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      From Louis


      To Agnes, for believing in me, for everything.


   

      Author’s Note


      After more than twenty years teaching and working in the culinary arts, I am sure of one thing: a chef can never stop learning

         and growing. The culinary world is ever evolving, as familiar techniques and experiences continually give way to new ones

         and force chefs to reevaluate their comfort zones. A chef’s understanding of food and cooking thereby needs to extend beyond

         knowledge of ingredients, technique, tools, and equipment. A chef must be a scholar of colors, textures, and fragrances. He

         or she must know the history of food, its chemistry and alchemy, the art of presentation, and how to keep customers safe.

         A chef has to know how to manage and meet customers’ needs and expectations, how to create and manage budgets, and how to

         delegate and answer to those working around him or her.

      


      If you aspire to work in the culinary arts, you may wonder if it is a career or a job. It is both. As a job, it demands strong

         organization, calm in the face of pressure, and an ability to plan ahead but adjust quickly. It requires working long hours

         on one’s feet in crowded spaces, often in extreme heat and trying conditions. It asks that one remains focused on the task

         at hand while remaining aware of the  orders, requests, and languages flying around. It can require monotonous hours of prep, such as peeling twenty or more pounds

         of potatoes at once, all of which will get used in a few hours of frenzied rush. If you see the culinary profession as a career

         and not merely a job, such challenges will be understood as steps toward mastery of the trade, and will further fuel your

         passion for the field.
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