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How to use this book


This book has been designed to help you develop the knowledge, understanding and skills you will need as you train to become a professional chef. You may be completing a Level 2 NVQ Diploma in Food Production and Cooking or a Level 2 NVQ Diploma in Professional Cookery; or you may be an apprentice following the Commis Chef apprenticeship standard.


Each chapter includes some underpinning knowledge and theory. If the chapter topic is a food commodity, there is also a list of the recipes on the first page of the chapter. A complete index of recipes can be found at the back of the book.


The Level 2 NVQ qualifications are assessed by a portfolio of evidence completed for each unit throughout the qualification. The main source of evidence will be direct observation of your performance in the work environment by an assessor, but questioning, witness testimonies, simulations and other documentary evidence may also be used to assess some aspects of the course.


If you are an apprentice Commis Chef, you will be working in a kitchen and learning how to carry out the basic functions in every section under the supervision of a more senior chef. Although your assessor will likely record your progress throughout your apprenticeship, you will be assessed at the end of the apprenticeship (when your employer thinks you have developed the skills, knowledge and behaviours set out in the apprenticeship standard) by an End Point Assessment (EPA). The EPA will be include the following assessment methods:





•  multiple choice test



•  practical observation in the work environment



•  culinary challenge observation in a controlled environment



•  professional discussion.





The following features in this book may help you throughout your NVQ course or apprenticeship:


Know it features, which incorporate Test yourself questions, summarise and test the knowledge and understanding you will need when preparing for professional discussions or knowledge tests.


Show it features help you to consider how to showcase your practical skills.


Live it features encourage you to reflect on how you have demonstrated professional behaviours.


In the recipes, the main methods of cookery are shown by icons. So if you want to practise shallow frying for example, look for the relevant icon. They look like this:
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Recipes also include the following features:





•  Ingredients lists are provided for making smaller and larger quantities.



•  Nutritional data is included for most recipes to help you make informed choices about what to cook and eat.



•  Professional tips help you to understand the dish and produce it successfully.



•  Healthy eating tips provide suggestions on how recipes can be adapted to make them healthier.



•  Variation boxes suggest alternative ingredients, cooking methods or presentation, finishing and serving styles that could be used.
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Conversion tables



In this book, metric weights and measures are used. All temperatures are given in degrees Celsius.


Weights and measures






	Imperial

	Approximate metric equivalent






	¼ oz

	5 g






	½ oz

	10 g






	1 oz

	25 g






	2 oz

	50 g






	3 oz

	75 g






	4 oz

	100 g






	5 oz

	125 g






	6 oz

	150 g






	7 oz

	175 g






	8 oz

	200 g






	9 oz

	225 g






	10 oz

	250 g






	11 oz

	275 g






	12 oz

	300 g






	13 oz

	325 g






	14 oz

	350 g






	15 oz

	375 g






	16 oz

	400 g






	2 lb

	1 kg






	¼ pt

	125 ml






	½ pt

	250 ml






	¾ pt

	375 ml






	1 pt

	500 ml






	1½ pt

	750 ml






	2 pt (1 qt)

	1 litre






	2 qt

	2 litres






	1 gal

	4.5 litres






	¼ in

	0.5 cm






	½ in

	1 cm






	1 in

	2 cm






	1½ in

	4 cm






	2 in

	5 cm






	2½ in

	6 cm






	3 in

	8 cm






	4 in

	10 cm






	5 in

	12 cm






	6 in

	15 cm






	6½ in

	16 cm






	7 in

	18 cm






	12 in

	30 cm






	18 in

	45 cm






	Spoons and cups







	1 teaspoon (tsp)

	5 ml






	1 dessertspoon (dsp)

	10 ml






	1 tablespoon (tbsp)

	15 ml






	¼ cup

	60 ml






	1⁄3 cup

	80 ml






	½ cup

	125 ml






	1 cup

	250 ml







Oven temperatures






	 

	°C

	Gas regulo

	°F






	slow (cool)

	110

	¼

	225






	130

	½

	250






	140

	1

	275






	150

	2

	300






	160

	3

	325






	moderate

	180

	4

	350






	190

	5

	375






	200

	6

	400






	hot

	220

	7

	425






	230

	8

	450






	very hot

	250

	9

	475










1 Culinary knowledge, skills and behaviours



There are some basic culinary principles and skills that it is important for all chefs to know about and be able to apply in the professional kitchen. Some of these basic principles are explored in this chapter.


The seasonal calendar of food


Seasonality is about the time of year when a particular food is available and is at its optimum flavour; this is usually around the time when the food is harvested. While many foods are now available all year round because they can be imported from different countries when they are not in season, there is a growing trend towards using more seasonal and locally sourced food and beverage items. Seasonal and local ingredients are generally less expensive and more sustainable than food that has travelled a long way. The quality, taste, freshness and nutritional value are all at their peak, and supplies are more plentiful and cheaper.


Food operators can make cost savings by using regional food. The benefits can include:





•  improved menu planning, as suppliers can give information in advance on what they are able to provide



•  more reliable products and service, with greater flexibility to respond to customer needs



•  increased marketing opportunities through making a feature of using locally sourced food and beverage items, and through special promotions related to local seasons and food and beverage specialities



•  support for training of staff from local suppliers.





Using seasonal and local ingredients also addresses customers’ increasing awareness of ethical issues, such as:





•  ensuring the sustainability of foods consumed



•  fair trade



•  the acceptability, or otherwise, of genetically modified (GM) foods or irradiated foods



•  reducing food packaging and food waste



•  reducing the effects of food production and food transportation on the environment.





See Chapters 9–12 for further information on the seasonal calendar for fish, meat, game and vegetables, and how seasonality has an impact on the cost, quality and flavour of these commodities.


Food provenance is also increasingly important to customers. They are now far more interested in where and how food is grown, raised or reared, processed and transported. This has resulted in:





•  greater availability of fresh foods (as opposed to processed foods)



•  certified foods such as Red Tractor and RSPCA Assured (formerly Freedom Foods), which guarantee food safety, and higher standards of environmental performance and animal welfare.





Modern technology in the kitchen


Technology can bring many benefits to professional kitchens.





•  Mobile app ordering service: customers use an app to enter an order, which is sent directly to the kitchen, and printed out or displayed on a monitor for the kitchen staff. The app helps improve the speed of service, enabling more people to be served quickly. This automates and improves the management processes.



•  Smart meters to reduce food costs: food wastage tracking systems provide a way to monitor and track the food waste of a professional kitchen and reduce costs.



•  Vacuum packaging machine: vacuum packaging helps minimise waste and costs. Purchasing food in bulk cuts food costs and, with a vacuum packaging machine, portion sizes can be packed according to demand and need. This makes work practices more efficient by spreading the workload: food can be prepared and kept in prime condition until needed for service.



•  Programmable cookers: these can perform a wide variety of cooking processes. They allow chefs to easily program cooking requirements such as times, temperatures and loads, which can be stored and transferred to different ovens. This helps to ensure precise consistent results and saves time. Some also record HACCP information.



•  Thermomix: this is a food processor with an integrated heating system. It is able to steam, chop, whip, mix, emulsify, blend, knead and cook, replacing the need for multiple appliances. Processes are much quicker to perform and cooking times are reduced, which can help to save energy. The machine also ‘washes itself’.



•  Labelling software: food labels in many kitchens are often written by hand, including data such as product name, ingredients, best before dates and other compliance details. Labelling food by hand is time consuming, prone to error and not always legible. Using software to generate labels can ensure consistency, save time and improve operating efficiency.



•  Kitchen management: software packages are available to help with kitchen management and can transform working practices (Kitchen CUT – www.kitchencut.com – is an example). Features of this type of software usually include:







    •  supplier management


    •  allergen tracking


    •  nutritional analysis


    •  recipe costing and menu planning


    •  stock control and wastage tracking


    •  sales and profit reporting information and analytics.







The software allows kitchen staff to create recipes, menus and dish standard operating procedures (SOPs) that are linked to suppliers’ pricing, so that costs and gross profit margins are provided instantly. Such systems can also be used to procure, receive and manage supplier orders, so that costs, invoices and credit notes are controlled. (See page 25, later in this chapter, for more information on SOPs.)





Social media


Social media can be a useful tool to allow restaurants and other hospitality businesses to promote their food to customers, and engaging with it is an increasingly key factor in ensuring a business’s success. Many people use social media as a way to discover new establishments, find recommendations for restaurants and read reviews. Reviews on sites such as Facebook, Twitter and TripAdvisor, and photos of dishes posted on Instagram, can have a significant influence on whether people choose to eat somewhere, with customers more likely to visit those restaurants that have positive reviews. Good reviews act as free word-of-mouth advertising for a business, providing cost savings on expensive advertising such as newspaper adverts, flyers and listings in business directories.


Social media can allow a restaurant to engage directly with its customers – to provide information about its menu and to create interest in its dishes and the dining experience. Posting photos of dishes or videos of chefs at work in the kitchen can give customers a good insight into your brand and what they can expect before they even visit your restaurant.


Social media is also a useful tool for gaining feedback. It provides the opportunity to hear what customers are saying, take feedback on board, and make changes to improve your menu or service. It allows you to react quickly to negative reviews – and hopefully win back unhappy customers.


Training


It is essential that all members of staff fully understand their responsibilities and duties, that they have been trained to carry out their duties and also know the standards of performance that are expected of them. Technology can have an important role to play in the effective and efficient training of staff. For example, many establishments use videos and online training packages to train staff, especially for food safety and health and safety training


The importance of mise-en-place


Translated literally from French, mise-en-place means ‘put in place’. This is general practice for all professional chefs. Mise-en-place is simple: it means being organised and prepared in the kitchen.


However, in the professional kitchen, mise-en-place is not just about assembling all the ingredients, equipment, plates and serving dishes needed for a particular service. It is also about state of mind. The mise-en-place concept means that the chef is able to keep many tasks in mind simultaneously, weighing and assigning each its proper value and priority. This ensures that the chef is prepared and ready for every situation that could logically occur during a service period. Being organised and prepared in the kitchen saves time and money.


Food safety


A knowledge and understanding of food safety and ensuring you demonstrate high standards of personal and kitchen hygiene are essential when working in a professional kitchen. Information on the food safety and conditions for storage, the consequences of poor food safety, the principles of safe handling of food, and maintaining a clean and hygienic kitchen environment is provided in Chapter 2.


See Chapter 4 for guidance on Control of Substances Hazardous to Health (COSHH) Regulations.


Taste – basic flavour profile


We detect the flavour of food through the senses of taste and smell. There are five primary tastes of food:





1  sweet (sweet fruits such as mango and passion fruit, sugar, carrots, coconut)



2  sour (citrus fruits, yoghurt, fermented foods, vinegar)



3  salt (natural salt, sea salt, sea vegetables, seaweed)



4  bitter (coffee, citrus peel, beer, unsweetened cocoa, kale)



5  umami (tomato, mushroom, Parmesan cheese, soy sauce, yeast extract, anchovy).





The sensation of taste is detected by taste buds in the mouth, mostly on the upper surface of the tongue. Different parts of the tongue are particularly sensitive to different primary tastes. Our sensitivity to different primary tastes varies greatly.


The temperature of food affects our sensitivity to its taste: the lower the temperature, the weaker the taste. Maximum taste sensitivity ranges from 22 to 44 °C. Sweet and sour are enhanced at the upper end, salt and bitter at the lower end. At any given temperature, however, we are much more sensitive to bitter substances than we are to sweet, sour or salty ones, by a factor of about 10,000. Synthetic sweeteners are effective at concentrations nearer to bitter substances than to table sugar.


Because the nose shares an airway − the pharynx − with the mouth, we smell and taste our food simultaneously, and what we call the flavour, or the ‘taste’, of the food is really a combination of these two sensations.


Our sensitivity to the flavour of food in our mouth is greatest when we breathe out with the mouth closed; air from the lungs passes along the back of the mouth on its way to the nose and brings some food vapours with it.


The colour of food is extremely important to our enjoyment of it. People are sensitive to the colour of the food they eat, and will reject food that is not considered to have the accepted colour. The depth of colour in food also affects our sense of taste. We associate strong colours with strong flavours.


Asian cuisine is based on umami-rich ingredients. Chinese cuisine has referenced umami for more than 1,200 years. Umami is found naturally in many foods, both animal and vegetable. It is a combination of proteins, amino acids and nucleotides. When the proteins break down through cooking, fermenting, ageing or ripening, the umami flavours intensify.


It is important when assessing food to remember that taste, smell and colour are closely linked and contribute to the overall assessment of the dish. Training and knowledge are therefore essential if one is to develop a discriminating palate and to acquire the ability to identify individual flavours.


Seasoning


To add flavour and to season try always to use the minimum amount of salt. Instead season using a range of different herbs and spices, to enhance the flavour of dishes. Spices add a range of taste sensations, a pungent aroma, colour and flavour. Like herbs, they bring unique chemical compounds to the food to create sensual qualities.


Common food groups and basic requirements for a balanced diet


Nutrients from food


Healthy eating is about selecting certain foods that provide the nutrients that are needed by the body in different amounts. If people choose foods in the advised proportions, they should obtain all the nutrients they need in the quantities that promote good health.


Nutrients perform different functions in the body. Table 1.1 summarises some of the key nutritional terms you will encounter, plus the current guidance for health.


Why healthy eating is important


Obesity and its related health problems have increased dramatically in recent years. In the UK, for example, an estimated 24 million adults are classed as obese. Worldwide, it is estimated that half a billion adults are obese. There is also concern about the rising numbers of obese children.


Healthy eating is not just about reducing obesity, however. Research suggests that a third of all cancers are caused by poor diet. Diet can also be linked to high blood pressure, heart disease, diabetes, osteoporosis and tooth decay. Eating a balanced nutritious diet can help to protect us from these illnesses.


Increasing numbers of people now eat away from their own homes so those providing the food have a responsibility to be mindful of good nutrition.






	Table 1.1 Key nutritional terms and current guidance for health






	Nutrient

	Recommendations for a healthy diet






	
Fat is a very concentrated source of energy. The same weight of pure fat has more than twice as much energy as sugar or starch. Fat is present in foods in two main types: saturated fat in foods from animal sources such as butter, cheese, meat and milk; unsaturated fat in foods from plants (e.g. oils, nuts and seeds) and oily fish (e.g. tuna, salmon, mackerel).

	Cut down on fat intake, particularly the saturated types (usually from animal sources) that push up blood cholesterol. Switch to foods containing unsaturated fats. For example, use oils instead of butter and incorporate more oily fish, such as salmon, in menu planning.






	
Carbohydrate may be one of two types: sugars, which occur naturally in certain foods such as fruit and honey (but are added to many manufactured foods, particularly confectionery, cakes and biscuits); and starches, found naturally in satisfying foods such as bread, breakfast cereals, rice, pasta and potatoes.

	We should aim for 50 per cent of our energy from starch, preferably unrefined starches, and cut back on sugars.






	
Fibre is found in plant foods and aids a healthy digestive system. Good sources include all wholegrain cereals, pulses, fruits, vegetables and nuts.

	On current estimates we eat around 20 g dietary fibre per day – the healthy goal is around 30 g per day.






	
Protein is the ‘body building’ nutrient found in meat, fish, cheese and eggs, but also in vegetable sources such as cereals (e.g. pasta, breakfast cereals, bread), pulses and nuts.

	Protein requirements are often overestimated. For example, adults need only between 35 g and 50 g of protein per day. This can be provided by a 100 g portion of chicken plus a carton of yoghurt and 200 g of baked beans.






	
Vitamins and minerals are needed in minute amounts for many bodily processes. Since the body cannot make these essential micronutrients, they have to be provided by the diet.

	Recommended daily amounts for nine vitamins and 11 minerals are given in the government’s report on Dietary Reference Values (see www.nutrition.org.uk/nutritionscience/nutrients-food-and-ingredients/nutrient-requirements).






	
Salt is sodium chloride, which is involved in maintaining the body’s water balance. Sodium is a type of mineral; sodium chloride is added to many manufactured foods, and in particularly high amounts in cured and snack foods.

	There is now stronger evidence that our salt intakes are too high (estimated at about 8 g per day) and can lead to high blood pressure. The aim should be about 4 g of salt per day.






	
Energy comes from carbohydrates, fats, protein and alcohol. It is measured in calories, or joules, which are so tiny they are usually expressed in kilocalories (kcals) or kilojoules (kJ).

	We need to balance energy intake through food with energy output through activity; this is needed for good health and control of body weight.







Food, nutrition and exercise are crucial to our health and well-being. There is no doubt that making the right choices about what we eat and drink, combined with taking regular exercise, can protect against many diseases and poor health. There are also many immediate health and lifestyle benefits to be gained from healthy eating.


A balanced diet and good health


Foods are not ‘good’ or ‘bad’ – it is the overall balance of the diet that matters. This means having a variety of foods, basing meals on starchy foods and eating at least five portions of fruit and vegetables a day. The balance to strive for is illustrated in nationally agreed advice, the Eatwell Guide (see image).


The Eatwell Guide focuses on the food groups that provide the basic nutrients. The advice given is that the diet should consist of:





•  more starchy foods – such as cereals, breads, pasta, potatoes and rice; these provide energy and enable the body to function



•  more fruit and vegetables – aim for five portions per day; fruit and vegetables provide vitamins and fibre across the diet, as well as antioxidants, which are thought to help prevent some cancers



•  moderate amounts of food from the milk and dairy, and meat, fish and alternative proteins groups – as a guideline, two to three portions from each group per day; these provide protein and minerals that enable the body to maintain itself



•  very small amounts of foods containing fats and sugars, and drinks containing sugars – selecting lower-fat options where possible; in addition, foods that are high in salt should be restricted. These foods are linked to heart disease, stroke, high blood pressure and obesity; by reducing our intake, we help to reduce the risk of these diseases.





Information on the portions of different types of foods that make up a healthy diet is given in the Eatwell Guide from the UK government. For more information visit: www.gov.uk/government/publications/the-eatwell-guide.
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Media coverage and advice on nutrition can seem confusing, but the most reliable advice remains the same and is outlined in Table 1.2.






	Table 1.2 Healthy eating






	What it is about

	What it is not about

	Immediate benefits






	The bulk of the diet needs to come from starchy foods, preferably wholemeal bread, brown rice and pasta, and potatoes

Eating more fruit and vegetables


Eating a little less of some food items


Enjoying good food and making wise food choices


Making small, gradual changes


Feeling satisfied and good about food



	Drastically cutting down on food

Going hungry


Depriving yourself of treats


Spending more money on food


Not enjoying food


‘Brown and boring food’


Just salads


Making major changes


Going on a ‘special diet’



	Better weight control

Improved self-esteem


Looking and feeling better


Feeling fitter, with more energy


Enjoying a wide variety of foods


Not buying expensive ‘diet’ products


Knowing that changes made today will have long-term benefits









Preparing ingredients in a healthy way, and cooking techniques to maximise nutritional value


Chefs have a vital role in making healthy eating an exciting reality for us all. Customer trends show that many people are looking for healthier eating options, particularly if they eat away from home every day. Interest in healthy eating is one of the major consumer trends to emerge in the past 20 years, and represents an important and lasting commercial opportunity for chefs.


As well as escalating consumer demand, in some sectors, such as school catering, there are strict requirements relating to nutritional standards. Healthy options and nutritional information are now regularly included on contract catering menus.


Chefs can be highly influential in healthy eating. The ingredients and the proportions in which they are used, plus the cooking and service methods chosen, can all influence the nutritional content of a dish or meal. The most effective approach to healthy catering is to make small changes to popular dishes, which may involve:





•  small changes in portion sizes – for example, adding a bread roll or jacket potato to a meal; this yields more starch in proportion to fat (effectively diluting the fat)



•  subtle modifications to recipes – for example, pizzas could be made with a thicker base, topped with mushrooms and roasted peppers, and with less mozzarella than usual but a sprinkling of Parmesan for flavour; omit the salt and rely on Parmesan, black pepper and chopped oregano to add flavour.
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Chefs are vital in developing healthier recipes that work. The skill is in deciding how dishes can be modified without losing quality. Some highly traditional dishes are best left alone, while subtle changes can be made to others with no loss of texture, appearance or flavour. See the ‘Healthy eating tips’ throughout the recipe sections for ideas on how to prepare and cook food in a way that maximises nutritional values and how to present healthier dishes that are attractive to customers.


The key to healthier catering is to:





•  substitute healthier ingredients – for example, use low-fat yoghurt or crème fraîche instead of cream; use wholemeal breadcrumbs



•  add extra vegetables – for example, add a garnish to a dish; this could increase fibre, vitamins and minerals



•  reduce added fat – for example, use olive oil or sunflower oil in place of butter or animal fats; trim fat from meats



•  change cooking method – grill instead of frying, or steam vegetables instead of boiling, to preserve vitamins



•  reduce sugar – replace with a natural sweetener or alternative



•  reduce salt – use herbs or spices in place of salt, to enhance flavour; use low-salt products.





Reading and interpreting food labelling


A number of outlets, such as restaurants, pubs, leisure attractions and cafés, have introduced nutritional information on their menus. This may include the use of recognised symbols that indicate a healthy choice or vegetarian choice, or where a specific item is included in the dish.


When using prepared commodities in the kitchen it is important to read the labels correctly. As well as the use of symbols, it is now common for any items from a list of common allergens to be written in bold.


Many establishments have agreed to:





•  display calorie information for most food and drink they serve



•  print calorie information on menus



•  provide recipe cards or information for each dish on the menu



•  ensure the information is clear and easily visible at the point where people choose their food.





Information to consumers


In December 2014, the EU Food Information for Consumers (EU FIC) Regulation came in to force in the UK and changed the way allergen information must be displayed on packaged food, non-packaged food, and in restaurants and other food outlets outside the home.


It is a legal requirement for food providers to give details on request of specific allergens that are present within the food on offer (European Directives 2003/89/EC and 2006/142/EC). The EU identified 14 specific allergens and, where these are used, the food server or someone else in the establishment must be able to provide details. The details may appear on the menu, a separate leaflet, a notice in the restaurant or may be given verbally. Where the food is packaged, the allergen information must be printed or written on the packaging; most food producers do this by highlighting the allergenic ingredients in bold.


As well as providing accurate information to customers about possible allergens in the food being supplied, it is essential to ensure that all staff dealing with food are well informed about possible allergens in food and where they may be on the menu.


Trade descriptions


The Trade Descriptions Act 1968 makes it a criminal offence to mis-describe goods or services. The chef or manager must be very careful when wording menus, and especially when describing menu items to customers. To describe a duck as Aylesbury duck when in fact the duck was imported would be an offence under the Act. The menu must clearly state the conditions covering service charges, cover charges and any extras. Under the Trade Descriptions Act 1968 there are required declarations, as follows.





•  You must state if a food ingredient (e.g. soya) is genetically modified; if so, the food or ingredients must be labelled genetically modified. Alternatively, a general notice clearly displayed at the point of food selection may state words to the effect that some of the food contains genetically modified material and that further information is available from staff.



•  Staff must be well trained, and know the menu and the ingredients so that they can advise customers effectively and accurately.
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Take care when providing nutritional information on menus as there may be a danger of making misleading claims, which could break the law. If unsure, take advice.
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Sauces, dressings, toppings and condiments


Where a variety of sauces, dressings and condiments are offered this will give the customer flexibility to make an informed decision with regard to healthier options. For example, offer a choice of butter, crème fraîche or cheese to accompany a baked potato.


Special diets


There will be occasions when caterers are asked to provide dishes or information on dishes to meet specific customer dietary requirements. Reasons for special diets generally fall into three categories:





1  belief or ethical choice (for example, vegetarianism)



2  religious choice



3  medical reasons (for example, food intolerance or allergy).





Vegetarian/vegan and other ethical diets


Many people do not eat meat or fish for a variety of reasons, and some people do not eat any type of dish made with or containing the products of animals. You should be aware of the following diets:





•  semi-vegetarian or demi-vegetarian − occasionally eat fish and/or meat



•  ovo-vegetarian − do not eat milk and dairy products



•  lacto-vegetarian − do not eat eggs



•  vegan − do not eat any food of animal origin (including honey, dairy products and eggs); acceptable foods are vegetables, fruits, grains, legumes, pasta made without eggs, soya products and other products of plants



•  fruitarian or fructarian − eat only fruit, nuts and berries.





Religious diets


People who follow the religions listed below have strict dietary requirements.





•  Hindu: do not eat meat, fish or eggs. Orthodox Hindus are usually strict vegetarians; less strict Hindus may eat lamb, poultry and fish, but definitely not beef as cattle have a deep religious meaning – milk, however, is highly regarded.



•  Jewish: do not eat pork, pork products, shellfish and eels, meat and milk served at the same time or cooked together. Strict Jews eat only Kosher meat; milk and milk products are usually avoided at lunch and dinner (but are acceptable at breakfast).



•  Muslim: do not eat pork, meat that is not halal (slaughtered according to custom), and shellfish, and do not drink alcohol (even when used in cooking).



•  Rastafarian: do not eat processed food, pork, fish without fins (e.g. eels), or drink alcohol, coffee or tea.



•  Sikh: beef, pork, lamb, poultry and fish may be acceptable to Sikh men, but Sikh women tend to avoid all meat.





Medical diets


For medical reasons, people following the special diets below do not eat the foods listed.





•  Dairy/milk free: milk, butter, cheese, yoghurt and any prepared foods that include milk products (check label).



•  Diabetics: dishes that are high in sugar and/or fat (low-calorie sweeteners can be used to sweeten desserts).



•  Gluten-free: wheat, wholemeal, whole-wheat and wheatmeal flour, wheat bran, rye, barley and oats (some doctors say oats are permitted; the Coeliac Society advises against); and any dishes made with these, including pasta, noodles, semolina, bread, pastries, some yoghurts, some cheese spreads, barley-based drinks, malted drinks, beer, some brands of mustard, and proprietary sauces made with flour (use cornflour to thicken; rice, potato, corn and sago are also acceptable).



•  Low-cholesterol and saturated fat: liver, egg yolks and shellfish (which are high in cholesterol), beef, pork and lamb (which contain saturated fats), butter, cream, groundnut oil and margarine (use oils and margarines labelled high in polyunsaturated fats).



•  Low fat: any food that contains fat or has been fried or roasted.



•  Low residue: wholemeal bread, brown rice and pasta, fried and fatty foods.



•  Low salt: foods and dishes that have had salt added during cooking or processing (including smoked and cured fishes and meats, and hard cheeses) or contain monosodium glutamate.



•  Nut allergy: nuts, blended cooking oils and margarine (since these may include nut oil; use pure oils or butter) and any dishes containing these (check label).





The five Cs


Listed below are some of the safeguards (known as the ‘five Cs’) that can be set in place in kitchens when providing dishes to meet specific allergen requirements.





1  Content: read the ingredients lists for potential allergens; for example, malt vinegar contains barley and therefore should not be in dishes for coeliac (gluten-free) diets.



2  Contact: even small traces of ingredients can cause an issue; wash hands after handling nuts or wear gloves. Segregate foods containing major allergens from other foods. If possible, keep certain preparation areas nut free.



3  Contamination: assess work practices to avoid cross-contamination of products. For example, if making dairy-free ice cream, make it first and then store it separately; avoid frying with oils that have been used to cook other foods, such as fish or nut cutlets.



4  Cleaning: ensure that equipment is cleaned correctly; even better, use separate equipment. Detergent and hot water followed by thorough rinsing have been shown to be effective in removing allergen traces.



5  Communication: this should be into and out of the kitchen, to ensure customers have sufficient confidence in the organisation to meet their requirements. Service staff should be able to pass information to customers about the contents of each dish, as well as explain to the kitchen staff the needs of each customer, ensuring that it is clear and recorded to enable it to be checked and confirmed as each dish is served.





There could also be a sixth C: common sense. If you are not clear about the ingredients or dishes being offered, then say so.


Food allergies and intolerances


For customers who have an intolerance or allergy to certain foods, these foods can be life threatening. Chapter 2 has full information and legal guidelines on allergens, the symptoms of allergic reactions, minimising the risk of allergen reactions and preventing contamination.


Knives


Common knives and their correct use


Knives are essential pieces of equipment in kitchens, and have different styles and characteristics to deal with a wide range of culinary tasks. To achieve the best possible results from knives they must be well cared for, cleaned well after use and kept sharp. All chefs need to be trained in the best, safest and most efficient ways to use a range of knives, as well as cleavers, scissors and secateurs.


The types, availability and styles of professional knives have developed considerably in recent years. Quality knives are a good investment for a chef and should be chosen carefully.


You will need to consider:





•  the tasks you are completing – for example, if you work in a fish restaurant a good quality filleting knife would be a good investment



•  how the knife feels to hold – they do vary in style, weight and balance



•  ease of sharpening



•  the cost and what you are prepared to spend



•  preferences in style and the materials used to make the knife



•  how you are going to clean and store the knife safely.
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Types of knives


The professional chef will use a range of knives in the kitchen and a very wide choice is available. The most commonly used knives are straight bladed or serrated.


Straight-bladed knives





•  Chopping knife (cook’s knife or chef’s knife): this will have a broad, rigid blade between 15 and 30 cm long, and a ‘heel’. This is probably the chef’s most useful knife and is used for a variety of tasks, including chopping, cutting, slicing vegetables, meat, poultry, fish and fruit, as well as tasks such as shredding of salads and vegetables.



•  Paring knife: a small, multi-purpose knife used mainly for topping, tailing and trimming vegetables, and peeling fruits and vegetables. It may also be used on smaller vegetable cuts and for garnish preparation.



•  Filleting knife: used for filleting fish. This knife often has a flexible blade, which allows the chef to move the knife easily around the bone structure, and between the flesh and bone of the fish.



•  Boning knife: a short-bladed knife with a pointed end used for boning meat. The blade is strong and rigid (not flexible) in order to get close to the bones, cut away the meat and manoeuvre between bones safely.



•  Palette knife: a flat knife with a blunt, rounded end blade. It is used for lifting and turning food, scraping and spreading. It probably has most use in the pastry section but is also used in other kitchen areas.



•  Vegetable and fruit peeler: these usually have a sharp rounded blade for peeling vegetables and fruit. They come in various sizes.



•  Turning knife: a small curve-bladed knife used for shaping vegetables in a variety of ways.



•  Carving knife and fork: a French carving knife has a long, thin blade and is also known as a tranchard. Long strokes with the blade enable neat and efficient carving of meat. A carving fork is two pronged, strong enough to support meats for carving and also for lifting them once carved.





Serrated knives


Serrated knives are used for slicing or for foods that are softer on the inside than the outside, such as crusty bread or tomatoes. A serrated knife allows you to cut neat slices, so is good for slicing bread and pastry items. The serrated blade is used in long strokes with a light sawing action, which does not compress the food. It can also be used to slice foods such as meat or terrines into neat slices. Special palette knives are also available with a serrated edge for slicing cakes, sponges and other pastry goods. Small serrated knives can be used for cutting tomatoes and soft fruits, and a small, pointed serrated table knife may also be a cutlery item when serving steaks.


Serrated knifes are not usually sharpened in the kitchen but are sent to a specialist company for sharpening.
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Other cutting equipment


Other tools used for cutting in the kitchen include the following.





•  Butchers’ saws: commonly used in butchery to saw through meat bones; they have serrated blades.



•  Meat cleavers (choppers): usually used for heavy chopping tasks, such as bones in meat. The heavy, flat blade allows this to be done more easily.



•  Secateurs: similar to scissors, with two long, pointed blades. Some secateurs have the handles set at an angle to the blades to allow for easy and efficient use. Secateurs have a variety of uses including cutting through chicken joints and trimming whole fish.



•  Kitchen scissors: a wide range of uses including trimming fish, snipping herbs, cutting lengths from filo pastry, cutting paper to line tins and moulds, and opening bags and packets safely.
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Materials used for knives


The materials used for knife blades include the following.





•  Carbon steel: easy to sharpen and get a good edge, but can rust and stain easily.



•  Stainless steel: now very popular for chefs’ knives. It is softer than carbon steel so will need sharpening more frequently but is resistant to rust stains.



•  High-carbon stainless steel: a higher-grade stainless steel with a high carbon content. These knives resist rust and staining, and maintain their sharp edge for longer than standard stainless steel.



•  Laminated blades are made with a hard steel and a more brittle steel sandwiched together to combine the advantages of a tougher blade that stays sharp for longer.



•  Ceramic is the hardest material available for knife blades and will hold a sharp edge for the longest time. However, the blade can chip and may break if the knife is dropped. It also needs specialist sharpening. Ceramic knives tend to be lighter than steel and usually have plastic handles.



•  Folded steel knives are of Japanese origin, and have a strong and very sharp blade. The blade is made from numerous layers of soft and hard steel with a central layer of very hard steel forming the cutting edge. The layers are heated, folded and hammered to create soft layers that act as shock absorbers for the hard steel, which tends to be brittle. The techniques used are labour intensive so these knives tend to be relatively expensive.





Knife handles were traditionally made from wood with the blade ‘tang’ – the metal piece at the end of the blade that goes into the handle – secured by rivets. Although wooden-handled knives are still manufactured, plastics have generally replaced wooden handles.


Knives made in one piece, with a stainless steel handle and blade, have become increasingly popular. They are forged with hard molybdenum/vanadium stainless steel, which retains a good edge, and are considered to be more hygienic because of the lack of joints. The handles are often of a hollow construction, which may be filled with sand for weight and balance purposes.


Using knives


Knives are essential tools for all chefs but they can cause serious injury to the user or to someone else if they are used wrongly or carelessly. Always use the correct knife for the task you are about to complete. This will make the work easier and you are more likely to achieve a professional finish. Make sure the knife is undamaged, sharpened, and that the blade and handle are completely clean and grease free; this will help to avoid accidents. Quality knives that are looked after and treated with care will give good service and will be less likely to cause injury.


Most chefs have their own set of knives that they will clean, sharpen and replace as necessary. However, where knives are provided for you, it is essential to look after them as required by the employer and report any damaged knives to them immediately.


All knives can potentially be dangerous if not used properly. If wrongly used, serious injury can be the result, as well as more minor injuries. By following a few simple rules and treating knives with respect, injuries and accidental cuts should be kept to a minimum. Use knives correctly at all times and encourage others around you to do the same.


Any accidents/injuries that do occur when using knives must be reported to the supervisor, senior chef or first-aid person, then properly recorded according to the establishment’s operational procedure. This means that there is a record of all accidents and incidents, and when they happened, which is a legal requirement for all workplaces.


Holding a knife


Generally, you should grasp a knife with your fingers around the handle (thumb and index fingers on opposite sides) and well clear of the blade edge. The exact way that you hold the knife will vary depending on the size and design of the knife and the task being carried out. Grasp the knife firmly to give full control. Make sure that the fingers and thumb of the hand not holding the knife are well tucked in, away from the blade edge, to avoid cutting them.


The cutting surface


Most of the cutting and chopping you do will be on a suitable chopping board placed on a working surface. First, make sure that the work surface is free from items other than those you actually need for the task, and that it is thoroughly cleaned and sanitised.


Select the correct board for the task you are completing, and make sure it is clean and disinfected/sanitised too. This will help to avoid cross-contamination from bacteria, physical items or chemicals and allergens (see the information on colour-coded chopping boards on page 46). Make sure the board is firmly secured before starting to cut or chop. This is important because, if the board moves as you use it, you will lose full control of the knife and injury can result. The board can be secured by placing non-slip rubber matting between the board and surface, or using damp kitchen paper/a damp cloth to do the same thing.


Safety with knives





•  When carrying a knife in the kitchen hold it down by the side of your body, with the blade pointing down and backwards.



•  Never run holding a knife, and take care not to trip or slip.



•  When handing a knife to someone else, offer them the handle while you hold the top (blunt edge) of the blade.



•  Keep the sharp edge of the blade away from you when cleaning or drying knives, and do not run your fingers along the blade edge.



•  Do not have more than one knife at a time on the chopping board. When not actually using the knife, place it alongside the board with the blade edge facing inwards.



•  Never carry knives around on top of a chopping board; they could slide off and cause injury.



•  Do not allow knives to overhang the edge of the work surface; they could be knocked off or fall and cause injury. Never try to catch a falling knife – step back and wait until it reaches the floor.



•  Never leave a knife with the blade pointing upwards. You or someone else could put a hand down on the blade. (Many knives are now designed so that it is impossible for them to be placed ‘blade upwards’.)



•  Keep the knife handle clean, grease free and dry. If the handle is wet or greasy it can slip in use and could cause cuts to the user.



•  Keep knives visible – do not leave them under vegetable peelings, packaging or a cloth.



•  Store knives carefully, preferably in a box or carrying case with compartments to keep the knives separate and easy to find. Do not place knives loosely into a drawer or locker because you or someone else could grasp the blade by accident.



•  Any knives that have become damaged, badly worn or dangerous in any way should be removed from use immediately to avoid injury. Damaged workplace-owned knives must be removed from use and reported to a head chef or supervisor.





Sharpening knives


Sharp knives are safer than blunt knives, provided that they are handled with care. This is because a sharp blade will cut cleanly and efficiently through the food without the need for excessive pressure. A blunt knife is less easy to control. It will need more pressure and force, and is likely to slip sideways, possibly causing injury as well as badly prepared food.


Knives need to be kept sharp by sharpening them frequently with a steel, whetstone or other sharpening tool. Take time to learn how to do this properly and safely.


Steels are used for sharpening knives. The metal shaft may be circular or oval; diamond steels embedded with abrasive diamond particles are considered to be the easiest and best to use. Steels usually have a guard to protect the hands and a handle similar to a knife handle. To sharpen a knife, run the knife at an angle (usually 45 degrees) along the steel edge.
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Once a blade becomes really blunt it may need to be ‘reground’ by a specialist. An electric or manually operated grinding wheel is used to replace the lost ‘edge’ on the knife blade. Arrangements can be made for mobile units to visit your premises to regrind knives, or they can be sent away to be reground.


Cleaning knives


Taking care to clean knives well will avoid cross-contamination and make them safer to use (greasy knife handles can cause them to slip and cause injury). Good care and cleaning tends to make knives last for longer.





•  Clean knives in hot water with detergent, but keep hold of them and take care not to run fingers along the edge of the blade. Remember to clean the handle too.



•  Do not leave knives in washing-up water where they are not visible – the blade could be grasped, resulting in cuts to the hand.



•  Rinse and dry thoroughly, and store in an appropriate safe place.



•  Generally it is not recommended to clean knives in a dishwasher (the blade edge can be damaged).





Food safety and knives


A knife can very easily transfer harmful bacteria from one place to another or from one food to another, making it a vehicle of contamination. It is also very important to remember that an unwashed knife could cause allergen contamination. For example, if a knife is used to chop nuts, then – without thorough cleaning – is used to slice cooked chicken, the chicken will have traces of nuts, which could cause a severe allergic reaction in someone with a nut allergy.





•  Always make sure that knives and the cutting surface (such as chopping boards) are clean and sanitised before use, to avoid possible cross-contamination.



•  Wash and dry knives thoroughly between use on different food types to avoid cross-contamination. Some kitchens have knives with colour-coded handles (along with chopping boards and other equipment) to use on foods for allergy sufferers. The equipment intended for use in this way is usually purple. This separate equipment will help to avoid cross-contamination with allergens, which could make an allergy sufferer seriously ill, but also remember that these items need to be cleaned and disinfected.



•  Do not use the same cloth to clean knives between tasks when you are preparing raw, high-risk or allergen-related foods.



•  When knives have been used on raw meat and poultry, make sure the knife is cleaned and disinfected before using on other tasks. Detergents used in cleaning will remove the grease but disinfectants or very high temperatures are needed to kill bacteria.



•  When cleaning knives it is important to clean both the handle and blade well. A dirty handle could contaminate the hands.



•  When you have finished working with knives, clean and dry them thoroughly before storing them safely. Bacteria will multiply on wet or dirty knives.





The knife is probably the most important utensil for a chef in the kitchen as it is essential for virtually all food preparation. A good sharp knife will help get the job done more effectively and with greater ease − and is certainly safer and easier to use than a knife with a blunt blade.



Using knife skills and cutting equipment
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Commonly used kitchen equipment for cooking, processing and finishing dishes


Kitchen equipment can be divided into two categories, as follows.





1  Small equipment and utensils – for example, spoons, whisks and ladles. This also includes small mechanical equipment such as peelers, mincers and mixers.



2  Large equipment – for example, ovens, hobs, grills, steamers and fryers. This also includes large mechanical equipment such as refrigerators and dishwashers.





Types and characteristics of tools and small equipment


Each piece of small equipment has a specific use in the kitchen. Small equipment and utensils are made from a variety of materials, including non-stick coated metal, iron, steel and heatproof plastic. Small equipment must be looked after, cleaned and stored safely and hygienically.


Cooking pans and trays






	Equipment

	Description

	  






	Baking sheet

	Made in various sizes from black wrought steel. They are used for baking and pastry work.
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	Baking tin

	Sometimes called cake tins, they are used for baking cakes, bread and sponges. The mixture is placed in the tin before cooking.
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	Gastronome tray

	A modular storing and serving system; they come in a variety of sizes that can be moved from refrigerator to oven.
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	Griddle pan

	Have raised ribs to mark the food. The griddle lines (quadrillage) give the food a chargrilled effect. Modern griddle pans have a non-stick surface.
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	Non-stick frying pan

	Coated with a material such as Teflon, which prevents the food from sticking to them. They are usually used for shallow frying.
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	Roasting tray

	Metal trays, usually made of stainless steel. They have deep sides and are used for roasting food such as meat and vegetables.
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	Saucepan

	Come in various sizes and are made in a variety of materials. Some are made solely of stainless steel; others contain a mixture of metals, such as stainless steel with an aluminium layer and a thick copper coil. Saucepans are used for a variety of cooking methods, including boiling, poaching and stewing.

	[image: ]






	Sauté pan

	Shallow, straight-sided pans made from stainless steel or a mixture of metals. They are used for shallow frying when a sauce is made after the food is fried. They may also be used for poaching, especially for shallow-poached fish.
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	Sauteuse

	A type of sauté pan with sloping sides, often used for reducing sauces and poaching.
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	Stainless steel tray

	Used to store food in the refrigerator.
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	Wok

	Shallow, rounded frying pans used for stir frying and oriental cookery. They are made from material that can conduct heat quickly. Thick copper-core stainless steel is the most effective.
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Tools and small equipment






	Equipment

	Description

	 






	Blow torches

	Used, for example, to caramelise sugar on a crème brûlée or flans, or to remove skin from peppers, etc.
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	Bowls

	Come in various sizes and can be stainless steel or plastic. They are used for a variety of purposes, including mixing, blending and storing food.
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	Can openers

	Can be hand held, table top or electric.
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	Chinois

	A very fine mesh conical strainer.
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	Colanders

	Available in a variety of sizes and usually made from stainless steel. They are used for draining liquids.

	[image: ]






	Conical strainers

	Usually stainless steel with large mesh. They are used for general straining and passing of liquids, soups and sauces.
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	Cooling racks

	Made from stainless steel mesh and usually rectangular. Baked items are placed on cooling racks to cool. The mesh allows air to circulate, enabling the items to cool quickly.
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	Cutlet bats

	Made from metal and used to bat out meat, making it thinner.
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	Flan rings

	Used to make flan cases and flans. The flan ring is lined with pastry to make the pastry case, and then filled with the flan mixture or tart filling.

	 






	Fish slices

	Made from stainless steel. They are used for lifting and sliding food on and off trays to serving dishes.
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	Food mixers

	Labour-saving electrical devices used for many different tasks in the kitchen. They have a range of attachments for different jobs, such as mincing, cutting, blending and mixing.
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	Food processors

	Electrical machines used for many jobs in the kitchen. They usually come with a range of blades for cutting, puréeing, slicing, grating and mixing. They come in a variety of sizes.




•  A thermomix is a type of food processor with an integrated heating system. It is able to steam, chop, whip, mix, emulsify, blend, knead and cook.



•  A pacojet is a piece of equipment that micro-purées deep-frozen foods into ultra-fine textures such as mousses, sauces and sorbets.
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Graters

	Made from stainless steel. They come in various sizes and are used to shred and grate food such as cheese, the zest of citrus fruits, and vegetables. Graters usually have a choice of grating edges: fine, medium or large.
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	Gravity-feed slicers

	Have very sharp cutting blades and must be operated with a safety guard. They are used for slicing meat so that every slice is the same thickness.
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	Ladles

	Come in various sizes. They are large, scoop-shaped spoons used to add liquids to cooking pots, and to serve sauces and stews.
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	Liquidisers and blenders

	Pieces of mechanical equipment used to blend solid food into liquids. They can be made from glass, plastic or stainless steel.
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	Mandolins

	Specialist pieces of equipment used for slicing vegetables. The blade is made from stainless steel and is adjustable to different widths, for thick or thin slices of food. They are usually used to slice vegetables such as potatoes, courgettes, cucumbers and carrots. The blade is particularly sharp, so you should be very careful when using one. Modern mandolins have an in-built safety guard.
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	Mashers/ricers

	Can be manual or electric, and are used for mashing vegetables.
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	Measuring jugs

	Available in a variety of sizes. They can be made from stainless steel, glass or plastic. They are used for measuring liquids.
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	Mincers

	Standalone or attachments that fit to a mixer. They have a circular cutting blade that forces the food through a plate with different-sized holes depending on the requirements of the size of mince required.
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	Moulds

	Come in many shapes and sizes. They are used for shaping and moulding food for presentation – for example, tartlets, mousses, custards and blancmange. Moulds can be very difficult to clean – you must make sure that all food debris is removed and that the mould is cleaned properly to prevent cross-contamination.
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	Mushrooms

	Usually made of wood and, as their name suggests, shaped like a mushroom. They are used for passing food through a sieve.

	 






	Pastry brushes

	Used to brush pastry with egg wash or milk, to glaze and to brush excess flour from raw pastry.
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	Piping bags and nozzles

	Used to decorate food for presentation, to fill moulds for cleanliness and accuracy. Piping bags are usually disposable for hygiene purposes. Nozzles are plastic and come in a variety of sizes; plain and star nozzles are the most common.

	[image: ]






	
Pokers

	Used to remove the centre bull’s eye from the centre of the stove; also used for marking fish and meat with a criss-cross effect known as quadrillage.

	 






	Rolling pins

	Used for rolling pastry manually. Today they are usually made from plastic.
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	Scales

	Used to weigh ingredients.
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	Sieves

	Made from plastic with a nylon or metal mesh. They are available in various sizes. They are a type of strainer and can be used to sieve dry ingredients such as flour or for purées.
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	Skimming spoons

	Made from stainless steel and have holes in them. They are used for skimming and draining. Skimming is removing fat and other unwanted substances from the top of liquids, such as stocks and soups.
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	Spatulas

	Flat spoons used for stirring and scraping.
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	Spiders

	Made from stainless steel. They are used for removing food from containers, saucepans, water, etc. They are also used to remove food from a deep fat fryer.
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	Spoons

	Come in a variety of sizes for serving and moving food to and from containers. They are made from stainless steel.
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	Temperature probes

	An essential piece of equipment used in the kitchen to check temperatures of food on arrival in the kitchen from suppliers, and to take the core temperature of food before serving to make sure it has reached a safe temperature.
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	Trussing needles

	Used to truss poultry and game. These are not in common use today as most poultry and game is purchased already tied.
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	Whisks

	Wired and used for whisking and beating air into products – for example, whisking egg whites. Heavier wired whisks are available for whisking sauces; these are known as sauce whisks. A sauce whisk is stronger than a balloon whisk, which is lighter and has an end shaped like a balloon. A balloon whisk is used for whisking ingredients such as egg whites and cream.
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Cutting boards


These are used for chopping and slicing food on. The most popular boards are made from polyethylene or plastic. Different boards should be used for different foods, to avoid cross-contamination. See Chapter 2 (page 46) for the UK system of colour coding.


Cutting boards must be stored correctly in a safe and hygienic way, preferably on a rack allowing circulation of air so that after they have been thoroughly cleaned they are allowed to dry and other types of boards or equipment cannot contaminate them. Incorrect storage of boards may lead to cross-contamination and food poisoning.


Types and characteristics of large equipment


Ovens


Conventional ovens come in a wide range of types; they can be fuelled by either gas or electricity. Some have grills built in.






	
Types of oven


	Description and cleaning guidelines

	 






	Convection (fan-assisted) ovens

	Have a built-in fan, which circulates hot air around the oven. This increases the temperature in all parts of the oven, making it more efficient and meaning that cooking temperatures can be lowered. For example, something that would have to be cooked at 200 °C in a conventional oven might cook at 180 °C in a convection oven. Convection ovens are very good for baking and roasting.

To clean conventional and convection ovens, allow the equipment to cool before scrubbing it down and wiping it clean. Apply a little oil to the surface of solid tops to keep the surface in good condition.
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	Combination ovens

	Can be used as an oven or steamer or both. Steam is injected into the oven when you are baking and roasting, to increase the moisture content (humidity) of the oven. These ovens are fuelled by gas or electricity. They are fully automatic, having built-in computers that can be pre-programmed to cook food for exactly the right amount of time, and are also able to keep food at the correct temperature. The latest versions monitor the internal temperatures of the food, allowing the chef to achieve the exact core temperature required and to deliver precise cooking textures. A computer system also records how often the oven is used and the temperatures used.

Many modern models are self-cleaning, but they need to be checked regularly to make sure the cleaning programme is efficient.
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Hobs






	Types of hob

	Description and cleaning guidelines






	Solid hob tops or solid-top hobs

	Made of solid metal with a burner. They have a single flat surface, meaning saucepans can be moved around easily during cooking. The middle of the hob has intense heat; the side is not so hot and is used to simmer. Solid-top hobs may be gas or electric. Gas-operated hobs have removable rings in the centre, which can be removed to expose the flame and allow the chef to place the saucepan directly on to the flame. This intense heat allows the food to cook faster or liquid to reduce quickly.

To clean solid top hobs, remove all food debris, clean with hot detergent water, dry and oil lightly.








	Open range hobs

	Stoves where the flame is exposed; the saucepans are placed on metal bars over the flame. It is more difficult to move the saucepans around on this type of hob than on solid-top hobs. To simmer, the flame has to be reduced using a switch that controls each flame.

To clean open range hobs, remove the metal bars, wash in hot detergent water and dry. Clean the stove surface with hot detergent water after removing any food debris; a light abrasive may be required for any baked-on food. Dry and replace metal bars.








	Induction hobs

	Have burners called induction coils. A coil will heat up only when a pan with a metal base (such as a stainless steel pan) is in direct contact with the hob. When the pan is removed from the hob it turns off straight away and cools down quickly. The hob will feel slightly warm after it is turned off. Water boils rapidly on an induction hob and, overall, food cooks more quickly than on other types of hob.

Induction hobs are very easy to clean and usually require only a wipe down with mild detergent water.










Steamers


All steamers are available in a variety of sizes.


In addition, combination ovens can be used to combine steaming and conventional oven cooking to get the benefits of both.


Cleaning steamers


Steamers have to be cleaned regularly. The inside of the steamer, trays and runners should be washed in hot detergent water, then rinsed and dried. Door controls should occasionally be greased lightly and the door left slightly open to allow air to circulate when the steamer is not in use. If water is held in the steamer then it must be changed regularly. The water chamber should be drained and cleaned before fresh water is added.






	Types of steamer

	Description






	Atmospheric steamer

	Operates at normal atmospheric pressure (the same pressure as outside the steamer), creating steam at just above 100 °C. These are often normal saucepans with a metal basket in them.






	Pressure steamer

	A good way to cook delicate food and foods cooked in a pouch. Some pressure steamers cook at high pressure and some at low pressure. In low-pressure steamers the temperature of the steam is 70 °C and so food is cooked slowly. In high-pressure steamers the temperature of the steam is 120 °C and so food is cooked faster.






	Dual steamer

	This can switch between low and high pressure. At low pressure they cook in the same way as pressure steamers. At high pressure the food is cooked more quickly than in atmospheric steamers and pressure steamers.







Pans






	Types of pan

	Description and cleaning guidelines






	Boiling pans

	Can be powered by gas or electricity, and can be supplied with indirect heat by using a water jacket or by direct heat. For delicate sauces/custards etc. indirect heat would be used. Boiling pans come in sizes from 60 litres up to 540 litres and are ideal for small restaurants for large-volume production cooking. These boiling pans can be supplied with easy-to-use mechanical controls or electronic digital controls for precise cooking control. These days they are tilted for ease of operation and safety.

To clean boiling pans, remove all food debris and clean with hot detergent water. Rinse with clean water.








	Bratt pans

	Heavy-duty commercial cooking appliances that can perform up to eight cooking functions: braising, boiling, steaming, poaching, stewing, roasting, deep fat frying and shallow frying. Because they are so versatile they can replace numerous other pieces of heavy kitchen equipment.

Bratt pans are deep, rectangular cooking pots with a counterbalanced pull-down lid. The heat source to the base of the pan is either gas or electric. They all have a tilting feature, operated electrically or by a hand-driven mechanism. Bratt pans are typically used in mass catering establishments such as schools, hospitals, hotels or large staff restaurants for producing large volumes of food. Although bratt pans are generally large appliances, they can save vast amounts of space in comparison to individual appliances that can do limited kitchen tasks.


Cleaning is easy in comparison to similar-sized machines. As all the cooking is done in the large pan, you can simply tilt the pan using either a hand crank or electric motor, depending on the model. As bratt pans usually have a central spout, any remaining food is easily removed ready for cleaning. Use hot water and detergent. Rinse thoroughly.










Deep fat fryers


A deep fat fryer has a container with enough oil in it to cover the food. The oil is heated to very hot temperatures. A cool zone, which is a chamber at the base of the cooking pan, collects odd bits of food such as breadcrumbs or batter from fish when it is being fried. Some fryers are computerised; these can be programmed to heat the oil to the correct temperature and cook the food for the right amount of time.


Cleaning a deep fat fryer


When frying, remove all the food debris immediately and keep the oil as clean as possible. You will need to remove the oil to clean the fryer. Make sure the fryer is switched off and the oil is cool before removing it, and put suitable containers in place to drain the oil into. Replace with clean oil.


Grills






	Types of grill

	Description and cleaning guidelines

	 






	Salamander (also known as an overhead grill)

	Heated from above by gas or electricity. Most salamanders have more than one set of heating elements or jets, and it is not always necessary to have them all fully turned on.

Salamanders have a tray to catch grease and food debris. This needs to be emptied and cleaned thoroughly with hot detergent water. Soda is very useful for removing grease.
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	Under-fired or under-heated grills

	The heat source is underneath the grill. Under-fired grills are used to cook food quickly, so they need to reach a high temperature. This type of grill makes criss-cross marks on the food, known as quadrillage.

When the bars are cool, they should be removed and washed in hot water containing a grease solvent (detergent). They should then be rinsed, dried and replaced in the grill. If fire bricks are used for lining the grill, take care with these as they break easily.
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	Contact grills, sometimes called double-sided grills or infragrills

	These have two heating surfaces, which face each other. The food is placed on one surface and is then covered by the second. These grills are electrically heated and cook certain foods, such a toast in a toaster, very quickly.

Turn off the electricity when cleaning and avoid using water. Lightly scrape clean.
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Bains-marie


Bain-marie means ‘water bath’. These are open wells of water for keeping food hot. They are available in many designs, some of which are built into hot cupboards and some into serving controls. They are heated by steam, gas or electricity. Water baths are also used for the gentle cooking of foods in a vacuum bag.


Cleaning bains-marie


Turn off the heat after use. Drain the water away and clean the bain-marie inside and out with hot detergent water. Then rinse and dry it. If it has a drain-off tap, this should be closed.



Hot cupboards


Commonly referred to as a hotplate, a hot cupboard is used for heating plates and serving dishes, and for keeping food hot. You must make sure that the temperature in the hot cupboard is kept at around 63–70 °C so that the food is not too hot or too cold. Hot cupboards may be heated by gas, steam or electricity.


Cleaning hot cupboards


Hot cupboards must be emptied and cleaned after each service.


Proving cabinets


Proving cabinets are used for proving yeast products, such as bread dough. They provide a warm and moist atmosphere that allows the yeast to grow, causing the dough to rise (prove). The most suitable temperature for this is 37 °C. Proving cabinets have a drain to collect the excess water as the moist air cools.


Refrigerators and chill rooms


Refrigerators and chill rooms keep food chilled at between 1 and 5 °C. These cold conditions slow down the growth of bacteria and spoilage enzymes that make food ‘go off’. They are used to store a whole range of products.


Cleaning refrigerators and chill rooms


Chill rooms and refrigerators must be tidied once a day and cleaned out once a week. Clean with hot water and suitable cleaning chemicals – diluted bicarbonate of soda is most suitable.
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Vacuum packaging machine


These are used in the sous vide process, and for packaging and storing food, to prolong shelf life and prevent discoloration. Sous vide is a combination of vacuum sealing food in plastic pouches, tightly controlled cooking using steam or hot water, and rapid chilling. It is a form of cook/chill food production that can be used by almost any type of catering operation.
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Vacuum pressures are as important as cooking temperatures with regard to weight loss and heat absorption. The highest temperature used in sous vide cooking is 100 °C, and 1,000 millibars is the minimum amount of vacuum pressure used.


As there is no oxidation or discoloration involved, this method is ideal for conserving fruits, such as apples and pears (e.g. pears in red wine, fruits in syrup). When preparing meats in sauces, the meat is pre-blanched then added to the completed sauce.


Cleaning vacuum packaging machines


Vacuum packaging machines must be cleaned carefully, removing all debris, and sanitised. It is advisable to have separate vacuum packing machines for raw and cooked food.


Water baths


Water baths are used to cook delicate foods at lower temperatures for longer periods of time, to improve yields and texture. They are used in conjunction with the sous vide process.
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Freezers


Freezers are used to store food at between −18 and −20 °C. Food in the freezer does not last indefinitely, but the low temperature slows down the growth of bacteria and means that the food will last longer.


Cleaning freezers


Most freezers today are frost-free, which means that they do not need to be defrosted. Tidy the freezer at least once a week. Clean it out every three to six months using a mild cleaning fluid, mild detergent or diluted bicarbonate of soda.


Operational control


Food is expensive and efficient control is essential to help the profitability of the business. The process for food production control can be summarised into the four stages shown in the diagram below.
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1  Purchasing: amounts are calculated and a specification is written. Orders are placed through a purchase order that is sent to the supplier. The purchase order states the items required, amount, size, weight and other pertinent information.



2  Receiving: receiving practices vary in different organisations, but the general principles of control are as follows:







    –  Check delivery note to see if the products delivered agree with it.


    –  Inspect products/raw materials to determine if they match the purchase order and specification.


    –  Tag all meats with date of receipt, weight and other information needed to identify the delivery properly.


    –  List all items received on the daily receiving report.


    –  Accept the products by signing the delivery note and returning the copy to the driver/delivery person.


    –  Store or deliver to the correct place.








3  Storing and issuing: raw materials should be stored correctly under the right conditions – temperature, etc.



4  Preparing: the ingredients before cooking.



5  Selling: to the guest or customer.





Food stocks are affected by a range of factors, including food price fluctuations, customer demand and the influence of the media. Establishments need to devise their own systems and ensure they have an efficient control system. Factors that assist with this include:





•  a constant menu, with very little change over time



•  standardised recipes and purchasing specifications



•  a menu with a limited number of dishes.





These factors can make stock control easier and costing more accurate.


Stock checking and stock control


Checking, reporting and carrying out stock checks, and recording these activities on appropriate documentation are other important aspects of ensuring an efficient stock control system.


Holding too much stock is wasteful of space and ties up money unnecessarily. Accurate holding levels are important; if there is a risk of running out of a commodity or ingredient, this could endanger the levels of sales. A record-keeping system must be developed to monitor the daily operation.


Communication must be given to the person responsible for ordering. Many computer stock control systems automatically order when stocks drop below a certain level.



Documentation for stock control


A large catering operation needs two levels of stock control:





1  a stock card for each item stocked, showing the stock level, purchases and issues



2  a stock summary sheet, which records the total holding at trading period end, along with item cost prices and total value.





Where a formal store system is in use, an accurate note must be kept of all transfers out of the stores to work areas. This transfer note should contain the signatures of both the giver and receiver to ensure full responsibility and to reduce errors. The target for most types of catering operation should be that sufficient stock is held for not less than one week and not more than three weeks’ trading.


See Chapter 2 for information on stock rotation, including the ‘first in, first out’ system.


Standard operating procedures and standards of performance: setting brand standards


Essential to any food service business is the setting and maintenance of standards of performance or standard operating procedures. These are often referred to as ‘SOPs’ – a term that is often used to refer to the standards themselves, or to the manuals that contain the details of them. Standards of performance set out the standards for all aspects of the operation, including:





•  professional service



•  preparation for service



•  service of food



•  stores management



•  clearing down duties.





As individual standards are agreed, under each of the aspects above, a ‘standards of performance manual’ can be created. Many organisations have standards of performance manuals – these can be very bulky and highly detailed, and are designed to ensure brand standards are documented so that dishes and menus can be produced consistently and on time.


Large restaurant brand chains have set standards for each dish on the menu. There will be detailed recipe specifications, including ingredients and quantities, tools and equipment to use, with photographs of each dish. Staff will be trained to follow these standard operating procedures.


Portion control


Recipe specifications will also include set portion control standards. Being consistent with the amount of food served to every customer – or portion control – is essential in order to achieve profit margins. Sound portion control can save a restaurant hundreds, or even thousands, of pounds every year.


The amount of food allowed per portion depends upon the following criteria.





•  The type of customer, restaurant and establishment: There will be a difference in the size of portions served in different types of restaurant. There is also likely to be a difference in portion size of, for instance, meat being served as part of a three-course menu for £30, and when the same meat dish alone costs £30 on an à la carte menu. Restaurants will focus on a certain customer profile, which will include age range, lifestyle, income and buying patterns.



•  The quality of the food: Better quality food usually yields a greater number of portions than poor quality food. For example, low quality fatty meat is likely to require so much trimming that it may be difficult to work out the number of portions required per kilo. The time and labour involved in preparing lower quality meat is often a false economy.



•  The buying price of the food: An experienced chef will ensure that the price paid for the food matches its quality. A fair price, providing good quality, should in turn mean a good yield, resulting in high levels of quality control.





Setting standards of performance, and training staff to achieve the standards, needs to be supported by regular reviews of the extent to which the standards are being met. In addition, there needs to be a continuous process for the review and development of the standards.


Responding to feedback


Feedback from your line manager


See Chapter 3, page 60, for advice on responding to feedback from your line manager.


Feedback from customers


In your work, you will probably need to respond to both positive and negative feedback from customers. Doing so will help you expand sales opportunities in the case of positive feedback, and act on any problems in the case of negative feedback. This will help the restaurant and business to move forward.


Responding to positive feedback





•  Reinforce the customer’s positive response. Agree with them and let them know they are making a good decision.



•  Explain other aspects of the food and menu offer, highlighting the positive benefits.





Responding to negative feedback


When feedback is negative, you need to be careful in handling the response. Avoid being defensive or arguing with the customer. Instead, take the following steps.





•  Take note and recognise: The first thing when an objection arises is to recognise the customer’s concern. Empathise, not sympathise.



•  Understand: The next stage is to understand the concern and find out what the problem really is.



•  Act: Once the problem is thoroughly understood, then − and only then − should you directly attempt to sort out the problem.



•  Establish: The last stage is to establish that the problem or complaint has been answered and dealt with.





Professional development


See Chapter 3 for advice and recommendations on professional development and improving your skills in food preparation, cooking and service.


Key influences, trends and fashions


To create new operations, or renovate existing ones, the business must be aware of current trends and fashions. These can have an impact on the design of the restaurant, the dishes and menus, approaches to production and service, and kitchen equipment and tableware such as crockery, glassware and cutlery.


Trends in the international market have an increasingly rapid impact on food, restaurants and customers. One example is nouvelle cuisine, which in the 1970s initiated a new movement in terms of understanding food and ingredients. From this, other food production styles have since developed, offering new and exciting modes of food delivery, such as eclectic or fusion cuisine (where different culinary styles and traditions are combined) and molecular gastronomy (applying scientific principles to the preparation of food).


Other trends in restaurant design include:





•  the opening up of the kitchen to be viewed by the customer as part of the total dining experience; some fine dining restaurants offer the opportunity to sit at the chef’s table as part of the meal experience



•  minimalistic New York loft-style restaurants



•  traditional plates have been replaced by food presentation on wooden boards, glass plates, marble squares and slate, which can offer new and novel service concepts and, for some, a unique and exciting customer experience



•  street food and pop-up restaurants have now become popular



•  chef’s tables, where customers eat in the kitchen and the chefs serve the food as part of the experience



•  themed and branded restaurants, which continue to be developed, aiming at providing a consistent product



•  more focus on local produce and seasonal food.








[image: ]


Know it





•  Identify the factors that influence the types of dishes and menus offered by the business.



•  Recognise how technology supports the development and production of dishes.



•  Recognise the importance of checking food stocks and keeping the storage areas in good order, know the procedures to carry out, and how to deal with identified shortages and food close to expiry date.



•  Know how to undertake set-up, preparation and cleaning tasks to standard while working in a challenging, timebound environment.



•  Identify correct ingredients and portion sizes for each dish in line with recipe specifications.



•  Identify the principles of basic food preparation and cooking; taste; allergens; diet and nutrition.



•  Identify commonly used knives and kitchen equipment, and their specific functions.



•  Recognise and understand sources and quality points of common food groups and commodities.



•  Identify traditional cuts of, and basic preparation methods for, meat, poultry, fish and vegetables.



•  Recognise the impact of seasonality on the availability, quality and price of ingredients.





Test yourself




  1  The components of food are divided into six main nutrient groups. What are they?


  2  How could you increase dietary fibre in recipes with which you are familiar?


  3  Which cooking methods do not require the addition of fat?


  4  Give three reasons why too much fat should be avoided.


  5  List three groups that may request specific foods for dietary requirements.


  6  Which food item should not be included in a dish for diabetic customers?


  7  How many portions of fruit/vegetables is it recommended that we eat each day? Suggest what these could be; include portion sizes.


  8  What is meant by an ‘allergy’?


  9  Which religious/cultural diets forbid the eating of pork and pork products?



10  Suggest three ways that chefs could make the food that they cook healthier.



11  List a selection of knives that you would need to work using a range of foods.



12  Describe three straight-bladed knives and say what they are used for.



13  What is the best way to clean a knife after use? Why should knives be clean and grease free?



14  Describe the safest way to carry a knife in the kitchen. How should it be stored after use?



15  Why is it essential to clean a knife thoroughly between use on different foods?



16  Why is a sharp knife safer to use than a blunter knife?



17  What action can be taken with knives and other equipment to prevent allergic reactions in customers?



18  What are the main uses for scissors and secateurs in the kitchen?



19  If you were preparing, cutting and filleting a selection of fish, which knives would you need?



20  Suggest three pieces of equipment you could use to sharpen knives.



21  Name the basic elements of taste.



22  How does temperature affect our taste sensitivity?



23  Why is it important for chefs to introduce seasonal food on their menus?



24  What is the meaning of mise-en-place, and why is it important?



25  What is meant by the term ‘customer profile’?



26  Chain restaurants have brand specifications. How do these support the business?



27  How should a chef respond to customer feedback?



28  How do the latest developments in technology assist the chef in large-scale food production?



29  Suggest ways in which social media can help promote a restaurant.



30  Consider the latest trends in food and restaurants in your area. Suggest other types of restaurants that you think could be attractive in the local market.
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Show it





•  Contribute to reviewing and refreshing menus in line with business and customer requirements.



•  Use available technology in line with business procedures and guidelines to achieve the best result.



•  Check food stocks, report on shortages, prioritise food that is close to expiry and keep the storage areas in good order.



•  Work methodically to prioritise tasks, ensuring they are completed at the right moment and to the required standard.



•  Measure dish ingredients and portion sizes accurately.



•  Demonstrate a range of craft preparation and basic cooking skills and techniques to prepare, produce and present dishes and menu items in line with business requirements.



•  Use correct knives and knife skills when preparing food, and use the correct equipment when preparing, cooking and presenting food.



•  Correctly store and use food commodities when preparing dishes.



•  Apply correct preparation and selection methods when using meat, poultry, fish and vegetables in dishes.



•  Complete preparation and cooking tasks to a high standard, delivered on time and presented as described within the recipe specification.



•  Maintain a clean and hygienic kitchen environment at all times, completing kitchen documentation as required.
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Live it





•  Show enthusiasm for keeping up to date with business and industry trends.



•  Use technology and equipment in line with training.



•  Deal promptly with sub-standard ingredients, or those nearing their use-by date.



•  Demonstrate the ability to identify when tasks are not going to plan, and have the confidence to request support when needed.



•  Pay attention to detail and work consistently to achieve standards.



•  Show commitment to developing skills and knowledge; trying out new ingredients and dishes; practising and reflecting on different preparation and cooking techniques.



•  Demonstrate care and attention when using knives and equipment.



•  Consistently use the correct volume and quality of commodities in each dish, maintaining attention to detail.



•  Utilise the correct cuts and preparation methods to produce high quality, technically sound dishes.



•  Have an appreciation of ingredients.



•  Demonstrate high personal hygiene standards.
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2 Food safety



This chapter provides the necessary information to enable you to prepare and cook food safely. It focuses on the key food safety control areas outlined by the Food Standards Agency: cooking, cleaning, chilling and prevention of cross-contamination. It also discusses food safety hazards and the measures necessary to control them, from delivery of food up until the time it is served to the customer, and how to comply with food safety legislation.


What is food safety and why does it matter?


Everyone eating food prepared and cooked for them should reasonably expect to be served safe food that will not cause them illness or harm them in any way. Food poisoning is still a significant problem and it can be serious; food handlers must take great care to prevent it.


Food safety means putting in place all of the measures needed to make sure that food and drinks are suitable, safe and wholesome through all the processes of food provision, from selecting suppliers and delivery of food right through to serving the food to the customer.


Eating ‘contaminated’ food can result in food poisoning, causing harm, illness and, in some cases, even death.


The number of reported cases of food poisoning in the UK each year remains unacceptably high: between 70,000 and 94,000 cases. However, as a large number of food poisoning cases are never reported, no one really knows the actual number.


The term ‘food poisoning’ covers a range of illnesses of the digestive system and is usually caused by eating food that has become contaminated with bacteria and/or the toxins they may produce. However, there are a number of ways that food can become contaminated and cause harm, and all must be avoided.


This chapter covers the various ways that food businesses and food handlers can keep food safe to eat and avoid causing food poisoning.


Although the main reason for adopting high standards of food safety is to prevent the possibility of food poisoning, there are many more benefits a food business can gain by keeping food safety standards high. These include:





•  being compliant with food safety law



•  reducing food wastage and improving efficiency



•  return business from satisfied customers



•  building a good reputation and receiving fewer complaints.





What the law says


The most important and relevant regulations for all food businesses in the United Kingdom are the Food Hygiene (England/Wales/Scotland/Northern Ireland, as applicable) Regulations 2006. This legislation strengthened the existing Food Safety Act 1990 and related regulations, although most of the requirements remained the same. The laws provide a framework for EU Regulation (EC) No. 852/2004 to be enforced in the UK.


Under this legislation it is a legal requirement for food businesses to have a system based on the seven principles of HACCP. See page 49 later in this chapter for more information on HACCP.


Legislation concerning food safety covers a wide range of topics, including:





•  controlling and reducing outbreaks of food poisoning



•  registration of premises/vehicles



•  content and labelling of food, including allergen information



•  preventing the manufacture and sale of injurious food



•  food imports



•  prevention of contamination of food, equipment and premises



•  training of food handlers



•  provision of clean water, sanitary facilities and washing facilities.





For further information on food safety legislation, visit www.food.gov.uk.


Keeping yourself clean and hygienic to comply with legislation


All food handlers are a potential source of contamination from food poisoning bacteria and other hazards, so it is very important that they are aware of the importance of high standards of appearance and personal hygiene. This reflects the professionalism of the individual as well as the establishment they work for, giving a positive impression of the food business.


All food handlers need to ensure that they have a daily bath or shower, wear clean clothes every day and use a suitable underarm deodorant.


Protective clothing


Protective clothing is worn to protect food from contamination by food handlers and to protect the wearer from potential hazards such as excessive heat, burns and sharp objects.


It is very important that food handlers wear suitable clothing that protects their body; protective footwear should also be worn.


Clothing worn in the kitchen must be strong to make it ‘protective’ and withstand the hard wear and frequent washing needed. Clothing will also need to be lightweight, comfortable and absorbent to deal with perspiration caused by a hot kitchen.


Kitchen clothing must be clean and changed at least once a day − more frequently if it becomes soiled − to avoid contamination of food, surfaces and equipment. It should cover any other clothing and only be worn in the kitchen area. Outdoor clothing, and other clothing that has been taken off before wearing whites, should be kept in a suitable locker.


According to the Personal Protective Equipment (PPE) at Work Regulations 1992, employees must wear personal protective clothing/equipment suitable for the work they are involved in. For example, chefs need to wear protective chefs’ whites, but they may also need gauntlet gloves and eye goggles if cleaning an oven.


Jackets and trousers


Chefs’ jackets are usually made of cotton or a cotton mixture, are double-breasted and ideally have long sleeves; these protect the chest and arms from the heat of the stove, and prevent hot foods or liquids from burning or scalding the body.


Trousers worn as part of a chef’s uniform are usually made from a lightweight cotton or coated cotton. They should be loose fitting for both safety and comfort.


White coats


It is good practice to keep these available in kitchen areas to wear over standard kitchen clothing when completing other tasks such as unloading a delivery or unpacking raw meat. A white coat should be worn over other clothing when leaving the kitchen to complete another job or go for a break. It is also good practice to offer white coats to anyone visiting the kitchen to cover their own clothing, which could cause contamination.


Aprons


Aprons are designed to provide extra protection to the body from being scalded or burned, and particularly to protect the legs from any liquids that may be spilled. For this reason the apron should be of sufficient length with long ties, allowing it to be wrapped around the body and tied at the front, so that it can be removed quickly if a hot spillage occurs.


Hats


The main purpose of a hat is to prevent loose hairs from falling into food and to absorb perspiration on the forehead. As well as the traditional chef’s toque (tall white hat), a variety of designs are now available, some with a net incorporated to contain the hair completely. Lightweight disposable hats are now used by many establishments.


Footwear


This should be strong and in good repair so as to protect and support the feet. As kitchen staff are on their feet for many hours at a time, care of the feet is essential. Suitable, clean, comfortable kitchen footwear and socks need to be worn. Open-toed shoes and trainers are unsuitable as they would not offer protection from spillage of hot liquids, falling knives or heavy items.



Disposable gloves


These are now available for use in most kitchens. They provide a barrier between the food handler and the food, helping to prevent cross-contamination, for example, when handling raw meat or handling high-risk food. Gloves are also useful for the food handler to wear when completing first-aid tasks or to avoid a blue plaster falling off from the hand. It is important that gloves are changed frequently.


Hair


Hair can be a source of food poisoning bacteria, and contamination from this source must be avoided. Hair falling into food can also be a physical hazard. Hair must be washed regularly, long hair tied back, and kept covered with a suitable kitchen hat and/or net to prevent loose hair falling into food. The hair/head should never be scratched, combed or touched in the kitchen as bacteria and loose hair could be transferred to the food or food preparation equipment.


Jewellery, rings and watches


The wearing of jewellery is not acceptable when handling food. Jewellery can trap particles of food and provide a warm, damp environment for bacteria to grow, which can then be transferred to food being prepared. This is particularly relevant to Items worn on the hands such as rings and watches. Jewellery or parts of jewellery can also fall into food, especially as some food preparation involves plunging hands into water. (Body piercing items can also be a breeding ground for bacteria, so remove them or cover them completely before handling food.)


Fingernails


These should always be kept clean and short as dirt can easily lodge under the nails and be transferred to food, introducing harmful bacteria. Nails must be kept neatly trimmed and nail varnish must never be worn in food areas.


Hand washing


Hands are frequently in contact with food and numerous other items; if they are not kept clean they can very easily transfer harmful bacteria to food, surfaces and equipment.


To avoid contamination from hands they must be washed thoroughly and frequently, particularly after using the toilet, before commencing work, during the handling of food, and especially between different tasks and after dealing with waste. Hand washing must be completed using a basin just for this purpose. It must have hot and cold running water, suitable soap (preferably in a dispenser) and paper towels for drying hands. Some establishments also provide an anti-bacterial gel to apply after hand washing.


To ensure that hands are washed thoroughly follow the steps listed below.





1  Use a basin provided just for hand washing, with hot and cold running water (preferably with a mixer tap).



2  Wet hands under warm running water.



3  Apply liquid soap.



4  Rub hands together thoroughly, remembering to clean between fingers and thumbs.



5  Remember fingertips, nails and wrists.



6  Rinse off under running water.



7  Dry hands on a paper towel and use the paper towel to turn off the tap before disposing of it.





A nail brush may also be used to aid thorough hand washing but always ensure this is clean and disinfected (for example, keep it in a sanitising solution or consider using disposable brushes).


You must wash your hands:





•  when you enter the kitchen, before starting work and handling any food



•  after a break (especially after using the toilet)



•  between different tasks, but especially after handling raw food and before handling ready-to-eat food



•  after touching hair, nose or mouth, or using a tissue for sneezing or coughing



•  after you apply or change a dressing on a cut or burn



•  after cleaning preparation areas, equipment or contaminated surfaces



•  after handling kitchen waste, external food packaging, money or flowers.





This will help to reduce the risk of cross-contamination from contact between food and hands.


You can also avoid excessive hand contact with food by using slices, ladles, tongs and spoons where possible, and by using disposable plastic gloves when appropriate (change these frequently, especially between tasks).



Unsafe behaviour


Touching your face, nose or mouth


When working with food it is of great importance not to touch your face, nose or mouth, blow your nose or scratch any skin areas. If you do need to do any of these things, wash your hands very thoroughly afterwards.


The nose should not be touched when food is being handled. If a handkerchief/tissue is used, the hands should be washed thoroughly afterwards. The nose is an area where there can be vast numbers of harmful bacteria; it is therefore very important not to sneeze on food, other people, working surfaces or equipment. If a sneeze or cough is unavoidable, turn away and sneeze into the shoulder area.


The mouth also harbours large numbers of bacteria, therefore the mouth or lips should not be touched when working with food.


Ears too are a source of bacteria and should not be touched when handling food.


Chewing gum


Chewing gum is not acceptable when preparing food. It produces more saliva, and may involve touching the lips and mouth, which can transfer bacteria to food. It also looks unprofessional.


Eating in the kitchen


As a chef you will frequently need to taste the food you cook, to assess the flavour, texture and seasonings. This should be done in a controlled and hygienic way, using a clean teaspoon. Use the spoon only once then clean and disinfect it before using again. Do not use cooking utensils such as wooden spoons for tasting food, nor should fingers be used for this purpose as bacteria may be transferred to the food.


Eating would refer to consuming a meal or a snack while working or in your working area, or picking at the food being prepared. This is a hazard because you are likely to touch your face or mouth, which can then transfer harmful bacteria to the food.


Smoking


Smoking is now illegal in all buildings and certainly where there is food. If food handlers smoke at break times, hands must be washed thoroughly afterwards because, when a cigarette is taken from the mouth, bacteria from the mouth can be transferred via the fingers on to food.


Cuts, burns, infections and grazes


It is particularly important to keep all cuts, burns, boils, scratches, grazes and similar abrasions covered with a waterproof dressing (blue plaster) to avoid contaminating food with bacteria. If these become infected there are large numbers of harmful bacteria that must not be allowed to come in to contact with food. In most cases people suffering in this way should not handle food. Report any infected skin problems or injuries to your supervisor before starting work.


Minor cuts, grazes and burns do occur occasionally in kitchens because of the nature of the work. Most minor cuts can usually be treated using the contents of the first-aid box, maybe with the assistance of an appointed first aider. For more serious cuts and burns it is important to seek advice from the first aider and get medical help as soon as possible. It is important to cover any open cuts or burns immediately to prevent bacteria from the wound getting in to and contaminating food.





•  Minor cuts and grazes: place the cut/graze under cold running water, dry it thoroughly and apply a blue waterproof dressing of suitable size. If necessary, also wear a disposable glove. If the cut continues to bleed and is not being contained by the dressing, seek further help.



•  Minor burns: place the injury under cold running water and keep it there for a minimum of ten minutes (an ice pack could also be used). If the burn is more serious and/or the skin is broken, cover lightly with a sterile dressing and seek medical help. Do not let adhesive items, creams, antiseptics or kitchen cloths come into contact with the wound.





See Chapter 4 for information on the legal requirements relating to reporting illness and infections.



Keeping work areas clean and hygienic



Suitable buildings with well-planned fittings, layout and equipment allow for good food safety practices to take place. All surfaces and equipment must be in good condition and kept clean. Certain basics need to be available if a building is to be used for food production:





•  there must be an electricity supply and preferably a gas supply



•  drinking water and good drainage



•  suitable road access for deliveries and refuse collection



•  no risk of contamination from the surrounding area and buildings, such as chemicals, smoke, odours or dust.





It is important to keep your own work area clean, tidy and well organised as you work. Completing tasks hygienically and protecting food from contamination are legal food safety requirements, as well as allowing you to work efficiently and professionally.


Ensure that food contact surfaces, such as chopping boards, are clean and sanitised before use. Clean well and sanitise areas between tasks. Organise the equipment you will need for the work you are completing and consider the best way to complete each task with maximum efficiency.


Store equipment and ingredients in the proper places once you have finished using them. Make sure that food items being put away into fridges, freezers and other storage areas are correctly covered or wrapped, and labelled and dated according to the establishment’s policy.


Working efficiently means that tasks are completed within the time allowed, in a well-organised, clean and tidy way, without causing undue stress or tiredness.


Layout


When planning food premises, a linear workflow should be in place. This means there will be no crossover of activities that could result in cross-contamination. Clean and dirty − and raw and cooked − processes should be well segregated.


There must be adequate storage areas; proper refrigerated storage is especially important. Cleaning and disinfection should be planned with separate storage areas for cleaning materials and chemicals.


Sufficient, suitable staff hand-washing/drying facilities must be provided, as well as personal hygiene facilities for staff, including changing and storage areas for personal clothing and belongings.


All areas should allow for efficient cleaning, disinfection and pest control.
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Preparing, cooking and holding food safely


Food safety hazards: food poisoning and vehicles of contamination


There are a number of ways that food could be exposed to hazards that could result in it becoming contaminated. Contaminated food can cause illness or even be fatal to those eating it. It is important to be aware of this, and to check food frequently and follow the required procedures from delivery right through until the time it is served.


Contamination of food from pathogenic bacteria (biological contamination) is considered to be the most dangerous hazard of all because food can be dangerously contaminated with bacteria but still look, smell and taste fine. There is increasing concern about allergenic hazards too, especially as these can be hidden ingredients in food but can still cause dangerous reactions.


Biological contamination


Biological contamination can occur from pathogenic bacteria and the toxins they may produce. Viruses, yeasts, moulds, spoilage bacteria and enzymes are all around us: in the environment, on raw food, and on humans, animals, birds and insects. Pathogenic bacteria are harmful as they can multiply to dangerous levels but still not be visible except with a microscope. When pathogenic bacteria multiply in food or use food to get into the human body, illness can result.


Bacteria and food poisoning


Not all bacteria are harmful: some are very useful and are used to good effect in the manufacture of foods and medicines. Making milk into yoghurt and making cheese may use bacteria in the process.


Pathogenic bacteria can cause food poisoning. Bacteria are very small − so small that you would need to use a microscope to see them; you would not be able to taste them or smell them on food. This is why pathogenic bacteria are so dangerous: you can’t tell if they are in food or not.


Symptoms of food poisoning include headache, fever, stomach pain, diarrhoea and vomiting.


Common food-poisoning bacteria include the following:





•  Salmonella used to be the most common cause of food poisoning in the UK but since measures were put in place to reduce salmonella in chickens and in eggs, food poisoning from this source has reduced. The main source of salmonella now is the human and animal gut and excreta, but it is also found on pests such as rodents, insects and birds, and in raw meat and poultry, eggs and shellfish. Salmonella poisoning can also be passed on through human carriers (someone carrying salmonella but not showing any signs of illness).



•  Staphylococcus aureus is found mainly on the human body and can be present on the skin, hair and scalp, nose and throat. Cuts, spots, burns and boils will also be a source of this organism. When it multiplies in food, a toxin (poison) is produced that is very difficult to kill, even with boiling temperatures. To avoid food poisoning from this organism, food handlers need to maintain very high standards of personal hygiene and report any illness they may have to their supervisor before handling food.



•  Clostridium perfringens can be present in human and animal faeces, and raw meat, poultry and vegetables (as well as insects, soil, dust and sewage). A number of food-poisoning incidents from this organism have occurred when large amounts of meat are brought up to cooking temperatures slowly and then allowed to cool slowly. Clostridium perfringens can produce spores during this heating/cooling process. Spores are very resistant to any further cooking and allow bacteria to survive in conditions that would usually kill them.



•  Bacillus cereus is another organism that can produce spores, and it can also produce two different toxins, so it is a very dangerous pathogen. It is often associated with cooking rice in large quantities, cooling it too slowly and then reheating. The reheating temperatures are not enough to destroy the spores and toxins. It has also been linked with other cereal crops, spices, soil and vegetables.



•  Clostridium botulinum, fortunately, is rare; the symptoms can be very serious, even fatal. Sources tend to be the intestines of fish, as well as soil and vegetables.






Toxins


Toxins (poisons) can be produced by some bacteria as they multiply in food. They are heat resistant and may not be killed by the normal cooking processes that kill bacteria, so they remain in the food and can cause illness. Other bacteria produce toxins as they die, usually in the intestines of the person who has eaten the food.


Spores


Some bacteria are able to form spores when the conditions surrounding them become hostile, such as when temperatures rise or in the presence of chemicals such as disinfectant. A spore forms a protective ‘shell’ inside the bacteria, protecting the essential parts from the high temperatures of normal cooking, disinfection and dehydration.


Prolonged cooking times and/or very high temperatures are needed to kill spores. Time is very important in preventing the formation of spores. When large pieces of food such as meat are brought slowly to cooking temperature, this allows time for spores to form, which are then very difficult to kill. Always bring food up to cooking temperature quickly and cool food quickly.


Food-borne illness


Some different organisms from the ones named above are said to cause food-borne illness. These pathogens do not multiply in food but use food to get into the human gut, where they then multiply and cause a range of illnesses (some of them serious), including severe abdominal pain, diarrhoea, vomiting, headaches, blurred vision, flu symptoms, septicaemia and miscarriage. These organisms may be transmitted from person to person, in water or be airborne, as well as through food.


Food-borne pathogens include those listed below.





•  Campylobacter: causes more food-related illness than any other organism. It is found in raw poultry and meat, sewage, animals, insects and birds.



•  E. coli 0157: present in the intestines and excreta of animals and humans, raw meat, and can be present on raw vegetables.



•  Listeria: dangerous because it can multiply (slowly) at fridge temperatures, that is, below 5 °C. It has been linked with chilled products such as unpasteurised cheeses, pâté and prepared salads, as well as cook/chill meals.



•  Norovirus: like all viruses, norovirus will not multiply on food but it may live for a short time on surfaces, utensils and food, and thereby get into the body. The usual way this is spread is airborne, person to person, water or sewage.





Chemical contamination


Chemical contamination can occur when chemical items get into food accidentally; these can then make the consumer suffer discomfort or become ill. The kinds of chemical that can get into food could be cleaning fluids, disinfectants, machine oil, degreasers and pesticides. Problems can also occur when there are chemical reactions between things such as metal containers and acidic foods.


Physical contamination


Physical contamination is caused when something gets into foods that should not be there, such as glass; nuts, bolts and oil from machinery; mercury from thermometers; flaking paint; pen tops; threads and buttons from clothing; blue plasters; hair and insects.


Poisoning from other items


Some foods can be naturally poisonous, such as some types of mushroom and undercooked red kidney beans. Some oily fish can develop toxins if stored at too high a temperature, and occasionally some shellfish can cause illness when they have fed on poisonous plankton.


Some moulds can produce toxins as they grow; these are called mycotoxins. Mycotoxins can cause serious illness and have been linked with cancers. Do not use mouldy food (controlled moulds, such as in blue cheeses, are fine).


Allergen and intolerance contamination


Allergens are different types of foods to which individuals may have an allergic reaction.


Symptoms of allergic reaction


When someone has a food allergy, their immune system mistakes certain foods for a harmful substance and a reaction takes place. This could be:





•  itching and/or swelling of the lips, mouth, tongue and throat



•  skin reactions such as swelling, itching and eczema



•  diarrhoea, nausea, vomiting and bloating



•  coughing and runny nose



•  breathlessness and wheezing



•  sore, itchy eyes.





There may also be symptoms such as extreme fatigue or arthritis symptoms.


Some food allergies result in an immediate, severe allergic reaction called anaphylactic shock, which is potentially fatal. This is often linked to peanuts and other nut or seed products. Symptoms can include:





•  dizziness



•  rapid pulse



•  a drop in blood pressure



•  swelling of the airways and throat, making it difficult to breathe.





These symptoms could result in loss of consciousness, and can be fatal if left untreated.


Other food allergies cause symptoms that may take longer to develop − for example, gluten intolerance (coeliac disease).


Some establishments that provide foods for vulnerable groups (for example, young children) completely remove certain allergenic foods, such as nuts, from their menus.


Food intolerance


This is different from an allergy and does not involve the immune system. However, people suffering from a food intolerance may still suffer illness or discomfort after eating certain foods.


Protecting against allergenic food poisoning


It is important to provide completely accurate information to customers about ingredients and allergens in food. Allergenic food poisoning can be avoided by the following means.





1  Providing information








    –  There is a legal requirement to provide verbal information to customers and a menu listing possible allergens.


    –  Ensure that everyone involved in producing and serving the food is well informed of the allergens in each product/menu item (including in frying oils, sauces and garnishes).


    –  Records of dishes containing allergens must be kept up to date.


    –  Service staff must be able to check easily if a menu item contains specific allergens. Displaying a list of the allergens (shown below) in the kitchen would enable staff to provide the correct information to customers.








2  Training for all staff








    –  Kitchen staff must understand the importance of thorough hand washing before preparing food for an allergic customer.


    –  Service staff should be trained in dealing with specific customer requests for allergen information and in knowing where to find this information.


    –  They may also raise the topic of possible allergies with their customers: when the food server greets their customer/guest, this is a good time to ask if anyone in the party has an allergy to certain items, and whether they would like allergy advice relating to the menu.








3  Communication in the food production chain








    –  Communication from suppliers through to the customer must be excellent. For example, any change of ingredient in a product or dish must be communicated to everyone in the production and service chain.





Allergen rules


Allergenic ingredients must be clearly indicated in a list of the ingredients in a substance or product. The 14 allergens are:




  1  cereals containing gluten, such as wheat (including spelt and khorasan wheat), rye, barley, oats


  2  crustaceans, such as prawns, crabs, lobster and crayfish


  3  eggs


  4  fish


  5  peanuts


  6  soybeans


  7  milk (including lactose)


  8  nuts − almonds, hazelnuts, walnuts, cashews, pecans, brazil nuts, pistachio nuts, macadamia (or Queensland) nuts


  9  celery (including celeriac)



10  mustard



11  sesame



12  sulphur dioxide/sulphites, where added and at a level above 10 mg/kg or 10 mg/l in the finished product (sometimes used as a preservative in dried fruit)



13  lupin, which includes lupin seeds and flour; can be found in types of bread, pastries and pasta



14  molluscs, such as mussels, whelks, oysters, snails and squid.





All food that may cause an allergic reaction must be checked when delivered. The packaging should be intact and not damaged, food should be stored carefully and all labels of prepared items should be checked for allergens


Handling procedures


When handling food with allergenic ingredients, or any other food to which customers may be intolerant, you can avoid allergen cross-contamination by:





•  cleaning areas thoroughly between different food types



•  using specific equipment for allergic customers



•  taking care that items such as sauces and garnishes do not contain allergens



•  retaining food packaging for allergen information.





The organisation’s procedures for items causing reactions


All staff will be trained in allergens and food intolerances. Many restaurants have a separate area of the kitchen for preparing allergenic ingredients, separate equipment such as knives and serving equipment for handling allergen dishes, to prevent allergen contamination. Some establishments use purple-coloured boards as a precaution to avoid cross-contamination.


Surfaces and equipment


Lighting and ventilation


Lighting (natural and artificial) must be sufficient for the tasks being completed, to allow for safe working and so that cleaning can be carried out efficiently.


Good ventilation is also essential in food premises to prevent excessive heat, condensation, circulation of airborne contaminants, grease vapours and odours.


Drainage


Drainage must be adequate for the work being completed, without causing flooding. If channels, grease traps and gullies are used they should allow for frequent and easy cleaning.


Floors


These need to be durable and in good condition; they must be non-porous, non-slip and easy to clean. Suitable materials are: non-slip quarry tiles, epoxy resins, industrial vinyl sheeting and granolithic flooring. Where the materials allow, edges between floor and walls should be coved (curved) to prevent debris collecting in corners.


Walls


Walls need to be non-porous, smooth, easy to clean and preferably light in colour. Suitable wall coverings are: plastic cladding, stainless steel sheeting, ceramic tiles, epoxy resin, or rubberised painted plaster or brickwork. Walls should be coved where they join the floor. Lagging and ducting around pipes should be sealed and gaps sealed where pipes enter the building, to stop pests getting in.


Ceilings


Ceiling finishes must resist the build-up of condensation, which could encourage mould. They should be washable and of a non-flaking material. Non-porous ceiling panels and tiles are frequently used and may incorporate lighting.


Windows and doors


Windows and doors provide possibilities for pests to enter the building, so they should be fitted with suitable screening, strip curtains, metal kick plates, and so on. Doors and windows should also fit well into their frames to stop pests gaining access.


Damaged surfaces and equipment


Damaged surfaces can contaminate food by allowing waste and bacteria to build up in cracks and crevasses. Loose parts, chipped or broken fittings and pieces of broken equipment can also fall into food, causing physical contamination.


If you notice that a piece of equipment is damaged, broken, cracked, has loose parts or is not working properly, either remove it from use or − if it’s too large to do that − put up a sign warning others not to use it. Report the problem with the equipment immediately to a supervisor or whoever is in charge of food safety. These measures must be taken to prevent injury to the person using the equipment, but also to prevent contamination of food and illness or injury to the consumer.


The same applies to damaged surfaces or fittings, such as work surfaces, walls, ceilings, floors and furniture. Make sure that serving and display equipment is undamaged and in good working order. Cracks and crevices can hold food debris and bacteria, which can then be transferred to food. Loose parts from broken equipment, cracked tiles or flaking paint can fall into food as it is being prepared. These could cause illness and injury to the person eating the food, so damaged surfaces and equipment must be reported to the responsible person immediately.


Cleaning


Clean food areas are essential in the production of safe food, and it is a requirement to plan, record and check all cleaning as part of a cleaning schedule. In general, you should clean as you go, thoroughly clean down after each service and deep clean the kitchen once a month.


Clean premises, work areas and equipment are important to:





•  control the bacteria that cause food poisoning



•  discourage growth of moulds



•  reduce the possibility of physical and chemical contamination



•  make accidents less likely − for example, slips on a greasy floor



•  create a positive image for customers, visitors and employees



•  comply with the law



•  avoid attracting pests to the kitchen.





The cleaning schedule needs to include the following information:





•  what is to be cleaned



•  who should do it (name if possible)



•  how it is to be done and how long it should take



•  when it should be done (for example, the time of day)



•  materials to be used, including chemicals, dilution, cleaning equipment and protective clothing to be worn



•  safety precautions necessary



•  signatures of cleaner and supervisor checking the work, as well as the date and time.





As a food handler it is important to clean as you go and not allow waste to accumulate in the area where you are working; this is because it is very difficult to keep untidy areas clean.


Cleaning products


Different cleaning products are designed for different tasks, as described in Table 2.1.






	Table 2.1 Different cleaning products and their uses






	Product

	Use of product






	Detergent

	Designed to remove grease and dirt, and hold them in suspension in water.

May be in the form of liquid, powder, gel or foam, and usually needs to be added to water.


Detergent will not kill pathogens (although the hot water it is mixed with may help to do this), but it will clean and degrease so that disinfectant can work properly.


Detergents work best with hot water.








	Disinfectant

	Designed to destroy bacteria if used properly; make sure you use only a disinfectant intended for kitchen use.

Disinfectants must be left on a clean, grease-free surface for the required amount of time (contact time) to be effective.


Heat may also be used to disinfect − for example, the use of steam cleaners or the hot rinse cycle of a dishwasher.








	Sanitiser

	Cleans and disinfects, and usually comes in spray form.

Sanitiser is very useful for work surfaces and equipment, especially between tasks.


It is usual to clean surfaces with hot water and detergent before spraying with sanitiser.









Items that should be both cleaned and disinfected include:





•  all items that come into contact with food, such as preparation surfaces, chopping boards, bowls, trays, knives, serving equipment and utensils, and food display items



•  all hand-contact surfaces, such as door and refrigerator handles, telephones and switches.



•  all equipment used for cleaning, such as cloths, mops, buckets, brooms, dustpans and hand brushes.





Cleaning cloths


Take great care with kitchen cloths − they are a breeding area for bacteria. Different cloths for different areas will help to reduce cross-contamination and it is certainly good practice to use different cloths for raw food and high-risk food areas. Use of disposable kitchen towel is the most hygienic way to dry utensils and food preparation areas.


If a tea towel is used, treat it with great care: remember that it can easily spread bacteria so don’t use it as an ‘all-purpose cloth’ and don’t keep it on your shoulder (the cloth touches neck and hair, picking up bacteria).

OEBPS/OEBPS/images/17-5.jpg
€





OEBPS/OEBPS/images/17-6.jpg





OEBPS/OEBPS/images/17-7.jpg





OEBPS/OEBPS/images/17-8.jpg





OEBPS/OEBPS/images/17-1.jpg





OEBPS/OEBPS/images/17-2.jpg





OEBPS/OEBPS/images/18-10.jpg





OEBPS/OEBPS/images/17-3.jpg





OEBPS/OEBPS/images/17-4.jpg





OEBPS/OEBPS/images/17-9.jpg





OEBPS/OEBPS/images/13-1.jpg
i

A selection of knives, a steel and an electric sharpener





OEBPS/OEBPS/images/13-2.jpg
A Sharpening a knife with a steel





OEBPS/OEBPS/images/6-2.jpg
A Aftraditional dish made healthier: Mexican bean pot
and salad





OEBPS/OEBPS/images/6-1.jpg
A A healthy portion size: baked hake with vegetables and
mashed potato





OEBPS/OEBPS/images/safty.jpg





OEBPS/OEBPS/images/vi-1.gif
Baking @Bo'\ﬁng
Deep frying Shallow frying
@ Grilling @ Poaching Roasting
Steaming @ Braising

Stewing






OEBPS/OEBPS/images/vii-1.gif
WCI“‘ngI'mS





OEBPS/OEBPS/images/18-11.jpg





OEBPS/OEBPS/images/16-6.jpg





OEBPS/OEBPS/images/16-7.jpg





OEBPS/OEBPS/images/16-8.jpg





OEBPS/OEBPS/images/16-9.jpg





OEBPS/OEBPS/images/16-2.jpg





OEBPS/OEBPS/images/16-3.jpg





OEBPS/OEBPS/images/16-4.jpg





OEBPS/OEBPS/images/16-5.jpg





OEBPS/OEBPS/images/cover.jpg
ci
(l%ilds

DAVID FOSKETT

PATRICIA PASKINS.

NEIL RIPPINGTON
STEVE THORPE

{5 HODDER

LEARN MORE






OEBPS/OEBPS/images/17-10.jpg





OEBPS/OEBPS/images/16-1.jpg





OEBPS/OEBPS/images/17-11.jpg





OEBPS/OEBPS/images/5-1.gif
Gheck the fabel on
packaged foods

Use the Eatwell Guide to help you get a balance of healthier and more sustainable food.
It shows how much of what you et overall should come from each food group.

stk e ] o 0 BT 16l
Choose foods lower
in at, salt and sugars

Water, lower fat
milk, sugar-fre
drinks including
foa and coflec
all count.

Uit it juce
andior smoothies
foa totalof
150mi a cay.

) 3 Choose unsaturatod ois

L) ‘ it and use in small amounts
o ettt

Eatless oen and

in small amounts

e G, ok s e e el i ey e

[
A The Eatwell Guide





OEBPS/OEBPS/images/tp.gif
PRACTICAL
COOKERY p

FOR LEVEL 2 COMMIS
CHEF APPRENTICES
AND NVQS

DAVID FOSKETT
PATRICIA PASKINS
NEIL RIPPINGTON
STEVE THORPE

4 HODDER
p) DYNAMIC ‘7 EDUCATION

LEARNING

AN HACHETTE UK COMPANY





OEBPS/OEBPS/images/24-1.jpg





OEBPS/OEBPS/images/24-2.gif
1. Purchasing

.

5. Selling

N

2. Receiving

3. Storing
andissting

~_

A The food production control cycle of daily operation





OEBPS/OEBPS/images/20-1.jpg





OEBPS/OEBPS/images/20-2.jpg





OEBPS/OEBPS/images/20-3.jpg





OEBPS/OEBPS/images/15-7.jpg





OEBPS/OEBPS/images/19-3.jpg





OEBPS/OEBPS/images/15-8.jpg





OEBPS/OEBPS/images/19-4.jpg





OEBPS/OEBPS/images/15-9.jpg
Sl
A Turning/shaping





OEBPS/OEBPS/images/19-5.jpg





OEBPS/OEBPS/images/19-6.jpg





OEBPS/OEBPS/images/15-3.jpg





OEBPS/OEBPS/images/15-4.jpg





OEBPS/OEBPS/images/15-5.jpg





OEBPS/OEBPS/images/19-1.jpg





OEBPS/OEBPS/images/15-6.jpg





OEBPS/OEBPS/images/19-2.jpg





OEBPS/OEBPS/images/19-7.jpg





OEBPS/OEBPS/images/19-8.jpg





OEBPS/OEBPS/images/19-9.jpg





OEBPS/OEBPS/images/15-1.jpg
A Marking and scoring





OEBPS/OEBPS/images/15-2.jpg





OEBPS/OEBPS/images/11-1.jpg
A Abutcher's saw





OEBPS/OEBPS/images/11-2.jpg
]l

A A meat cleaver





OEBPS/OEBPS/images/23-2.jpg
AN

AN\

Vacuum packing machines





OEBPS/OEBPS/images/23-1.jpg
A Refrigerators and chill rooms





OEBPS/OEBPS/images/14-8.jpg





OEBPS/OEBPS/images/18-4.jpg





OEBPS/OEBPS/images/18-5.jpg





OEBPS/OEBPS/images/18-6.jpg





OEBPS/OEBPS/images/18-7.jpg





OEBPS/OEBPS/images/14-4.jpg





OEBPS/OEBPS/images/14-5.jpg





OEBPS/OEBPS/images/18-1.jpg





OEBPS/OEBPS/images/14-6.jpg





OEBPS/OEBPS/images/18-2.jpg





OEBPS/OEBPS/images/14-7.jpg





OEBPS/OEBPS/images/18-3.jpg





OEBPS/OEBPS/images/18-8.jpg





OEBPS/OEBPS/images/18-9.jpg





OEBPS/OEBPS/images/10-4.jpg
e—— . . )

A A carving fork





OEBPS/OEBPS/images/14-1.jpg
Example of boning





OEBPS/OEBPS/images/14-2.jpg





OEBPS/OEBPS/images/rules.jpg





OEBPS/OEBPS/images/14-3.jpg
Chopping, e.g. finely, coarsel





OEBPS/OEBPS/images/10-1.gif
Point

A The parts of a knife





OEBPS/OEBPS/images/10-2.jpg
A A palette knife





OEBPS/OEBPS/images/33-2.gif
Delivery

>

Storage

>|

Preparation

>|

Cooking

>|

Hot holding

A linear workflow






OEBPS/OEBPS/images/10-3.jpg
A turning knife





OEBPS/OEBPS/images/33-1.jpg
Staff

Entrance and
goods in

accommodation «————————

and offices

Kitchen waste
Empties store

Coldstore _ Dry goods store
Vegetable store
[Equipment store  Cleaning store]
Food preparation
L
Meat and Vegetables|
fish and salad
General Pastry
Waste food
Cooki
oqking Pot wash
Roasting 4
Frying Steaming
Bakin Bailin
9 Griling 9| ashup
¥
Dishing up
v Dirties
Se’x“e return
Diningarea— 4

A Workflow through the areas of the kitchen





OEBPS/OEBPS/images/ii-1.gif
MIX

Paper from

responsible sources
F

s FSC™ C104740






OEBPS/OEBPS/images/19-10.jpg





OEBPS/OEBPS/images/16-11.jpg





OEBPS/OEBPS/images/22-3.jpg





OEBPS/OEBPS/images/16-10.jpg





OEBPS/OEBPS/images/22-1.jpg





OEBPS/OEBPS/images/22-2.jpg





