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				Hygiene

				

				Bacteria are everywhere:

				in the ground, in water, in the air, on surfaces, in food, on our skin and inside our bodies...

				These bacteria are usually not harmful and live in a specific environment. However, problems can arise when there are too many of them.

				Bacteria can multiply exponentially. For rapid microbial growth, the following factors must coexist: a nutrient-rich environment, moisture, and a moderate or lukewarm temperature. 

				Unfortunately, all these conditions are present in the kitchen and, above all, in food itself. Ingredients used in every dish may contain several thousand bacteria per gram.
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							DEfinition

							Hygiene in food service involves receiving raw food products, processing them, and serving them to the public. The focus is to prevent the microbes already present from multiplying, and to avoid introducing new ones during preparation and storage.
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				Take the example of a prepared meal that contains 10,000 bacteria per gram, which is still authorized standards. If kept at room temperature, the number of bacteria will increase as follows:

				After 2 hours: 640,000 bacteria/gr, 

				After 3 hours: 5 million bacteria/gr,

				After 4 hours: 40 million bacteria/gr.

				Under these conditions, the dish quickly becomes unfit for consumption.

				The measures required to remain below the critical microbial contamination are as follows:

				1. Prevent bacteria in food from multiplying by keeping it at temperatures of 4°C or below.

				2. Minimize food contamination in all its forms.

				3. Avoid cross-contamination by following proper production procedures. Never allow food to move backward in the production process, as this could bring raw and cooked food into contact.

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				RECEIVING FOOD PRODUCTS

				| Inspect products for proper appearance: intact outer packaging, clean food surfaces, correct colour, no visible dirt, no foul or unusual odors.

				| Inspect the packaging for damage or improperly closed cartons, broken or ruptured vacuum packaging.

				| Inspect the cleanliness of the transport vehicle and shipping containers.

				| Immediately transfer received products into clean storage containers.

				| Verify the internal / core temperature of products upon delivery. Frozen products must be at -18°C or lower, fresh products must be at 4°C or lower.

				| Verify that transport times have been respected.

				| Verify expiration dates (“consume by dates“ (date limite de consommation) to ensure they are acceptable to the delivery date.

				| Verify transport procedures for different types of products. Certain items must be transported in separate containers and kept apart such as meat from vegetables, raw food products from pre-processed food products, packaged from unpackaged products.

				| Inspect the cleanliness and hygiene of the driver's protective clothing and uniform.

				| If there is any doubt of hygiene standards or proper product condition of a product, refuse delivery.

				| Immediately store fresh and frozen products in their proper locations upon delivery.

				| Follow standard documentation procedures: compare the product order form to the delivery manifest before signing and complete any other required documents.
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				Food Service Facilities

				THE KITCHEN

				It is important that the production facilities are designed to prevent “cross contamination” between clean and contaminated products. Products must move in a predefined direction throughout the process from receiving to issuing. This procedure prevents backtracking which could cause raw products to come into contact with contaminated areas or processed products.

				In addition, the design of the premises should avoid any direct contact betweenCLEAN ZONES PROPRES and CONTAMINATED ZONES.

				CONTAMINATED ZONES include product receiving, unpacking, waste storage, vegetable rinsing and cleaning, sanitary facilities, areas where raw food is handled, etc. 

				CLEAN ZONES include work surfaces, cold rooms, refrigerators, production areas, packaging areas, ready-to-eat or semi-finished food storage areas.

				CROSS CONTAMINATION

				Cross contamination happens due to a lack of personal hygiene, when products with different levels of cleanliness cross paths, or when there is insufficient separation between clean and contaminated zones.
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				PREPARATION FOND
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				FRIGOVEGETABLES
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				FRIGO FOND
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				RECEIVING ANDUNPACKING

			

		

		
			
				
					FRIDGE 0° TO 9°C

					FREEZER -18° TO 21°C
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				FRIDGE CHARIOTS

			

		

		
			
				PREPARATION CHARIOTS

			

		

		
			
				RECEIVINGAREA 

			

		

		
			
				 FRIDGE MEAT

			

		

		
			
				FRIDGE Butter, Eggs, Cheese

			

		

		
			
				POTATOES STORAGE

			

		

		
			
				FREEZER FOND
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				FREEZER VEGETABLES
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				Food Storage

				DRY STORAGE / THE STOREROOM

				Products that can be stored at room temperature without affecting their quality are kept in a separate storeroom, referred to as Dry Storage.

				| Ambient to low humidity.

				| No dangerous products, chemicals, or tools.

				| All products must be stored in clean, hermetically sealed packaging.

				| Packaging that is not clean must not be brought into the storeroom.

				| Products must never be stored directly on the floor.

				| Products must never be stored against the wall.

				| Animal and plant products must be stored separately. 

				| “Expiration dates” / “consume by dates” (date limite de consommation) must be checked weekly.

				| The storeroom must be organized using the FIFO (First In First Out) system.

				| Products must be inspected regularly, and any unusable or substandard products must be discarded immediately.

				| Avoid excessive stock quantities, especially during high temperature periods.

				| Do not use wooden pallets in the storeroom.
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				REFRIGERATORS AND FREEZERS

				| Various types of food products must be stored separately, raw products separate from semi-finished or finished products. Plant products apart from animal products. Poultry, game, and other types of meat are stored separately from each other.

				| Temperatures must be checked daily, a maximum of 4°C for refrigeration units and a minimum of -18°C for freezer units.

				| Fish must be stored on ice, covered indirectly at maximum temperature of 2°C.

				| Ground meat must be stored at a maximum temperature of 2°C.

				| Freezers must be defrosted at regular intervals to ensure proper operation and food safety.

				| Facilities must be kept in good repair, and preventive maintenance procedures must be allowed for all equipment.

				| Do not open the doors of cold storage frequently or for prolonged periods.

				| Adhere to the FIFO (First In First Out) procedure.

				| Do not allow production to exceed the capacity of the refrigeration and freezer equipment.

				| Ventilators and fans must be cleaned and maintained regularly, and no mould should ever be present.

				| Products must be hygienically wrapped or otherwise packaged in sanitary food service quality containers and always labelled with the date.

				| Inspect and verify the product “expiration dates” / “consume by dates” (date limite de consommation).
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					Type of Food Product

				

				
					Storage Location

				

				
					Storage Temperature

				

				
					Fish and Seafood

				

				
					Refrigerator

				

				
					Between 0° and 2°C

				

				
					Meat and Poultry

				

				
					Refrigerator

				

				
					Between 2° and 4°C

				

				
					Fruits and Vegetables

				

				
					Refrigerator

				

				
					Between 4° and 9°C

				

				
					Fresh Herbs

				

				
					Refrigerator

				

				
					Between 4° and 9°C

				

				
					Mushrooms / Champignons

				

				
					Refrigerator

				

				
					Between 4° and 9°C

				

				
					Potatoes

				

				
					Potato Storeroom

				

				
					10°C / low humidity, low light 

				

				
					Dairy Products

				

				
					Refrigerator

				

				
					6°C

				

				
					Oils, Vinegar, Flour, Salt, Pasta, Rice, etc.

				

				
					Storeroom

				

				
					Temperature ambient, dry,low humidity and low light

				

				
					Canned Products

				

				
					Storeroom

				

				
					Temperature ambient, dry,low humidity and low light

				

				
					Spices

				

				
					Storeroom

				

				
					Temperature ambient, dry,low humidity and low light

				

				
					Frozen Products

				

				
					Freezer

				

				
					Between -18° and -21°C

				

				
					Prepared or Cooked Products

				

				
					Freezer or Refrigerator 

				

				
					Between -21° and 4°C
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				| NO
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				| YES
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				| NO
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				| YES

			

		

		
			
				STORAGE TEMPERATURES
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					Drying

					This involves removing some or all of the water contained in a food product.

				

				
					Smoking 

					This involves subjecting a food product to the antiseptic substances contained in smoke.

				

			

		

		
			
				STORAGE TEMPERATURES

				COLD Preservation METHODS

				Refrigeration: 0° to 9°C

				Freezing: -18° to -21°C

				Deep Freezing: -35° to -196°C

				HEAT PRESERVATION METHODS

				Pasteurisation: 65° to 80°C

				Canning / Appertisation: 100°C

				Sterilisation: 120° to 150°C

				TRADITIONAL METHODS
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							DEfinition

							Preservation methods aim to prolong the wholesome-ness, taste, and nutritional properties of food. In par-ticular, they are used to prevent the growth ofmicroorganisms.

						

					

				

			

		

		
			
				PreservationMethods
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					Vacuum-sealing

					Procedure that removes the air from the packaging of a food product.

				

				
					Dehydration

					Procedure that removes the water from a food product by heating it.

				

				
					Freeze-drying

					Procedure that eliminates water from a food product using extremely cold temperatures.

				

				
					Irradiation

					Procedure that eliminates bacteria from food using radiation. 

				

				
					Conservatives / Additives

					This method uses additives to prolong shelf life and preserve food products.

				

			

		

		
			
				
					Salting

					This is the process of subjecting a food product to salt.

				

				
					Sugaring

					This involves replacing the water in a fruit with a concentrated sugar solution.

				

				
					Acidification

					The process of preserving food products in vinegar.

				

				
					Alcohol Maceration

					This involves conserving a food product in alcohol.

				

				
					Fat Encapsulation (Enrobing or Coating)

					This involves cooking a food immersed in a fatty substance.
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				THE ORIGIN OF SPICES
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							DEfinition

							Spices are agricultural food products that may be cul-tivated or harvested in the wild. They contain specific volatile organic substances known as aromas. Conse-quently, they play a key role in producing odours, aro-mas, and flavours. They are used in small quantities in cooking as seasoning, colouring, or preservation.

						

					

				

			

		

		
			
				Spices
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				FRUIT

				| The high price of a vanilla bean or vanilla pod is due to the time and labour required to produce it. On average, a year passes between harvesting and marketing. It is often used in pastries, but is also used in cooking to flavour vinaigrettes or meat and fish dishes.

			

		

		
			
				FRUIT

				| Green pepper is a young moist preserved berry.

				| White Pepper is a peeled ripe berry.

				| Black pepper is a fermented berry that is then dried.

				| Red pepper is a mature ripened pepper berry.

			

		

		
			
				FLOWERS

				| Cloves are used in gingerbread and biscuits, often mixed with cinnamon.

					In cooking, it is used to flavour stews, marinades, and sauerkraut. It is an essential ingredient in most types of curries.

			

		

		
			
				FLOWERS

				| Saffron is used in Arab, European, Indian, Iranian, and Central Asian cuisine.

					It imparts a yellow-orange colour to preparations containing it and gives dishes a honey-like flavour.

			

		

		
			
				SEEDS

				| Nutmeg is grated to a very fine powder and is used to season potatoes, meats, soups, vegetable purées and certain sauces such as béchamel sauce.
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				SEEDS

				| Coriander seeds are often associated with pepper berries. They have a subtle orange fragrance.

			

		

		
			
				LEAVES

				| Bay leaves / Laurel bay leaves used to flavour courts-bouillons, ragouts, and stews.

			

		

		
			
				BARK

				| Cinnamon sticks are a type of bark that is used primarily for flavouring products made with apples. Cinnamon is used to flavour chocolate preparations and are often used in Asian cuisine

			

		

		
			
				ROOTS

				| Curcuma is used in spice blends in Indian cuisine, particularly curry, colombo and ras-el-hanout.

			

		

		
			
				SEEDS

				| Chilies flavour oils, soups, vegetable garnishes, meat, poultry, and fish. Avoid touching your eyes and lips when preparing chillies, as they can cause painful burning sensations.
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				ROOTS

				| Galangal (Galanga) highly aromatic, with peppery, lemony, and slightly bitter notes. In Thailand, it is commonly used to flavour curries and soups.

			

		

		
			
				bulbs

				| Ginger is used in Japanese cuisine to accompany sushi.

					In Indian cuisine, it is found in spice blends and sauces. 

					In Chinese cooking, it is used with fish, seafood, and chicken.
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				CURRY

				| Curry is a mixture of spices and other ingredients and is very common in Indian cuisine.

					It is available in powder or paste form. Depending on its composition, it can be very mild or very strong flavoured and spicy.

			

		

		
			
				| Cardomom

			

		

		
			
				| Onion

			

		

		
			
				| Coriander

			

		

		
			
				| Garlic
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				| Curcuma

			

		

		
			
				| Fennel

			

		

		
			
				| Ginger

			

		

		
			
				| Chili

			

		

		
			[image: ]
		

		
			[image: ]
		

		
			
				| Cloves

			

		

		
			
				| Pepper
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				STORAGE & PRESERVATION

				Spices may be purchased and stored either fresh or dried.

				Dried spices do not tolerate humidity, light, heat, and air. After six months, they begin to lose their flavour.

				Fresh spices can be kept in the refrigerator for a few weeks.

				NUTMEG AND SAFFRON
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				MACE

				| Mace, also known as nutmeg flower, is often used in the preparation of fish and white meats.
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				SAFFRON

				| Saffron is the most expensive spice in the world. It takes approximately 150 flowers to obtain 1g of dry saffron.
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				STORAGE and PRESERVATION

				Fresh herbs / Fine herbs should be used the same day

				For storage, they can be kept:

				| Fresh – in the fridge for a few days.

				| Dry – for a few years.

				| Frozen – for 6 months.

				| In vinegar – for several months.

				| In oil – for a few years.

				SIGNS OF FRESHNESS AND QUALITY

				| Leaves are green and crisp, with no yellowing or wilting.

				| A strong, fresh, and distinct aroma.

				| No bruising on the stems or leaves.
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							DEfinition

							A fresh herb is a plant with a pleasant smell. They can be referred to as “fine herbs.” They can be used fresh or dried. Fresh herbs are part of the “aromatic herbs” family. They are grown in many regions and are used to flavour food preparations. “Flavouring” refers to im-parting a specific taste or aroma to a preparation.

						

					

				

			

		

		
			
				Herbs
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				fine herbs
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					PARSLEY

					| Cut “ciselé,” parsley is used in salads and as an ingredient in sauces and vinaigrettes.Chopped, it is an ingredient of persillade, which pairs well with mushrooms, frog’s legs (cuisses de grenouille), and snails (escargot).

						In Italy, as an ingredient in Gremolata, it is used to garnish “Osso-Buco.” Parsley is also one of the main elements of the “Classic Bouquet Garni”.
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					CHIVES

					| Chives belong to the family of pungent condiments, but also to the family of fine herbs.

						Finely sliced, professionally referred to as “ciselé,“ chives are used in salads and vinaigrettes. They also add a delicious flavour to omelettes, meat, and fish dishes.
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					CHERVIL	

					| Chervil (Cerfeuil in French) is used as a seasoning in salads, vinaigrettes, and soups.

						It is also a delicious flavouring for omelettes, meat, fish, shellfish, fromage blanc and sauces. However, chervil should never be boiled, as it will lose all its flavour.
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					TARRAGON

					| Tarragon is often used to flavour chicken.

						It can be placed under the skin of poultry to develop its full flavour. It is ideal for stuffing white fish, but it is in sauces that tarragon is truly unforgettable. It is the essential ingredient in Béarnaise sauce. 
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					FENOUIL

					| The aniseed flavour of fennel blends well with chicken or fish. The bulb can be eaten raw, cut into strips or thinly sliced into a salad. Often steamed, sautéed, or braised, it is an ideal garnish for lamb and veal.

				

			

		

		
			
				HERBES DE PROVENCE / HERBS FROM THE PROVENCE REGION

			

		

		
			
				[image: ]
			

			
				
					THYME

					| Thyme leaves and flowers give an incomparable flavour to vegetables such as tomatoes, eggplants, zucchini, etc. It is a complement to poultry, fish, game, and lamb preparations as well.Thyme is one of the main elements of the “Classic Bouquet Garni”.
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					BASIL

					| Basil can be used whole, chopped or crushed in a mortar with a pestle. It can be added to sauces, vinaigrettes, salads, pan-fried vegetables, or mushrooms.
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					SAVORY – SUMMER SAVORY or WINTER SAVORY

					| Savory is the perfect seasoning for vegetable dishes. It also goes very well with meats, especially game, pâtés, and cold meats. It is often added to stuffings to enhance flavour.
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					OREGANO

					| Oregano is excellent to use in all tomato based Mediterranean recipes, as well as in fromage frais, olive oil...It is an essential ingredient in the famous Neapolitan pizza.In charcuterie, it is used to flavour sausages.It is added to cooked vegetables and stuffings to enhance flavour.
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					MARJORAM

					| Marjoram has a more delicate flavour than oregano. It should be added at the end of the preparation, as cooking it too long will make it lose all its flavour. Marjoram is a perfect accompaniment to all Mediterranean dishes.
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					SAGE

					| Sage is a digestive stimulant. It is the perfect seasoning for lamb, pork, sausages, marinades, and omelettes. In Italy, it is used in many veal-based dishes, including Veal Piccata and Saltimbocca.
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					ROSEMARY

					| Rosemary adds a Provençal touch to savoury dishes, making it a perfect accompaniment to potatoes and lamb. It also goes very well with grilled meats and white meats.
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					LAUREL BAY LEAVES / BAY LEAVES

					| Bay Leaves are perfect for flavouring marinades. Their fragrance develops throughout the simmering process, making them ideal for braising and dishes such as ragouts, stews, or Pot-au-Feu.
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					LAVENDER

					| Lavender is very fragrant.For this reason, it is often used in many types of perfumery.Lavender can be found in mixtures of Provençal herbs, as it is the perfect symbol of Provence.
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				Condiments are classified into 5 different groups

				ACIDIC CONDIMENTS
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							DEfinition

							Substances or preparations added to cooked or raw food to enhance flavour.

							They may accompany a dish, form part of it or be served separately.

						

					

				

			

		

		
			
				
					Lemon

					Lemons are used as a garnish, to refine sauces or in pastries.

					They keep for several weeks in the refrigerator.

					Fresh lemons should be bright, yellow, and fragrant.

				

				
					Verjus or Verjuice

					Verjuice can replace lemon juice or vinegar in vinaigrettes, mustards, or sauces. Verjuice is an acidic juice extracted from unripe white grapes.

				

				
					Vinegar

					Uses:

					• Tendering meat.

					• Seasoning.

					• Marinating.

					• Preservation.

					• Cooking.
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				Condiments

			

		

	
		
			
				PUNGENT CONDIMENTS
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					Garlic

					Garlic is used to flavour cooked dishes, as well as cold sauces and vinaigrettes.

				

				
					Shallots

					Shallots have a very mild flavour and are used to prepare hot and cold sauces.

				

				
					Onion

					Onions are used to prepare sauces, soups and stuffings. They are often used in cooking. They may be fried, steamed, braised, or stuffed.

				

				
					Leeks

					Steamed, simmered or “au gratin,“ leeks can be used in soups, as a side dish or in salads.

				

				
					Capers

					Cultivated buds of the caper bush, capers are prepared in brine or vinegar to accompany fish dishes. They are also used as a garnish in sauces and salads.

				

				
					Chives

					Chives cut ciselé (finely sliced) are used in salads and vinaigrettes. They also add a delicious flavour to omelettes, meat, and fish dishes.

				

				
					Horseradish

					Horseradish, a white-fleshed root, is served grated, raw, or mixed with cream. It goes well with boiled beef, roast beef, smoked fish, and pickled herring.
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				FATTY CONDIMENTS 

				Fats are classified according to their origin:

				| Animal fats.

				| Vegetable fats and oils.

				ANIMAL FATS

				Milk Fat: BUTTER

				Butter is a basic ingredient in cooking.

				It is used for spreading, steaming, sautéing, refining saucesand soups. It is also used for making batter and doughs.

				It is also used for:

				Compound Butters: used to accompany grilled meats, shellfish, or vegetables: Walnut butter, anchovy butter, escargot butter, tarragon butter, shellfish butter, mustard butter, maître d’hôtel butter, etc.

				Beurre Blanc: a reduction of vinegar and shallots emulsified with butter, used to accompany certain fish dishes.

				Beurre Rouge: a reduction of shallots and red wine emulsified with butter, used to accompany meats.

				Beurre Noisette: butter heated to a light golden colour, used to accompany fish.

				Beurre Noir: butter heated to a brown colour to accompany skate wings or veal brains, known as “la cervelle de veau“ in French.
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							Fatty condiments can be extracted from milk, from plant pulp or seeds, and from the fatty tissues of animals.
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				Fats obtained from the flesh of animals:

				These fats are obtained by melting the fatty tissue of animals.
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					Pork Fat

					Pork fat also known as LARD or SAINDOUX, is used to make shortcrust pastry and dishes such as roesti and candied apples.

					LARD is used for larding and barding as well as for preparing sausages and cold meats.

				

				
					Beef Fat

					Beef fat, also known as TALLOW or SUIF, is heavy and difficult to digest. It is used in the preparation of traditional English desserts and is often rendered and used as deep-frying fat. 

				

				
					Duck or Goose Fat

					Duck or goose fat is used for preserving and for preparing braised cabbage. It is also used to preserve foie gras as well as duck and goose confits. The traditional French cooking method “confit“ involves slow cooking in fat at a low temperature. 
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					PEANUT OIL

					Peanut oil is used in hot cooking for roasting, sautéing, stewing and frying. In cold preparations, it is used for marinating and making sauces.

				

			

		

		
			
				VEGETABLE OILS AND FATS

				Oils and fats obtained from fruit
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					OLIVE OIL 

					OLIVE OIL uses:

					| Cold, to prepare sauces, vinaigrettes, and marinades.

					| Hot, to roast and sauté food; quite often used in Mediterranean cuisine.

					Olives are pressed to extract the fat content. 

					The olives are first cold pressed, then they may be hot-pressed in a second stage. Cold-pressed olive oils are mainly used in cold preparations as the vitamins are preserved. They are labelled “extra virgin olive oil“ or “virgin olive oil.“

					.
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					PALM FAT and PALM OIL

					PALM FAT and PALM OIL are found in many industrially produced foods, generally referred to as “vegetable fat”.

					VEGETABLE FAT is used to make crisps, croutons, spreads, biscuits, tinned sardines, instant chicken stock, mayonnaise, chocolate, ice cream, grated cheese, etc.
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					COCONUT OIL or COCONUT FAT / COPRA FAT (COPRAH)

					Copra is the dried kernel of coconut and is used to make coconut oil also known as coconut fat. It is suitable for human consumption and is used to make margarine.

				

			

		

		
			
				Oils and fats obtained from seeds
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				| SUNFLOWEROIL

			

		

		
			
				| RAISIN SEED OIL

			

		

		
			
				| RAPESEEDOIL

			

		

		
			
				| SESAME OIL

			

		

		
			
				| HAZELNUT OIL
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				| SOYA OIL

			

		

		
			
				| WALNUT OIL
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					TYPE of OIL or FAT

				

				
					UTILISATION

				

				
					TEMPÉRATURE MAXIMUM

				

				
					BUTTER

				

				
					In hot and cold dishes for sautéingand steaming.

				

				
					130°C

				

				
					Margarine

				

				
					In hot and cold dishes can be usedto replace butter.

				

				
					140°C

				

				
					LARD / SAINDOUX

				

				
					In hot cooking for sautéing and steaming.

				

				
					220°C

				

				
					TALLOW or SUIF

				

				
					In hot cooking for frying.

				

				
					200°C

				

				
					DUCK FAT

				

				
					In hot dishes for preserving and sautéing,in regional cuisines.

				

				
					200°C

				

				
					GOOSE FAT

				

				
					In hot dishes for preserving and sautéing,in regional cuisines.

				

				
					200°C

				

				
					OLIVE OIL

				

				
					In hot and cold cooking, for roasting and sautéing foods and preparing cold sauces.

				

				
					210°C

				

				
					PALM OIL orPALM FAT

				

				
					In hot and cold cooking and margarine production.

				

				
					180°C

				

				
					COCONUT OIL or COCONUT FAT

				

				
					In hot and cold cooking, and in the production of margarine.

				

				
					180°C

				

				
					PEANUT OIL

				

				
					In hot and cold cooking, for roasting,frying, and sautéing food, and inpreparing cold sauces.

				

				
					220°C

				

				
					SUNFLOWER OIL

				

				
					In cold preparations for preparing sauces.

				

				
					100°C

				

				
					SOYA OIL

				

				
					In cold preparations for preparing sauces.

				

				
					160°C

				

				
					RAPESEED OIL

				

				
					In cold preparations for preparing sauces.

				

				
					100°C

				

				
					SESAME OIL

				

				
					In cold preparations for preparing sauces.

				

				
					170°C

				

				
					RAISIN SEED OIL

				

				
					In cold preparations for preparing sauces.

				

				
					200°C

				

				
					WALNUT OIL

				

				
					In cold preparations for preparing sauces.

				

				
					160°C

				

				
					HAZELNUT OIL

				

				
					In cold preparations for preparing sauces.

				

				
					160°C
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				STORAGE & PRESERVATION

				Animal fats must be stored fresh and in airtight hygienic containers. They easily absorb the odours of other food products as well as those of the storage areas. Oils must be kept away from heat and sunlight.
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					ROCK SALT

					Rock salt can be extracted traditionally from mines or by water injection. The injected water dissolves the salt, and the brine solution is pumped to the surface where the salt is harvested. Rock salt is rarely used in cooking. 
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					SEA SALT

					Sea salt is obtained by evaporating seawater in basins or in salt ponds.

					Salt is used in all cooking preparations.

					It comes in 2 forms for cooking: coarse salt and fine salt.

				

			

		

		
			
				SAVOURY CONDIMENTS

				| SEA SALT

				| ROCK SALT (SEL DE GEMME)

				Salt enhances the flavour of food. Salt absorbs water.In high concentrations, salt acts as a preservative.
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					CANE SUGAR
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					MAPLE SYRUP

					Maple syrup is produced from the sap of maple trees. It contains 62% sugar.
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					HONEY

					Honey is a natural food produced by bees. It is essentially nectar from flowers that is collected by the bees. The type of flowers gives honey its specific taste. 
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					SUGAR

					Sugar is extracted from sugar cane or sugar beets.
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					BEET SUGAR

					In professional cooking, sugar is used in the following forms: granulated sugar, caster sugar, icing sugar, sugar cubes, candy sugar and brown sugar.

				

			

		

		
			
				SWEET CONDIMENTS

			

		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

	
		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

	
		
			[image: ]
		

		
			
				CLASSIFICATIONS OF VEGETABLES

				Root Vegetables:Carrots, potatoes, celeriac, crosnes (Chinese or Japanese artichoke), turnips, kohlrabi, radishes, beetroot, and salsify.

				Stem Vegetables:Cardoons, asparagus, celery, chard (Swiss chard) andbeet stems.

				Cabbage:Cauliflower, Green Cabbage, Red Cabbage, White Cabbage, Brussels sprouts, broccoli.

				Seed and Fruit Vegetables:Artichokes, aubergines or eggplant, beans, peas, cucumbers, snow peas, tomatoes, courgettes, and sweetcorn.

				Leafy Vegetables:Spinach, endive, lettuce.

				Bulb Vegetables:Fennel, garlic, leeks, onions, and shallots.
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							DEfinition

							In gastronomy, a vegetable refers to any edible plant product, excluding meat and sugar. Vegetables usually accompany meat or fish preparations. 

							In general terms, a vegetable is defined as the edible part of a cultivated plant.

						

					

				

			

		

		
			
				Vegetables
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				SEASONAL VEGETABLES

			

		

		
			
				
					j

				

				
					f

				

				
					m

				

				
					a

				

				
					m

				

				
					j

				

				
					j

				

				
					a

				

				
					s

				

				
					o

				

				
					n

				

				
					d

				

				
					Artichoke

				

				
					Asparagus

				

				
					Eggplant

				

				
					Beets or Beetroot

				

				
					Swiss Chard

				

				
					Broccoli

				

				
					Carrot

				

				
					Celery

				

				
					Cauliflower

				

				
					Cabbage

				

				
					Brussels Sprouts

				

				
					Cucumber

				

				
					Squash

				

				
					Courgette

				

				
					Crosne

				

				
					Shallot

				

				
					Endive

				

				
					Spinach

				

				
					Fennel

				

				
					Frisée Lettuce

				

				
					Green Beans

				

				
					Lettuce

				

				
					Mache

				

				
					Corn

				

				
					Turnip

				

				
					Onion

				

				
					Peas

				

				
					Leek

				

				
					Pepper

				

				
					Potato

				

				
					Pumpkin

				

				
					Radish

				

				
					Salad

				

				
					Salsify

				

				
					Tomato

				

				
					Jerusalem Artichoke
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					PRESERVATION

					| Refrigerating

					| Freezing

					| Sterilization

					| Dehydrating

					| Freeze Drying

					| Salting

					| Pickling
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				| Turnips
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				| Radish
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				| Salsify
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				| Beet or Beetroots
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					| Carotts
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					| Crosnes
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				| Celeriac
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				| Potatoes

			

		

		
			
				ROOT VEGETABLES
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				STORAGE & PRESERVATION

				Early root vegetables can only be kept for 3 days in the refrigerator.

				In season, they can be kept in a dark, cool, well-ventilated place for 3 weeks.

				SIGNS OF FRESHNESS AND QUALITY

				| Leaves are crisp, green, and not wilted.

				| Surfaces intact with consistently smooth surface.

				| Absence of surface bruising.

				POTATOES
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					Varieties

				

				
					Season

				

				
					Cooking Methods

				

				
					Uses

				

				
					Charlotte

				

				
					June - April

				

				
					B – A

				

				
					Potato salad, peeled and plainly cooked, cooked in their skins, or pan-fried.

				

				
					Christa

				

				
					May - November

				

				
					B

				

				
					Potato salad, plainly cooked.

				

				
					Sirtema

				

				
					May - October

				

				
					B

				

				
					All cooking methods.

				

				
					Bintje

				

				
					November - July

				

				
					B – C

				

				
					All cooking methods.

				

				
					Nicola

				

				
					November - February

				

				
					A

				

				
					Potato salad, peeled, plainly cooked or cooked in their skins.

				

				
					Granola

				

				
					November - June

				

				
					B

				

				
					All cooking methods.

				

				
					Desire

				

				
					November - April

				

				
					B – C

				

				
					All cooking methods.

				

			

		

		
			
				
					Type A

				

				
					Firm-fleshed potatoes cook evenly and are recommended for steaming, boiling, and pan-frying.

				

				
					Type B

				

				
					These melt-in-your-mouth potatoes are tender and hold up well when cooked.

				

				
					Type C

				

				
					Mealy potatoes become crumbly when cooked. They are particularly good for making mashed potatoes and soups. They also tend to absorb less oil when cooked, making them ideally suited for making crisps, also known as potato chips.
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				| Asparagus, Violet (or Purple)

			

		

		
			[image: ]
		

		
			
				| Swiss Chard
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				| Stalk Celery
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				| White Asparagus
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				| Asparagus, Green

			

		

		
			
				STEM VEGETABLES
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					STORAGE

					Stem vegetables can be stored in a cool, damp place for a few days.

					SIGNS OF FRESHNESS AND QUALITY

					| Leaves are green and not faded or wilted.

					| No appearance of bruising.
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				| Kale
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				| Red Cabbage
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				| Broccoli
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				| Cabbage
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				| White Cabbage

			

		

		
			
				TYPES OF CABBAGE
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					PRESERVATION

					Cabbages can be stored in a cool, damp place for a few weeks.

					Cauliflower and broccoli can be stored in the refrigerator at 3-5°C for a few days.

					SIGNS OF FRESHNESS AND QUALITY

					| Cabbage should be heavy and have a solid tightly packed form.
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				| Artichoke
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				| Peppers
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				| Green Peas
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				| Eggplant or Aubergine
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				| Green Beans
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				| Corn
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				| Tomatoes

			

		

		
			
				SEED and FRUIT VEGETABLES
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					STORAGE

					Seed and fruit vegetables can be stored in the refrigerator at 3 to 5°C for a few days.

					SIGNS OF FRESHNESSAND QUALITY

					| Surface intact and smooth.

					| Absence of bruising on surface.

				

			

		

	
		
			
				| Endive
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				| Sorrel
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				| FriséeLettuce
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				| Lollo Redand Green
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				| Spinach
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				| Leaf Lettuce

			

		

		
			
				LEAFY VEGETABLES
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					STORAGE

					Leafy vegetables can be stored in the refrigerator at 3 to 5°C for a few days.

					SIGNS OF FRESHNESSAND QUALITY

					| Leaves must be green and crisp not faded or wilted.

					| Inside base of the plant, known as the heart of the plant, must be crisp and white.
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				bulbs VEGETABLES
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					STORAGE

					Bulb vegetables can be kept for a few weeks in a cool place that is neither too damp nor too dry.

					SIGNS OF FRESHNESSAND QUALITY

					| Leeks purchased in bunches must have green leaves that are not faded or wilted.

					| No sign of bruising on the surface.

				

			

		

		
			
				| Shallots

			

		

		
			
				| Red Onions

			

		

		
			
				| Onions

			

		

		
			
				| Garlic

			

		

		
			
				| Leek
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				CLASSIFICATIONS OF LEGUMES / PULSES

				Pulses are divided into 3 families:

				| Beans

				| Peas

				| Lentils

				STORAGE

				Pulses are stored in hermetically sealed containers in a dry location.

				SIGNS OF FRESHNESS AND QUALITY

				Pulses must be shiny and firm. A dull colour is a sign of poor storage.
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							DEFINITION

							Legumes / Pulses are dried vegetable seeds. They are rich in carbohydrates, approximately 60%, which is mainly starch, and protein, approximately 20%.

						

					

				

			

		

		
			
				Legumes / Pulses

			

		

		
			[image: ]
		

	
		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				lentils

			

		

		
			
				
					Lentils

				

				
					FORM / COLOUR

				

				
					USES

				

				
					BROWN

					LENTILS

				

				
					Fairly large,brown in colour.

				

				
					Hot as a vegetable or in soup.

					Cold in salads.

				

				
					GREEN

					LENTILS

				

				
					Flat and thin,

					green in colour.

				

				
					Hot as a vegetable or in soup.

					Cold in salads.

				

				
					RED

					LENTILS

				

				
					Very thin,red in colour.

				

				
					Hot as a vegetable, in soups and in purées.

					Cold in salads.
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				PEAS
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					PEAS

				

				
					FORM / COLOUR

				

				
					USES

				

				
					GREEN PEAS

				

				
					Round and green in colour.

				

				
					Hot as a vegetable or in soup.

				

				
					BABY PEAS

				

				
					Round and yellow in colour.

				

				
					Hot as a vegetable or in soup.

				

				
					CHICKPEAS /GARBANZO BEANS /POIS CHICHES

				

				
					Round and pale white to light tan in colour.

				

				
					Hot as a vegetable, in soups, or as a purée. Traditionally served in Couscous.
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				BEANS

			

		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
				
					BEANS

				

				
					FORM / COLOUR

				

				
					USES

				

				
					FLAGEOLETS

				

				
					Elongated and green in colour.

				

				
					Hot as vegetables and in soups.

				

				
					Kidney

				

				
					Elongated, red in colour.

				

				
					Hot as vegetables and in Chili Con Carne or in salads.

				

				
					BELUGA or BLACK LENTILS

				

				
					Round, black in colour.

				

				
					Hot as vegetables or in Brazilian Feijoada.

				

				
					WHITE BEANS / SOISSONS

				

				
					Oval-shaped,

					white in colour.

				

				
					Hot as vegetables or in soups.

				

				
					BORLOTTI or CRANBERRY BEANS

				

				
					Oval-shaped,

					mottled brown in colour.

				

				
					Hot as vegetables and in purées. Served traditionally in Minestrone Soup.
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				Classification OF MUSHROOMS

				They are classified as either edible mushrooms or poisonous mushrooms.

				They are cultivated on farms or harvested directly fromthe forest.

			

		

		
			
				Mushrooms /Champignons
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				DEfinition

				Mushrooms / Champignons, scientifically classified as fungi, occupy a unique place in botany. They grow on de-caying plant matter or parasitise living organisms, inde-pendent of sunlight and without chlorophyll.
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				FARMED MUSHROOMS
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				STORAGE

				Fresh mushrooms should be used the same day.

				They can be stored for longer:

				| Refrigerated between 4° and 9°C.

				| Dried in the oven at 50°C.

				| Frozen kept at -18°C.

				| Canning or Sterilization (Appertisation). 

				| Acidification: stored by being marinated or “pickled“ in vinegar.

				SIGNS OF FRESHNESSAND QUALITY

				Mushrooms when received:

				| Dry with no excessive moisture.

				| No worms or other parasites visible.

				| Must be firm and crunchy, not mushy.

				| Fresh smooth surface with no foul odours.

				| No bruise marks or discoloration on the surface.

			

		

		
			
				| Brown Mushrooms or Cremini Mushrooms

			

		

		
			
				| Oyster Mushrooms or Pleurotte

			

		

		
			
				| White Mushrooms or Button Mushrooms

			

		

		
			
				| Shitake or Lentin de Chène Mushrooms
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				MUSHROOMS HARVESTED IN THE FOREST
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				| Girolles or Golden Chanterelles

			

		

		
			
				| Morilles or Morel Mushrooms

			

		

		
			
				| Black Trumpet or Trompettes de la Mort

			

		

		
			
				| Chanterelles

			

		

		
			
				| Cèpes or Porcini Mushrooms
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				STORAGE & PRESERVATION

				Fresh mushrooms are used the same day.

				They can be stored:

				| In the refrigerator at 4° to 9°C.

				| Dried in the oven at 50°C.

				| Frozen kept at -18°C.

				| “Appertisation,” known as “canning” or “sterilization.”

				| Acidification: stored by being marinated or “pickled” in vinegar.

				SIGNS OF FRESHNESS AND QUALITY

				Mushrooms when received:

				| Dry with no excessive moisture.

				| No worms or other parasites visible.

				| Must be firm and crunchy not mushy.

				| Fresh smooth surface with no foul odours.

				| No bruise marks or discoloration on the surface.
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				TRUFFLES
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					STORAGE

					Fresh truffles should be kept in the refrigerator, wrapped in absorbent paper, and sealed in a container.

					Black truffles are more resistant, while white truffles spoil more quickly.

					SIGNS OF FRESHNESS AND QUALITY

					| Truffles are roughly spherical in shape, measuring between three and eight centimetres.

					| The flesh is firm, initially pale then almost black, and finally turning white when fully mature.

					| Their odour is very strong.

				

			

		

		
			
				| Summer Truffles

			

		

		
			
				| Périgord Truffles/ Winter Truffles

			

		

		
			
				| White Truffles / Piedmont or Alba Truffles
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				MAIN FORMS OF CEREAL CONSUMPTION

				| GRAINS: rice, maize or corn, wheat, spelt, barley, oats, quinoa

				| FLOUR: soft wheat, rye, spelt

				| SEMOLINA: durum wheat, maize or corn

				| FLAKES: oats

				| PASTA: durum wheat, rye, spelt, rice

				PASTA

				Pasta comes in many forms, such as penne, spaghetti, linguine, etc.

				It is a food made from a kneaded mixture of flour – traditionally durum wheat semolina – with water, and sometimes eggs and olive oil. Variations can also made spelt, rice or maize flour.
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							DEfinition

							Plants whose seeds are used as food for human con-sumption.

						

					

				

			

		

		
			
				Cereals

			

		

		
			
				
					| Wheat
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					| Spelt
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					| Barley

				

			

			
				[image: ]
			

		

		
			
				
					| Rye
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				CEREALS
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				QUINOA

				| Quinoa seeds are round, slightly flattened, approximately 2 mm in diameter and golden yellow in colour. They can be used to replace rice, potatoes, and pasta in cooking.

			

		

		
			
				SUNFLOWER

				| Sunflower seeds are used to make oil, but they are also roasted, then salted and served with aperitifs or as a garnish for salads.

			

		

		
			
				POPPY

				| Poppy seeds are used in some speciality breads and aperitif biscuits. They have a delicate hazelnut and pine nut flavour.

			

		

		
			
				MUSTARD

				| Mustard seeds are small, varying in colour from yellowish white to black depending on the variety, and are used to make mustard.

			

		

		
			
				OATS

				| Oats are known for their use in oatmeal, porridge and in the preparation of oat-based beer.
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				CORNMEAL

				| Cornmeal is used in various forms for products such as polenta, cornstarch, and cornflakes.

			

		

		
			
				MAIS or CORN
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				CLASSIFICATIONS OF FISH

				Classification is based on: 

				| Form

				| Origin

				FORM

				ORIGIN

			

		

		
			
				Fish

			

		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			
				| ROUND FISH

			

		

		
			
				| SALMON

			

		

		
			
				| SALTWATER

			

		

		
			
				| FLAT FISH

			

		

		
			
				| SOLEX

			

		

		
			
				| FRESH WATER

			

		

	
		
			
				STORAGE

				Fish is stored in a refrigerator between 0° and 2°C.

				Whole fish are covered indirectly with crushed ice and placed in perforated trays with drip trays under them.

				Fish fillets are vacuum sealed (sous vide) and placed on crushed ice.

				PRESERVATION

				Preservation methods:

				FISH USED FOR COOKING 

				
					
						| Freezing

						| Smoking

						| Drying

						| Salting

						| Marinating
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					Saltwater Fish

				

				
					Freshwater Fish

				

				
					Flat Fish

				

				
					Turbot

					Turbotin

					Sole 

					Skate Wing 

					Brill

					 St. Pierre

					Halibut

				

				
					Round Fish

				

				
					Sardine

					Red Mullet

					Tuna 

					Cod Fish

					Monkfish

					Scorpionfish

					Whiting

				

				
					Salmon

					Trout Perch

					Carp

					Pike 

					Goujon

					Sturgeon

				

			

		

		
			[image: ]
		

		
			
				SEABREAM

			

		

		
			
				SCORPION-FISH

			

		

		
			
				TUNA

			

		

	
		
			
				SIGNS OF FRESHNESS AND QUALITY
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					SKIN

				

			

			
				
					BODY

				

			

			
				
					ODOUR

				

			

			
				
					EYES

				

			

			
				
					GILL COVER

				

			

			
				
					GILLS

				

			

			
				
					FLESH

				

			

			
				
					SCALES
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				| The fish must smell (ODOUR) fresh like the sea.

				| The SKIN should be shiny and undamaged.

				| The BODY should be firm, with bright, shiny colour.

				| The EYES should be clear and glassy, not cloudy.

				| The SCALES should be shiny and adhere tightly to the skin.

				| The OPERCULA, (gill covers) should be tight and difficult to lift.

				| The GILLS should be bright red in colour, not pale.

				| The FLESH should be firm and elastic to the touch, not mushy.

			

		

		
			
				CAUDAL or 

				TAIL FIN
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				PREPARATION
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				Fish must be prepared in a specific manner before cooking. To prepare a whole fish the professional term used is to “DRESS THE FISH”.
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					REMOVE FINS
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					SARDINE
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					DESCALE
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					RED MULLET
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					SCORE THE SKIN
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				Filleted Fish filet

			

		

		
			
				Whole Fish

			

		

		
			
				RINSE

			

		

		
			
				REMOVE FINS

			

		

		
			
				DESCALE

			

		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			
				ST. PIERRE

			

		

		
			
				GOUJON

			

		

		
			
				MONKFISH

			

		

		
			
				REMOVE THE GILLS

			

		

		
			
				CUT FILLETS

			

		

		
			
				DEBONE
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				Classification

				Shellfish are classified into 2 groups

				| Bivalves

				| Univalves

				STORAGE

				Shellfish is stored in the refrigerator between 0° and 2°C.

				They are covered indirectly with crushed ice and placed in perforated trays with drip trays.

				SIGNS OF FRESHNESS AND QUALITY

				| Shellfish must appear absolutely fresh.

				| They should be firmly closed.

				| They should have a pleasant fresh smell of the sea.

				Shellfish must not be used if:

			

		

		
			
				Shellfish

			

		

		
			
				
					Bivalves

				

				
					Scallop

					Clam 

					Sea Almond

					Palourde

					Clam

					 Mussel 

					Oyster 

					Cockle 

					Razor Clam

				

				
					Univalves

				

				
					Periwinkle

					Whelk 
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				| The shell is cracked or broken.

				| They are muddy or overly sandy.

				| They have a foul or pungent odour.

				| They remain closed after cooking.

				| They are open and dried out.
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				OYSTERS
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				| FLATOYSTERS

			

		

		
			
				
					Number

				

				
					1

				

				
					2

				

				
					3

				

				
					4

				

				
					5

				

				
					Weight

				

				
					>110g

				

				
					85-110g

				

				
					65-85g

				

				
					45-65g

				

				
					30-45g
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				| GRADING OR SIZING OF OYSTERS

				 Notice that the lower the number, the larger the size of the oyster.

			

		

		
			
				| PACIFIC or CUPPED OYSTERS

			

		

		
			[image: ]
		

		
			[image: ]
		

		
			[image: ]
		

		
			
				| WHELK, BROWN
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				STORAGE

				Live crustaceans should be kept in a seawater or freshwater tanks, depending on the species.

				Crustaceans can also be stored out of water approximately 4 to 6 days.

				SIGNS OF FRESHNESS AND QUALITY

				Shellfish must be alive and active, not dormant.

				The shell must be intact, not cracked or broken.
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							DEFINITION

							Crustaceans are invertebrate animals whose bodies are covered with a hard exoskeleton (chitin shell).
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			[image: ]
		

		
			[image: ]
		

		
			
				| CANADIAN LOBSTER
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				| SCAMPI or PRAWNS (GAMBAS)
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				| GAMBAS or SHRIMP

			

		

		
			
				| GREY SHRIMP

			

		

		
			[image: ]
		

		
			
				| CREVETTES or PINK SHRIMPS
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				| SPINY LOBSTER(LANGOUSTE)
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				Molluscs are classified into 2 groups:

				| Cuttlefish and squid with 10 arms.

				| Octopus with 8 arms.

				STORAGE

				Molluscs are stored in the refrigerator at 0° to 2°C.

				They are covered indirectly with crushed ice and placed in perforated trays with drip trays.

				SIGNS OF FRESHNESS AND QUALITY

				Top quality squid and cuttlefish are white and tender.

				Their flesh is smooth, consistent, supple, and firm.

				Octopus is sold fresh or frozen.

				Young octopus have very tender flesh, while older octopus, which is not as tender, requires longer cooking time.
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				| SQUID
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				AGE

				Age influences the techniques used to prepare meat. Younger animals are more suited to quick “à la minute” preparations because their muscle fibres are finer than those of older animals.
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				THE COLOUR OF THE MEAT

				Colour can be an indication of quality, but it is not always reliable, as the colour of meat can also vary according to fat content or from oxidation caused by exposure to air.
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							DEfinition

							Meat for butchering comes from the following species:

							
								
									
										BOVINES (CATTLE)

									

									
										calf, cow, heifer, bull

									

									
										OVINES (SHEEP)

									

									
										suckling lamb, lamb, mutton

									

									
										PORCINES (PIGS)

									

									
										suckling pig, piglet, pig

									

									
										CAPRINES (GOATS)

									

									
										young or baby goat, mature goat

									

									
										CHEVALINES (HORSES)

									

									
										foal, horse

									

								

							

						

					

				

			

		

		
			
				Meats for Butchering

			

		

		
			
				SIGNS OF FRESHNESS AND QUALITY

			

		

	
		
			
				CLASSIFICATION OF MEATS BY QUALITY

			

		

		
			
				
					1st quality

					| The meat should be plump and well marbled.

					| The meat should be very firm, not mushy.

					| The fat should be white in colour and evenly distributed.

				

				
					2nd quality

					| The meat is well-fleshed, with an average amount of marbling.

					| The meat is less firm.

					| The fat and marbling are not evenly distributed. They are uneven in places, with either too little or too much.

				

				
					3rd quality

					| The meat is lean, without marbling.

					| The meat is coarse, overly firm, and lacking tenderness.

					| The fat is uneven in places, either too little or too much, and without marbling. 
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				FATTENING

				Proper fattening is important for good quality. The flavour and aroma of meat depend largely on its fat content.
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				Meat Ageing and Maturation Process
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				Maturation of meat tenderises the muscle fibres and makes the flesh more tender and aromatic.

				The “Maturation Process” is also known as the “Ageing Process”

				Duration

				
					
						[image: ]
					

					
						
							Meat ageing begins immediately after slaughter but fully develops during the refrigeration phase. At temperatures ranging from -1 to +2°C the meat becomes more tender.
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							Meat ageing, which ensures the production of meat that is both tender and hygienically safe, requires time. It is primarily during the first 7 days that the meat becomes tender; thereafter, this process slows down.
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						BEEF MEAT

					

					
						Front quarter: 8 to 10 daysHind quarter: 3 weeks

					

					
						VEAL MEAT

					

					
						6 to 10 days

					

					
						PORC MEAT

					

					
						4 to 6 days

					

					
						LAMB MEAT

					

					
						6 to 12 days

					

				

			

		

	
		
			
				Preservation
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					Meat is stored in a meat refrigerator between 2° and 4°C.

					Meat can also be stored in the open air to age it, which develops tenderness. It may be vacuum sealed to extend its shelf life.

					It can also be preserved by freezing or deep-freezing at temperatures between -18° to -32°C.

					Les viandes se conservent aussi par:

					| Cooking in fat (confit).

					| Coating in aspic (gelée).

					| Salting.

					| Smoking.

					| Drying.

					| Marinating.

					| Sterilization.
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						| DRIED
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						| SMOKED

					

				

			

			
				
					[image: ]
				

				
					
						| DRY AGING / AIR DRIED
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						| VACUUM SEALING / VACUUM PACKED
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						| MARINATING
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				Bovines – Cattle
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							DEfinition

							BOVINES are more commonly known as BEEF. This term applies to meat from this category regardless of the age or sex of the animal, with the exception of very young calves, which are referred to as veal.
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				BEEF

			

		

		
			
				
					VEAL

				

				
					VEAL is the meat from young bovines, usually under one year old.
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						HEIFER

					

					
						A HEIFER is a cow that has not calved.
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						VEAL

					

					
						Female calves over a year old are knownas HEIFER’s.

					

				

			

		

		
			
				
					STEER / BULL

				

				
					A male bovine uncastrated, more than one year old is called a BULL and if castrated is called a STEER.

				

			

		

		
			
				[image: ]
			

			
				
					
						COW

					

					
						 COW is the term used for a heifer that has calved and is raised for milk production, meat, or both.

					

				

			

		

		
			
				
					BULL

				

				
					 BULL is the term used to refer to a male. It is used for reproduction, and meat production.
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					STEERIs the name given to the male. It is used for reproduction, dairy farming, and meat production.

				

			

		

		
			
				COWIs the name given to the female that has calved and is reared either for its milk, its meat, or both.

			

		

		
			[image: ]
		

		
			
			

		

		
			
				Breeds for Milk Production
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				Beef Breeds / Steer Breeds
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				| Charolais Steer

			

		

		
			
				| SimmentalSteer

			

		

		
			
				| Piedmont Steer

			

		

		
			
				| Angus Steer

			

		

		
			
				| Welsch Black Steer

			

		

		
			
				| Limousin Steer

			

		

		
			
				| Belgian Blue Steer

			

		

		
			
				| Highland Steer

			

		

		
			
				| Galloway Steer

			

		

	
		
			
				Age for Slaughter and Butchering

				VEAL is slaughtered at 8-12 months old.

					

				
					
						1 NECK

						2 RACK

						3 BREAST

						4 SHOULDER

						5 HAUNCH or THIGH

					

				

				STEERS are slaughtered at 2-3 years.

				HEIFERS are slaughtered at 1-2 years.

				COWS are slaughtered at 2-4 years.

				BULLS are slaughtered at 1-2 years.
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				The front quarter:

				1 NECK

				2 RIB SECTION

				3 SHORT RIBS

				4 BRISKET

				5 SHOULDER

			

		

		
			
				The hind quarter:

				1 SIRLION

				2 FLANK

				3 HAUNCH or THigh
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					SUCKLING LAMB

					Young lambs are slaughtered at 6 to 8 weeks of age, in early spring. They are fed exclusively on their mother's milk and weigh between 8 and 10 kg.
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					YOUNG LAMB / L’AGNEAU BLANC

					Young sheep are slaughtered at approximately 12-16 weeks of age. They weigh between 20 and 25 kg.
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					LAMBLambs are slaughtered at approximately 4-6 months of age. They weigh between 30 and 40 kg.
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					EWEEwe is the term for an adult female of the ovine species. Ewes are bred for reproduction and milk production. They are slaughtered between the ages of 5 and 7 years, weighing between 45 and 100 kg.

				

			

		

		
			
				Ovines – Sheep

			

		

		
			
				Sheep are reared for their meat, milk, wool, and skins.
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				RAMA ram is an adult male ovine. It is used for reproduction. They weigh between 45 and 160 kg.

			

		

		
			
				MouflonThe mouflon is a wild sheep that can weigh between 25 and 50 kg.
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				BUTCHERY – MAJOR CUTS
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						LAMB

					

					
						Lamb refers to a young ovine.
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						EWE

					

					
						Ewe refers to a female ovine.
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						EWE LAMB

					

					
						Ewe Lamb refers to a young female ovine.
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						WETHER 

					

					
						Wether is the term for an adult castrated male ovine.
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					RAM

				

				
					Ram is the term for an uncastrated adultmale ovine.

				

			

		

		
			
				1 NECK

				2 SHOULDER

				3 RACK

				4 LEG

				5 BREAST or BRISKET
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					SUCKLING PIG

					A Suckling Pig is a young pig weighing less than 15 kg fed solely on its mother's milk. It is slaughtered at approximately six weeks of age and cooked whole.
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					GILT PIGLET

					A Gilt Piglet is a young female that has not yet given birth. She is bred for reproduction.
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					SOW

					The Sow is the adult female pig, that has already given birth. She weighs between 150 and 200 kg.
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					PIGLET

					The Piglet is the young male. It weighs between 8 and 30kg.
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					BOAR

					A Boar is an adult male pig. It weighs between 200 and 250 kg. They are raised for reproduction.

				

			

		

		
			
				Porcines / Pigs
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				PORK

				The word “pork” is used to refer to the meat from pigs. The animal, referred to as a pig, is slaughtered at approximately 5-8 months of age and weighs an average of 90 kg.
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				BUTCHERY – MAJOR CUTS
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						SUCKLING PIG

					

					
						Suckling Pig is a young pig.
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						GILT PIGLET

					

					
						Piglet is a young female pig.
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						SOW

					

					
						Sow is an adult female pig.
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						PIGLET

					

					
						Piglet is a youngmale pig.
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					BOAR

				

				
					Boar is an adult male pig.

				

			

		

		
			
				1 LOIN CHOPS or RACK

				2 SHOULDER

				3 BREAST

				4 HAUNCH or LEG
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					KID GOAT

					A “Kid Goat” is a young goat. It is slaughtered at an approximate weight of 7 to 12 kg. The meat is usually prepared for Easter and Christmas.
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					GOAT

					Goat meat is produced from mature animals: Goats, Billy Goats or Castrated Billy Goats. The animal weighs between 15 and 80 kg. They are bred for their milk and wool, but also for their meat and skin.
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					HORSE

					The Horse is an adult animal. This animal can be bred for its meat; often, as with foals, it is slaughtered because of disease or other problems.
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					FOAL

					A “Foal” is a young horse. It stays with the mother until it is six months old.

				

			

		

		
			
				Goats and Horses
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				SIGNS OF FRESHNESS AND QUALITY

				Game is hunted at fixed times of the year.

				The various hunting seasons are open mainly in autumn and winter. During these periods, the game from local hunts is of the highest quality possible.

				 Much of the game meat from western countries is sold frozen and is not of the same high quality.

				Classification

				Game is categorized into 2 groups:

				STORAGE

				Game meat must be kept refrigerated at 0° to 2°C.

				Game meat is stored vacuum-sealed in the meat refrigerator. It can also be stored with the skin on and kept in a refrigerator reserved for game meat.
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							DEfinition

							Game refers to animals that live in the wild. They are hunted either for food or to limit their population. Hunting is regulated and is allowed only during alegally mandated period.

						

					

				

			

		

		
			
				Game / Gibier
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				| Game Birds

			

		

		
			
				| Furred Game
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				HUNTING SEASONS

			

		

		
			
				
					2011

				

				
					2012

				

				
					Open season:

					Closed season:

				

				
					AUGUST

				

				
					SEPTEMBER

				

				
					octobER

				

				
					novembER

				

				
					dEcembER

				

				
					JANUARY

				

				
					FEBRUARY

				

				
					MARCH

				

				
					aPril

				

				
					MAY

				

				
					JUNE

				

				
					JULY

				

				
					Hunting season with dogs allowed

				

				
					Stags 6, 8, 10, 12+

					point antlers

				

				
					Stags with antlers notlonger than ears

				

				
					Deer, young female,and fawn

				

				
					Wild Boar

				

				
					Mouflon – male

				

				
					Mouflon – femaleand young

				

				
					Fallow Deer – male

				

				
					Fallow Deer – femaleand fawn

				

				
					Roe Deer – male

				

				
					Roe Deer – femaleand young

				

				
					Hare

				

				
					Pheasant – Cock

				

				
					Pheasant – Hen

				

				
					Colvert Duck

				

				
					Fox

				

				
					Wild Rabbit

				

				
					Wood Pigeon
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					ROE DEER – MALE (CHEVREUIL)

					A Roe Deer is the name of the male that has antlers. A 3-year-old roe deer weighs between 13 and 18 kg with skin and head attached.
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					ROE DEER – FEMALE (CHEVRETTE)

					A female Roe Deer can be referred to as a Chevrette. The term Fawn is used to refer to a young roe deer.

				

			

		

		
			
				[image: ]
			

			
				
					STAG – RED DEER – MALE (CERF)

					A Stag refers to a male deer that is mature and has fully developed antlers. A gutted (internal organs removed) 3-year-old stag weighs approximately 100 kg with skin attached and the head removed.
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					DOE – RED DEER – FEMALE (BICHE)

					The term Doe is used when referring to a female deer. A gutted (internal organs removed) Doe weighs approximately 60 kg with the skin and head attached. The term Fawn is used to refer to a young male or female deer.
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					FALLOW DEER – MALE (DAIM)

					A male fallow deer or Daim has fully developed antlers. A 3-year-old fallow deer weighs approximately 50 kg with the skin attached and the head removed.
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					FALLOW DEER – FEMALE (DAINE)

					A Daine is the female fallow deer. When gutted (internal organs removed) a doe weighs approximately 20 kg with skin attached and the head removed.
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					BOAR / WILD BOAR – FEMALE (LAIE)

					A Laie is the term used for a female wild boar.A Marcassin is a young boar.

					The female boar weighs approximately 70 kg. The MARCASSIN weighs approximately 25 kg.
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					BOAR / WILD BOAR – MALE (SANGLIER)

					A Boar is the term used for the male. A gutted boar weighs between 50and 120 kg with the skin and the head attached.
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					HARE (LIÈVRE)

					The French terms can be used as follows: Bouquin is the male hare,Hase the female, and Levraut a young hare. 

					An 8-month-old hare weighs between 2 and 3 kg on average. Hunted in late autumn, at this weight and age, the flesh is at its best for texture and taste when cooked.
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					RABBIT (LAPIN)

					A Rabbit, which can also be referred to as a “Lapin,” is a wild or farmed rabbit used for meat or fur.

					Rabbits are slaughtered when they are 3 to 4 months old and weigh between 2 and 2.5 kg. Rabbits are born blind and naked, hidden in a nest before emerging into the open air. This distinguishes them from hares.
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					REINDEER

					Reindeer, native to the Arctic regions, can weigh up to 180 kg.
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					MOOSE

					Moose, originally from Scandinavia, weigh between 500 and 700 kg.
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					springbok

					The Springbok, native to Africa, has an average weight of 40 kg.
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					chamois

					Chamois are native to high mountain regions and weigh between 22 and 62 kg.
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					IBEX (BOUQUETIN)

					The Ibex, originating from the Alps, weighs between 65 and 100 kg. The female weighs between 30 and 50 kg and is referred to as a Doe Ibex. The young are called ‘Cabri.’
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				DUCK (canard sauvage)The Colvert Duck or Mallard (Canard Colvert) is originally from central Europe. The male is distinctive, with a bright green head and greyish brown to white plumage. The female is referred to as a Female Duckling (Cannette) and has a brown beak and beige plumage spotted with brown. A Colvert Duck weighs between 0.8 and 1.2 kg. The meat of a young duck is very fine textured and flavourful.
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				PHEASANT (faisan)The male Pheasant, referred to as a Pheasant Cock, has brightly coloured plumage and weighs approximately 1.4 to 1.5 kg. The female, referred to as a Pheasant Hen, has dull brown plumage, and weighs between 1.1 and 1.4 kg.

			

		

		
			[image: ]
		

		
			
				PARTRIDGE (perdreau)A Partridge is a small field bird with russet-grey plumage, and it weighs approximately 250 gm.
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				WOOD PIGEON (pigeon ramier)The Wood Pigeon is bluish grey in colour and is mainly hunted in autumn and weighs approximately 500 gm. 
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				QUAIL (caille)A Quail is a small bird from warm countries, which arrives here in spring and leaves before winter and weighs between 90 and 150 gm.

			

		

		
			
			

		

		
			
				Game Birdsof Luxembourg
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				WOODCOCK (bécasse)The Woodcock (Bécasse – Bécassine) is a small bird from Nordic countries, which arrives here at the end of November to head south and then returns in early spring. The Woodcock weighs between 250 and 300 gm.

				In Luxembourg, it is a protected game bird.
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				Types of Poultry

				| Bresse Poultry

				| Landes Poultry

				| Brussels Poultry

				| Farm Raised Poultry

				| Battery Cage or Confined Raised Poultry

				SIGNS OF FRESHNESS AND QUALITY
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							DEfinition

							This term refers to all domestic birds reared on poul-try farms.

						

					

				

			

		

		
			
				Poultry
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						Skin – soft supple
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						Beak – flexible, not broken
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					Crest – bright red
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					Legs – firmand solid

				

			

			
				
					Neck – soft flexible

				

			

			
				
					Nails – firm, not worn or broken
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				STORAGE & PRESERVATION

			

		

		
			
				Fresh poultry is stored in the refrigerator at a temperature between 1° and 3°C and under these conditions, can be stored for a maximum of 7 days.

				Poultry can be divided into two main groups.

				White Meat Poultry

				| Spring Chicken

				| Chicken

				| Fatted Hen

				| Capon

				| Hen

				| Young Turkey

				| Female Turkey

				Dark Meat Poultry 

				| Guinea Fowl

				| Duckling

				| Duck

				| Gosling / Young Goose

				| Goose

				| Young Pigeon or Squab

				| Pigeon

				| Quail
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				PREPARATION

			

		

		
			
				Poultry must be prepared for cooking.The general term for these preparations is “TO DRESS”. Thus, we would say that poultry must be dressed before cooking.
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					NECK
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					LIVER
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					GIZZARD
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					WING
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					HEAD
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					SUPRÊME or BONE IN BREAST
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					LEG w/ THIGH ATTACHED
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					FOOT
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				BREAST FILET

			

		

		
			
				LEG

			

		

		
			
				THIGH
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				DRUMETTE
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				BREAST
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					SINGEING orFLAMBER

				

			

			
				
					EVISCERATE

				

			

			
				
					TRIM

				

			

			
				
					WASH

				

			

			
				
					TRUSS
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				BASIC CUTS

			

		

	
		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			[image: ]
		

		
			
			

		

	
		
			[image: ]
		

		
			
				Origin

				Eggs used in cooking come from a hen.

			

		

		
			
				Eggs
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				| QUAIL EGGS
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				| GOOSE EGG
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				| CHICKEN EGGS
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				| OSTRICH EGG
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				STANDARD IDENTIFICATION CODE

			

		

		
			
				Eggs used in cooking are marked with a code that designates the following:

			

		

		
			
				The XXX denotes the numbers representing the producer.The last number designates the laying house.
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					HEN RAISING METHOD
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					COUNRTY OF ORIGIN
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				THE PRODUCER
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				0 LU XXX 1
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					HEN RAISING METHOD

				

			

			
				
					0 = Bio

					1 = FREE RANGE

					2 = CAGE FREE or BARN RAISED

					3 = CAGE RAISED

				

			

		

		
			
				PLACE OF ORIGIN

			

		

		
			
				LU = LUXEMBOURG

				DE = GERMANY

				BE = BELGIUM

				FR = France

				NL = NETHERLANDS

			

		

		
			
				THE PRODUCER
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				STORAGE & PRESERVATION

				Eggs keep very well in the refrigerator at 4°C. They can be stored for up to a month in a closed container to avoid absorbing the odours and flavours of other foods.

				Raw egg yolks and whites can be stored for 4 days in the refrigerator in a closed container.
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				CLASSIFICATION BY SIZE

			

		

		
			
				S = < 53g

			

		

		
			
				M = 53g

				to < 63g

			

		

		
			
				L = 63g

				to < 73g

			

		

		
			
				XL = > 73g
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				Eggs used in cooking weigh between 53 and 63 g which would be approximately 30 g for the egg white and 20 g for the egg yolk.
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				WHOLE EGGS

				Signs of freshness and quality:

				The shell of a fresh egg should be intact, smooth, and clean. Fresh eggs should not smell.

			

		

		
			
				The air pocket in a fresh egg is almost non-existent.

				For this reason, a fresh egg immersed in 10% salted water remains at the bottom, while an egg that is not fresh rises to the surface.

				BROKEN EGGS

				Signs of freshness and quality:

				The egg white should be transparent, clear, and gelatinous. The egg white should hold together with the yolk. The yolk should have a semi-spherical shape and be located in the centre of the egg white.

			

		

		
			
				
					 EGG WHITE
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					FRESH EGG

				

			

			
				
					OLDEGG

				

			

			
				
					LESSFRESH EGG
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				EGG CANDLING

			

		

		
			
				 AIR CELL or AIR SPACE

			

		

		
			
				EGG YOLK
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				Stock uses include:

				| Preparation of soups.

				| Preparation of sauces. 

				 

				| To loosen or moisten various preparations.

				| To cook food.

				There are 2 types of stock:

				| White Stock (Fond Blanc)

				| Brown Stock (Fond Brun)
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							DEfinition

							Stock (Fond) is a liquid obtained by cooking bones,vegetables, and spices, used as a base for manyculinary preparations.

						

					

				

			

		

		
			
				Stocks (Fonds)
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				WHITE STOCK (FOND BLANC)

			

		

		
			
				| Place the bones together in a stock pot.

				| MOISTEN with white wine and water.

				| Bring to the boil and skim.

				| Add the aromatic garnishes / ingredients for the Bouquet Garni and the TPL.

				| Allow to SIMMER for a few hours.

				| DEGREASE

				| STRAIN
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				| Preparation of aBOUQUET GARNI

			

		

		
			
				| White Stock can be based on chicken bones,

			

		

		
			
				| Preparation of a BOUQUET GARNI CLASSIQUE (TPL)

			

		

		
			
				| or veal bones

			

		

		
			
				| or fish bones.
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					FISH FUMET

				

				
					+ white roux

				

				
					60-80 g / litre

				

				
					= sauce

				

				
					Sauce Vin Blanc
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					FISH FUMET

				

				
					VEAL STOCK
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				BROWN STOCK (FOND BRUN)

				Brown stock differs from white stock in that the bones and vegetables are precooked / coloured in advance.
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					| Arrange BONES to be roasted,
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				| COLOUR at 220°C.

				| LIGHTLY BROWN (REVENIR) the MIREPOIX.

				| Add the tomato purée.

			

		

		
			
				[image: ]
			

			
				
					| with the VEAL FEET,
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				| LIGHTLY DUST with FLOUR.

				| Combine the ingredients in a stock pot (marmite).
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					| and VEAL BREAST.

				

			

		

		
			
				| MOISTEN (MOUILLER) with red wine and water.

				| Allow to SIMMER (FRÉMIR) for minimum 8 hours.

				| STRAIN

				| DEGREASE
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							Dairy products are extremely perishable

							From producer to consumer, the products must be kept cold to remain wholesome, edible, and safeto consume.
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							DEfinition

							Since animals were first bred and domesticated, hu-mans have used milk for their own needs. We raise cows, ewes, goats, mares, and camels for their milk.
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					MILK

					Raw milk (lait cru) is unprocessed animal milk that has not exceeded a temperature of 40°C.
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					PASTEURISED MILK

					Pasteurised milk is raw milk that has been heated to 75°C for 15 seconds to eliminate germs.
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					UHT MILK

					UHT milk is heated for 3 seconds at +/- 140°C and cooled instantly. The very high temperature (Ultra-High Temperature) destroys all the harmful germs / bacteriain milk.

				

			

		

		
			
				Dairy Products
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				CREAM

				Cream is the fat from milk.
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				DOUBLE CREAM

				Double cream is obtained by fermenting fresh cream (crème fraîche) with bacteria that produce lactic acid.
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				BUTTER

				Butter is made from milk fat. This fat is beaten until butter is obtained.
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				YOGURT

				Yoghurt is made from pasteurised milk that is cooled to 45°C. Bacteria cultures are added to provide acidity and flavour.
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				STORAGE OF FRESH DAIRY PRODUCTS

				Pasteurised milk and dairy products must always be refrigerated. Products must be kept in sealed packaging. The expiration date or best before date (date limite d’utilisation) is the benchmark for the acceptable length of time products can be stored. After the product is opened, it can be stored for one to three days.

				STORAGE UHT PRODUCTS

				UHT milk and UHT milk products in sealed packaging can be stored without refrigeration. Respect the expiration date, best before date (date limite d’utilisation) as the benchmark for the length of storage for sealed UHT products. After the product is opened, it must be kept refrigerated and consumed within two to three days.
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						[image: ]
					

					
						
							Milk used to make cheese 

							can come from:

							| Cows

							| Goats

							| Sheep

							| Buffalo
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							DEfinition

							Cheese is a food made exclusively from milk. Making a good cheese requires exceptional knowledge of the milk, the other ingredients, the animals, and the land.
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							Milk used to make cheese can be:

							| Raw

							| Pasteurised

							| Microfiltered

						

					

				

			

		

		
			
				Cheese

			

		

		
			
				
					COAGULATION
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					MOULDING
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					AGING

				

			

			
				
					DRAINING

				

			

			
				
					SALTING

				

			

		

		
			
				CHEESE IS MADE IN 5 STAGES
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				COAGULATION (CAILLAGE)

				Coagulation is the solidifying by natural acidification of ferments by adding rennet.

				The milk then changes from a liquid to a solid state. At room temperature, milk curdles naturally.

			

		

		
			
				DRAINING (ÉGOUTTAGE)

				Draining is the action of separating the curds from the whey by stirring.

				During this phase, 80% of the water in the curd is extracted.

			

		

		
			
				MOULDING (MOULAGE)

				Moulding is placing the curd in perforated moulds to define the shape of the cheese.

			

		

		
			
				SALTING (SALAGE)

				Salting is the stage which determines the future appearance and taste of the cheese.

				Salting is carried out using fine or coarse salt and brine.

			

		

		
			
				AGEING / MATURATION (AFFINAGE)

				Ageing is the stage that ripens the cheese to achieve its final flavour.

				The cheese stays for days, weeks or months in special cellars where the temperature, humidity and air are controlled.
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				DAIRY PRODUCTS
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				These vouchers are given to the bursar or purchasing agent a few weeks in advance and the orders are then placed for the various food categories: 

				| Fruits

				| Vegetables

				| Meat and Poultry

				| Fish

				| Crustaceans, molluscs, and shellfish

				| Fresh herbs

				| Spices

				| Condiments

				| Canned food

				| Dairy products

				| Frozen products

				| Stocks
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							DEfinition

							The commissary voucher is a document that lists the various food products needed, in terms of quality and quantity, to prepare a menu.

							This document is meticulously prepared with excep-tional attention to detail. This voucher makes it easy to obtain a good summary of the products used with precise supporting information.

						

					

				

			

		

		
			
				The Bursar /Purchasing Agent
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				To be able to order products, you must know the units of measurement and how the products are packaged.

			

		

		
			
				
					UNIT OF MEASUREMENT

				

				
					ABBREVIATION 

				

				
					VALUE

				

				
					Tonne

				

				
					t

				

				
					1000kg

				

				
					Kilogram

				

				
					kg

				

				
					1000g / 1kg

				

				
					Hectogram

				

				
					hg

				

				
					100g / 0.1g

				

				
					Decagram

				

				
					dag

				

				
					10g / 0.01kg

				

				
					Gram

				

				
					g

				

				
					1g / 0.001kg

				

				One pound = 500g
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				WEIGHT

			

		

		
			
				VOLUME-LITRES

			

		

		
			
				
					UNIT OF MEASUREMENT 

				

				
					ABBREVIATION

				

				
					VALUE

				

				
					Hectolitre

				

				
					hl

				

				
					100l

				

				
					Litre

				

				
					l

				

				
					Decilitre

				

				
					dl

				

				
					Centilitre

				

				
					cl

				

				
					Millilitre

				

				
					ml

				

				1 l = 1000 ml

				¾ l = 750 ml

				½ l = 500 ml

				¼ l = 250 ml
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					1l

				

				
					10dl

				

				
					100cl

				

				
					1000ml

				

				
					0.1l

				

				
					1dl

				

				
					10cl

				

				
					100ml

				

				
					0.01l

				

				
					0.1dl

				

				
					1cl

				

				
					10ml

				

				
					0.001l

				

				
					0.01dl

				

				
					0.1cl

				

				
					1ml
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				FRUITS, VEGETABLES, AND HERBS
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							Vegetables such as asparagus and leeks are often sold in bunches, ranging from 0.5 to 3 kg.

						

					

				

				Small vegetables and fruits, such as strawberries, cherry tomatoes, peas, and baby vegetables, are always sold in trays or small containers ranging from 125 g to 500 g in weight.
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							When vegetables and fruit are used in large quantities, they are ordered from the supplier in boxes of 3 to 10 kg or trays of 3 to 5 kg.

						

					

				

				
					
						[image: ]
					

					
						
							Large and medium-sized fruit and vegetables such as oranges, pineapples, zucchinis, cauliflowers, etc. are ordered by the piece.
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				Attention: Ordering the correct weights!

				One thing you should never forget is that orders are always placed in gross weights.Food loses weight during cleaning, peeling, cutting, and cooking.

				As a garnish, we serve between 80 g and 100 g of prepared vegetables per person.

			

		

		
			
				LOSS DURING PEALING AND CLEANING

				
					Artichoke

				

				
					75%

				

				
					Pepper

				

				
					15%

				

				
					Asparagus

				

				
					15%

				

				
					Spinach

				

				
					30%

				

				
					Eggplant

				

				
					8%

				

				
					Zucchini 

				

				
					8%

				

				
					Broccoli

				

				
					33%

				

				
					Potatoes

				

				
					20%

				

				
					Fennel

				

				
					35%

				

				
					Jerusalem Artichoke

				

				
					30%

				

				
					Carrot

				

				
					15%

				

				
					Onion

				

				
					10%

				

				
					Celery

				

				
					25%

				

				
					Cabbage

				

				
					25%

				

				
					Pumpkin

				

				
					45%

				

				
					Salsify

				

				
					30%
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				Fresh herbs are sold in 20 g and 200 g containers. Flat and curly parsley are always sold in bunches.Thyme is often sold in a pot or a small plastic box.
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				MEAT

				Meat is generally ordered by weight or by the piece.

				For example, beef filet can be ordered by the piece. Depending on the breed and origin, the filet will weigh between 1.2 kg and 3.5 kg.

				The weight of the filet must be specified when ordering. This principle applies to all pieces of meat sold whole.

				ATTENTION: ORDER TO NEED PER THE SPECIFICATIONS!

				For all meat preparations, the gross weight must be used as the basis for orders.

			

		

		
			
				
					Roast, Boiled Beef

				

				
					250g

				

				
					/ per person

				

				
					Chopped

				

				
					150g

				

				
					/ per person

				

				
					Steak, Filet

				

				
					180g

				

				
					/ per person

				

				
					Roast

				

				
					200g

				

				
					/ per person

				

				
					Chopped

				

				
					150g

				

				
					/ per person

				

				
					Escalope, Mignon

				

				
					150g to 180g

				

				
					/ per person

				

				
					Roast

				

				
					200g

				

				
					/ per person

				

				
					Chopped

				

				
					150g

				

				
					/ per person

				

				
					Escalope, Mignon

				

				
					150g to 180g

				

				
					/ per person

				

				
					Leg (bone in)

				

				
					250g

				

				
					/ per person

				

				
					Shoulder (bone in)for Ragout

				

				
					300g

				

				
					/ per person

				

				
					Rack

				

				
					300g

				

				
					/ per person

				

				
					Loin (bone in)

				

				
					300g

				

				
					/ per person

				

				
					Loin (boneless)

				

				
					150g

				

				
					/ per person

				

			

		

		
			
				
					Beef

				

				
					Veal

				

				
					Pork

				

				
					Lamb
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				POULTRY

				Poultry can be bought whole, by the piece or cut in pieces.

				When buying cut products such as thighs, tenderloins and breasts, poultry is bought by the kilo in a defined package size or by a specified unit.

				Whole birds are purchased, by their individual weight and specific number or birds required. This is determined by the number of portions or persons to be served.
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					TYPE

				

				
					WEIGHT

				

				
					NUMBER OF PORTIONS

				

				
					Spring Chicken / Poussin

				

				
					300-400 g

				

				
					1 to 2 persons

				

				
					Coquelet / Young Chicken

				

				
					500-600 g

				

				
					1 to 2 persons

				

				
					Grain Fed Chicken

				

				
					800-1000 g

				

				
					2 to 3 persons

				

				
					Poulet Reine

				

				
					1.5-2.5 kg

				

				
					4 persons

				

				
					Poularde

				

				
					1.5-2.5 kg

				

				
					4 persons

				

				
					Coq / Rooster / Male Chicken

				

				
					4-6 kg

				

				
					8 to 12 persons

				

				
					Chapon

				

				
					2.5-6 kg

				

				
					4 to 10 persons

				

				
					Hen / Poule

				

				
					1.5-2 kg

				

				
					4 persons

				

				
					Duckling

				

				
					800-1200 g

				

				
					2 to 3 persons

				

				
					Duck

				

				
					1.5-3 kg

				

				
					4 persons

				

				
					Gosling / Young Goose

				

				
					1 kg

				

				
					2 to 3 persons

				

				
					Goose

				

				
					3-8 kg

				

				
					6 to 20 persons
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				FISH

				Fish is sold primarily whole or filleted.

				To calculate the weight required for a recipe, you need to know the weight according to the type of fish used.

				To obtain 150 g of flesh you need:

				When using a whole fish, the percentage of edible flesh compared to non-edible parts can vary depending on the species.

				
					
						| 150 g of fillet.

						| 175 g cut as steak.

						| 200 g head off / head removed.

						| 220 g small fish for frying.

						| 220 g whole fish with head (trout).

						| 250 to 300 g fillet of sole.

						| 280 g Whole fish, large head, Scorpionfish.

						| 350 g Brill, Turbot or Saint-Pierre, Jon Dory cut into pieces.

					

				

			

		

		
			
				
					Species of Fish

				

				
					Usable Product

				

				
					Waste

				

				
					Hake (Colin)

				

				
					60%

				

				
					40%

				

				
					Cod (Cabillaud)

				

				
					60%

				

				
					40%

				

				
					Whiting (Merlan)

				

				
					55%

				

				
					45%

				

				
					Sole

				

				
					50%

				

				
					50%

				

				
					Saint-Pierre

				

				
					45%

				

				
					55%

				

				
					Turbot

				

				
					40%

				

				
					60%

				

				
					Monkfish (Lotte)

				

				
					30%

				

				
					70%

				

				
					Pike Perch (Sandre)

				

				
					55%

				

				
					45%

				

				
					Salmon

				

				
					55%

				

				
					45%
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				CRUSTACEANS, MOLLUSCS, AND SHELLFISH

				Molluscs are bought by the piece or by the kilo.

				Shellfish can be bought by the piece or by the kilo, which are packed in mesh bags. 

				Shellfish can be purchased by the piece, or as a frozen product by the kilo.

				When cooking fresh shellfish, it is imperative to consider the ratio of usable product to waste.

				When purchasing scampi or prawns, with or without heads, consider the classification that indicates the weight and number of pieces per kilo of frozen product.
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					Product

				

				
					Usable Product

				

				
					Waste

				

				
					Lobster

				

				
					25%

				

				
					75%

				

				
					Scampi or Prawns

				

				
					80%

				

				
					20%

				

				
					Crayfish

				

				
					20%

				

				
					80%
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					U / 5

				

				
					6 / 8

				

				
					9 / 12

				

				
					13 / 15

				

				
					16 / 20

				

				
					21 /30

				

				
					31 / 40

				

				
					41 / 50

				

				
					51 / 60

				

			

		

		
			
				
					U / 5

				

				
					6 / 8

				

				
					8 / 12

				

				
					13 / 15

				

				
					15 / 20
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				Head Removed Per 500 Grams (½ Kilo)

			

		

		
			
				Head and Shell Attached Per Kilo
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				CANNED FOOD

				In some food service establishments, many products are bought canned. When it comes to seasonal products purchased out of season, such as tomatoes, canned products often have better flavour than fresh.

				Canned food is classified according to its volume.

				Products such as oils are purchased in 1 litre bottles or 3, 5, 10 or 25 litre cans.

			

		

		
			
				
					5 / 15 kg

				

				
					3 / 13 kg

				

				
					2 / 12 kg

				

				
					1 / 11 kg
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