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				The Gastronorm System (GN)

				GASTRONORM is a system of standardisation for:

				| Cooking equipment such as pans, grills, containers, terrines, etc.

				| Equipment installations such as refrigerators, ovens, service, and work counters, etc.

				The dimensions correspond to international standards for cooking equipment.

				The standard dimensions are 530 x 325 mm and their submultiples.

				Gastronorm equipment varies in:

				a) Depths (200 mm, 150 mm, 100 mm, 65 mm and 20 mm).

				b) Materials (stainless steel, polycarbonate, polypropylene, polyethylene).

				The bottom of the equipment can also be perforated (to have holes).

				Various uses include:

				| Cooking appliances (oven, combi-steamer, etc.).

				| Steam table (bain-marie), self-service, buffets.

				| Refrigerators and freezers.

				| Drawers & cabinets (for storage or service).

				| Transport equipment (refrigerated or heated containers and trolleys).

				| Storage equipment and shelves.
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				Advantages of this system:

				| Faster work and production (time saving).

				| Efficiency of production and storage.

				| Storage in accordance with HACCP standards (suitable lids).

				| Easy storage, space-saving, stackable containers.

				| Easy to adapt different sizes and depths.

				| Easy transport (adapted trolleys).

				| Use of the same elements for cooking and transport.

				| Easy to maintain and wash. 
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				Materials, Metals, Glass, Plastics

				Types of Metals

				Steel

				Steel consists of raw iron and carbon. Examples include:

				| Lyon cooking pans, frying pans, skillets.

				Cast Iron

				Cast iron consists of iron and carbon, but the carbon content is higher than in steel. Cast iron is a very heavy metal that retains heat for a long time.

				Examples include:

				| Braising pans, grill pans, etc.

				| Stove plates, etc.

				To avoid rust deposits, it is recommended that you dry this equipment thoroughly after washing and apply a light coating of oil.

				In case of stubborn residue, rub it with table salt.

				Copper

				Copper is an excellent conductor of heat. It is highly resistant to corrosion. Although, contact with acids and oxidation from the air, "verdigris" or “green patina” forms on copper, which is toxic. Eating food prepared in a copper container containing traces of "verdigris" causes stomach upset and vomiting. It is important to know that even small quantities of "verdigris" is dangerous.

				Copper, when in contact with fruits or vegetables, destroys the vitamin C content of the food.
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				Copper utensils and containers that come into contact with food should be tinned or chrome-plated, i.e., covered with a layer of tin or other nonreactive metal inside.

				Exceptions: copper pots or equipment such as fondue pots which are used in baking or pâtisserie to cook sugar or caramel.
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				Alloy Metals

				Stainless Steel

				Stainless steel is an alloy of iron, carbon, and a large amount of chromium. It is rustproof because it does not oxidize.

				Stainless steel is a metal that conducts heat poorly. Cooking equipment (pots, braising pans, saucepans, etc.) often have a heat-diffusing base made of copper or aluminium, which is a good thermal conductor.

				It is the most commonly used metal in the kitchen!

				It is used for cooking equipment and utensils, appliances, service ware, etc.

				Advantages:

				| Easy to maintain.

				| Long service life.

				| Resistant to humidity, does not absorb odours, tastes, or colour, does not stain.

				| Resistant to hot and cold, acids and alkalis.

				Disadvantages:

				| High cost to purchase.

				| Food can easily burn and stick to the surface.

				| Poor heat conduction without a thermo-diffusing bottom.

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Silver

				When we talk about silverware, we are not talking about solid silver, which is a soft and malleable metal which is only suitable for surface refining and in the manufacture of decorative objects.

				Nickel silver (argentan) is an alloy of copper, tin and nickel used as a base that is then silver plated (covered). The quantity of pure silver used in silver plating is given in grams.

				The 90g indication means that 12 spoons and 12 forks together are silver plated with 90g of pure silver.

				Tin

				Tin is a very malleable metal. It is mainly used for the manufacture of decorative objects (base plates, decanters, sugar bowls, etc.).

				Tin is also used for covering or “tinning” copper containers. Tinned copper is used because it is resistant to corrosion and is non-toxic.
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				Other Materials Used to Manufacture Cooking Equipment

				Glass

				There are many types of glass which vary in composition on the market, some of which are resistant to shocks and heat (gratin dishes, casserole dishes, Pyrex).

				Types of glass::

				| Blown (vases, decanters, drinking glasses, decorative objects).

				| Moulded, Tempered (drinking glasses, salad bowls, kitchen utensils).

				| Stretched or Rolled, used for blowing or moulding.

				Advantages:

				| Material neutral in terms of food flavour.

				| Easy to clean and maintain.

				| Entirely recyclable.

				Disadvantages:

				| Food can easily burn and stick to surface.

				| It is a fragile material that breaks easily.

				Ceramic & Porcelain

				They made from clay or similar materials that are worked, dried, and then fired.

				Porcelain is the superior type of ceramics.

				To use this type of object in cooking, it must be glazed. Only enamel meets the requirements of food hygiene. The pros and cons are the same as for glass!
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				Plastics

				Plastics are divided into two groups:

				a) Hard plastics (Duroplast).

				b) Soft plastics (Thermoplast).

				Both groups deform when overheated.

				Hard plastics are tempered during production and do not soften when heated.

				Soft plastics return to their original consistency. Some utensils are very resistant to heat and cold.

				Examples:

				| The polycarbonate fibre containers are resistant to temperatures from -40°C to +135°C.

				Can be used in the freezer and microwave oven.

				| The crystal polycarbonate fibre containers are resistant to temperatures from -40°C to max. +110°C.

				Can be used in the freezer and microwave oven.

				| The polypropylene fibre containers are resistant to temperatures from -20°C to +100°C.

				Can be used in cold storage and in the microwave.

				Advantages:

				| Lightweight and durable.

				| Easy to maintain.

				| Good resistance to acids.

				| Easy storage, space-saving because they are stackable.
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				Disadvantages:

				| The odours absorbed by the plastic can not be eliminated completely.

				| Damaged easily by being scratched and can have small nick marks.
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				MENU A

				| Omelette with Fine Herbs
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				Procedure:

				| Break the eggs into a small mixing bowl.

				| Season and add the herbs.

				| Using a fork, beat the eggs to combine them.

				| Pour the eggs into a frying pan with hot butter.

				| Loosen the coagulated eggs with a fork and bring back to the centre of the pan.

				| Cook to the desired consistency: soft, medium-rare, well done.

				| Roll the omelette by tilting the pan.

				| Adjust the shape of the omelette and arrange on a plate.

			

		

		
			
				Omelette with Fine Herbs
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				MENU B

				| Jacket Potato with Cottage Cheese and Herbs
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				Procedure:

				| Clean and wash the potatoes.

				| Cook unpeeled potatoes in salted water.

				| Chop the chives.

				| Wash and finely chop the parsley.

				| Mix the herbs with the cottage cheese.

				| Season with salt and freshly ground pepper.

				| Check the doneness of the potatoes.

				| Drain the potatoes.

				| Arrange the sauce in a bowl.

			

		

		
			
				Jacket Potato with Cottage Cheese and Herbs
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					fresh ground pepper
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				Cutting Techniques
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				| crushed garlic

			

		

		
			
				| julienne of carrot

				| 0.2 cm / 0.2 cm / 5 cm

			

		

		
			
				| leek brunoise
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				| celery paysanne

				| 0.6 cm / 0.6 cm / 0.1 cm

			

		

		
			
				| vegetable brunoise

				| 0.2 cm / 0.2 cm / 0.2 cm

			

		

		
			
				| celery batons
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				| mirepoix

			

		

		
			
				| matignon

			

		

		
			
				| vegetable macedoine
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				| potato mignonettes

				| 0.5 cm / 0.5 cm / 4 cm

			

		

		
			
				| potato Parmentier

				| 1.5 cm / 1.5 cm / 1.5 cm

			

		

		
			
				| pommes frites

				| 1 cm / 1 cm / 6 cm

			

		

		
			
				| potato paille

				| 0.1 cm / 0.1 cm / 5 cm

			

		

		
			
				| waffle cut potatoes

				| 0.1 cm thick
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				| 2 cm / 2 cm / 6 cm

			

		

		
			
				| potato allumettes

				| 0.3 cm / 0.3 cm / 6 cm

			

		

		
			
				| potato chips

				| 0.1 cm thick
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				| potatoes Parisian style

			

		

		
			
				| potato noisette style

			

		

		
			
				| potatoes nature style
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				MENU A

				| Vegetable Bouillon

				| French Fries (Pommes frites)
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				Procedure:

				| Clean, peel and wash the vegetables.

				| Cut carrots, celery, and leeks into julienne strips.

				| Blanch the julienne vegetables.

				| Heat the beef bouillon.

				| Add the julienne vegetables to the bouillon.

				| Season with salt and pepper.

				| Ladle into a soup bowl.

				| Wash and chop the parsley.

				| Sprinkle with chopped parsley.

			

		

		
			
				Vegetable Bouillon
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					Recipe portion:
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				Procedure:

				| Peel and wash the potatoes.

				| Trim the potatoes.

				| Cut into 1 cm slices.

				| Cut 6 cm long and 1 cm on each side.

				| Rinse, drain and pat dry.

				| Blanch in a deep fryer at 140°C.

				| Finish the fries in the deep frying at 180°C.

				| Drain.

				| Season with salt.

			

		

		
			
				French Fries (Pommes frites)
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				MENU B

				| Egg Russian Style (Oeuf à la russe)

				| Mayonnaise Sauce
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				Procedure:

				| Peel and wash the vegetables.

				| Cut the hard vegetables in macedoine.

				| Cut the green beans into pieces.

				| Cook the potatoes English style and allow to drain.

				| Cook the Macedoine (carrots, celery, beans, and peas) English style.

				| Refresh and drain.

				| Cook egg hard-boiled (10 minutes).

				| Refresh the egg.

				| Prepare a mayonnaise sauce.

				| Gently mix the macedoine vegetables with the mayonnaise.

				| Clean and wash the lettuce.

				| Dress a plate with a few lettuce leaves.

				| Arrange the macedoine mixture on top of the lettuce.

				| Peel the egg, cut in half, and arrange on top of the salad.

				| Drizzle with liquefied mayonnaise sauce.

				| Garnish with tomato wedges, asparagus tips, sausage slices, anchovy fillets and chopped parsley.

			

		

		
			
				Egg Russian Style (Oeuf à la russe)
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				Procedure:

				| Separate the egg yolk and place it in a mixing bowl.

				| Add the mustard and fine salt.

				| Add a dash of vinegar.

				| Gradually whisk in the oil, stirring quickly with a wire whisk.

				| Add the remaining vinegar.

				| Verify the seasoning and flavour with Cayenne.

			

		

		
			
				Mayonnaise Sauce
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				Food Service Hygiene
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				Hygiene – Food Handling

				Upon arrival, food products must follow these steps:

				| Verify quantity: Units, Weight.

				| Verify the quality: odour, appearance, colour and use-by or expiration date*.

				| Verify temperature:

				| Refrigerated food +4°C.

				| Frozen food -18°C.

				| Unpack and transport to the appropriate storage location.

				| Store according to FIFO rules**.

				*French: DLC: date limite de consommation

				**FIFO: first in, first out 
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				1. The Living Conditions of Microorganisms

				| Temperature

				| Food

				| Time

				| pH level

				Temperature

				Microorganisms multiply between 5 and 65°C.

				The development is very rapid between 25° and 40°C.

				Below 5°C, development is practically stopped, but the microorganisms present survive.

				Above 65°C, most pathogenic microorganisms are destroyed by heat within a few minutes.

			

		

		
			
				Food

				Bacteria can feed on all food consumed by humans. They especially like foods rich in protein, carbohydrates, and moisture.

				Some high-risk foods:

				| Eggs

				| Seafood

				| Poultry
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				Time

				Microorganisms multiply rapidly when conditions are favourable. The number of microbes doubles every 20 minutes.

			

		

		
			
				Level of pH (degree of acidity)

				The “pH” is an abbreviation for "hydrogen potential". 

				A medium can be:

				| Acid (lemon, vinegar).

				| Neutral (pure water).

				| Alkaline (detergents, soap).

			

		

		
			
				Most foods have a pH between 6 and 7.

				A pH of 3 corresponds to vinegar or lemon juice, at a pH below 3 there is no development of microorganisms.

				A pH level of 10 and above kills microorganisms.
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						If hygiene rules are not respected it can cause minor or serious health problems. Less serious problems include digestion discomfort and other symptoms such as, diarrhea, nausea and vomiting. In more serious cases hospitalization is required and even death may occur.
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				2. La Contamination and Spread of Bacteria.

				To move, microorganisms need our help. They enter the kitchen in several ways:

			

		

		
			
				| Raw materials especially of animal origin, meat, fish, poultry, eggs, etc.

			

		

		
			
				| Dirty kitchen utensils and equipment.

			

		

		
			
				| Unwashed hands.

			

		

		
			
				| Faeces from humans and animals, dogs, cats, birds, rodents (mice, rats) and insects (cockroaches, flies, wasps, etc.).

			

		

		
			
				| By soiled clothes and shoes.

			

		

		
			
				| Fresh fruits and vegetables that are unwashed which have dirt on them.
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				3. Limiting the Proliferation of Microorganisms by Temperature

				+ 140°C STERILIZATION

				+ 120°C Kills all microorganisms

				+ 100°C APPERTIZATION

				+ 75°C PASTEURISATION

				+ 65°C		Maximum multiplication of microorganisms 	occurs between 4° and 65°C+ 4°C	

				0°C Very slow multiplication of	micro-organisms. They resume their 	activity as soon as they are thawed

				- 18°C FREEZING

				- 30°C DEEP FREEZING
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				Hygiene – Personal & Kitchen Staff

				The law prescribes:

				| A “certified good health” check-up be given to the employee before hiring,

				| A carrier of contagious diseases cannot work in the food service sector. 

				Equally important, good personal hygiene is essential for workers in the food service sector.
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				1. Body Hygiene

				Our body is covered by many different microorganisms without us realizing it.

				Our body temperature is perfect for microorganisms to multiply.

				They can develop anywhere, especially in the hair, nose, mouth, intestines, and open cuts on the skin.

				Hands

				| Wash your hands with warm water and bactericidal soap:

				| Before you begin work and whenever entering the kitchen.

				| When leaving the toilet.

				| Between handling different food products.

				| After handling soiled material.

				| A non-manual tap is essential so that you do not contaminate your hands when you touch the tap to turn it off.

				| Use a nail brush kept in a disinfectant solution.

				| Single-use paper is required for drying your hands.

				| Keep your nail clean and cut short, do not use nail polish.

				| Cuts and wounds must be covered with a waterproof bandage, finger cot or glove.

				| Do not wipe your hands on your apron.

				| Do not taste food with your fingers.

				| Do not wear jewellery, rings, or bracelets.
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				Hair

				Washed, cut short, entirely covered with a toque or hair net.

			

		

		
			
				The Nose and Mouth

				| Do not cough or sneeze on food.

				| Do not smoke or chew gum. Do not spit in the kitchen.
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				2. Kitchen Uniform

				The law requires the wearing of professional attire.

				It is the first measure to ensure good hygiene in the food service industry because street clothes do not have the same level of cleanliness. 

				Food Service Work Clothes

				| At the beginning of each working day, street clothes must be exchanged for work clothes.

				| Do not allow the 2 outfits to be in contact in the locker room.

				| Wear suitable, clean, washable, or disposable light-coloured protective clothing to clearly highlight dirt.

				| Change your apron and jacket dgarlicy. Change your trousers at least once a week.

				| Machine washing the clothes at 95°C will effectively disinfect them.

			

		

		
			
				Chef Hat / La Toque

				The chef hat is considered the emblem of the profession and wearing it is mandatory!

				| It prevents hair falling into food.

				| It absorbs perspiration.

				| It protects your hair.

				| It prevents you from scratching your head or running your hands through your hair.
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				Shoes

				| Wear clean work shoes that are separate from dress shoes.

				| Shoes should have steel-toe safety design, to prevent injury from a falling

				 object or sharp utensil.

				Protective Gloves

				| Gloves must be worn, especially in case of injuries to your fingers.

				| Wearing gloves does not exempt you from frequent hand washing and must be single use only.

				| Change gloves often.

				Kitchen Towels

				Kitchen towels are used to:

				| Handle hot dishes.

				| Dry vegetables.

				| Dry dishes.

				| Dry various surfaces.

			

		

		
			
				[image: ]
			

			
				[image: ]
			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				3. The 8 Basic Rules of Hygiene

			

		

		
			
				| Fingernail are to be short with no polish or varnish.

			

		

		
			
				| All wounds or infections must be covered with a waterproof bandage.

			

		

		
			
				| Wearing jewellery and watches is forbidden.

			

		

		
			
				| Wash hands frequently.

			

		

		
			
				| No smoking in the kitchen.

			

		

		
			
				| Wear clean work clothes and a hair covering.

			

		

		
			
				| Cough or sneeze into a single-use tissue.

			

		

		
			
				| Use a spoon to taste a food.
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				Hygiene – Premises and Equipment

				1. Premises and Equipment

				The premises and equipment must be designed in a way that avoids clean products and contaminated products from coming into contact with each other.

				Provide a separate workspace for each type of preparation:

				| Cold Kitchen.

				| Hot Kitchen.

				| Pastry Kitchen.

				Kitchen areas must be separated and from not adjoining the toilets and waste storage rooms.

				Premises must be designed to be easy to clean:

				| Washable floor.

				| Wall-to-floor connections in the shape of a rounded groove.

				| Walls must be perfectly smooth, impermeable, preferably tiles or stainless steel, easy to clean and disinfect.

				| Washable ceiling.

				| Lighting must be clear and bright and the lighting fixtures easy to clean.

				| The facilities and equipment must be made of stainless steel and easy to clean.

				| Several non-manual (automatic) hand washing basins must be installed.

				| The garbage bins must be covered and opened with non-manual control / pedal operated.

				| The waste storage rooms must be clean, tiled, cooled, and illuminated.
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				2. Cleaning, disinfection, and maintenance

				Cleaning and disinfection are operations whose purpose is to ensure the hygiene of the premises and equipment that come into direct contact with food. These operations are essential to ensure that food is kept wholesome and nutritious.

				Cleaning = Removal of all physical contaminants

				Cleaning is the removal of any visible dirt from a given surface. The surface cleaned in this way is classified as clean.

				Disinfection = Removal of all microbial contaminants 

				Disinfection is an operation that is done after cleaning to eliminate invisible microorganisms.

				The surface disinfected in this way is described as disinfected or hygienic. 

				Detergents

				There are 2 types of detergents:

				"Degreasing detergents", have an alkaline formula: soaps.

				They are intended to remove fats, sugars, and other organic soils. They are used to clean worktops and wash dishes.

				 "Descaling detergents", have an acidic formula: acids, e.g. vinegar. Their role is to dissolve limescale and other minerals.

				Disinfectants

				Correct disinfection can only be achieved after cleaning.

				In fact, food residues and greases neutralize disinfectants, which then become ineffective.

				It is recommended to have an automatic dispensing system installed by the supplier of the related products to control the dosage.
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				Hygiene – Food Production

				Positive or negative temperature is a highly effective way to limit the proliferation of microorganisms.

				Microorganisms multiply between +4°C and 65°C, with a very rapid development between 25° and 40°C.

				Below 5°C, development is practically stopped, but the microorganisms present survive.

				Above 65°C, most pathogenic microorganisms are destroyed by heat within a few minutes.
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				Correct Working Conditions:

				| Uniform – complete, clean, properly fitting.

				| Personal Hygiene- well groomed and neat appearance.

				| Knives – clean and well maintained.

				| Working Area – clean work surfaces and materials.

				Correct Production Procedures:

				| Respect storage temperatures.

				| All foods always kept cold.

				| Cook food quickly and efficiently.

				| Cool all food immediately after cooking.

				| Reheat food quickly and efficiently.

				| Food must always be kept at the correct temperature.
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				Cross Contamination

				Using the same knife and cutting board for different operations and different foods transfers bacteria from one product to another.

				In the same way, contaminated hands carry microorganisms everywhere in the kitchen without us even noticing.

				This is called "cross-contamination."

				The HACCP Control System

				The term HACCP is the abbreviation for "Hazard Analysis Critical Control Points".

			

		

		
			
				
					Types of Food

				

				
					Storage Location

				

				
					Storage Temperature

				

				
					Fish and Seafood

				

				
					Refrigerator

				

				
					Between 0° to 2°C

				

				
					Meat, Poultry, Rabbit, Game

				

				
					Refrigerator

				

				
					Between 2° to 4°C

				

				
					Fruits and Vegetables

				

				
					Refrigerator

				

				
					Between 4° to 9°C

				

				
					Herbs (Fresh)

				

				
					Refrigerator

				

				
					Between 4° to 9°C

				

				
					Mushrooms

				

				
					Refrigerator

				

				
					Between 4° to 9°C

				

				
					Potatoes (Fresh)

				

				
					Potato Cellar

					(dry, cool, and protected from light)

				

				
					Approximately 10°C

				

				
					Dairy Products

				

				
					Refrigerator

				

				
					6°C

				

				
					Oil, Vinegar, Sugar, Flour, Salt, Pasta, Rice…

				

				
					Dry Storeroom

					(cool, dry, protected from light)

				

				
					Room temperature

				

				
					Canned Food, Preserved Food

				

				
					Dry Storeroom

					(cool, dry, protected from light)

				

				
					Room temperature

				

				
					Spices

				

				
					Jars / Plastic Containers (sealed airtight)

				

				
					Room temperature

				

				
					Frozen Foods

				

				
					Freezer

				

				
					-18°C or colder

				

				
					Cooked Foods

				

				
					Refrigerator

				

				
					4°C
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				Food Storage Temperature Parameters and Locations
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				Until now, food hygiene controls have been limited to the analysis of the finished product.

				As it is impossible to check every finished product. Thus, checks are made throughout the production chain, starting when raw materials are received.

				The HACCP control system is a preventive method for guaranteeing healthy and wholesome products by analysing and controlling potential hazards throughout production.

				Risks to consumer health are eliminated at the source.

				The HACCP Approach

				1) Risk analysis:

				| Recognize and assess the risks associated with production.

				2) Critical Control Points:

				| Identify critical points at all stages.

				3) Monitoring:

				| Establish a monitoring system to ensure the effective control of critical points,

				| Establish target levels and tolerances to ensure that each critical point is controlled.

				| Define corrective actions to be implemented when monitoring reveals that a critical point is not within parameters.

				4) Evaluation:

				| Establish evaluation procedures to verify that the HACCP system is working effectively.

				| Create a system of documentation concerning all the procedures and files involved in the HACCP system.

				Kitchen Accident Prevention and First Aid

				Health is our most precious asset. To maintain health, it is essential to prevent accidents. That is why we always say: "Prevention is better than a cure!"
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					Here are some examples of accident risks and prevention measures in the kitchen:

				

				
					Cause of Accident

				

				
					Type of Injury

				

				
					Prevention

				

				
					Non-compliant clothing (fabric that is too thin, short sleeves, etc.).

				

				
					Burns

				

				
					Compliant work clothing (thick cotton, long sleeves, etc.).

				

				
					Non-compliant shoes.

				

				
					Falls

				

				
					Closed shoes with non-slip soles.

				

				
					Removal of protective covers from equipment and machinery.

				

				
					Cuts

				

				
					Work with protective covers and guards in place on equipment and machinery.

				

				
					Handling hot utensils (pots, removing baking trays from oven).

				

				
					Burns

				

				
					Wear protective gloves or use a dry cloth.

				

				
					Containers removed from the oven without indication.

				

				
					Burns

				

				
					Clearly indicate the container is hot, e.g. by sprinkling a little flour on the lid of a hot container.

				

				
					Opening the door of an oven or pressure vessel on yourself too quickly.

				

				
					Burns

				

				
					Open the door slowly in the opposite direction of your body.

				

				
					Greasy, slippery and wet floors.

				

				
					Falls

				

				
					Clean the area immediately.

				

				
					Touching electrical outlets or equipment with wet hands.

				

				
					Electrocution

				

				
					Switch off the power supply before unplugging or touching it.

				

				
					Storage of boxes, machines and trolleys in passageways.

				

				
					Falls

				

				
					Clear all materials from passageways immediately.

				

				
					Filtering used oil when hot.

				

				
					Burns

				

				
					Wait until oil has cooled down.

				

				
					Knives in a sink full of water.

				

				
					Cuts

				

				
					Remove the water before removing the knife(s).

				

				
					Cleaning of cutting and grating machines.

				

				
					Cuts

				

				
					Switch off the power or unplug.

				

				
					Broken glass in garbage bag.

				

				
					Cuts

				

				
					Dispose of glass in recycling or waste glass bins.
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				First Aid

				The survival of an injured person often depends on first aid. Everyone therefore has the obligation to help an accident victim!

				Basic Principles:

				| Think before you act

				| Use common sense

				| Stay calm and talk to the victim to reassure them

				| Under no circumstances should the victim be left alone!

				The assessment of a patient’s general condition is based on four indicators:

				| Response – Does the person respond when spoken to? 

				| Respiration – Is the person breathing?

				| Bleeding – Is the person bleeding?

				| Pulse – Does the person have a perceptible pulse? 

				A. Treatment of Wounds and Cuts

				Firstly, you must protect yourself! Wear disposable gloves before touching bleeding wounds.

				Small Wounds:

				| Disinfect the wound with a liquid or spray type antiseptic.

				| Cover with a small bandage or gauze pad with tape.

				| Wounds that are large or deep cuts should be treated by a doctor.

				Large wounds with heavy blood loss especially in the form of pulsating flow:

				| Lay the patient flat on their back or side. 

				| Elevate the part of the body that is injured.

				| Place sterile gauze or a bandage over the wound.

				| Apply pressure, using your hand, to the gauze or bandage to stop the flow of blood.

				| Immediately alert the emergency service (112).
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				B. Treatment of Burns

				Burns are classified in order of severity from 1st to 3rd degree..

				Burns – 1st and 2nd degree:

				| Immediately refresh with cold water for 5 to 10 minutes.

				| Treat with an anti-burn ointment.

				| Never open blisters (risk of infection).

				| In case of open blisters, disinfect and apply a bandage combined with anti-burn ointment.

				| Have a doctor check 2nd degree burns.

				Burns – 3rd degree:

				| Immediately refresh with cold water and cover with a clean cloth soaked in cold water.

				| Remove clothing that does not adhere to the skin!

				| Treatment by a doctor is mandatory!

				| Immediately alert the emergency service (112).

				Attention !

				Electrical Burns:

				These burns require the victim to be hospitalized. Regardless of the appearance of the surface affected, which is often very small, there can be severe internal necrosis and damaged tissue.
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				First Aid for an Electrical Power Accident:

				1. First turn off the electrical power circuit.

				2.	While standing on an insulated surface, move the victim by pulling them by their clothes.

				3.	Move the electric wire by using a stick or other similar object made of wood or plastic.

				4.	Immediately call the emergency services (112).

				While waiting for the emergency services, check the victim’s condition:

				| If the person is conscious, place them in the position where they feel best, usually flat on their back, and stay with them monitoring their condition. 

				| If the person is unconscious and breathing, turn them on their side, in the lateral safety position. 

				| If the person is not breathing, perform CPR.

				It is essential to know:

				| The fire alarm evacuation plan and emergency exit.

				| The telephone number of the emergency rescue service (112).

				| The telephone number of the local police department (113).

				| The location of fire extinguishers and how to use them correctly.

				| The location of fire blankets (if available).

				| The location of first-aid cabinets or kits.

			

		

		
			
				It is recommended to take a first aid course regularly!
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				Cooking Methods
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				Pan-frying
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				Cooking techniques by boiling

			

		

		
			
				Mixed cookingTechniques

			

		

		
			
				Cooking techniquesby roasting

			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				Cooking Methods

				In general, the aim of cooking is to change the appearance and flavour of food; it involves the senses of taste, smell, and sight.

				There are THREE main types of cooking:

				1. Cooking techniques by roasting

				It forms a crust on the surface of the food which retains the juices.

			

		

		
			
				2. Cooking techniques by boiling

				Food is cooked in liquid with the aim of changing the flavour.

			

		

		
			
				| Pan-frying

			

		

		
			
				| Boiling

			

		

		
			
				| Grilling

			

		

		
			
				| Blanching

			

		

		
			
				| Roasting

			

		

		
			
				| Steaming

			

		

		
			
				| Frying

			

		

		
			
				| Poaching
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				3. Mixed cooking Techniques

				Firstly, the food is first cooked using a dry heat method. Secondly, the food is then cooked using a moist heat method.

			

		

		
			
				| Stewing

			

		

		
			
				| Pot roasting

			

		

		
			
				| Braising
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				Cooking techniques by roasting
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				Searing forms an outer crust that prevents nutrients and juices from being released by trapping them inside the food.

				Heat penetrates from the outside in.

			

		

		
			
				The 4 roasting methods are:

				| Sautéing

				| Grilling

				| Grilling

				| Frying

			

		

		
			
				Pan-frying

			

		

		
			
				Grilling

			

		

		
			
				Roasting

			

		

		
			
				Frying
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				Beef Steak

				| Pat the steak dry.

				| Season.

				| Heat the fat or oil in a pan.

				| Place the food in the pan carefully.

				| Sear on one side.

				| Turn the food onto the other side.

				| Remove from the pan as soon as the food is cooked.

				| Remove fat and oil from the pan.

				| Deglaze with wine.

				| Reduce.

				| Add brown stock brown stock (fond brun).

				| Allow to reduce to desired consistency.

				Technique
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				DEfinition:

				Quickly brown small amounts of food in a pan over a high heat using a fatty substance.

			

		

		
			
				Pan-frying
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								Video: Cooking Technique: Sautéing (Sautéing a Beef Steak)
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				Recommendations:

				| Use a pan that is the appropriate size for the amount of food.

				| Heat pan until oil or fat is very hot.

				| Avoid overloading the pan, as it will cool the oil or fat.

				| Avoid pricking the meat, it causes the loss of juices.

				| Always sauté with the pan uncovered.

				| Avoid burning the juices, as deglazing will not be possible.

				| Always cook to order, never in advance.

				| White meats must be dusted with flour.
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				MENU A

				| Veal Escalope with Cream and Mushrooms

				| Sautéed Potatoes
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				Technique:

				| Veal escalope – gently pat dry.

				| Lightly tap to flatten and tenderize the escalope and season.

				| Lightly dust with flour.

				| Sauté in oil and butter in a pan.

				| When cooked, remove the escalope, and keep it warm.

				| Degrease the pan (recycle).

				| Add a knob of butter.

				| Sweat the raw sliced mushrooms with the chopped shallots.

				| Deglaze the pan with white wine.

				| Reduce and add the brown stock (fond brun).

				| Add the fresh cream (crème fraîche).

				| Reduce to the desired consistency.

				| Verify the seasoning.

				| Arrange (dresser) the escalope on a plate and cover with the mushroom sauce.

			

		

		
			
				Veal Escalope with Cream and Mushrooms
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				Technique:

				| Peel and wash the potatoes.

				| Cut into slices approximately 3 mm thick.

				| Wash under running water to remove the starch.

				| Drain.

				| Gently pat dry (blot dry).

				| Sauté the potatoes in hot oil.

				| Sauté / toss in the pan frequently to ensure even cooking.

				| When cooked, add a knob of butter and a pinch of salt.

			

		

		
			
				Sautéed Potatoes
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				MENU B

				| Pepper Steak (steak au poivre) 

				| Sautéed Zucchini

				| Gromperekichelcher (Potato Patties)
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				Technique:

				| Rump steak – gently pat dry.

				| Season with salt and mignonette pepper.

				| Peel and fine dice (ciseler) the shallots.

				| Sauté the steak in very hot oil in a pan.

				| Degrease the pan and flambé with Cognac.

				| Remove the steak from the pan and keep warm.

				| Sweat the chop the shallots.

				| Moisten with brown stock (fond brun).

				| Reduce.

				| Add cream and allow to reduce.

				| Place the steak in the sauce to warm and flavour it.

				| Verify the seasoning.

				| Dress (arrange) the steak on a warm plate.

				| Napper with the sauce.

			

		

		
			
				Pepper Steak (Steak au poivre)
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				Technique:

				| Wash and gently dry the zucchini.

				| Cut into pieces.

				| Sauté in hot olive oil.

				| Add the chopped garlic.

				| Season.

				| Sprinkle with chopped oregano.

			

		

		
			
				Sautéed Zucchini
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				Technique:

				| Peel and wash the potatoes.

				| Grate the raw potatoes.

				| Add the chop the shallots, crushed garlic and 

					the chopped parsley.

				| Gently incorporate the egg.

				| Add the flour by sprinkling over the mixture.

				| Gently mix the ingredients together and season.

				| Sauté the patties (galettes) in hot oil using a pan. 

			

		

		
			
				Gromperekichelcher (Potato Patties)
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				Grilled Pork Medallions (Médaillons de porc grillés)

				| Clean the grill.

				| Pork – gently pat dry.

				| Marinate the pork lightly to coat with oil.

				| Heat the grill in advance (preheat)

				| Gently place the pork on the grill.

				| Sear briskly on one side.

				| Turn the food at an angle to create attractive grill marks.

				| Turn the meat onto the second side to cook and salt at the end of cooking.

				| Clean the grill.

				Technique
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				DEfinition:

				To cook food by exposing it to direct heat on a ribbed plate / a grill.

			

		

		
			
				Grilling
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								Video: Cooking Technique: Grilling (Grilling a Pork Filet / Mignons de Porc)
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				Recommendations:

				| Use a clean grill.

				| Heat the grill in advance (preheat).

				| Oil the food, never the grill, except for fish.

				| Never prick the food as it will cause a loss of juices.

				| Important to carefully make attractive grill marks on the food.

				| Always cook to order, never in advance.

				| Salt the food at the end of the cooking process.

				Grill Care and Maintenance

				The ribbed grill plate or grill bars must always be kept absolutely clean.

				The juices and meat residues that stick to and often burn on the grill will impair the presentation and taste of grilled food, but also considerably reduce the heating power of the grill.

				Grill Cleaning Procedure:

				| Clean before and after service.

				| Always clean the grill when it is hot.

				| Grill must be dry and cleaned using a metal wire brush.

				| Wipe over it with a dry cloth to remove any particles that remain.

				| Lightly oil the bars or ribbed plate after cleaning to prevent rust.

				NEVER WASH OR APPLY WATER TO A HOT GRILL!

				| Risk of burns.

				| Loss of heat.

				| The ribbed plate, generally made of cast iron, can break or crack as a result of thermal shock.
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				MENU A

				| Mixed Grill

				| Maître d’Hôtel (Butter...)

				| Pommes Allumettes
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				Technique:

				| Meat – gently pat dry (blot dry).

				| Marinate the meat lightly to coat with oil.

				| Heat the grill (preheat).

				| Clean the grill before placing the meat on the grill.

				| Carefully make attractive grill marks.

				| Dress the meat on the plates attractively.

				| Garnish with a slice of grilled bacon.

				| Garnish with a slice of Maître d’Hôtel butter.

				| Serve with grilled tomatoes and matchstick potatoes.

			

		

		
			
				Mixed Grill
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				Technique:

				| Soften (ramollir) the butter

				| Add the chopped parsley, lemon juice and combine the ingredients.

				| Season with salt and fresh ground pepper.

				| Form into rosettes, rolls or fill ramakins for service.

				| Store in a cool place or refrigerate until needed for service.

			

		

		
			
				Maître d’Hôtel Butter (Butter Maître d’Hôtel)
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				Technique:

				| Peel and wash the potatoes.

				| Trim the potatoes to square the edges.

				| Cut in 3 mm slices.

				| Cut in pieces 6 cm long by 3 mm.

				| Wash, drain and gently pat dry.

				| Blanch in a deep fryer at 140°C.

				| Cook a second time in the fryer at 180°C to finish.

				| Drain off excess oil.

				| Season with salt.

				Grilled Tomato (Tomato, grillée)

				| Wash the tomato and remove the core.

				| Gently pat dry / blot dry.

				| Brush with oil and place the tomato on a hot grill to flavour and mark it.

				| Finish cooking in the oven.

				| Season.

			

		

		
			
				Pommes Allumettes
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				MENU B

				| Beef Brochette with Aïoli Sauce (Brochette de boeuf sauce Aïoli) 

				| Grilled Zucchini (Courgette grillée) 

				| Potato Chips
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				Technique:

				| Trim the rump steak and cut in cubes.

				| Clean and wash the peppers.

				| Cut the bacon, peppers, and onion in the same size as the meat.

				| Thread the pieces onto a skewer.

				| Lightly marinate in oil and rosemary.

				| Preheat the grill.

				| Place the skewers on the grill.

				| When finished cooking, season and dress the brochettes on a plate.

				| Serve the Aïoli sauce separately.

				Sauce Aïoli

				| Separate the egg yolk and place in a bowl.

				| Add the mustard, chopped garlic and fine salt.

				| Add a dash of vinegar.

				| Carefully and gradually add the oil, whisk rapidly to incorporate the oil, creating a smooth texture.

				| Add the remaining vinegar.

				| Verify the seasoning and flavour with Cayenne.

			

		

		
			
				Beef Brochette with Aïoli Sauce (Brochette de boeuf sauce Aïoli)
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				Technique:

				| Wash the zucchini.

				| Cut in rounds (rondelles).

				| Brush (badigeonner) lightly with olive oil.

				| Season with salt and pepper.

				| Sprinkle with chopped herbs.

				| Grill on both sides.

				| Serve.

			

		

		
			
				Grilled Zucchini (Courgette grillée)
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				Technique:

				| Peel and wash the potatoes.

				| Cut into thin 1 mm slices using a mandolin.

				| Wash.

				| Drain and gently pat dry.

				| Cook in the fryer at 160°C.

				| Allow the excess oil to drain and keep warm.

				| Season with salt.

			

		

		
			
				Potato Chips
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				Roast Beef

				First Stage

				| Pat the meat dry.

				| Season.

				| Heat the fat in a roasting pan.

				| Sear the meat on each side.

				| Place in hot oven.

				| Add the mirepoix halfway through cooking.

				| Baste (Arroser) occasionally.

				| Remove at the end of cooking.

				Second Stage

				| Allow to rest.

				| Prepare an accompanying juice.

			

		

		
			
				Technique
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				DEfinition:

				To cook meat or poultry with a fatty substance using direct dry heat in an oven or on a spit.

			

		

		
			
				Roasting

			

		

		
			
				Recommendations

				| Choose a roasting pan that is the appropriate size for the piece to be roasted.

				| Control and monitor cooking with an electronic probe.

				| Adjust the oven heat according to the size of the piece to be... roasted.

				| Baste roast as they cook to promote browning.
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								Video: Cooking Technique: Roasting (Roasting a Whole Beef Roast) 
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				Rotisserie / Spit Roasting

				Rotisserie or Spit Roasting is a method in which meat or poultry is fixed to an iron rod that rotates in front of the hearth or other heat source.

				Rotisserie or Spit Roasting is done in 2 stages:

				1st stage: Cooking 

				2nd stage: Resting

			

		

		
			
				The purpose and importance of “resting time” after cooking a roast:

				After cooking, the piece is wrapped in aluminium foil and placed on a sheet pan with a rack and kept at moderate heat.

				During “resting time”:

				| The juices drawn towards the inside of the piece of meat during cooking expand and are evenly distributed throughout the piece of meat.

				| The heat can penetrate the piece of meat evenly and completely.

				| The muscle fibres which contract during cooking, become looser, resulting in a more tender roast.

				| The piece of meat drains when placed on a grid and are not bathed in their own juices which causes the meat to be mushy.

				The changes that occur during resting prevent the roast from:

				| Being cold in the centre if cooked, blue, or rare.

				| Being tough, not tender.

				| Loss of its juices when cutting.
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				MENU A

				| English Roast Beef 

				| Tomato Provençale

				| Duchesse Potatoes
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				Technique:

				| Trim the meat and pat dry.

				| Season with salt and pepper.

				| Heat the oil in a roasting pan.

				| Sear on 2 sides.

				| Place in the oven at a temperature of 200°C to 220°C.

				| Baste frequently with the liquid fat from the pan.

				| Add the mirepoix at half the cooking time and lower the temperature to 180°C.

				| Continue to cook until desired doneness is achieved, usually rare or medium.

				| Remove the meat from the oven, wrap it in aluminium foil and keep warm to allow the meat to rest.

				Prepare the accompanying juice:

				| Caramelise the juices from the roasting pan.

				| Degrease and then deglaze with red wine.

				| Allow to reduce.

				| Moisten with brown stock (fond brun).

				| Allow to cook for a few moments.

				| Strain and allow to reduce.

				| Adjust the seasoning.

				|	Cut the meat into slices and serve the accompanying juice separately.

			

		

		
			
				English Roast Beef (Roastbeef à l’anglaise)
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					red wine
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					brown stock
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					salt, pepper

				

			

		

		
			
				
					Recipe portion: 
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				Technique:

				| Wash the tomato and remove the core.

				| Cut in half.

				| Season.

				| Garnish the tomato with Provençal mixture: chopped garlic sweated in olive oil, bind with dried breadcrumbs, and add the chopped parsley.

				| Finish in the oven at 180°C for 8-10 minutes.

			

		

		
			
				Tomato Provençale
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				Technique:

				| Peel and wash the potatoes.

				| Cut into pieces.

				| Cook starting in cold salted water.

				| When cooked, drain.

				| Allow excess water to evaporate.

				| Dry in the oven on a baking sheet.

				| Quickly process the potatoes through a food mill.

				| Add the egg yolk.

				| Season with salt, pepper, and nutmeg.

				| Mix the ingredients. Do not overmix.

				| Dress with a piping bag using a fluted tip on a buttered baking sheet.

				| Brush with liquified egg (dorer).

				| Heat and brown in the oven at 180°C.

			

		

		
			
				Duchesse Potatoes (Pommes duchesse)
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				MENU B

				| Veal Roast (Rôti de veau)

				| Cauliflower au Gratin

				| Potato Croquettes
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				Technique:

				| Pat dry.

				| Trim the veal.

				| Season.

				| Heat oil and butter in a roasting pan.

				| Place the veal in the hot fat.

				| Sear on 2 sides, season.

				| Place in a preheated oven at 160°C.

				| Baste occasionally while cooking.

				| Add a mirepoix halfway through the cooking time.

				| Cook to an internal temperature of 60°C.

				| Remove from the oven when finished cooking.

				| Keep the roast warm and allow to rest.

				| Prepare the accompanying juice

			

		

		
			
				Veal Roast (Rôti de veau)
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				Technique:

				| Remove leaves and cut out the core.

				| Cut the cauliflower into rosettes.

				| Rinse the cauliflower in cold water.

				| Cook starting in cold salted water.

				| When cooked, refresh and drain the cauliflower.

				| Prepare a béchamel sauce

				| Arrange the cauliflower in a buttered baking dish.

				| Napper with béchamel sauce.

				| Sprinkle with grated cheese and bake until browned (gratiné) in the oven.

			

		

		
			
				Cauliflower au Gratin (Chou-fleur au gratin)
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				| Prepare a white roux:

				| Melt the butter without allowing it to brown.

				| Add the flour and mix completely.

				| Remove from heat.

				| Let the roux cool.

				| Moisten (Mouiller) with the hot milk.

				| Bring to a boil while stirring.

				| Cook 4-5 minutes, stirring with a whisk.

				| Season with salt, pepper, and nutmeg.

			

		

		
			
				Béchamel Sauce (Sauce béchamel)
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				Technique:

				| Prepare a recipe of Duchesse Potatoes

				| Using a piping bag fitted with a plain tip to form a roll of 2 cm in diameter.

				| Cut pieces 5 cm long.

				| Paner the 5 cm pieces. (standard breading technique) 

				| Fry at 180°C until the croquettes are a golden-brown colour.

				| Allow excess oil to drain off and serve

			

		

		
			
				Potato Croquettes 

				(Pommes croquettes)
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					q.s.

				

				
					nutmeg

				

				
					30

				

				
					g

				

				
					breadcrumbs (chapelure)

				

				
					20

				

				
					g

				

				
					flour

				

			

		

		
			
				
					Recipe portion: 
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				MENU A

				| Spring Chicken with Tarragon (Poussin à l’estragon)

				| Carrot Salad (Salade de carotte))

				| Pommes Château
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				Technique:

				| Clean and dress the chicken.

				| Season.

				| Fill the inside with fresh tarragon sprigs.

				| Truss (Brider) the chicken.

				| Gently brown (revenir) both sides of the thighs.

				| Place the chicken on its back in a roasting pan.

				| Cook in the oven at 160°C to roast.

				| Add the mirepoix halfway through the cooking time.

				| Baste (arroser) occasionally.

				| Remove the chicken.

				| Keep warm.

				| Degrease (dégraisser) the pan (recycle the oil).

				| Deglaze (déglacer) the pan with white wine.

				| Add the tarragon sprigs (reserve the leaves for garnish).

				| Reduce and then add brown stock brown stock (fond brun).

				| Reduce again and strain.

				| Add chopped tarragon leaves.

				| Add cream (crème fraiche) and adjust the seasoning.

				| Cut the chicken in half (remove the backbone).

				| Napper with tarragon sauce.

			

		

		
			
				Spring Chicken with Tarragon (Poussin à l’estragon)
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				Technique:

				| Peel the carrots.

				| Wash with plenty of water.

				| Trim and cut the carrots in julienne.

				| Prepare the dressing.

				| Gently mix the carrots in the dressing.

				| Finish with a squeeze of lemon juice.

				| Garnish with the chopped parsley.

				Dressing

				| In a mixing bowl combine the mustard, finely chopped shallots, salt and pepper.

				| Dilute with the vinegar.

				| Add the oil.

				| Verify and adjust the seasoning.

			

		

		
			
				Carrot Salad (Salade de carotte)
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					Recipe portion:

				

			

			
				
					1

				

			

			
				
					person(s)

				

			

		

	
		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Technique:

				| Peel and wash the potatoes.

				| Cut in the style of Pomme chatâeau.

				| Blanch, starting in cold water (to remove the starch).

				| Strain and allow the excess moisture to evaporate.

				| Sauté in hot oil.

				| Finish cooking in the oven.

				| Degrease the pan (recycle the oil).

				| Before serving, add a knob of butter and salt.

			

		

		
			
				Pommes Château
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				MENU B

				| Roasted Duck (Canard rôti)

				| Braised Endive (Chicon braisé)

				| Potatoes Dauphinois (Gratin dauphinois)
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				Technique:

				| Dress the duck.

				| Remove the breastbone / wishbone (le brechet).

				| Season.

				| Truss (brider) the duck.

				| Gently sear on both sides of the thighs.

				| Place on its back in a roasting pan, cook in the oven at 160°C.

				| Baste (arroser) occasionally during cooking.

				| Add the mirepoix at half the cooking time.

				| Cook for approximately 1 hour.

				| Remove the duck from the oven.

				| Remove the trussing string (débrider).

				| Keep warm.

				| Degrease the pan (recycle the oil).

				| Deglaze (déglacer) the pan with red wine.

				| Add the brown stock brown stock (fond brun).

				| Allow to reduce.

				| Verify the seasoning.

				| Strain the liquid through a chinois.

				| Cut the duck into two pieces.

				| Cut the duck breasts (les magrets) into strips.

				| Serve the accompanying sauce separately.

			

		

		
			
				Roasted Duck (Canard rôti)
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				Technique:

				| Remove soiled and damaged leaves.

				| Remove the core and rinse the endive.

				| Colour / Brown (revenir) the chicory in butter.

				| Season with salt, pepper, and sugar.

				| Add the finely diced onion.

				| Add the white stock.

				| Cover and braise approximately 20 minutes.

			

		

		
			
				Braised Endive (Chicon braisé)
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				Technique:

				| Peel and wash the potatoes.

				| Cut the potatoes into thin 2 mm slices.

				| Season with salt, pepper, and nutmeg.

				| Add the chopped garlic and gently combine the ingredients.

				| Arrange the potatoes evenly in a buttered pan.

				| Gently press to smooth out the potatoes in the pan.

				| Pour the cream (crème fraiche) evenly over the potatoes.

				| Bake at 160°C in the oven for approximately 1 hour.

			

		

		
			
				Potatoes Dauphinois 

				(Gratin dauphinois)
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				Fried fish fillet

				| Heat the oil completely.

				| Gently blot the food to dry it.

				| Marinate.

				| Season.

				| Coat using only flour or breadcrumbs using the “standard breading technique” or a frying batter.

				| Immerse the food in the fryer oil, which must be very well heated.

				| Allow to colour until golden brown.

				| When finished cooking allow the excess oil to drain.

				Technique
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				DEfinition:

				To cook food by immersing it in very hot oil or fat.

			

		

		
			
				Frying
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								Video: Cooking Technique: Frying (Frying Fish Fillets)
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				Recommendations

				| Do not overload the fryer as it will cause a loss of heat.

				| Drain the food well after cooking.

				| Do not salt the food over the fryer.

				| Always fry at the last minute to have crispy food.

				| Never cover fried food after cooking or use a plate cover at service.

				| Serve an emulsified sauce on the side in a gravy boat.

				| Always use clean frying oil.

				How to recognize frying oil that is not acceptable for cooking?

				| Oil has a dark colour.

				| Oil does not smell fresh or has a rancid, unclean smell.

				| Oil has foam on top, similar to beer foam.

				| Check the oil using a chemical test.
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				MENU A

				| Crudité plate (Assiette de crudités)

				| Fried Fillet de Cod (Filet de cabillaud frit)

				| Rémoulade sauce

				| Boiled Patatoes (Pommes nature)
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				Technique:

				| Prepare a dressing

				| Peel, clean and wash the vegetables.

				| Cut the carrots and celery in julienne style.

				| Cut the cucumber lengthwise, seed, slice and add coarse salt to remove excess water.

				| Rinse the cucumber and allow to drain.

				| Skin the tomato (monder).

				| Cut the tomato in fine slices and season.

				| Separately coat each vegetable with a small amount of dressing. 

				| Add a small amount of cream (crème fraiche) to the celery.

				| Dress (foncer) the plates with the lettuce leaves and then arrange the crudité attractively.

				| Sprinkle with parsley.

			

		

		
			
				Crudité Plate (Assiette de crudités)
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				Technique:

				| Trim the cod fillet and cut into pieces.

				| Prepare an “instant marinate” of oil, chopped shallots, lemon juice, freshly ground pepper, Worcestershire sauce and parsley.

				| Add the cod pieces to the marinate.

				| Allow to marinate for 30 minutes, in a cool place.

				| Gently blot dry, season with salt, and bread the fish using the standard breading technique.

				| Fry at 170°C until golden brown.

				| Allow the fish to drain of excess oil.

				| Dress on plates and garnish with quarter pieces of lemon.

				| Serve a remoulade sauce separately.

				| Garnish with parsley.

			

		

		
			
				Fried Fillet of Cod (Filet de cabillaud frit)
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				Technique:

				| Prepare a mayonnaise sauce

				| Capers – chop finely.

				| Fine herbs – finely chopped (ciseler).

				| Crush the anchovies to form a paste.

				| Pickles (cornichons) – cut finely.

				| Mix with the mayonnaise.

				| Season with salt and pepper.

			

		

		
			
				Rémoulade sauce
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				Technique:

				| Peel and wash the potatoes.

				| Cut the potatoes in the style of Pommes nature (6 cm).

				| Cook starting in cold water.

				| At the end of cooking allow the excess water to drain.

				| Dress attractively on a plate.

			

		

		
			
				Boiled Potatoes (Pommes nature)
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				MENU B

				| Fried Chicken Breast (Blanc de volaille frit)

				| Tomato Sauce

				| Waldorf Salad
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				Technique:

				| Trim the chicken breast.

				| Cut into uniform pieces.

				| Prepare a marinade with the chopped garlic, oil, herbs, and lemon juice.

				| Allow to marinate for 30 minutes in a cool place.

				| Gently blot dry.

				| Season.

				| Bread (paner) the chicken using the standard breading technique.

				| Heat the fryer to 170°C.

				| Fry the pieces of chicken until golden brown.

				| Allow the excess oil to drain.

			

		

		
			
				Fried Chicken Breast (Blanc de volaille frit)
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				Technique:

				| Clean and wash the vegetables and cut in mirepoix.

				| Gently sauté the mirepoix in oil with the bacon and garlic.

				| Add the tomato concentrate.

				| Caramelize the ingredients in the pot.

				| Sprinkle flour over (singer) the ingredients to create a binding agent. 

				| Deglaze with red wine.

				| Add the tomatoes and water.

				| Season and add the sugar.

				| Cook gently for 1 hour, skimming occasionally.

				| Strain through a chinois.

				| Adjust the seasoning.

			

		

		
			
				Tomato Sauce
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				Technique:

				| Peel and wash the celery.

				| Peel the apple.

				| Cut the celery and apple into julienne strips and add a squeeze of lemon juice.

				| Gently mix with the mayonnaise

				| Season with salt and pepper.

				| Arrange (dress) the ingredients attractively in a bowl and garnish with the walnut kernels and parsley.

			

		

		
			
				Waldorf Salad
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				Units of Measurement
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				Units of Measurement
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					Mass / Weight

				

				
					Description

				

				
					Symbol

				

				
					Value

				

				
					Kilogram

				

				
					kg

				

				
					1000g / 1kg

				

				
					Gram

				

				
					g

				

				
					1g / 0.001kg

				

			

		

		
			
				
					Volume liquide

				

				
					Description

				

				
					Symbol

				

				
					Value

				

				
					Litre

				

				
					l

				

				
					1l = 10dl = 100cl = 1000ml

				

				
					Decilitre

				

				
					dl

				

				
					1dl = 10cl = 100ml

				

				
					Centilitre

				

				
					cl

				

				
					1cl = 10ml

				

				
					Millilitre

				

				
					ml

				

				
					1ml
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				| 1 l =1000ml

			

		

		
			
				| ¾ l = 750ml

			

		

		
			
				| ½ l = 500ml

			

		

		
			
				| ¼ l = 250ml

			

		

		
			
				| ⅛ l = 125ml
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				Cooking techniques by boiling

			

		

		
			
				During cooking, there is an exchange of tastes; the taste of the meat is distributed to the liquid while the taste of the liquid penetrates the food. This is called "osmosis".

			

		

		
			
				The 4 wet heat methods are:

				| BOILING

				| BLANCHING

				| STEAMING

				| POACHING

			

		

		
			
				Boiling

			

		

		
			
				Blanching

			

		

		
			
				Steaming

			

		

		
			
				Poaching
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				Boiled Potatoes (Pommes nature)

				| Peel the potatoes.

				| Rinse.

				| Cut the potatoes in the style of Pommes nature (6 cm).

				| Place in a pot.

				| Pour cold water over the potatoes to immerse them.

				| Salt them.

				| Bring to a boil.

				| Skim after the first boil.

				| Check the doneness while cooking.

				| Allow the excess water to drain.

				Technique
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				Definition:

				Cook food starting in a liquid that is either hot or cold.

			

		

		
			
				Boiling
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								Video: Cooking Technique: Boiling (Boiling Potatoes / Pommes Nature)
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				Recommendations

				| Adapt the volume of the liquid to the amount of food.

				| To keep the juices in the food, start cooking in boiling water (fresh vegetables, pasta, rice...).

				| To extract juices from food, start cooking in cold water.

				| To reduce cooking time, cover while cooking, 

				| When cooking pasta or rice : DO NOT COVER – risk of liquid boiling over.
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				MENU A

				| Veal in White Cream Sauce with Mushrooms (Blanquette de veau)

				| Carrots and Baby Peas

				| Parsley Patatoes (Pommes persillées)

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Technique:

				| Cut the meat into 50 g cubes.

				| Cook starting in cold water.

				| Skim.

				| Season.

				| Add the bouquet garni and the bouquet garni classique.

				| Add the white wine.

				| Cooking time approximately 1 hour. 

				| Remove the veal. 

				| Strain the cooking juices.

				| Thicken (lier) with beurre manié

				| Add crème fraiche and allow to reduce.

				| Adjust the seasoning.

				| Heat the veal in the sauce.

				| Add the sweated mushrooms and the glazed onions.

			

		

		
			
				Veal in White Cream Sauce with Mushrooms (Blanquette de veau)
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					250

				

				
					g

				

				
					veal collar / or veal neck, boneless

				

				
					q.s.

				

				
					thyme, bay laurel leaves, parsley

				

				
					q.s.

				

				
					cloves (clou de girofle)
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					g

				

				
					carrot
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					celery
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					leeks
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					white wine
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					butter
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					g

				

				
					flour

				

				
					20

				

				
					ml

				

				
					crème fraîche

				

				
					30

				

				
					g

				

				
					mushrooms

				

				
					10

				

				
					g

				

				
					pearl onions

				

				
					q.s.

				

				
					salt, ground pepper

				

			

		

		
			
				
					Recipe portion: 

				

			

			
				
					1

				

			

			
				
					person(s)
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				Technique:

				| Peel and wash the carrots.

				| Cut in the style of bâtonnets.

				| Cook starting in boiling salted water.

				| Drain.

				| Cook the peas à l’anglaise.

				| Drain.

				| Combine with the carrots and heat with a knob of butter.

				| Season.

			

		

		
			
				Carrots and Baby Peas
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					carrot
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					baby green peas
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					butter

				

				
					q.s.

				

				
					salt, ground pepper

				

			

		

		
			
				
					Recipe portion: 
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					person(s)
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				Technique:

				| Peal and wash the potatoes.

				| Cut (tourner) the potatoes (6 cm).

				| Cook starting in cold salted water.

				| When finished cooking allow the excess water to drain (égoutter).

				| Toss with melted butter and chopped parsley.

			

		

		
			
				Parsley Potatoes (Pommes persillées)
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				MENU B

				| Lentil Soup Luxembourgish Style

				| Macaroni Gratin (Macaronis au gratin)

				| Tomato Salad
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				Technique:

				| Peel and wash the vegetables.

				| Cut the vegetables the style of brunoise.

				| Chop (ciseler) the shallot.

				| Dice the bacon. 

				| Sweat the bacon, vegetables, and shallots in butter.

				| Add the lentils.

				| Add the brown stock (fond blanc).

				| Cook approximately 40 minutes.

				| Skim (écumer) occasionally.

				| Adjust the seasoning.

				| Serve the soup in a bowl and garnish with chopped parsley.

				| If desired for extra flavour, add a dash of vinegar.

			

		

		
			
				Lentil Soup Luxembourgish Style (Potage Esaü à la Luxembourgeoise)
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					brown stock (fond blanc)
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					lean smoked bacon
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					fine salt, pepper
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					vinegar
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				Technique:

				| Cook the macaroni «al dente» in a large amount of water, well salted.

				| Drain (égoutter).

				| Refresh (rafraîchir) in cold water.

				| Preparer a béchamel sauce.

				| Cut the cooked ham into strips.

				| Chop (ciseler) the onions.

				| Sweat the onions and ham in butter.

				| Combine the macaroni, ham, and béchamel sauce.

				| Adjust the seasoning.

				| Arrange in a buttered baking dish or cocotte.

				| Sprinkle the grated cheese on top.

				| Bake approximately 15 to 20 minutes at 180°C.

				| If necessary, place under the salamander to brown (au gratin).

			

		

		
			
				Macaroni Gratin (Macaronis au gratin)
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				Technique:

				| Wash the tomato and remove the core.

				| Cut the tomato in quarters.

				| Peel and finely chop the garlic.

				| Gently rinse the basil and mint leaves.

				| Finely chop (ciseler) the basil and mint.

				| Place the mustard, garlic, salt, and pepper in a bowl.

				| Dilute using the vinegar.

				| Add the olive oil.

				| Add the tomato, basil and mint.

				| Delicately mix the ingredients together.

				| Adjust the seasoning.

			

		

		
			
				Tomato Salad
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					red wine vinegar
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					olive oil
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					salt, ground
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				Spinach

				| Remove the stems from the spinach.

				| Wash.

				| Drain.

				| Bring a large amount of water to a boil.

				| Add salt.

				| Add the spinach.

				| Remove using a spider utensil.

				| Refresh.

				| Drain.

				Technique
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				DEfinition:

				To cook or precook a food starting in a boiling or cold liquid.

			

		

		
			
				Blanching

			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

		

		
			
				
					
						[image: ]
					

					
						
							[image: ]
						

						
							[image: ]
						

					

				

				
					
						[image: ]
					

				

			

			
				
					
						[image: ]
					

					
						
							
								
									
								
							

						

						
							
								Video: Cooking Technique: Blanching (Blanching Spinach)
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				Recommendations

				| To extract as much flavouring juices as possible (stocks, broths, fonds, bouillons etc.).

				| To remove impurities (meat, poultry, etc.).

				| To firm up certain foods (offal, organ meats, abats).

				| To remove some of the salt (salted meats).

				| To remove potato starch.

				| To close pores to keep juices in.

				| To preserve the colour of green vegetables.

			

		

		
			
				blanch starting in cold water

			

		

		
			
				blanch starting in hot water
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				MENU A

				| Egg Russian Style (Oeuf à la russe)

				| Bouchée à la reine

				| French Fries (Pommes frites)
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				Technique:

				| Peel and wash the vegetables.

				| Cut the hard vegetables in macedoine.

				| Cut the green beans into pieces.

				| Cook the potatoes English style and allow to drain.

				| Cook the Macedonia (carrots, celery, beans, and peas) English style.

				| Refresh and drain.

				| Cook egg hard-boiled (10 minutes).

				| Refresh the egg.

				| Prepare a mayonnaise sauce.

				| Gently mix the macedoine vegetables with the mayonnaise.

				| Clean and wash the lettuce.

				| Dress a plate with a few lettuce leaves.

				| Arrange the macedoine mixture on top of the lettuce.

				| Peel the egg, cut in half, and arrange on top of the salad.

				| Drizzle with liquefied mayonnaise sauce.

				| Garnish with tomato wedges, asparagus tips, sausage slices, anchovy fillets and chopped parsley.

			

		

		
			
				Egg Russian Style (Oeuf à la russe)
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				Technique:

				| Cook the chicken starting in cold water.

				| Add a bouquet garni, a classic bouquet garni and white wine.

				| Season.

				| Skim occasionally while cooking.

				| At the end of cooking, remove the chicken and strain the bouillon.

				| Remove the flesh from the bone and dice it.

				| Prepare a white roux and moisten / slowly add the hot chicken bouillon.

				| Bring to a boil.

				| Allow to cook for 10 minutes and strain.

				| Adjust the seasoning.

				| Cut the mushrooms into quarters and sweat them.

				| Add the crème fraîche.

				| Dress the combined ingredients in a vol au vent.

			

		

		
			
				Bouchée à la reine
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				Technique:

				| Peel and wash the potatoes.

				| Trim.

				| Cut into 1 cm slices.

				| Cut pieces 6 cm long and 1 cm wide.

				| Wash, drain and pat dry.

				| Blanch in a deep fryer at 140°C.

				| Finish the fries in the fryer at 180°C.

				| Allow to excess oil to drain.

				| Season with salt.

			

		

		
			
				French Fries (Pommes frites)
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				MENU B

				| Consommé niçoise

				| Vegetarian Lasagna
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				Technique:

				| Heat the consommé.

				| Remove the stems (équeuter) from the beans and cut into diamond shape.

				| Blanch the beans in boiling salted water.

				| Drain and refresh the beans in cold water.

				| Dice the potatoes and blanch them.

				| Peel (monder) the tomato and cut the flesh into cubes.

				| Prepare the chervil leaves.

				| Adjust the seasoning of the consommé.

				| Add the garniture and serve.

			

		

		
			
				Consommé niçoise
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				Technique:

				| Clean and wash the vegetables.

				| Remove the stem from the tomato, peel (monder) and cut into slices.

				| Cut broccoli in rosettes, blanch, and refresh.

				| Remove the stems from the snow peas, blanch, and refresh.

				| Peel the carrots and cut into slices, blanch refresh (rafraîchir).

				| Remove the stems from the spinach leaves, blanch, refresh and squeeze well to remove as much water as possible.

				| Chop the basil.

				| Blanch the lasagna sheets in boiling salted water.

				| The lasagna sheets must be "al dente".

				| Refresh with cold water and drain.

				| Spread the sheets out on a damp towel.

				| Prepare a sauce béchamel and a sauce tomato,

				| Butter a casserole / baking dish (plat à gratin).

				| Spread a layer of tomato sauce.

				| Cover with a sheet of lasagna.

				| In the baking dish, layer the lasagna in the following order: spread the vegetables, sprinkle chopped basil, lasagna sheets and both sauces.

				| Finish with a layer of béchamel sauce.

				| Sprinkle with top layer with shredded mozzarella.

				| Bake in the oven for approximately 30 minutes.

			

		

		
			
				Vegetarian Lasagna
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				Technique:

				| Beat the eggs with a drizzle of oil.

				| Using the flour and wheat semolina make a “fountaine”“Fountaine” – a well with a hole in the centre.

				| Pour the eggs into the “fountaine.”

				| Add a dash of water.

				| Mix with your fingers until you have a firm but pliable dough.

				| Gently form the dough into a semi-circular ball.

				| Allow to rest for 30 minutes in the refrigerator.

				| Process the dough through the pasta machine / rolling mill.

				| Bring salted water to a boil.

				| Cook the sheets of dough "al dente".

				| Refresh and allow the excess water to drain.

			

		

		
			
				Pasta Dough (Pâte à nouilles)
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				Steamed Potatoes

				| Fill a pot ¼ full of salted water.

				| Heat the water.

				| Place a sieve on top.

				| Place the turned potatoes on the sieve.

				| Cover.

				| Bring to a boil.

				| During the cooking process, check the doneness of the potatoes.

				Technique
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				DEfinition:

				Using steam, with or without pressure to cook food.

			

		

		
			
				Steaming
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								Video: Cooking Technique: Steaming (Steamed Potatoes / Pommes Vapeur)

							

						

						
							
								[image: ]
							

							
								[image: ]
							

						

					

				

				
					
						[image: ]
					

				

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Recommendations

				Avantages:

				| Retains the specific taste of the food.

				| Retains more of the vitamins.

				| Maintains the structure of the food.

				Disadvantages:

				| Requires more cooking time.

				| Requires checking the level of the liquid during the cooking process

				Avantages:

				| Requires less cooking time.

				| Destroys / Kills pathogens.

				Disadvantages:

				| Requires respecting the exact cooking times.

				| Destroys most of the vitamins.
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				Foods steamed without pressure (over a boiling liquid).

			

		

		
			
				Foods cooked under pressure (in a pressure cooker). 
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				MENU A

				| Steamed Fillet of Sole (Filet de sole à la vapeur)

				| Steamed Carrots (Carrots à la vapeur)

				| Steamed Potatoes (Pommes vapeur)
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				Technique:

				| Prepare the sole.

				| Remove the sole fillets and rinse them. 

				| Arrange the fillets (tied, folded, rolled, braided)

				| Store the fillets in the refrigerator.

				| Prepare a fish stock (fumet de poisson)

				| Pour the fumet into a pot.

				| Place a sieve over the fumet with the sole fillets on it.

				| Cover and cook over low heat.

				| Remove fillets and keep warm.

				| Thicken the fish fumet with a butter manié.

				| Add the cream, season, and garnish with finely cut chives.

				| Arrange the sole fillets on a hot plate.

				| Napper with the sauce and serve.

			

		

		
			
				Steamed Fillet of Sole (Filet de sole à la vapeur)

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

				

			

		

		
			
				
					300

				

				
					g

				

				
					sole

				

				
					20

				

				
					g

				

				
					carrot

				

				
					20

				

				
					g

				

				
					celery

				

				
					20

				

				
					g

				

				
					leek

				

				
					20

				

				
					g

				

				
					onions

				

				
					20

				

				
					ml

				

				
					white wine

				

				
					5

				

				
					g

				

				
					butter

				

				
					5

				

				
					g

				

				
					flour

				

				
					30

				

				
					ml

				

				
					cream

				

				
					q.s.

				

				
					chives

				

				
					q.s.

				

				
					thyme, parsley, bay leaves

				

				
					q.s.

				

				
					sel fin, poivre

				

			

		

		
			
				
					Recipe portion:

				

			

			
				
					1

				

			

			
				
					person(s)

				

			

		

		
			
				[image: ]
			

		

	
		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Technique:

				| Peel and wash the carrots.

				| Slice the carrots.

				| Put the carrots in a strainer and place over a pot ¼ full of salted water.

				| Cover and bring to a boil.

				| During the cooking process, regularly check the quantity of water.

				| When opening the lid beware of the risk of burns from the steam!

				| Check the doneness of the carrots.

				| When finished cooking, sprinkle with chopped parsley.

			

		

		
			
				Steamed Carrots (Carotte à la vapeur)
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				Technique:

				| Peel and wash the potatoes.

				| Turn the potatoes (cut the potatoes in the style Pommes nature).

				| Place a colander over a pot filled with salted water.

				| Add the potatoes.

				| Cover and bring to a boil.

				| During the cooking process, regularly check the quantity of water.

				| When opening the lid beware of the risk of burns from the steam!

				| Check the doneness of the potatoes.

			

		

		
			
				Steamed Potatoes (Pommes vapeur)
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				Technique:

				| Rinse and drain (dégorger) the fish bones and trimmings.

				| Clean, wash and cut the vegetables into mirepoix.

				| Sweat the mirepoix in butter.

				| Add the well drained fish bones and trimmings.

				| Add the with white wine and cold water.

				| Season.

				| Add a classic bouquet garni.

				| Simmer over low heat for +/- 20 minutes.

				| Skim from time to time.

				| Strain.

			

		

		
			
				Fish Stock (1 litre) (Fumet de poisson)
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				MENU B

				| Soup Paysanne (Potage paysanne)

				| Monfish medallion duglere (Médallions de lotte Dugléré)

				| Créole Rice
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				Technique:

				| Peel and wash the vegetables.

				| Cut the potatoes, leeks, carrots, kale, and celery in the style of paysanne.

				| Dice the smoked lean bacon and colour / brown it (revenir).

				| Add the vegetables.

				| Season with salt and pepper.

				| Add moisten (mouiller) with the water.

				| Halfway through the cooking time, add the potatoes.

				| Cooking time approximately 20 minutes.

				| Skim (écumer) occasionally while cooking.

				| Adjust the seasoning.

				| Garnish with chopped parsley.

			

		

		
			
				Paysanne Soup (Potage paysanne)
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				Technique:

				| Prepare the monkfish.

				| Remove and trim the fillets.

				| Rinse the monkfish fillets and cut into medallions.

				| Arrange the monkfish medallions on a perforated tray store in the refrigerator.

				| Sweat the chopped shallots.

				| Add the white wine and fish stock.

				| Allow to reduce and thicken with beurre manié.

				| Add the crème fraîche.

				| Strain.

				| Add the tomato concassée and chopped parsley.

				| Flavour with lemon juice sauce.

				| Season the monkfish medallions and steam them.

				| Drain and arrange on a plate.

				| Napper with sauce.

			

		

		
			
				Monfish medallion duglere (Médgarliclons de lotte Dugléré)
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				Technique:

				| Bring a large amount of water to a boil.

				| Add the coarse salt.

				| Add the rice and stir occasionally.

				| At the end of cooking, refresh the rice under cold running water.

				| Drain.

				| Reheat the rice with a knob of butter and a dash of water.

				| Season with salt.

			

		

		
			
				Créole Rice
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				1. Poach in plenty of water.

				Poached Egg

				| Heat the water.

				| Add vinegar.

				| Break the egg into a ramekin without breaking the yolk.

				| Carefully slide the egg from the ramekin into the simmering water.

				| Poach approximately 3 minutes.

				| Remove the egg with a slotted spoon or skimmer.

				| Refresh.

				| Trim the egg.

				Technique
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				Definition:

				Cook food gently and slowly in a small or large amount of water.

			

		

		
			
				Poaching
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								Video: Cooking Technique: Poaching (Poaching an Egg)
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				2. Poaching in small amount water.

				Fish Fillet

				| Butter the bottom of a roasting pan.

				| Sprinkle with chopped shallots.

				| Season the fish fillet.

				| Cover.

				| Add fish stock to half of the height of the fish fillet.

				| Cover the pan.

				| Poach in the oven at 150°C.

				| Remove the fish at the end of cooking.

				Technique
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								Video: Cooking Technique: Poaching (Poaching a Fish Fillet)
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				3. Poaching in a water bath (au bain-marie).

				Carrot Flan

				| Cook the carrots starting in boiling salted water.

				| When they are cooked, drain them.

				| Blend the carrots, cream, and eggs.

				| Season.

				| Butter the moulds.

				| Fill the moulds with the carrot mixture.

				| Place in a water bath (bain-marie).

				| Add hot water to half of the height of the moulds.

				| Cook in the oven at 120°C.

				| Check the doneness during the cooking process.

				Technique

			

		

		
			
				Recommendations:

				Avoid high temperatures:

				| The food will dry out.

				| The food falls apart.

				| The food will shrink.

				| There will be loss of weight of the food.

				| The food will lose mass and volume.

				| There will be a loss of albumen.
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				MENU A

				| Consommé à la Royale

				| Chicken Breast with Fine Herbs (Suprême de volgarlicle aux herbes aromatiques)

				| Spaetzle
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				Technique:

				| Heat the consommé.

				| Mix the egg with the hot milk.

				| Season with salt, pepper, and nutmeg.

				| Pour into a buttered casserole dish (cocotte).

				| Poach in a water bath (au bain-marie) in the oven at about 120°C.

				| Check for doneness.

				| Remove from the bain-marie and let cool.

				| Remove from the casserole dish (cocotte) and cut into the desired shape.

				| Gently place the pieces in the hot consommé and serve.

			

		

		
			
				Consommé à la Royale
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				Technique:

				| Peel, clean and wash the vegetables.

				| Cut into julienne strips and sweat in butter.

				| Cut a pocket in the chicken breast.

				| Fill with the julienne strips of vegetables.

				| Place on a buttered baking sheet sprinkled with shallots.

				| Add chicken stock and white wine to moisten.

				| Poach approximately 8-10 minutes.

				| Remove the chicken breast and keep warm.

				| Allow the poaching liquid to reduce.

				| Thicken with a beurre manié and cream.

				| Adjust the seasoning.

				| Add the chopped herbs and the blanched (mondée) tomato that is cut in cubes.

				| Cut the chicken breast into slices and arrange on top of the herb sauce.

			

		

		
			
				Chicken Breast with Fine Herbs (Suprême de volaille aux herbes aromatiques)
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				Technique:

				| Put the flour in a large mixing bowl and make a “fountaine” in the middle.

				| Add the egg, while stirring.

				| Season with salt.

				| Add milk, pour the milk slowly to ensure that a homogeneous mass is obtained.

				| Shape the spaetzles using a wooden board and a pallet.

				| Poach the spaetzles in simmering salted water with a drizzle of vinegar.

				| As soon as they swell and float, remove them.

				| Refresh in cold water.

				| Allow the excess water to drain.

				| Sauté in butter.

				| Season with salt, pepper, and grated nutmeg.

			

		

		
			
				Spaetzle
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				MENU B

				| Paysanne Style Salad (Salade paysanne)

				| Dumplings with Flour and Bacon (Quenelles de flour aux lardons)
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				Technique:

				| Clean the frisée salad several times with plenty of water.

				| Spin in a salad spinner to dry it completely.

				| Wash the tomato, remove the stem and core, cut into wedges.

				| Chop the parsley.

				| Trim the slices of sandwich bread and cut into croutons.

				| Brown the croutons in butter and drain on absorbent paper.

				| Break the egg into a ramekin.

				| Poach the egg in simmering water with a dash of vinegar.

				| Refresh and trim as needed.

				| Remove the rind and the cartilage of the smoked lean bacon.

				| Cut the smoked lean bacon into lardons.

				| Sauté the bacon lardons.

				| pepare a dressing

				| Gently toss the frisée salad with the dressing.

				| Reheat the poached egg in warm water.

				| Arrange attractively on a plate.

				| Sprinkle with chopped parsley.

			

		

		
			
				Paysanne Style Salad (Salade paysanne)
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				Technique:

				| Sift / sieve the flour into a bowl.

				| Form the flour into a “fountaine” and incorporate the egg.

				| Slowly add the milk while mixing gently.

				| Slowly add the sparkling water.

				| Season with salt and pepper.

				| Work the dough well.

				| Allow to rest approximately 10 minutes.

				| Bring a pot of salted water to a boil. 

				| Form the dumplings (quenelles) using two tablespoons.

				| Poach in simmering water for approximately 5 minutes. 

				| Strain the dumplings (quenelles).

				| Sauté the bacon in butter to colour. 

				| Add the dumplings (quenelles).

				| Place in a buttered baking dish. 

				| Heat in the oven at 180°C.

			

		

		
			
				Dumplings with Flour and Bacon (Quenelles de flour aux lardons)
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				Mixed cooking techniques

			

		

		
			
				Cooking which consists of applying 2 techniques successively, a dry heat then a moist heat method.

				First, the food is vigorously seared and then it is cooked, gently and slowly in a liquid while covered.

			

		

		
			
				The 3 methods are:

				| STEWING

				| POT ROASTING

				| BRAISING

			

		

		
			
				Stewing

			

		

		
			
				Pot Roasting

			

		

		
			
				Braising
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				Stewed Carrots

				| Cut the shallots and sweat them in butter.

				| Add carrots that are trimmed and cut.

				| Season.

				| Slightly moisten with water.

				| Cover.

				| Cook over a low heat.

				Technique

			

		

		
			
				Recommendations

				| At the end of cooking, almost all the liquid must be evaporated.

				| Apply this technique only ato vegetables and mushrooms.

				| Some vegetables can be glazed by adding a little sugar.
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				DEfinition:

				Cook vegetables or mushrooms over a low heat in butter and finish by moistening using a minimum amount of liquid. The food is covered while cooking.

			

		

		
			
				Stewing
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				MENU A

				| Chicken Breast in Stewed Vegetables (Blanc de volgarlicle aux légumes étuvés)

				| Boiled Potatoes (Pommes nature)
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				Technique:

				| Trim the chicken breast.

				| Poach the chicken breast in the white stock (fond blanc).

				| When finished cooking, remove the chicken breast.

				| Dice the chicken.

				| Clean and wash the vegetables.

				| Turn (cut) the vegetables.

				| Cut the fennel into sticks (bâtonnets).

				| Cut the shallots to the same size as the vegetables.

				| Sweat the vegetables, garlic, and shallots in olive oil.

				| Season with salt and pepper.

				| Add the saffron.

				| Flambé with Ricard.

				| Sprinkle (singer) with flour.

				| Add white stock (fond blanc) to moisten (mouiller).

				| Cover and cook for 7-8 minutes.

				| At the end of cooking, lightly bind with butter manié.

				| Add the liquid cream, tomato concassé, peas and basil.

				| Add the chicken breast to the stewed vegetables.

			

		

		
			
				Chicken Breast in Stewed Vegetables (Blanc de volgarlicle aux légumes étuvés)

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				[image: ]
			

			
				
					[image: ]
				

				
					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

					
						[image: ]
					

				

			

		

		
			
				
					180

				

				
					g

				

				
					chicken breast (blanc de volgarlicle)
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					Recipe portion:
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				Technique:

				| Peel and wash the potatoes.

				| Cut the potatoes in the style of Pommes nature (6 cm).

				| Cook starting in cold water.

				| At the end of cooking allow the excess water to drain.

				| Dress attractively on a plate.

			

		

		
			
				Boiled Potatoes (Pommes nature)
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					coarse salt

				

			

		

		
			
				
					Recipe portion: 
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				MENU B

				| Farmer’s Soup (Potage cultivateur)

				| Noodles with Mushrooms (Nouilles aux champignons)
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				Technique:

				| Peel and wash the vegetables.

				| Cut the potato, carrot, turnip, and celery in macédoine style. 

				| Cut the leek and kale paysanne style.

				| Dice the smoked lean bacon and sauté.

				| Add the kale that is cut paysanne style.

				| Add the vegetables.

				| Season with salt and pepper.

				| Moisten (mouiller) with water / white stock (fond blanc).

				| Halfway through cooking time, add the potatoes.

				| Cooking time 40 minutes.

				| Skim the soup occasionally.

				| Verify the seasoning.

				Garniture

				Serve croutons browned in butter.

			

		

		
			
				Farmer’s Soup (Potage cultivateur)
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					Recipe portion:
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				Technique:

				| Peel and chop the shallots.

				| Cut the cooked ham in brunoise.

				| Clean and slice the mushrooms.

				| Stew the mushrooms.

				| Season.

				| Add the cream (crème fraiche) and reduce.

				| Add the ham.

				| Bring salted water to a boil.

				| Cook the noodles "al dente".

				| Allow the excess water to drain.

				| Dress the noodles on a pasta plate.

				| Add the stewed mushrooms.

				| Sprinkle with chopped parsley.

			

		

		
			
				Noodles with Mushrooms (Nouilles aux champignons)
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				Pot Roasted Quail (Caille poêlée)

				| Dress the quail.

				| Season.

				| Truss and bard the quail.

				| Lightly brown in butter.

				| Add matignon.

				| Cover and bake in the oven at 150°C.

				| Baste occasionally while cooking.

				| At the end of cooking remove the quail and keep warm.

				| Degrease (recycle the oil).

				| Deglaze the pan.

				| Moisten (mouiller) with brown stock (fond brun).

				| Reduce.

				| Strain.

				Technique
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				DEfinition:

				Slowly cook white meat or poultry in the oven using fat and an aromatic garniture to enhance 

				flavour. No supplement liquid is necessary for this method. The food is cooked covered.

			

		

		
			
				Pot Roasting
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								Video: Cooking Technique: Pot Roasting (Pot Roasting a Quail / Caille)
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				Recommendations

				| Transparent juice – the cooking point is determined when the cooking juices are clear.

				| The cooking time must be adapted to the type of meat or poultry and size and amount to be cooked.

				| Foods suitable for pan-frying: quail, cockerel, spring chickens, veal, pork tenderloin, etc.
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				MENU A

				| Pot Roasted Quail with Grapes (Caille poêlée aux raisins)

				| Stewed Baby Vegetables (Petits légumes étuvés)

				| Potatoes Cocotte (Pommes cocotte)
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				Technique:

				| Dress the quail.

				| Season with salt and pepper.

				| Bard and Truss the quail.

				| Sear lightly to brown in butter.

				| Add a matignon.

				| Cover and cook at medium temperature (150°C).

				| At the end of cooking, degrease the pan.

				| Flambé with Cognac.

				| Remove the quail and keep warm.

				| Moisten (mouiller) with brown stock (fond brun)).

				| Reduce the cooking juices.

				| Strain the cooking juices.

				| Add butter in small pieces while whisking briskly (monter au beurre).

				| Cut the quail in half along the spine.

				| Remove the spine.

				| Arrange on a warm plate.

				| Heat the peeled and deseeded grapes.

				| Arrange the grapes around the quail and napper with the sauce.

			

		

		
			
				Pot Roasted Quail with Grapes

				(Caille poêlée aux raisins)
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				Technique:

				| Peel and wash the vegetables.

				| Turn the vegetables.

				| Sweat chopped shallots in butter.

				| Add the vegetables.

				| Season.

				| Add a dash of water.

				| Cook covered, over low heat.

			

		

		
			
				Stewed Baby Vegetables 

				(Petits légumes étuvés)
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				Technique:

				| Peel and wash the potatoes.

				| Turn / cut to a regular shape of 4 cm.

				| Blanch and allow the excess water to drain.

				| Lightly colour brown (revenir) in oil and bake at 200°C.

				| Cooking time: approximately 10 minutes.

				| Season with salt.

				| Add a small amount of butter.

			

		

		
			
				Potatoes Cocotte (Pommes cocotte)
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				MENU B

				| Luxembourgish Bean Soup (Bouneschlupp)

				| Pot Roasted Veal Pavé (Pavé de veau poêlé)

				| Salsify in Cream Sauce (Salsifis à la crème)

				| Potatoes Dauphine (Pommes dauphines)
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				Technique:

				| Remove the stems and cut the beans on the bias (at an angle).

				| Colour / Brown the diced bacon in butter.

				| Add the chopped onions.

				| Add the beans and sweat the ingredients.

				| Season with salt, pepper, and savoury.

				| Add the water or white stock to moisten (mouiller).

				| Cook for 40 minutes.

				| Add the diced potatoes.

				| Cook for 10 minutes.

				| Add the crème fraîche.

				| Verify the seasoning.

			

		

		
			
				Luxembourgish Bean Soup (Bouneschlupp)
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				Technique:

				| Blot the veal dry.

				| Season with salt and pepper.

				| Sear lightly in a brazier / braising pot.

				| Add a matignon.

				| Cover and cook in the oven at 140°C.

				| Baste frequently during cooking.

				| At the end of cooking, uncover and brown the meat.

				| Remove the meat and add the brown stock (brown stock (fond brun)).

				| Allow the liquid to reduce.

				| Degrease and strain.

				| Add butter in small pieces while whisking briskly (monter au beurre).

				| Slice the veal pavé and dress attractively on a plate.

			

		

		
			
				Pot Roasted Veal Pavé

				(Pavé de veau poêlé)
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				Technique:

				| Wash and peel the salsify.

				| Immediately immerse in acidic water (water with lemon juice added).

				| Cut into 4 cm long pieces.

				| Cook in a blanc (water, flour lemon juice and salt).

				| Bring 1 litre of salted water to the boil.

				| Dissolve 20g of flour in a little cold water and lemon juice.

				| Gradually pour the mixture into the boiling water, stirring with a whisk.

				| Gently cook the salsify in the blanc.

				| Remove the salsify.

				| Thicken part of the blanc with beurre manié.

				| Add the cream and the salsify.

				| Adjust the seasoning.

			

		

		
			
				Salsify in Cream Sauce (Salsifis à la crème)
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				Technique:

				| Prepare:  chou pastry (pâte à choux) +  potato purée.
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				| Peel, wash the potatoes.

				| Cut into pieces.

				| Cook in salted boiling water (à l’anglaise).At the same time, prepare a chou pastry (pâte à choux):

				| Put the water, butter, and salt in a saucepan.

				| Bring to a boil.

				| Remove the pan from the heat.

				| Add the flour all at once, then mix with a wooden spatula.

				| Return the saucepan to the heat.

				| Continuously stir the dough to dry it out.

				| Remove from heat and allow to slightly cool.

				| Stir in the eggs one at a time and mix with the wooden spatula.

				| Potatoes – when finished cooking allow excess water to drain.

				| Place on a baking sheet and dry the potatoes in the oven.

				| Process the potatoes quickly through the food mill.

				| Mix the potato purée with the choux pastry (pâte à choux).

				| Adjust the seasoning.

				| Using a spoon, shape the mixture into dumplings (quenelles), the size of a walnut.

				| Carefully immerse them into the hot fryer at 180°C.

				| Gently stir them in the oil to cook and colour them evenly.

				| Cook to golden brown, remove them and allow the excess oil to drain.
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				Potatoes Dauphine 

				(Pommes dauphines)
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				1. Braised Meat

				Veal Shank (Jarret de veau)

				| Gently blot dry.

				| Make an incision on the side.

				| Season the veal shank.

				| Lightly dust with flour.

				| Sear the veal in hot oil on both sides.

				| Add the aromatic garnish.

				| Deglaze with wine.

				| Reduce.

				| Moisten (mouiller) with the brown stock (fond brun).

				| Cover and low to simmer.

				Technique
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				DEfinition:

				To cook a seared food with an aromatic garnish for a long period of time in a covered pan. This method uses little moisture and low heat to slowly simmer the food..

			

		

		
			
				Braising
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								Video: Cooking Technique: Braising (Braising a Veal Shank / Jarret de Veau)
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				2. Braised Fish

				Monkfish tail (Queue de lotte)

				| Trim the monkfish.

				| Gently blot dry.

				| Season.

				| Lightly dust with flour.

				| Sear in olive oil.

				| Sweat the aromatic garnish.

				| Place fish on top of the aromatic garnish.

				| Moisten (mouiller) with white wine and fish stock.

				| Cover.

				| Simmer gently while keeping covered.

				| When finished cooking, remove the fish.

				| Thicken the braising stock (fond de braisage).

				| Add small amount of cream.

				Technique
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				3. Braised Vegetables

				Braised Endive (Chicon braise)

				| Remove soiled and damaged leaves.

				| Remove the core.

				| Brown the chicory in butter.

				| Season with salt, pepper, and sugar.

				| Add chopped onion.

				| Moisten (mouiller) with white stock.

				| Cover and braise for approximately 20 minutes.

				Technique

			

		

		
			
				Recommendations

				| Braising can be done in the oven or on the stove top.

				| Some meats are marinated.

				| Preferably use firm-fleshed fish.

				| Regularly check the level of the braising liquid.

				Braising makes it possible to achieve the perfect balance between the flavoured cooking stock and the meat.

				Braising is a two-step process:

				| 1st step – sear the meat.

				| 2nd step – cook the meat.
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				The purpose for the 2-step braising process:

				The purpose of the 1st step:

				| The first step is to sear and brown the meat on all sides to prevent the juices from being released too quickly.

				| The juices are pushed back to the centre of the meat and are trapped by a browned crust which seals them in.

				The purpose of the 2nd step:

				| The second step is to cook the meat inside. The heat penetrates to the centre of the meat and gradually pushes the juices outwards.

				| Under the pressure of heat the juices in the meat expand which loosens and softens the muscle fibres. This allows the juices to pass through the muscle fibre and mix with the braising liquid, which in turn penetrates and flavours the meat.
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				MENU A

				| Braised Veal Shank (Jarret de veau braisé)

				| Braised White Cabbage (Chou blanc braisé)

				| Mashed Potatoes (Pommes purée)
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				Technique:

				| Blot the meat dry.

				| Make an incision in the side of the shank.

				| Season and lightly dust with flour.

				| Sear in hot oil on both side to brown them.

				| Remove the shank from the brazier / braising pot.

				| Sauté the chopped shallots and garlic.

				| Crush the tomatoes.

				| Add the crushed tomatoes and herbes de Provence.

				| Deglaze with white wine.

				| Reduce.

				| Moisten with the brown stock.

				| Return the shank to the sauce.

				| Simmer, covered, +/- 1 hour.

				| Gremolata Garnish: garlic, parsley and chopped lemon zest.

			

		

		
			
				Braised Veal Shank (Jarret de veau braisé)
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					brown stock (fond brun)
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					garlic

				

				
					q.s.

				

				
					parsley

				

			

		

		
			
				
					Recipe portion:
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				Technique:

				| Remove the outer, damaged, and wilted leaves.

				| Finely slice (émincer) the cabbage.

				| Wash and allow the excess water to drain.

				| Sweat the bacon and chopped onions in lard.

				| Add the white cabbage.

				| Season.

				| Add a pinch of cumin.

				| Moisten (mouiller) with water or white stock.

				| Simmer, covered, for approximately 1 hour.

				| Stir occasionally and check the level of the cooking liquid.

				| A the end of cooking, adjust the seasoning.

			

		

		
			
				Braised White Cabbage (Chou blanc braisé)
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					lean smoked bacon
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					water or white stock (fond blanc)
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				Technique:

				| Peel and wash the potatoes.

				| Cut into pieces.

				| Cook the potatoes à l’anglaise.

				| Skim occasionally while cooking.

				| When cooked, allow the excess water to drain.

				| Process the potatoes quickly through a food mill. 

				| Add the hot milk with the butter and seasonings (salt, pepper, nutmeg).

				| Mix the ingredients together. Do not overmix.

				| Adjust the seasoning.

				| Keep warm in a bain-marie.

				| Dress the potatoes attractively for service.

			

		

		
			
				Mashed Potatoes (Pommes purée)
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					potatoes, high starch content
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					butter
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					coarse salt
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					nutmeg
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					salt, ground pepper

				

			

		

		
			
				
					Recipe portion:
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				MENU B

				| Lamb Stew with Spring Vegetables (Navarin d’agneau printanier)
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				Technique:

				| Lamb – blot dry.

				| Season.

				| Heat the oil in a braising pan.

				| Brown the pieces of lamb.

				| Add the chopped onions and minced garlic.

				| Sprinkle with flour.

				| Add crushed tomatoes (tomate concassée).

				| Deglaze (déglacer) with red wine.

				| Moisten (mouiller) with brown stock (fond brun).

				| Add a bouquet garni classique.

				| Braise approximately 1 ½ hours.

				| Meanwhile, turn the turnips and carrots.

				| Add the vegetables to the meat.

				| Continue to cook on a low simmer for approximately½ hour.

				| Add the turned potatoes and blanched green beans at the end of cooking, allow them to cook gently.

				| Degrease when finished cooking.

				| Arrange / Dress the stew attractively on a plate.

				| Garnish with the glazed pearl onions.

			

		

		
			
				Lamb Stew with Spring Vegetables (Navarin d’agneau printanier)
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					lamb shoulder (épaule d’agneau) (cut in cubes)
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					carrot
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					turnip
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					potato
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					green beans
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					garlic
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					tomato, A
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					flour

				

				
					15

				

				
					g

				

				
					pearl onions
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					brown stock (fond brun)
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					red wine

				

				
					q.s.

				

				
					thyme, bay laurel leaves, parsley
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					salt, ground pepper

				

			

		

		
			
				
					Recipe portion:
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				MENU A

				| Monkfish a la Bretonne (Lotte à la bretonne)

				| Tagliatelles with Butter (Tagliatelles au beurre)

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Technique:

				| Trim and wash the monkfish tail.

				| Pat dry and set aside in the refrigerator.

				| Chop the shallots.

				| Clean and slice the mushrooms.

				| Peel and wash the vegetables.

				| Cut into julienne strips and sweat in butter.

				| Add the mushrooms.

				| Season the monkfish tail.

				| Flour.

				| Sauté in hot oil.

				| Place the monkfish over the sweated vegetables.

				| Add the white wine and fish stockto half of the height of the monkfish.

				| Cover and lightly simmer for approximately 10 minutes.

				| Remove the fish and vegetables and arrange attractively on a warm plate.

				| Thicken the braising stock with beurre manié and cook for a few minutes.

				| Add the cream.

				| Adjust the seasoning.

				| Flavour with a few drops of lemon juice.

				| Napper the sauce over the monkfish.

				| Garnish with chervil and serve.

			

		

		
			
				Monkfish Breton Style

				(Lotte à la bretonne)
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					pc

				

				
					monkfish tail (queue de lotte) 200 g
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					carrot
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					celery
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					leek
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					shallot
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					Parisian mushrooms (champignons de Paris)
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					white wine
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					fish stock (fumet de poisson)
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					butter
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					cream

				

				
					q.s.
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					salt, ground pepper
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					chervil

				

			

		

		
			
				
					Recipe portion:
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				Technique:

				| Beat the eggs with a drizzle of olive oil.

				| Make a fountaine with flour, salt, and wheat semolina.

				| Pour the eggs into the fountaine.

				| Add a dash of water.

				| Mix with your fingers until you have a firm but pliable dough.

				| Allow to rest for 30 minutes in the refrigerator.

				| Process the dough through the pasta machine / rolling mill.

				| Cut into tagliatelle.

				| Bring salted water to a boil.

				| Cook the pasta "al dente".

				| Allow the excess water to drain.

				| Toss the tagliatelle with a knob of butter.

			

		

		
			
				Tagliatelles with Butter (Tagliatelles au beurre)
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				MENU B

				| Pork Stew Chasseur Style (Ragoût de porc chasseur)

				| Vegetables Jardinière (Jardinière de légumes)

				| Spaetzle

			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				Technique:

				| Pork – Gently blot dry. 

				| Season with salt and pepper.

				| Sauté in oil and butter.

				| Add the sliced onion and sliced mushrooms.

				| Add the tomato paste.

				| Sprinkle a small amount of flour over the ingredients (singer).

				| Deglaze with white wine and reduce.

				| Moisten with brown stock (fond brun).

				| Add the Classic Bouquet Garni.

				| Cover and simmer for approximately 1 hour.

				| Adjust the seasoning.

				| Sprinkle with chopped parsley.

			

		

		
			
				Pork Stew Chasseur Style

				(Ragoût de porc chasseur)
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				Technique:

				| Peel and wash the vegetables.

				| Cut the carrots and turnip in the style of bâtonnets.

				| Blanch the carrots and turnip, start in boiling salted water.

				| Cut the cauliflower into rosettes and blanch, start in cold water.

				| Remove the stems from the green beans and blanch, start in boiling salted water.

				| Blanch the peas, start in boiling salted water.

				| Refresh each vegetable after cooking and allow the excess water to drain.

				| Sweat the chopped shallots in butter.

				| Add the various vegetables.

				| Season and gently mix.

			

		

		
			
				Vegetables Jardinière (Jardinière de légumes)
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				Technique:

				| Put the flour in a large mixing bowl and make a “fountaine” in the middle.

				| Add the egg, while stirring.

				| Season with salt.

				| Add milk, pour the milk slowly while stirring and ensure that a homogeneous mass is obtained.

				| Shape the spaetzles using a wooden board and a pallet.

				| Poach this dough in simmering salted water with a drizzle of vinegar.

				| As soon as they swell and float, remove them.

				| Refresh in cold water.

				| Allow the excess water to drain.

				| Sauté in butter.

				| Season with salt, pepper, and grated nutmeg.

			

		

		
			
				Spaetzle
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				Finishing Techniques
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				Gratinate / Gratin

			

		

		
			
				Glazing / To Glaze
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				Noodles Gratin

				| Cook the noodles à l’anglaise.

				| Allow the excess water to drain.

				| Refresh in cold water.

				| Prepare a béchamel sauce.

				| Toss the noodles with the sauce and garnitures.

				| Adjust the seasoning.

				| Butter a gratin dish.

				| Sprinkle with cheese.

				| Place in the oven.

				| Remove when finished cooking.

				Technique

			

		

		
			
				Recommendations

				| The gratin recipes that are prepared in advance must be reheated in the oven before being finished in the style of “au gratin.” 

				| Certain preparations can be sprinkled with breadcrumbs and melted butter or oil instead of grated cheese.

			

		

		
			[image: ]
		

		
			
				Definition:

				To finish cooking a sauced preparation, in the oven or under the salamander to create a presentation that has an attractive golden-brown colour and a crunchy crust.

			

		

		
			
				Gratinate / Gratin
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				MENU A

				| Crudité Plate (Assiette de crudités)

				| Gnocchi Parisian Style (Gnocchi à la parisienne)
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				Technique:

				| Prepare a dressing

				| Peel, clean and wash the vegetables.

				| Cut the carrots and celery in julienne style.

				| Cut the cucumber lengthwise, deseed, slice and add coarse salt to remove excess water.

				| Rinse the cucumber and allow to drain.

				| Peel the skin from the tomato (monder).

				| Cut the tomato in fine slices and season.

				| Keeping the vegetables separate, coat each with a small amount of dressing. 

				| Add a small amount of crème fraîche to the celery.

				| Dress (foncer) the plates with the lettuce leaves and then arrange the crudité attractively.

				| Sprinkle with parsley.

			

		

		
			
				Crudité Plate (Assiette de crudités)
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				Technique:

				| Prepare a pâte à choux

				| Add part of the grated Emmentaler and mix.

				| Fit a piping bag / pastry bag with a plain tip.

				| Fill the bag with the pâte à choux.

				| Poach the choux pastry in simmering water, using a paring knife to cut pieces of the dough.

				| When the pieces of gnocchi float to the surface of the water, immediately remove them and refresh in cold water.

				| Allow the excess water to drain from the gnocchi.

				| Prepare a sauce béchamel

				| Cover the bottom of a buttered baking dishwith béchamel sauce.

				| Place a layer of gnocchi on top.

				| Napper the gnocchi with béchamel sauce.

				| Sprinkle with grated Emmentaler.

				| Wipe the edge of the dish clean.

				| Place in the oven at 180°C for 15-20 minutes. 

			

		

		
			
				Gnocchi Parisian Style (Gnocchi à la parisienne)
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				MENU B

				| Onion Soup au Gratin (Soupe à l’oignon gratinée

				| Crepe Filled with Spinach and Ricotta (Crêpe farcie aux épinards et à la ricotta)
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				Technique:

				| Peel and slice the onions.

				| Sauté lightly in butter to colour (blondir).

				| Season with salt and pepper.

				| Deglaze with white wine and allow to reduce.

				| Moisten with water/ fond blanc.

				| Cooking time: 30 minutes.

				| Verify the seasoning.

				| Pour the soup into a bowl.

				| Arrange the bread on top.

				| Sprinkle with grated cheese.

				| Place under the salamander to make in the style of “au gratin.”

			

		

		
			
				Onion Soup au Gratin

				(Soupe à l’oignon gratinée)
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				Technique:

				| Sift the flour and make a fountaine in a bowl.

				| Add the egg and salt.

				| Gradually incorporate the flour by pouring in the milk.

				| Strain through a sieve.

				| Add 10g of melted butter and mix.

				| Cover and let stand +/- 30 minutes.

				| Prepare two crepes.

				Prepare the filling:

				| Sweat the shallots and chopped garlic in butter.

				| Add the cleaned and washed spinach.

				| Season with salt and pepper.

				| Stew gently and then allow to cool.

				| Combine spinach, ricotta, roasted pine nuts and egg yolk.

				| Adjust the seasoning.

				| Fill the crepes with this mixture.

				| Arrange them in a buttered casserole dish.

				| Prepare a béchamel sauce.

				| Napper with the sauce béchamel

				| Sprinkle with grated cheese.

				| Place in the oven to gratinée.

			

		

		
			
				Crepe Filled with Spinach and Ricotta (Crêpe farcie aux épinards et à la ricotta)
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				Glazed Fish Fillets

				| Poach the fish fillets.

				| Prepare a hollandaise sauce.

				| Mix the hollandaise sauce with white wine sauce.

				| Arrange the fish on a plate.

				| Napper with the sauce.

				| Place under the salamander.

				| Remove when a golden-brown glaze has formed.

				Technique

			

		

		
			
				Recommendations

				| Monitor the item cooking, as it will burn quickly.

				| Add hot or cold emulsified sauce to make the glaze.
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				Definition:

				To quickly pass a sauced preparation under a high heat to form a thin golden-brown coating on the surface.

			

		

		
			
				Glaze / Glazing
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				The "glazing" finishing technique is used for some vegetables and braised meats.

				Glazed Carottes

				| Turn the carrots.

				| Put the carrots in a sauté pan.

				| Add the butter, sugar, and salt.

				| Add cold water just to the height of the carrots.

				| Cover with a sheet of baking paper.

				| Bring to a boil.

				| Cook gently until the cooking water has completely evaporated.

				| Check the doneness of the carrots.

				| When the carrots are coated in a glossy film, the glazing is finished.

				Technique
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				Glazed Filet d’Anvers / Glazed Antwerp Filet (Filet d’Anvers glacé)

				| Remove the filet d’Anvers from the brazier.

				| Strain the cooking liquid.

				| Allow the cooking juices to reduce.

				| Reduce the cooking liquid to a consistency of syrup.

				| Place the meat on a grill and napper the filet with the reduced sauce.

				| Place under the salamander.

				| Recoat the meat with the reduced sauce.

				| Repeat the procedure until a glossy coating in obtained.

				Technique
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								Video: Finishing Technique: Glazing a Piece of Meat
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				MENU A

				| Glazed Turbo Fillet (Filet de turbotin glacé)

				| Glazed Beef Rolls (Roulade de boeuf glacée)

				| Rice Pilaf (Riz pilaf)
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				Technique:

				| Remove turbo fillets and remove skin.

				| Rinse and blot dry, cut in portions.

				| Set aside in the refrigerator.

				| Prepare a fish stock

				| Reduce half of the fish stock and add half of the liquid cream.

				| Butter a baking sheet and sprinkle with chopped shallots.

				| Place the fish on top.

				| Moisten with equal parts white wine and fish stock.

				| Cover and poach in the oven.

				| Add hollandaise sauce to the prepared fish sauce.

				| Do not allow hollandaise and fish sauce to boil.

				| Arrange the fish on a plate and napper with the sauce.

				| Place under the salamander to glaze.

				| Garnish with a sprig of dill.

			

		

		
			
				Glazed Turbo Fillet

				(Filet de turbotin glacé)
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				Technique:

				| Beef Rolls – blot dry.

				| Season with salt and pepper.

				| Sear all sides in hot oil.

				| Degrease the pan.

				| Add the chopped shallots.

				| Deglaze with vinegar and white wine.

				| Allow to reduce.

				| Add brown stock (fond brun).

				| Bring to a boil and cook, covered, in the oven.

				| When finished cooking: remove the meat.

				| Remove the toothpick, which was used to fasten the roll.

				| Degrease the sauce and verify the consistency and seasoning.

				| Baste with some of the sauce and place it under the salamander.

				| Repeat the process several times until a glossy layer is obtained.

				| Season the remaining sauce with cayenne pepper.

				| Add the fine herbs and chopped gherkins (cornichons) serve the roulade with the sauce.

			

		

		
			
				Glazed Beef Rolls

				(Roulade de boeuf glacée)
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				Technique:

				| Sweat the chopped onion in oil.

				| Add the rice and bay leaf.

				| Allow to cook while stirring. Cook until the rice is pearly white to clear. (to pearl or cook until translucent).

				| Moisten (mouiller) with water (add 2 times the volume of the rice) and season with salt.

				| Bring to a boil.

				| Cook in the oven the oven at 180°C for about 18 minutes (until the liquid has completely evaporated). Keep covered while cooking.

				| Keep warm.

				| Before serving, drizzle with butter.

				| Adjust the seasoning.

			

		

		
			
				Rice Pilaf (Riz Pilaf)
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				MENU B

				| Glazed Salmon (Minute de saumon)

				| Glazed Braised Beef Shoulder (Boeuf braisé glacé)
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				Technique:

				| Prepare a sauce “sauce aigrelette”: mayonnaise sauce diluted with vinegar and lemon juice and then garnished with “fine herbs.”

				| Prepare the salmon and remove the fillets.

				| Trim the fat from the salmon fillets. Cut very thin slices from the defatted salmon fillet.

				| Dress / Foncer the plate lightly with the “sauce aigrelette.”

				| Season with salt and pepper.

				| Arrange the salmon slices on top without overlapping.

				| Drizzle with the “sauce aigrelette”.

				| When ready to serve, put in a very hot oven or under the salamander.

				| Cooking is almost instantaneous. Do not overcook.

			

		

		
			
				Glazed Salmon (Minute de saumon)
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					250

				

				
					g

				

				
					salmon

				

				
					3

				

				
					g

				

				
					butter

				

				
					1

				

				
					pc

				

				
					egg

				

				
					1

				

				
					g

				

				
					mustard

				

				
					200

				

				
					ml

				

				
					peanut oil

				

				
					5

				

				
					ml

				

				
					vinegar

				

				
					q.s.

				

				
					fine herbs

				

				
					q.s.

				

				
					lemon

				

				
					q.s.

				

				
					salt, ground pepper

				

			

		

		
			
				
					Recipe portion:

				

			

			
				
					1

				

			

			
				
					person(s)
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				Technique:

				| Trim the beef shoulder.

				| Season with salt and pepper.

				| Heat the oil in a braizier / braising pot.

				| Sear on both sides.

				| Add the mirepoix.

				| Degrease and deglaze with red wine.

				| Allow to reduce.

				| Moisten (mouiller) with brown stock (fond brun).

				| Allow to cook, covered, for approximately 1 ½ hours.

				| When finished cooking remove the meat and keep it warm.

				| Strain the cooking juice and reduce it.

				| Adjust the seasoning.

				| Napper the meat with the sauce and glaze.

			

		

		
			
				Glazed Braised Beef Shoulder

				(Boeuf braisé glacé)
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					1000

				

				
					g

				

				
					beef shoulder

				

				
					20

				

				
					ml

				

				
					peanut oil

				

				
					25

				

				
					g

				

				
					leek
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					g

				

				
					onion
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					g

				

				
					carrot
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					g

				

				
					celery

				

				
					100

				

				
					ml

				

				
					red wine

				

				
					500

				

				
					ml

				

				
					brown stock (fond brun)

				

				
					q.s.

				

				
					salt, ground pepper

				

			

		

		
			
				
					Recipe portion:

				

			

			
				
					1

				

			

			
				
					person(s)
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					Culinary Terms

				

			

		

		
			
				ROLL OUT / ABAISSER

				| Using a rolling pin to give a specific thickness to a dough.

			

		

		
			
				PREPARE ENGLISH STYLE / À L’ANGLAISE 

				| Cooking a vegetable in salted water.

				| Cook a breaded fish fillet in a pan.

				| Bread with flour, egg white, breadcrumbs.

			

		

		
			
				TENDERIZE / FLATTEN / APLATIR

				| To make meat thinner using a batte à cotlette / meat mallet or tenderizer to break up the muscle fibres for easier cooking and to soften.

			

		

		
			
				BASTE / ARROSER

				| Pour juice, sauce or butter over a preparation while cooking or when finished.
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				SEASON / ASSAISONNER

				| To add taste and flavour to a culinary preparation making it more enjoyable by using various ingredients: salt, pepper, spices, etc.

			

		

		
			
				BRUSH / BADIGEONNER 

				| Covering a preparation with a liquid, using a brush.

			

		

		
			
				BARD / BARDER

				| To cover a piece of meat with a thin slice of fatty bacon held in place with a string to protect it from excessive heat in the oven and to keep moist during cooking.

			

		

		
			
				Bâtonnet

				| A style of cut for a hard vegetable 0.6 cm on the sides and 5 cm in length.

			

		

		
			
				Butter manié / BEURRE MANIÉ

				| Mixture of flour and butter in equal proportions used to bind sauces.
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				Bouquet garni

				| A composition used for flavouring preparations, consisting of herbs and aromatic vegetables (leek, celery, carrot, onion, cloves, laurel bay leaf and parsley) which are tied together by a few turns of string.

			

		

		
			
				BOUQUET GARNI CLASSIQUE (TPL)

				| A composition used for flavouring preparations, consisting of herbs. It is composed of thyme twigs, parsley stems and a laurel bay leaf tied together.

			

		

		
			
				TRUSS / BRIDER

				| Tie the legs and wings of a bird along its body using string to cook it evenly and to have an attractive presentation.

			

		

		
			
				BRUNOISE

				| Vegetables cut into 0.2 cm cubes (carrot, celery, leek, etc.).

			

		

		
			
				BLANC / BLANC COOKING LIQUID

				| Liquid used to cook certain white vegetables. It is composed of water, flour, lemon juice and salt.
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				 FINE DICE or FINELY CHOPPED / CISELER

				| To cut a shallot or onion into small cubes.

			

		

		
			
				DEGLAZE / DÉGLACER

				| Add a liquid to dissolve the caramelised solids and juices from the bottom of a pan or pot during cooking in order to obtain an accompanying juice.

			

		

		
			
				RINSE / DÉGORGER 1

				| Rinse fish under running water to remove some of the impurities.

			

		

		
			
				PURGE / SALT & RINSE / DISGORGE / DÉGORGER 2

				| Remove some of their water from certain foods by sprinkling them with salt, rinsing them and then and patting them dry.

			

		

		
			
				DEGREASE / DÉGRAISSER

				| Remove the grease or fat from the bottom of a pan before deglazing. 
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				DRESS / PLACE ON A PLATE / ARRANGE / DRESSER

				| Arrange the various preparations harmoniously on a plate or platter to ensure a good presentation.

			

		

		
			
				TRIM OR REMOVE THE FINS / ÉBARBER 1

				| Using a pair of scissors to remove the fins from a fish.

			

		

		
			
				TRIM THE EGG / ÉBARBER 2

				| Remove by cutting (to trim) any parts of a poached egg or other food product that do not enhance the presentation.

			

		

		
			
				TO SHELL / REMOVE THE SHELL / ÉCALER

				| To remove the shell from a hard-boiled egg.

			

		

		
			
				DORER / BRUSH WITH LIQUIFIED EGG

				| To brush beaten egg onto a preparation to colour it during cooking.
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				SKIM / ÉCUMER

				| To remove the foam from the surface of a boiling liquid using a skimming utensil.

			

		

		
			
				DRAIN / ÉGOUTTER

				| To place food in a sieve, colander, or chinois to remove excess liquid.

			

		

		
			
				SLICE / ÉMINCER

				| Cut vegetables into thick or thin strips as required.

			

		

		
			
				FLAVOUR or TO SPICE / ÉPICER

				| Adding aromatic substances to season dishes.

			

		

		
			
				PEEL / ÉPLUCHER

				| Remove inedible skin from vegetables and fruit.
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				BLOT DRY / PAT DRY / ÉPONGER

				| Dry food by gently patting or wiping it with a cloth or absorbent paper.

			

		

		
			
				REMOVE or TO CLEAN / TO HULL / ÉQUEUTER

				| To remove the ends of beans or the stalks of leafy vegetables.

			

		

		
			
				TO SPIN or TO DRY / ESSORER

				| To remove the water from salad using a salad spinner / salad dryer.

			

		

		
			
				FILL or STUFF / FARCIR

				| To garnish or fill the inside of a preparation with a prepared filling or other food product such as herbs, vegetables, etc.

			

		

		
			
				TO DESEED or REMOVE THE SEEDS / ÉPÉPINER| Removing seeds from a vegetable or fruit.
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				TO FLOUR / LIGHTLY DUST WITH FLOUR / FARINER

				| Lightly coating food with flour to facilitate colouring during cooking.

			

		

		
			
				FLAMBÉ / FLAMBER 1

				| Applying an open flame to poultry to remove the feathers that remain after plucking.

			

		

		
			
				FLAMBÉ / FLAMBER 2

				| Apply an open flame to a preparation sprinkled with alcohol. 

			

		

		
			
				 TO LINE / TO DRESS / FONCER

				| Place a dough or a filling on the bottom and sides of a mould.or

				| Arrange lettuce leaves on a plate.

			

		

		
			
				SIMMER / FRÉMIR / MIJOTER

				| To slowly boil, on minimum heat, a liquid, or various preparations.
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				Julienne

				| To cut vegetables cut into strands 0.1 cm thick and 5 cm long.

			

		

		
			
				REMOVE THE FILLETS / TO FILLET / LEVER

				| Using a flexible knife to remove the fillets from a fish.

			

		

		
			
				THICKEN / LIER

				| To give a sauce a specific consistency using butter manié, roux or starch.

			

		

		
			
				MACÉDOINE

				| Hard vegetables, cut into small cubes 0.4 cm on each side, cooked à l’anglaise (English style), refreshed and drained.

				| To add green beans and peas.

				| Macédoine is seasoned with mayonnaise sauce.

			

		

		
			
				TO CHOP / HACHER

				| Cut onions, parsley, etc. into small pieces using a large knife.
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				MARINATE / MARINER

				| To put food in a flavoured liquid for a specific period of time, to tenderise it, flavour it and preserve it.

			

		

		
			
				MATIGNON

				| To cut food in shapes that are irregular “paysanne” used primarily for various hard vegetables.

			

		

		
			
				MEDALLION / MÉDAILLON

				| Preparation of a food product in a slightly thick round shape.

				| A medallion can be foie gras, salmon, lobster, poultry, veal, etc.

			

		

		
			
				SIMMER / MIJOTER

				| Cook a mixture gently over a low heat.

			

		

		
			
				MIREPOIX

				| Composition of irregularly cut vegetables and aromatic herbs, used to flavour various preparations.
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				 TO MOUNT WITH BUTTER / MONTER

				| To add small pieces of butter to a sauce by whisking vigorously to incorporate it.

			

		

		
			
				MOISTEN / MOUILLER

				| To add a small amount of liquid to a preparation

			

		

		
			
				NAPPER / TO COAT 

				| To top a dish with its accompanying sauce, using a spoon or ladle.

			

		

		
			
				TO PEARL or COOK UNTIL TRANSLUCENT / NACRER

				| To cook rice in a pot until semi-transparent or translucent, by heating it with a fat while stirring.

			

		

		
			
				SKIN or PEEL A TOMATO / MONDER

				| Remove the skin from a tomato by dipping it for a moment in boiling water.
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				STANDARD BREADING TECHNIQUE or TO BREAD / PANER

				| Completely cover a food item with breadcrumbs or chapelure after it has been dipped in flour and beaten / liquified egg.

			

		

		
			
				TO TRIM / PARER 1

				| Remove parts that interfere with the correct or attractive presentation of a preparation.

			

		

		
			
				TO TRIM / PARER 2

				| Remove inedible parts of meat or fish.

			

		

		
			
				SPRINKLE or DUST / PARSEMER

				| Lightly dust food with cheese, parsley, etc.

			

		

		
			
				STRAIN or SIEVE / PASSER

				| To pass a sauce, liquid or other food product through a chinois, colander, or sieve to remove solid particles to make it finer. 
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				CARAMELISE / PINCER

				| To darken the colour of the juices of a cooked food preparation before degreasing, which is to remove the fat.

			

		

		
			
				REFRESH / RAFRAÎCHIR

				| Cool quickly under cold running water.

			

		

		
			
				SOFTEN / RAMOLLIR

				| Soften butter to ambient or “room temperature.”

			

		

		
			
				GRATE / RÂPER

				| Reduce food to a fine or course powder or into small shreds by rubbing it on a food grater or food rasp.

			

		

		
			
				Paysanne

				| Vegetables finely cut into small square pieces 1 cm on each side and 0.1 cm thick.
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				REDUCE / RÉDUIRE

				| Partially evaporate a liquid or sauce to concentrate the juices and intensify the flavour or to thicken it.

			

		

		
			
				TO FLAVOUR or TO SPICE / RELEVER

				| Enhance the taste of a preparation by “adding a pinch” of a condiment or spice at the end of preparation.

			

		

		
			
				TO BROWN / TO COLOUR / REVENIR

				| To colour or brown a food in a highly heated fatty substance. 

			

		

		
			
				ROUX

				| Mixture of flour and butter in equal proportions, cooked for varying lengths of time depending on the colour to be obtained, which are referred to as white, blond, or brown roux (blanc, blond, or brun roux).

				| It is used to bind sauces.

			

		

		
			
				SEAR / SAISIR or REVENIR

				| Sautéing a food at high heat in a fatty substance to colour it and seal in the juices.
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				SPRINKLE WITH FLOUR / SINGER 

				| Sprinkle flour over meat and aromatic garnish or other ingredients, of a preparation to obtain the sauce’s binding agent.

			

		

		
			
				SEDIMENT / SUCS

				| Juice and solids of a food, usually meat or fish, containing the concentrated flavours left after cooking.

			

		

		
			
				SWEAT / SUER

				| Gently cook food in a fatty substance to release some or all of its juices.

			

		

		
			
				TO CUT / TAILLER

				| The use of a knife or other tool to fashion food in a specific or precise shape.

			

		

		
			
				SPRINKLE / SAUPOUDRER

				| Sprinkle the top of a preparation with grated cheese, breadcrumbs, etc.
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				SIEVE / SIFT / TAMISER

				| To pass flour or icing sugar through a sieve to remove lumps.

			

		

		
			
				TOUR or TOURNER

				| To cut using a specific technique which gives certain vegetables a regular and defined shape.

			

		

		
			
				TO SOAK or REHYDRATE / TREMPER

				| To put dried vegetables in water for a period of time to soften the texture which facilitates cooking.
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