooked state, frozen until immediatafior to its being
served. It should therefore be transported in atedl containers to
peripheralor finishing kitchens, if such are to be used, whéwill be
reheated. If frozen dishes are to be used in cutsadering, provision
should be available for transporting them in redfraged transport and, if
necessary, a subsidiary deep-freeze store shoydobeled for them on
arrival.

3.7.6 Quality Control
Adequate control of bacterial contamination andwghp which are
hazards in any kitchen, can be achieved by a suofethe initial

installation by a qualified analyst, and regulaedts taken on every
batch of food cooked.
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3.7.7 Packaging

Packaging is a very important consideration as dfffiscts the storage
and regeneration of the product. Containers mustept the food

against oxidation during storage and allow for Zieg and reheating.
The containers must be:

Watertight; Disposable or reusable;

Non-tainting; equipped with tight-fitting lids.

3.7.8 Packaging Materials
There are a number of packaging materials availadgieh include
plastic compounds, aluminum foil and cardboard tgakminates.

These are available as single portion packs, campteeal packs and
bulk packs.

3.7.9 Choosing the Container

Various factors affect your choice of container:

o menu choice

o food value

o storage space

o handling time

o quality of the food.

3.8 Advantages of Cook-chill/Cook-freeze

To the employer:

i.  Portion control and reduced waste.

ii.  No over-production.

iii.  Central purchasing with bulk buying discounts.

iv.  Full utilisation of equipment.

v. Full utilisation of staff time.

vi.  Overall savings in staff.

vii.  Savings on equipment, space and fuel.
viii. Fewer staff with better conditions - no unsociahkeurs, no
weekend work, no overtime.

ix.  Simplified less frequent delivery to units.

X.  Solves problem of moving hot foods. (EC regulatiforbid the
movement of hot foods unless the temperature isntaiaied
over 65C (149°F). Maintaining 6% is regarded as very
difficult to achieve and high temperatures ineviyatwill be
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To the customer:
I. Increased variety and selection.
. Improved quality, with standards maintained.
iii. More nutritious foods.
V. Services can be maintained at all times, regssdief staff
absences.

3.9 Advantages of Cook-Freeze over Cook-Chill

i. Seasonal purchasing provides
considerable savings.
ii. Delivery to units will be far less

frequent.
iii. Long-term planning of production and menus bez®possible
V. Less dependence on price fluctuations
V. More suitable for vending machines incorporatimgrowave

3.10 Advantages of Cook-Chill over Cook — Freeze

I. Regeneration systems are simpler - infrared atehns
convection ovens are mostly

perfectly.

iii. Thawing time is eliminated.

V. Smaller capacity storage is required: three wr ftays’
supply as opposed to up 120 days.

V. Chiller storage is cheaper to install and rumtlreezer
storage.

Vi. Blast chillers are cheaper to install and runnthast
freezers.

Vil. Cooking techniques are unaltered (additives anted recipes
are needed for

| Viii. Fﬁriefeizjrjg.i 777777777777777777777777777777777777777777777 - { Deleted: freezing

ix. All foods can be chilled so the range of dishesvider (some
foods cannot be frozen). Cooked eggs, steatsauces such
as Hollandaise can be chilled (after some recipelification
where necessary).

X. No system is too small to adapt to cook-chill.

3.11 Sous-Vide (Vacuum Cooking)
This is a form of cook-chill, using a combinatiohvacuum sealing in

plastic pouches, cooking by steam and then rapmtllfing in an ice-
water bath, as this is the most effective way dafioh.
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The objective is to rationalise kitchen proceduvéthout having a| - { Formatted: indent: Left: 0"
detrimental effect on the quality of the individwishes,The process ig - - { Deleted:

as follows:

i.  Individual portions of prepared food are first @dcin special
plastic pouches. That food can be fish, poultryatsevegetables,
etc., to which seasoning, a garnish, sauce, stacle, flavouring,
vegetables, herbs and/or spices can he added.

ii. The pouches of food are then placed in a vacuurkggmtg
machine which evacuates all the air and tightlyssttee pouch.

iii.  The pouches are next cooked by steam. This islysna special
oven equipped with a steam control programme, whattrols
the injection of steam into the oven, to give stearoking at an
oven temperature below I00°C (212°F). Each foedhithas its
own ideal cooking time and temperature.

iv. When cooked, the pouches are rapidly cooled dowrB°t0
(37°F), usually in an iced water chiller or an lblast chiller for
larger operations.

v. The pouches are then, labelled and stored in arfgpidfrigerator
at an optimum temperature of 3°C (37°F).

vi.  When required for service the pouches are regesteiatboiling
water or a steam combination oven until the reguiegnperature
is reached, cut open and the food presented.

Vacuum pressures are as important as the cookmgetatures with
regard to weight loss and heat absorption. Thedsigtemperature used
in sous-vide cooking is 100°C (212°F) and 1000 millibars is the
minimum amount of vacuum pressure used.

As there is no oxidation or discoloration it is aléor conserving fruits,
such as apples and pears (pears in red wine, fiuityrup). When
preparing meats in sauces the meat is pre-blandtesd added to the
completed sauce.

Sous-vide is a combination of vacuum sealing, tightly coredlen
papillate cooking and rapid chilling which can be used by @tmany
type of catering operation.

Advantages
i. Long shelf-life, up to 21 days, refrigerated.
ii.  Ability to produce meals in advance means bett@tajenent of
staff and skills.
iii.  Vacuum-packed foods can be mixed in cold storeawuitthe risk
of cross-contamination.
iv.  Reduced labour costs at point of service.
v. Beneficial cooking effects on certain foods, espicmoulded
items and pates. Reduces weight loss on meat joints
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vi.  Full flavour and texture is retained as food cookiss own juices.
vii.  Economies on ingredients (less butter, marinades, e
viii. ~ Makes precooking a possibility for a la carte menus

iX. Inexpensive regeneration.

X.  Allows a small operation to set up bulk production.

xi.  Facilitates portion control and uniformity of stamnd.

xii. Has a tenderising effect on tougher cuts of meat matures

game without dehydration.

Disadvantages
i.  Extra cost of vacuum pouches and vacuum-packinghimeac
ii.  Unsuitable formeats (fillet steak) and vegetables which absorb
colour.
iii.  All portions in a batch must be identically sizedensure even
results.
iv.  Most dishes require twice the conventional coolinte.
v. Unsuitable for large joints as chilling time exceé& minutes.

vi. Complete meals (meat and two vegetables) not feasibeat
component needs to be cooked and stored in sejagde
vii.  Extremely tight management and hygienic controls
are imperative.
viii.  Potentially adverse customer reaction (‘boil-in-the
bag' syndrome).

Points to remember
i. High standards of kitchen hygiene and personnelemggmust
be employed.
ii.  Prime quality ingredients should be used.
iii.  All aspects of the Food Safety Act must be adh&ved
iv.  Where possiblesous-vide should operate under a temperature
controlled environment.
v. All the basic principles of cook-chill apply sous-ride.

SELF-ASSESSMENT EXERCISE

Why is it necessary to do the following?

i. cook-chil| ii. cook-freeze iii. sous vide - { Deleted:

4.0 CONCLUSION
The cook-chill, cook-freeze system used in volu@eigng, allows you

to make more productive use of kitchen staff. $tngienic procedures
should however be followed to ensure that the pgeps not defeated.
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5.0 SUMMARY
Meat, fish, egg, potatoes and many other dishesuwarable for cook-

chill, cook-freeze andous vide. The preparation, storage, labeling and
regeneration procedures should be followed strictly

6.0 TUTOR-MARKED ASSIGNMENT

1. List the advantages and disadvantagesustvide, cook-chill
and cook-freeze.

2. Identify five things that would guide you in thioice of
containers for cook-chill foods.

3. Analyse how freezing affects fruits and vegletsb
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