
Index
A
À la carte menu, 310
Abrasion, 11
Accident report log, 201
Accompaniments, 312

on menus, 319
salads, 463

Active listening, 85
Activity level, nutritional needs and, 293
ADA (Americans with Disabilities

Act), 206
Additives, 286, 287

in baking, 697
for desserts, 698

Advertising, 191–192
Affirmative action, 205
Age, nutritional needs and, 291
Age discrimination, 205, 206
Age Discrimination in Employment 

Act (1967), 206
Aging, of beef, 603
Air, as leavening agent, 694
Airline meals, 143
Al dente, 620
Albumin, 433
Alcohol service, 120
Alcohol use by employees, 181
Allspice, 411
Almonds, 417
American cuisine, seasonal, 68
American Culinary Federation, 65
American Grinders, 493
American omelets, 438
Americans with Disabilities Act

(ADA), 206
American-style ice cream, 771
Amino acids, 281
Angel food cakes, 756, 760
Anise seeds, 411
Antipasto, 481
AP price. See As-purchased price
AP (as-purchased) weight, 353
Appearance, in plate composition, 425
Appetizer service, 133
Appetizers, 133, 318

salads, 463
Apple corers, 263
Apple Wheat Germ Cake, 692
Apprentices, 65, 95
Aroma, 410

cooking and, 379
sensory perception of, 422–423

Arrowroot, for sauce thickening, 518
AS (as-served) portion, 352
Aspic, 480
As-purchased (AP) price, 351–352
As-purchased (AP) weight, 353
As-served (AS) portion, 352
Associate’s degree programs, 63
Atmosphere, 191
Attitude, as service skill, 119
Au jus, 499
Audits, safety, 12

Autocratic leadership, 172
Average check method (menu

pricing), 322
Avulsions, 11

B
Bachelor’s degree programs, 64
Back braces, 4
Back injuries, preventing, 6
Bacon, 432, 435
Bacteria, 14–16

battle against, 36
glow test for, 39
salmonella, 575

Bagels, 445
Bag-in-the-box system, 122
Bain marie, 242, 243
Baked custards, 772
Baked puddings, 773
Bakeries, careers in, 72
Baker’s percentage, 333
Bakery ovens, 682, 684
Bakeshops

formulas, 678–681
ingredients, 688–697
large equipment, 684
measurements, 678–681
mixing batters and doughs,
697–700
smallwares, 684–686

Baking, 382
biscuits, 733
cakes, 759, 762
cookies, 753
fish and shellfish, 559, 560
fruits, 644
muffins, 741
pasta, 619, 620
pies, 769
poultry, 577
tools for, 685
vegetables, 655
yeast breads and rolls, 721–723

Baking blind, 767
Baking cup, 738
Baking powder, 694
Baking soda, 694
Balance

in facility spaces, 182
on menus, 314–315

Balance scales, 269, 336, 679, 680
Banquet facilities, careers in, 71–72
Banquette, 146
Banquette service, 146
Bar codes, 365
Bar cookies, 752, 753
Barding, 577, 588
Barley, 626–627
Barnacles, 552
Barquette, 502
Base, 510
Basic pie dough, 765, 768

Basil, 407
Basting, 383, 577
Batch cooking, 299–300
Batonnet, 259
Batters, 384

drop, 731
mixing, 697–700
pour, 731
scaling, 761

Bavarians, 773–774
Bay leaf, 407
Beating, 698
Béchamel Sauce, 517, 519, 522
Beef, 601–603
Beef Consommé, 533
Bench box, 718
Bench mixers, 232
Bench rest, 718
Bench scrapers, 267
Benefits, 110
Beverage service, 121–125

alcohol, 120
cold beverages, 127–128
hot beverages, 128
taking orders, 127
water, 128

Beverages, on menus, 319
Bid, 361
Bins, for professional kitchens, 228, 229
Biological hazards, 14, 15
Biscuit method, 731
Biscuits, 445, 731–734
Bisques, 531
Bivalves, 550
Black pepper, 401
Blanching, 389–390, 655
Blenders, 233
Blending method, 698

cakes, 758, 760
muffins, 737
quick breads, 731

Blends, flavoring, 404
Blind taste test, 424
Body language, 86, 121
Boiling, 389,  630

pasta, 619, 620, 631
Boiling point, 389
Bolsters, 253
Boneless fish, 542
Boning knife, 254
Booth service, 145
Booths, 145
Bouchée, 502
Bouillon, 527
Bouquet garni, 400, 406, 510
Bouquetière, 657
Box graters, 266
Braising, 392–393

grains, 631
meats, 609
poultry, 580, 581
vegetables, 657

Brazils, 417
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Bread crumbs, thickening sauces
with, 518

Bread flour, 688–689
Bread service, 133
Breading, 384
Breads

for breakfasts, 443–447
quick breads, 730–742
for sandwiches, 488–489
yeast breads, 706–724

Break even, 175
Breakfast

breads and cereals for, 443–450
protein foods for, 432–441
quick-service, 443

Breakfast menus, 311
Brochettes, 502
Broilers, 236, 239
Broiling, 386–387

fish and shellfish, 560, 561
fruits, 643
meats, 607
poultry, 579
vegetables, 653, 655

Broth, 527
Brown rice, 625
Brown stock, 511, 513
Brown sugar, 691
Brunoise, 259
Buffet restaurants, 143
Buffet service, 149
Buffets, 149, 479–480
Bulk purchases, 351, 551
Burns

first aid for, 10–11
preventing, 5–6
types of, 10

Bus stations, 152
Business ownership, types of, 77
Business plans, 76–77
Bussers, 118
Butcher knife, 254
Butchers, 589
Butler service, 148–149
Butter(s)

for baking, 690
compound, 520–521
for sandwiches, 489

Butter cutters, 264, 460
Butterflied fish, 544
Bypassing, 183
By-products, 353

C
Cafeterias, 71
Cake flour, 689
Cakes, 755–763

angel food, 756, 760
baking, 759, 762
chiffon, 757–758, 760
cooling, 762
foam, 756, 760

high-fat, 755
high-ratio layer cakes, 757–758
icing, 762–763
layer, 755
low-fat, 755
mixing methods, 759–760
pound, 755, 756
preparation methods, 760–762
sponge, 756, 760
storing, 762

Calamari, 556
Calculating numbers, 84
Calibrating thermometers, 35
California menu, 310
Can openers, 233
Canadian bacon, 432
Canapés, 456, 477–478
Cancer, 294–295
Canned foods

fish, 547
fruits, 639
potatoes, 651
storage of, 41
vegetables, 651–652

Caper, 563
Cappuccino, 123
Caramelization, 379
Carbohydrates, 280
Carcasses, meat, 589, 590
Cardamom, 411
Cardiopulmonary resuscitation

(CPR), 11
Cardiovascular disease, 282, 293, 294
Careers in foodservice, 58–72

in bakeries and pastry shops, 72
in banquet facilities, 71–72
basic skills needed for, 84–88
in catering, 72
education for, 62–64
employee responsibilities in, 
104–105
employer responsibilities in, 
105–107
for entrepreneurs, 74–78
entry-level learning for, 64–66
ethical behavior in, 107–108
finding. See Job searches
in hotels and resorts, 71
leadership skills for, 90–92
in management, 59–61
in production, 38–39
in restaurants, 70–71
rewards and demands of, 61–62
in service jobs, 58
teamwork in, 107
wages and benefits in, 108–110
work ethic for, 88–90

Carry-out orders, 134
Carryover cooking, 382
Carving

roasted meats, 607
turkey, 578

Cashews, 417

Cashiers, 118–119
Casseroles, 619
Casual-dining establishments, 142
Catering, 72, 143
Catering directors, 60
Cavity, 582
Cayenne, 412
Ceilings, regulations for, 202
Celery seeds, 411
Centerpieces, 158
Cephalopods, 550
Cereals, 443–444, 448–450
Certification programs, 63
Certifications, 62, 63
Certified Professional Food Manager 

certification, 62
Chafing dishes, 149
Chain restaurants, 75
Channel knife, 460
Chapatti, 489
Charcuterie, 458
Checks, calculating and presenting, 

134–136
Cheddaring, 471
Cheese slicers, 263
Cheese trays, 480
Cheesecloth, 518
Cheeses, 471–475

cooking with, 473
firm, 472
hard, 471–472
history of, 474
on menus, 319
for sandwiches, 491, 494
sanitary handling of, 494
semisoft, 472–473
soft, 473–474
specialty, 474–475
types of, 471

Chefs
history of, 63
types of, 59, 60

Chef’s coat, 26
Chef’s fork, 265
Chef’s knife, 253
Chemical dough conditioners, 708
Chemical hazards, 17–19
Chervil, 407
Chestnuts, 417
Chewy cookies, 748
Chez Panisse, 68
Chicken, 570, 577
Chiffon cakes, 758, 760
Chiffonade cuts, 255, 257
Chiffons, 774
Children, nutritional needs of, 292
Chiles, 412
Chili powder, 411
China cap, 266
Chinois, 266
Chives, 407
Chlorophyll, 379
Chocolate, 693, 696, 697
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Choking, first aid for, 11
Cholesterol, 282
Chowders, 531
Chutney, 642
Cilantro, 407
Cinnamon, 411
Civil Rights Act (1964), 206
Clams, 550-551
Clarified butter, 521
Clarify, 528
Classical French service, 146–147
Cleaning, 18

equipment for, 239–240
of kitchen equipment, 7
of kitchens, 18–19
safety of products, 18

Cleanliness, of foodhandlers, 26-29
Clear soups, 527–529
Clearing tables, 134
Client base, 119
Clientele, 189
Clip-on menus, 318
Closed sandwiches, 488
Closing restaurants, 183
Clothing

for foodhandlers, 26
for job interviews, 98
protective, 4, 26
for service staff, 119

Club sandwiches, 499
Coagulate, 378
Coarse sugar, 691
Cobblers, 644
Cocoa, 696, 697
Cocoa powder, 697
Coffee makers, 122–123, 125
Colanders, 266, 621
Cold beverage equipment, 122
Cold beverage service, 127–128
Cold cereals, 444, 449
Cold platters, 477–482

hors d’oeuvres, 477–478
preparation of, 479–482

Cold sandwiches, 499–500
Cold soups, 531
Cold-pack cheeses, 474–475
Collagen, 588
Color of foods

cooking and, 378–379
meats, 610
in plate composition, 425
sensory perception of, 421–422

Combination cooking, 376–377, 392–394
Combination steamer/oven, 237
Combination trays (cold), 481
Commercial dishwashers, 45–46
Commercial kitchens. See Professional 

kitchens
Commercial operation, 70
Commercial stock bases, 510
Commitment, as job skill, 90

Communication
by foodservice managers, 171
as service staff skill, 120, 121

Compensating, skills for, 92
Compensatory time, 106
Competition, analyzing, 189–190
Competitive buying, 361
Competitor, 189
Competitors’ pricing method (menu 

pricing), 322
Complete protein, 281
Compote, 642
Compotier, 645
Compound butters, 520–521
Compressed yeast, 694
Computer skills, 92
Condiments, 152, 416
Conduct, standards of, 180–181
Conduction, 234
Confectioners’ sugar, 691
Conflict resolution, 107
Connective tissue, 571, 588
Consommé, 528–529
Contamination, 14–17
Continental menu, 311
Continuous bread making, 715
Contract foodservice, 143
Contribution margin method (menu 

pricing), 322
Convection, 234, 389
Convection ovens, 238, 239, 682
Conversion factor, 337
Converted rice, 625
Converting recipes, 335, 337–342
Cooked salad dressings, 469
Cookies, 748–753

baking, 753
cooling, 753
mixing methods, 749–750
spread of, 748–749
troubleshooting dough, 749
types of, 748, 751–753

Cooking, 377–380
combination, 376–377, 392–394
dry, 376, 382–387
general guidelines for, 43
moist, 376, 389–392
preventing nutrient loss during, 
298–299
techniques for, 376–377
temperatures for, 341
time required for, 339

Cooking equipment, 231, 234–239
Cooking line, 221–222
Cooking loss test, 353–354
Cookware, 262, 270–273
Cooling food, 17, 39

biscuits, 734
cakes, 762
cookies, 753
HACCP requirements for, 32–35
legumes, 663–664
safety guidelines for, 43–44

stocks, 514–515
yeast breads and rolls, 723

Corn, 627
Corn syrup, 691
Cornstarch, as thickening agent, 517
Corporate training programs, 65
Corporations, 77
Cost control, 350–357

costing recipes, 354–357
inventory control, 364–366
portion control, 350–351
and purchase of goods, 359–362
and receiving goods, 362–364
unit costs, 351–352
yield percentages, 352–354

Cost per portion, 355
Costing recipes, 354–357
Cottage fries, 443
Coulis, 518
Count (recipes), 337
Counter scale, 225
Course service, 132–133
Courses (meal), 118
Couscous, 627
Cover letters, 98, 99
Covers (expected meals served), 322
Covers (place settings), 127
CPR (cardiopulmonary

resuscitation), 11
Crab, 554–555
Crayfish, 555
Cream soups, 530, 689
Creaming method, 731

cakes, 760
cookies, 750
muffins, 738

Credit card check payments, 136
Crème Anglaise, 773
Crêpes, 489
Crisp cookies, 748
Critical control points, 32–35
Croissants, 488, 710
Cross-contamination, 14, 592
Crosshatch, 579
Cross-training, 59
Croutons, 463
Crudités, 479
Cruise ship dining, 144
Crumb (of baked products), 688
Crumbing tables, 134
Crust (of breads), 708
Crustaceans, 553–555
Cryovaced, 642
Cuisine, 69
Culinary scientists, 60
Culture, menu items and, 309
Cumin, 412
Curdle, 437
Curing, 597

beef, 603
pork, 597

Custards, 771–773
Custard-style ice cream, 771
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Customer base, 189
Customer preferences, 69
Customer satisfaction, assessing, 134
Customer service, 116–125, 127–136

during and after the meal, 134
beverage service, 121–125
calculating and presenting checks, 
134–136
for carry-out orders, 134
opening service, 127–130
serving the order, 131–134
skills for, 119–121
staff for, 116–119

Customers with special needs, 116
Cuts (injuries), 5
Cuts (of meat), 255–259
Cutting boards, 263
Cycle menus, 310

D
Daily values of nutrients, 290
Dairy products

in baking, 689
storage of, 40

Danish pastries, 444, 771
Danish pastry dough, 711
Dark meat, 571
Deaths, workplace, 207
Deboning, 352
Deck ovens, 238, 682
Decorating spatulas, 460
Deductions, paycheck, 109
Deep-fat fryers, 235
Deep-frying, 385–386

fish and shellfish, 561
fruits, 644
poultry, 580
vegetables, 655

Deflate, 733
Deglaze, 392
Dehydrated foods, 434, 651
Dehydration, 293
Delegation, 172
Delmonico’s Restaurant, 142
Demi-glace, 519
Demitasse, 124
Democratic leadership, 172
Design of facilities, 182, 202–203
Dessert salads, 463
Dessert service, 133
Desserts

additives for, 698
Bavarians, 773–774
cakes, 755–763
chiffons, 774
cookies, 748–753
custards and puddings, 771–773
frozen, 771
on menus, 319
mousses, 774
pies, 765–769

salads, 463
storing and serving, 774

Deveining, 553
Diabetes, 294

and menu food choices, 316
nutrition needs with, 294

Diagonal cuts, 255, 257
Dicing food, 255
Dietary Guidelines for Americans, 290
Dieting

menu food choices for, 315–316
nutritional needs during, 295
soups for, 528

Digestible nutrients, 663
Digital scales, 336
Dill, 407
Dill seeds, 412
Diminished taste/freshness, 638
Dining environments, 142–149, 151–158

dish, glass, and utensil choices, 
152, 155
side work, 151–154
table setting, 156–158
types of meal service, 144–149
types of restaurants, 142–144

Dining room supervisors, 60
Dinner menus, 312
Dips, 481
Direct contamination, 14
Direct labor costs, 173
Direct marketing, 192
Disability, 206
Discrimination, 106, 205, 206
Dish choices, 152, 155
Dishwashers, 239–240
Dishwashing, 45–46
Disposable income, 321
Disposal of food, 44–45
Disposal point, 44
Distractions, in listening, 85
Docking, 721
Dollies, 225
Double pan, 753
Double-entry bookkeeping, 173
Doughnuts, 445
Doughs, 697

chemical dough conditioners, 708
cookie, 749
Danish pastry, 711
fermentation of, 715, 716
flaky, 766
hard lean, 708
mealy, 766
mixing, 697–700
modified straight dough method, 
713, 714
pie, 765–768
rolled-in fat, 709–711
soft medium, 708–709
straight dough method, 713
sweet rich, 709

Drained weight, 652
Drawn fish, 544

Dredging, 384, 385, 579
Dressed fish, 544
Dressing, 468
Dried foods

fruits, 642
milk solids, 689
pasta, 616, 619
vegetables, 652

Drip loss, 546
Drop batter, 731
Drop cookies, 751
Drug use, 181
Drupes, 638
Dry active yeast, 694–695
Dry cooking, 376, 382–387
Dry cure, 457
Dry storage, 38, 41
Drying dishes, 46
Du jour menus, 310
Duck, 570, 577
Dusting, 767
Dutch-process cocoa powder, 697

E
Edible flowers, 466
Edible portion (EP), 352
Education, for foodservice careers, 

62–64
Eels, 557
Efficiency of kitchens, 223
Egg slicers, 264
Egg substitutes, 434
Eggs

for baking, 693–694
for breakfasts, 433–441
composition of, 433
cooking, 435–441
forms of, 434
grades quality of, 433
internal cooking temperatures 
for, 34
safety in preparing, 40
storage of, 40

Eijkman, Christiaan, 293, 294
Elastic, 739
Elastin, 588
Elderly, nutritional needs of, 292
Electricity, for cooking, 234
Electronic ordering, 130
Electronic scales, 269, 336
Emergencies, 9
Emergency procedures, 9–12
Emergency reports and audits, 12
Empathy, 107
Employees

evaluation of, 181–182
managing, 179–182
protection of, 182
recruiting, 76
responsibilities of, 104–105
selection of, 179–180
supervision of, 180–181
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Index
temporary/part-time, 222
training of, 180

Employers, responsibilities of, 105–107
Employment agencies, 96
Employment laws, 205-205

for employee protection, 206–207
for equal opportunities, 205–206
responsibilities under, 207–208

Emulsified shortening, 756
Emulsifiers, 474
En papillote, 559
English muffins, 445
English service, 148
Enriched rice, 625
Entrée service, 133
Entrées, 309, 319
Entrepreneurial careers, 74–78
Entrepreneurs, 74
Entry-level learning, 64–66
Environmental impact statement, 200
Environmental Protection Agency 

(EPA), 4, 200
EP (edible portion), 352
EPA. See Environmental Protection 

Agency
Equal Employment Opportunities Act 

(1972), 206
Equipment

cleaning and maintenance of, 226
cooking, 231, 234–239
for garde manger, 438–459
holding, 242–246
and menu items, 309
for portioning, 351
preparation, 231–240
regulations for, 202
selection of, 226
service, 246
specified in recipes, 339
storage, 227–228

Equipment handling, 185
Ergonomics, 207
Escargot, 556
Escoffier, Auguste, 63
Espresso, 122
Espresso machines, 123–125
Ethics, 107–108
Ethnic menus, 311, 312
Ethylene gas, 639
Evaluations, job, 105–107, 181–182
Evaporation, 376
Excellence, commitment to, 90
Executive chefs, 60
Expenses, 174
Extenders, 319
Extracts, 400

F
Fabricated cut, 589
Facilities management, 182–186
Facility maintenance, 202–203
Factor method (menu pricing), 321

Fair labor practices, 106
Falls, preventing, 4–5
Family, Career and Community 

Leaders of America (FCCLA), 90
Family structure, trends in, 69
Family-style restaurants, 142
Family-style service, 146
Fat cap, 588
Fats

for baking, 689–691
in cooking meat, 608
as nutrient, 300
in poultry, 580
reducing, 300, 302
for roux, 521, 522

Fat-soluble vitamins, 284, 285
Fatty fish, 542
Fatty salad dressings, 468–469
FCCLA (Family, Career and Commu-

nity Leaders of America), 90
FDA regulations. See Food and Drug 

Administration regulations
Federal Employment Compensation 

Act (1993), 207
Fennel seeds, 412
Fermentation, 694

of vegetables, 416
of yeast doughs, 715, 716

Fiber, 280
FIFO (first in, first out), 38
Fillet knife, 254
Fillets, 544
Fillings

pie, 767, 769
sandwich, 484, 491

Fine-dining restaurants, 70, 71, 142
Finger food, 477
Finger sandwiches, 488
Fire extinguishers, 8
Fire safety, 7–9

emergency procedures, 9
fire protection equipment, 8–9
prevention of fires, 7–8

Firm cheeses, 472
First aid, 9–12

for burns, 10–11
for choking, 11
for wounds, 11

First in, first out (FIFO), 38
Fish, 542–547

canned, 547
cooking, 559–563
fresh, 544–546
frozen, 545–546
garnishing, 563–564
market forms of, 542–544
plating, 563
for sandwiches, 491
structure of, 542

Fish stock, 34, 513
Fixed menus, 310
Flakes, 559
Flaky dough, 766

Flambé, 147
Flammable materials, 6, 8
FlashBake ovens, 238
Flat fish, 351, 542
Flat-top ranges, 234, 235
Flatware, 152, 155
Flavor enhancers, 400, 425
Flavor of foods

cooking and, 379–380
in plate composition, 426
salad greens, 464, 465
sensory perception of, 422

Flavored oil, 416
Flavorings, 400, 403–404, 695–696. 

(See also Seasonings and
flavorings)

Flexibility, as job skill, 89
Flexibility of menus, 316–317
Floors, regulations for, 202
Florets, 647
Flour

for baking, 688–689
for pastas, 616
for roux, 522
for sauce thickening, 517

Flow of food, 31, 38–45
cooling, 43–44
disposal, 44–45
in HACCP system, 31–32
holding, 42–43
preparation, 42–43
receiving, 38
reheating, 44
serving, 43
storage, 38–42

Flowers, edible, 466
Fluting, 767
Fluting knife, 460
FMPs (Foodservice Management Pro-

fessionals), 171
Foam cakes, 760
Focaccia, 489
Focal point (for booth service), 145
Fold, 446
Fondant, 763
Fondue, 644, 655
Food

contaminated, 14
flow of. See Flow of food

Food, Drug, and Cosmetic Act (1938), 
199

Food additives. See Additives
Food allergies, 294, 316, 317
Food and Drug Administration (FDA) 

regulations, 199–200
Food and Nutrition Board, National 

Academy 
of Sciences, 289

Food Code, 200
Food cost percentage, 173
Food courts, 143
Food handling inspections, 185
Food inspections, 176–177
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Food mills, 266
Food molds, 267
Food orders

carry-out, 134
serving, 131–133
taking, 129–131

Food preparation, 42
avoiding contamination during, 
42–43
equipment for, 231–240
tableside, 146, 147
time required for, 339

Food processors, 231, 232
Food production businesses, 74
Food Safety and Inspection Service 

(FSIS), 
198–199

Food thermometers, 34–35
Foodborne illnesses, 14–17

causes and symptoms of, 15
outbreak response for, 17

Foodhandler, 26
Foodhandler cleanliness, 26–29
Food-handling hazards, in HACCP 

system, 32
Foodservice consultants, 75
Foodservice directors, 60
Foodservice industry, 58

careers in. See Careers in food-
service
trend forecasts for, 69–70
trends in, 68

Foodservice management, 75–76, 
170–177
effectiveness in, 170–172
to maintain profitability, 173–177
structures for, 170

Foodservice Management Profession-
als (FMPs), 171

Forcemeat, 456
Forecasting, 175

in foodservice industry, 70
for profitability, 175

Formulas (recipes), 331
Franchise restaurants, 75
Free enterprise, 78
Free-form loaves, 718
Freezer burn, 226
Freezers, 226, 228, 229
French omelets, 438
French toast, 446
Fresh foods

cheese, 473
fruits, 638–639
pasta, 619
potatoes, 651
produce, 41
vegetables, 647

Frittatas, 439
Frog legs, 556
Frozen foods

desserts, 771
fish, 545–546

fruits, 642
meats, 592–593
potatoes, 651
vegetables, 652
yogurt, 771

Frozen storage, 38, 41
Fruit corers, 263
Fruit trays, 480
Fruits, 638–645

canned, 639
cooking, 642–645
dried, 642
fresh, 638–639
frozen, 642
as garnishes, 459–461
grading of, 638, 642
on menus, 319
purchasing, 638
ripening, 638–639

Frying, 384
eggs, 437, 438
poultry, 579, 580
sandwiches, 497

FSIS. See Food Safety and Inspection 
Service

Full-service restaurants, 70, 71
Fumet, 513
Fungi, 16
Funnels, 266

G
Game hens, roasting, 577
Garbage disposals, 239
Garde manger, 59, 456–461

equipment for, 438–459
garnish preparation, 459–461
history of, 438

Garde manger brigade, 457
Garlic chives, 408
Garnishes, 314

for fish and shellfish, 563–564
fruits, 645
in plate composition, 426
preparation of, 459, 461
for soups, 534–535
tools for, 460
vegetables, 657

Gas cooking, 234
Gelatinization, 517
General safety audit, 11
Genetically engineered food, 199
Genoise, 756
Giblets, 571, 574
Ginger, 413
Glassware choices, 152, 155
Glazes, 513–514
Glazing yeast breads and rolls, 723
Gloves, protective, 4, 595
Glucose, 280
Gluten, 688, 739
Glycogen, 293
Goose, 570, 577

Government nutrition guidelines, 
289–291

Governmental regulations, 198–201
Grading, 198

of eggs, 433
of fruits, 638
of meats, 591
of poultry, 572–573
of shellfish, 549
of vegetables, 647

Grains, 607, 624–632
cooking, 630–632
rice, 624–626

Granola, 444
Granulated sugar, 691
Gravy, 520
Grease fires, extinguishing, 9
Green Beans in Garlic Sauce, 332
Green peppercorns, 401
Greeting customers, 127
Griddles, 235, 239, 386
Grill restaurants, 143
Grilling, 299, 386

fish and shellfish, 560, 561
fruits, 643
meats, 607
poultry, 579
sandwiches, 496–498
vegetables, 653, 655

Gross pay, 109
Guinea, 570

H
HACCP. See Hazard Analysis Critical 

Control Point
Hair, of food handlers, 26–27
Hair restraint, 26
Hallmarks, recipe, 330
Ham, 432, 434
Hand sanitizer, 27
Hand service, 131
Hand tools, 262–267
Hand-washing, 27–28
Hard cheeses, 471–472
Hard lean doughs, 708
Hard wheat flour, 688
Hard-cooked eggs, 437
Hash, 432, 435
Hash browns, 443
Hazard, 14
Hazard Analysis Critical Control Point 

(HACCP), 31–36
critical control points in, 32–35
flow of food in, 31–32
food-handling hazards in, 32
kitchen design in, 33
structure of, 31
system monitoring, 35–36

Hazelnuts, 417
Health

of foodhandlers, 27
and nutritional needs, 293–295
for service staff, 120
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Index
Heat lamp, 384
Heat sources, for cooking, 231, 234
Heat transfer, 262
Heat treated glass, 155
Heavy lifting, 6, 7
Height, in plate composition, 426
Heimlich maneuver, 11
Hepatitis A, 16
Herbs, 404, 406–410, 466
High-fat cakes, 755
High-heat cooking, 605
Highlighting (menu items), 128
High-ratio layer cake, 758
Holding equipment, 242–246
Holding food, 42–43, 299–300
Hollandaise sauce, 517, 520
Home fries, 443
Hominy, 627–628
Honesty, as job skill, 89
Honey, 693
Hood systems, 8–9
Hors d’oeuvre platters, 477–478,

481–482
Hors d’oeuvre variés, 477
Hors d’oeuvres, 148
Hospitality industry, 68–72

foodservice jobs in, 70–72
trend forecasts for, 69–70

Hosts, 116–117
Hot beverage equipment, 122–125
Hot beverage service, 128
Hot cereals, 443–444, 448–449
Hot peppers, 402
Hot sandwiches, 496–400
Hotel pans, 242, 271
Hotel restaurants, 144
Hotels, careers in, 71
Human resources, 172
Hummus, 478
Hydrogenation, 282

I
Ice cream, 771
Ice makers, 122
Icebox cookies, 751
Illness

foodborne, 14–17
in foodhandlers, 29

Immigration and Nationality Act 
(INA), 207

Immigration laws, 207
Immigration Reform and Control Act 

(IRCA), 207
In season, 638
INA (Immigration and Nationality 

Act), 207
Income, 174
Incomplete protein, 282
Independent restaurants, 75
Indirect labor costs, 173
Individually quick frozen (IQF), 552
Infants, nutritional needs of, 292

Information, effective use of, 91
Infrared ovens, 238
Infuse, 124
Ingredient list, 331
Inhibitor, 360
Initiative, 105
Injuries, workplace, 207
Inspections, 198

of food, 176, 177, 198–199
of food handling, 185
of meats, 591
of poultry, 572–573
of received goods, 363–364
for safety, 184
of shellfish, 549

Instant starches, thickening with, 518
Insurance, business, 78
Insurance, purpose and types of, 186
International soups, 531–532
Internet, as job resource, 96
Internships, 66
Interstate commerce, 205
Interviews. See Job interviews
Inventory, 175, 353
Inventory control, 175, 176, 364–366
Invoices, 225, 363
IQF (individually quick frozen), 552
IRCA (Immigration Reform and Con-

trol Act), 207
Irradiation, 199, 597

beef, 603
pork, 597

Islands, kitchen, 221
Issuing (foods), 359, 365–366
Italian meringue, 763

J
Jewelry, removing, 26
Job applications, 96, 97
Job descriptions, 179
Job interviews, 97, 98, 100–101, 179–180
Job leads, 96
Job offers, responding to, 102
Job portfolios, 96
Job rotation, 66
Job searches, 94–102

applying for jobs, 96–99
interviews, 98, 100–101
job offer responses, 102
resources for, 94–96

Jobs. See Careers in foodservice
Journeymen, 95
Juicers, 233
Julienne, 259

K
Kaiser rolls, 489
Kale, 465
Ketchup, 416
Kettles, 237
Keywords, 98
Kind (poultry), 570

Kitchen brigade system, 58–59, 63
Kitchen equipment, safety with, 7
Kitchen managers, 60
Kitchen shears, 263
Kitchens

cleanliness of, 18–19
HACCP and design of, 33
professional. See Professional 
kitchens
sanitizers for, 44

Knives, 252–260, 460
construction of, 252–253
cuts with, 255–259
gripping, 255
sharpening and trueing, 259, 260
skills in using, 254–259
storing, 260
types of, 253, 254

L
Labor costs, 173
Labor laws, 207
Labor unions, 106
Lacerations, 11
Lacto-ovo vegetarian, 293
Lacto-vegetarian, 293
Ladles, 269
Lamb, 597–599
Larding, 588
Latticework, 765
Laws, 205. (See also Employment laws)
Leach, 298
Leadership, 90

by foodservice managers, 172
skills for, 90–92

Leadership organizations, 90–91
Lean fish, 542
Leavening, 706
Leavening agents, 694

for baking, 694–695
for quick breads, 739–740

Legumes, 280, 660–664
cooking, 663
cooling, 663–664
plating, 664
purchasing and storing, 660
storing, 664
types of, 661–662

Lemon, 402
Lemongrass, 408
Lentil Stuffed Zucchini, 665
Lesser, 638
Let down (dough), 715
Letters of request, 98
Lettuces, 464
Licensing, 78
Lifestyle, nutritional needs and, 293
Light meat, 234, 571
Lighting, sensory perception of, 421
Lighting centerpieces, 158
Lind, James, 293, 294
Line cooks, 59
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Linens, table, 158
Liners, for canapés, 477
Lipoproteins, 282
Liquid measures, 269
Liquids

for baking, 689
for sauces, 517
for stocks, 510

Listening skills, 85
Loaf breads, 739–740
Loaf pans, 273
Lobsters, 553
Local regulations, 201
Location of business, 189
Lockout/tagout, 7
Log, 36
Loss prevention, 184
Lowboy, 226
Low-fat cakes, 755
Low-fat diets, menu food choices for, 

315–316
Low-heat cooking, 605
Lug, 638
Lunch menus, 311–312

M
Macrobiotics, 293
Maillard reactions, 607
Main-course salads, 463
Maintenance

in facilities management, 186
of kitchen equipment, 7

Making change, 85
Management

of employees, 179–182
of facilities, 182–186
foodservice, 170–177

Management careers, 59–61
Mandoline, 653
Manual dishwashing, 45
Maple syrup, 691
Marbling, 588
Margarine, for baking, 690–691
Marinades, 410
Marinara sauce, 520
Marinated vegetable, 481
Marjoram, 408
Market form, 571
Market segment, 189
Marketing, 77, 188–192

advertising, 191–192
analyzing marketplace, 188
with atmosphere, 191
direct, 192
marketing plan, 191
positioning, 190–191
public relations, 191
strategies for, 188–90

Marketing plan, 191
Marketplace, 188
Markup-on-cost method (menu pric-

ing), 322

Masa harina, 627
Mass marketing, 189
Master recipes, 332

American Grinders, 493
Apple Wheat Germ Cake, 692
Béchamel Sauce, 522
Beef Consommé, 533
Lentil Stuffed Zucchini, 665
Monte Cristo Cheese
Sandwiches, 498
Omelet with Cheese, 436
Pancakes with Maple Syrup, 447
Polenta, 628
Soft Rolls, 720
Southern Vegetable Soup, 340
Sweet and Spicy Broccoli, 656
Vanilla Chiffon Genoise, 757

Master work schedule, 181
Material safety date sheet (MSDS), 201
Math skills, 84–85, 680–681
Maturity, 571
Mayonnaise, 489–490
McDonald’s®, 65
Meal planning, 289–296

government guidelines for, 289–291
nutritional needs of specific 
groups, 291–296

Meal service, types of, 144–149
Meal-based menus, 310
Mealy dough, 766
Mealy potatoes, 650
Measuring and measurements, 84

abbreviations used in, 336
bakeshops, 678–681
equipment for, 262, 268–269
equivalents for, 337
scaling, 714

Measuring spoons, 269
Meat tenderizer, 265
Meats, 588–593

beef, 601–603
for breakfasts, 432, 434–435
cooking, 434–435, 605–610
cross-contamination from, 592
cuts of, 588–590, 595–603
handling and storage of, 591–593
inspection and grading of, 591
internal cooking temperatures 
for, 34
lamb, 597–599
pork, 595–597
purchasing, 590
for sandwiches, 491
storage of, 39–40, 599
structure of, 588
tenderizing, 589
veal, 599–600

Melon ballers, 264, 460
Mentors, 180
Menu board, 318
Menus, 308–312

categories of items on, 318–319
design facilitating, 182

FDA regulation of, 199, 200
importance of, 308
influences on, 308–310
planning principles for, 314–317
pricing items on, 321–324
selling, 128–129
style and design of, 317–318
types of, 310–312

Meringue, 758
Mesclun, 466
Metric system, 335
Microwave cooking, 234, 299
Microwave ovens, 236, 239
Military foodservice training pro-

grams, 65
Milk, in baking, 689
Mincing food, 255, 259
Minerals, 284–286
Minimum internal temperature, 33
Minimum wage, 106, 207
Mint, 408
Mirepoix, 510
Mise en place, 222–223
Mixers, 231, 232, 681
Modern American plated service, 

144–145
Modified starch, 769
Modified straight dough method,

713, 714
Moist baking, 559
Moist cooking, 376, 389–392
Molasses, 691
Molded cookies, 751
Molds (fungus), 16, 663
Molds (shapes), 683, 686
Mollusks, 550–553
Money, handling, 135–136
Monosodium glutamate (MSG),

402–403
Monounsaturated fats, 283
Monte Cristo, 497, 498
Motel restaurants, 144
Mother sauces, 519–522
Mousses, 774
MSDS (material safety date sheet), 201
MSG. See Monosodium glutamate
Muffin pans, 273
Muffins, 445, 737–738, 741–742
Muscle fibers, 588
Musculoskeletal disorders, 207
Mussels, 551, 552
Mustard seeds, 413
Mustards, 416
Mutton, 597
MyPyramid, 290, 291

N
Napkins, folding, 152–154
National Environmental Policy Act 

(NEPA), 200
Neighborhood eating

establishments, 143
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NEPA. See National Environmental 

Policy Act
Nerve endings, 423
Net pay, 109
Net weight, 652
Networking, 94–95
Noncommercial operation, 70
Nonedible items, 360
Nonperishable condiments, 152
Nonverbal communication, 121
Nourishing elements, 510
Nutmeg, 413
Nutrient-dense food, 291
Nutrients, 280–287

carbohydrates, 280
changed by cooking, 377
cholesterol, 282, 283
fats, 282–285
fiber, 280, 281
in fruits, 638
in grains, 627
in legumes, 660
in meats, 588
minerals, 284–286
in nuts, 418
in pasta, 616
in poultry, 571
preventing loss of, 298–302
proteins, 281–282
in quick breads, 741
in salad greens, 464
in sandwiches, 489
and storage of foods, 365
vitamins, 283–285
water, 286

Nutrition
meal planning, 289–296
and menu food choices, 315
preventing nutrient loss, 298–302

Nutrition Labeling and Education Act 
(1990), 199, 289, 290

Nutrition labels, 199, 200, 289–290
Nuts, 417–419, 697, 699

O
Oat berries, 627
Oats, 627
Oblique cuts, 255
Occupational back support, 4
Occupational Safety and Health Act, 182
Occupational Safety and Health 

Administration (OSHA), 4, 182, 201
Off-site catering, 72
Oils, 690

for baking, 690
commonly-used, 301
flavored, 416
as nutrient, 300
and sensory perception of
foods, 425

Omelet with Cheese, 436
Omelets, 436–440

One-stage method, 749
Onions, 402
On-site catering, 72
On-the-job training programs, 66, 95
Open-burner ranges, 234, 235, 239
Open-ended questions (job

interviews), 179
Open-face sandwiches, 488, 497, 499
Opening restaurants, 183
Opening service, 127–130
Open-market buying, 361
Open-spit roasting, 383
Operating costs, 321
Oregano, 408
Orientation, employee, 172
OSHA. See Occupational Safety and 

Health Administration
Oven spring, 722
Ovens, 237–239, 682, 684
Overhead costs, 75
Overhead warmers, 243
Overstaffing, 171
Overtime pay, 108
Ovo-vegetarian, 293
Oysters, 550
Oysters Rockefeller, 561

P
Packaging, of yeast breads and rolls, 724
Packing medium, 652
Paella, 410
Pan loaves, 718
Pancakes, 445–447
Pancakes with Maple Syrup, 447
Pan-frying, 384

fish and shellfish, 560–561
meats, 608–609
poultry, 580

Panning dough, 718
Pans, 272–273, 683, 684, 686
Pantry chefs, 59. (See also Garde

manger)
Paprika, 413
Parasites, 16
Parboiling, 390

rice, 625
vegetables, 655

Parfaits, 774
Paring, 254
Paring knife, 254, 460
Parmentier, Antoine, 651
Parsley, 408
Parstock, 364
Partnerships, 74, 77
Pasta, 616–622

cooking, 619–621, 631
origin of, 619
purchasing and storing, 616, 619
quality characteristics of, 616
serving, 622
shapes of, 617–618

stuffing, 621–622
types of, 616

Pasteurization, 40, 434
Pastrami, 499
Pastries, 444
Pastry bags, 686
Pastry chefs, 59
Pastry flour, 689
Pastry shops, careers in, 72
Pastry tools, 267, 685
Pathogens, 14, 15
Patronage, 119
Pay, 108–110
Peanuts, 417
Pecans, 417
Peel (board), 706
Pepper, 401–402, 410, 413
Peppercorns, 413
Percentages, 680

working with, 84–85, 323
yield, 352–354

Performance evaluations, 106–107
Periodic-ordering method, 365
Perishable items, 41, 360
Perpetual inventory, 364
Personal health

of foodhandlers, 27
for service staff, 120

Personal hygiene, 17
of foodhandlers, 26
for service staff, 119–120

Personal injuries, 4–7
Personal protective clothing, 4
Pest management, 20
Pesticides, 19
Pesto, 490
pH scale, 38, 203
Phyllo, 489
Physical hazards, 20
Physical inventory, 364
Phytochemicals, 294–295
Pickled condiments, 416
Pie à la mode, 769
Pie dividers, 267
Pie dough, 765–768
Pies, 765–769

baking, 769
fillings for, 767, 769
pie dough, 765–768
storing and serving, 769

Pigeon, 570
Pigment, 378
Pilaf method, 631
Pilot light, 234
Pine nuts, 418
Pistachios, 418
Pita, 489
Pith, lemon, 402
Pizza cutters, 264
Plate composition, 425–426
Platform scale, 225
Plating, 314–315

of breakfast meats, 435
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of cold cereals, 449
of cold sandwiches, 499–500
of eggs, 441
of fish and shellfish, 563
of French toast, 446
of fruits, 645
of hot cereals, 448–449
of hot sandwiches, 497, 499
of legumes, 664
of pancakes and waffles, 446
of pasta, 622
of poultry dishes, 582
of vegetables, 657

Poaching foods, 299, 391
eggs, 437
fruits, 645
poultry, 580
vegetables, 657

Point-of-sale system, 130
Polenta, 627, 628
Polyunsaturated fats, 283, 285
Poppy seeds, 418
Pork, 595–597
Porous, 433
Portion control, 174, 350–351
Portion scales, 225, 269, 336
Portion size, 331
Portion size conversion, 338–339
Positioning, 190–191
Positive reinforcement, 180
Potatoes, 650–651

for breakfasts, 445, 448
green, 651

Potency, 740
Poultry, 570–575

classifications of, 570
cooking, 577, 579–582
cutting up, 572–573
evaluating, 571
handling and storage of, 575
inspection and grading of, 572–573
maturity and tenderness of, 571
plating, 582
quality of, 572
for sandwiches, 491
storage of, 39–40
stuffings for, 582
thawing, 573
trussing, 574

Pound cakes, 755
Pour batters, 731
Preferement, 713, 714
Pregnancy, nutritional needs during, 291
Prep cooks, 59
Preparation equipment, 231–233
Preparation procedure, 331. (See also 

Food preparation)
Prepared mustard, 416
Preprocessed legumes, 660
Preserved vegetables, 651
Preset menus, 158
Presetting food items, 133
Pressure steamers, 237

Pressure-frying, 580
Pricing, menu, 309, 321–324
Primal cut, 589
Printed menus, 318
Prioritizing, 91
Prix fixe menu, 310
Probation, 107
Processed cheese, 474
Processing, 40, 597
Produce, 41. (See also Fruits; 

Vegtables)
Product name, 331
Product yield, 352
Production careers, 38–39
Production schedule, 181
Production space, 183
Professional kitchens

cooking equipment, 231, 234–239
holding equipment, 242–246
preparation equipment, 231–233
receiving area, 225–229
service equipment, 246

Professional organizations, 91, 95
Profit and loss statements, 175
Profitability, 173–177
Profits, 70, 74
Promotions, 191
Proofing cabinets, 682
Proofing dough, 719
Proofing/holding cabinets, 242, 243
Proportion, of plated foods, 315
Prosciutto, 479
Protective clothing, 26

for foodhandlers, 26
for safety, 4
when working with meat, 595

Proteins, 281, 432–441
Psychological pricing method, 323
Public relations, 191
Publicity, 191
Puddings, 771–773
PUFI mark, 549
Pullman loaf, 488
Pulse, 660
Pumpkin seeds, 418
Punching dough, 716–717
Puncture wound, 11
Purchase orders, 225, 363
Purchase quantities, determining,

360, 361
Purchasers, 61
Purchasing goods, 359–362
Purchasing procedures, 176
Purée soups, 529–530
Purées, 302

Q
Q factor, 355
Quality, commitment to, 90
Quality control, for standardized reci-

pes, 330
Quantity, 330

Quenelle, 459
Quiches, 439
Quick breads, 445

biscuit method for, 731–734
loaf breads, 739–740
methods for making, 730–731
muffin method, 737–738, 741–742
types of, 730

Quick soak, 663
Quick-rise dry yeast, 695
Quick-service breakfasts, 443
Quick-service restaurants, 70, 143

R
Radiation, 234
Radicchio, 466
Raft, 528
Ramekin, 439
Range of motion, 223
Ranges, 234, 235, 239
Rare, 610
Raw vegans, 293
Raw yield tests, 353
RDAs (Recommended Dietary Allow-

ances), 289
Reading skills, 88
Ready-made breads, 443–445
Ready-to-cook poultry, 571
Receiving area, 225–229
Receiving goods, 38, 362–364
Receiving record, 225
Receptors, 421
Recipe conversion, 335, 337–342
Recipe costing form, 354–356
Recipes, 330. (See also Master recipes)

costing, 354–357
errors in, 342
standardized, 330–333, 335–342, 
350–351

Recommended Dietary Allowances 
(RDAs), 289

Recondition, 239
Record keeping

for HACCP, 35–36
for profitability, 173
for small businesses, 78

Recovery time, 386
Recycling, 44–45
Red pepper, 401
Reductions, 391, 513, 518
Reel ovens, 684
Refrigerated storage, 38, 41
Refrigerators, 226, 227, 229
Regulations, 198

for facility maintenance, 202–203
governmental, 198–201

Reheating food, 44
Rehydration, 642
Reliability, as job skill, 89
Relish trays, 481
Relishes, 416, 520
Render, 577
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Repairs, in facilities management, 186
Repetitive stress injury, 106
Reputation, 116
Requisition, 365
Research chefs, 60
Reservations, 116
Resorts, careers in, 71
Resources, 91

effective use of, 91
managing, 171–172

Responsibility, as job skill, 88
Restaurant managers, 60–61, 607
Restaurants

careers in, 70–71
entrepreneurial opportunities in, 75
types of, 142–144

Résumés, 96–98
Rice, 624–626

cooking, 630–632
risotto, 631–632

Rind, cheese, 472
Rings, bakeshop, 686
Ripening, 638

fruits, 638–639
hard cheeses, 471–472
soft cheeses, 473, 474
vegetables, 647

Risk management, 185
Risotto, 624, 631–632
Risotto method, 631
Risotto Milanese, 410
Rivet, 252
Roasting, 383

meats, 606
open-spit, 383
poultry, 577

Roasting pans, 271
Roll cut, 255
Rolled cookies, 751, 752
Rolled fancy sandwiches, 478
Rolled-in fat yeast dough, 709–710
Rolling pins, 267
Rolls

for sandwiches, 489
yeast rolls, 706–724

Rondelle cuts, 255, 257
Room service, 144
Rosemary, 409
Rotating stock, 365
Round fish, 542
Rounding dough, 717–718
Roux, 519, 521, 523–525
Rumaki, 503
Russian service, 148

S
Sachet, 406
Safety, 4–12, 256

emergency procedures, 9–12
facilities management for, 184–185
fire safety, 7–9

and flow of food, 38–45
and foodhandler cleanliness, 26–29
HACCP system for, 31–36
with kitchen equipment, 7
with knives, 259–260
personal injuries, 4–7
personal protective clothing, 4
in professional kitchens, 229
training and certification for, 201
working conditions for, 106

Saffron, 412
Sage, 409
Salad dressings, 468–469
Salad sandwiches, 499
Salad service, 133
Salads, 463–468

green, 464–468
on menus, 318–319
structure and arrangement of, 463
types of, 463

Salamanders, 234, 238
Sales, profit vs., 176
Sales cycle, 360
Sales representatives, 61
Salmonella, 575
Salsas, 416, 520
Salt, 400–410, 695
Salt and pepper shakers, refilling, 151
Sandwiches, 488–494
American Grinders, 493

breads for, 488–489
cold, 499–500
fillings for, 484, 491
history of, 497
as hors d’oeuvres, 478
hot, 496–400
on menus, 319
preparing quantities of, 492
spreads for, 488–490
types of, 488

Sanitary, 14
Sanitation, 14–20

with cheese handling, 494
chemical hazards, 17–19
and contamination, 14–17
facilities management for, 185
and flow of food, 38–45
and foodhandler cleanliness, 26–29
HACCP system for, 31–36
of kitchens, 18–19
of knives, 260
of pastry bags, 686
physical hazards, 20
of preparation equipment, 231
with raw fish/shellfish, 559

Sanitizers, kitchen, 44
Saturated fats, 283
Sauce espagnole, 519
Saucepans, 270
Saucepots, 270
Sauces, 416, 517–525

ingredients for, 517–518
for meats, 608

mother, 519–522
roux for, 521, 523–525
storage of, 519
thickening, 517–518

Sauerkraut, 491
Sausage, 432, 435
Sauté pans, 270
Sautéing, 383

fish and shellfish, 560–561
fruits, 644
meats, 608–609
poultry, 580, 581
vegetables, 655

Savory, 409, 422
Scalds, preventing, 5–6
Scales, 225, 269, 336, 679, 680
Scaling, 679, 714, 761
Scallops, 552–553
Scones, 445
Scoops, 351
Scoring, 461
Scouring dishes, 45
Scrambled eggs, 437, 439
Scrubbing dishes, 45
Seafood, 556–557. (See also Fish;

Shellfish)
for sandwiches, 491
storage of, 39

Seams (dough), 718
Searing, 383, 579
Season, 438
Seasonal cuisine, 68
Seasonings, defined, 400
Seasonings and flavorings, 400–404

adding flavorings, 403–404
condiments, 416
herbs, 406–410
lemon, 402
for meats, 607–609
monosodium glutamate, 402–403
nuts and seeds, 417–419
onion, 402
pepper, 401–402
salt, 400–410
for sauces, 517
sensory evaluation of, 424–426
and sensory perception, 421–424
spices, 410–414
when to season, 403

Sections, service, 117–118
Seeds, 404, 411–413, 417–419
Self-service meals, 149
Semi-à la carte menu, 310
Semiperishable foods, 360
Semisoft cheeses, 472–473
Semolina flour, 616
Sensory evaluation of meals, 424–426
Sensory perception, 421–424, 480
Sensory properties, 421
Separate-course salads, 463
Serrated, 254
Servers, 117–118
Service careers, 58
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Service equipment, 246
Service stations, 118
Serviettes, 155
Serving food, 43

correct hand for, 145
customer orders, 131–134
guidelines for, 43
types of meal service, 144–149

Sesame seeds, 418
Sexual harassment, 206
Shape, in plate composition, 426
Shaping dough, 718
Sharp tools, safety guidelines for, 5
Sheet pans, 686
Sheeters, 681–682
Shelf life, 38
Shellfish, 549–555

cooking, 559–563
crustaceans, 553–555
garnishing, 563–564
inspection and grading of, 549
mollusks, 550–553
plating, 563
structure of, 549

Shelving units, 228, 229
Sherbet, 771
Shirred eggs, 439, 440
Shocking, 11, 390
Shoes, protective, 4
Shortening, 689
Shrimp, 553–554
Shrinkage, 341, 354
Shucked, 39
Side orders, 446
Side work, 151–154
Simmering, 390–391

eggs, 440–441
fruits, 645
legumes, 663
poultry, 580
vegetables, 655

Single-food hors d’oeuvre, 477
Single-source buying, 361
Sinks, commercial, 239
Skillets, 271
Skills

and available menu items, 309
basic, 84–88
for customer service, 119–121
leadership, 90–92
teamwork as, 89, 107

SkillsUSA, 90–91
Skimmers, 265
Slashing dough, 721
Sleeper, 553
Slicers (equipment), 231, 232
Slicers (knives), 234
Slicing, 255
Slips, preventing, 4–5
Small-business career opportunities, 

74–78
Smallwares, 262–274

for bakeshops, 684–686

cleaning and sanitation of, 274
cookware, 262, 270–273
hand tools, 262–267
measuring equipment, 268–269

Smoking foods, 382–383, 597
Smoking point, 300, 580
Soft cheeses, 473–474
Soft cookies, 748
Soft drink machines, 122
Soft drinks, carbonation in, 123
Soft medium dough, 708–709
Soft Rolls, 720
Soft wheat flour, 688
Solanine, 650, 651
Sole proprietorships, 77
Solid waste, 200
Sorbet, 771
Soufflé, 434, 438
Soufflé omelets, 438, 439
Soup plates, 622
Soup service, 133
Soups, 527–535

clear, 527–529
international, 531–532
on menus, 318
presentation of, 532, 534–535
specialty, 531
storage of, 535
thick, 529–530
vegetable, 529

Sous chefs, 59
Southern Vegetable Soup, 340
Spatulas, 265, 460
Speaking skills, 85–86
Specialty cheeses, 474–475
Specialty soups, 531
Specifications, 350, 360, 361
Spice rubs, 607
Spices, 401, 404, 410–414, 696
Spinach, 464
Spoken menu, 318
Sponge cakes, 756, 760
Sponge method, 713, 716
Spoons, 265
Spreads, 488–490, 748
Spring scales, 336
Springform pan, 686
Sprinkler systems, 8–9
Squab, roasting, 577
Squid, 556
Stack ovens, 682
Stainless steel, 252
Staling, 689, 723, 724
Standardized accounting practices, 173
Standardized recipes, 330–333

converting, 337–342
for cost control, 350–351
measurements in, 335–337
parts of, 331, 333

Standards, 198
of conduct, 180–181
for facility maintenance, 202–203
industry, 198

Starches
in pasta, 622
for sauce thickening, 518

Starter, bread, 706
State regulations, 201
Station cooks, 59
Stations, service, 117–118
Steak (beef), 432, 435
Steak (fish), 544
Steak sauce, 416
Steam

baking with, 722
as leavening agent, 694

Steam tables, 242, 243
Steamers, 236–237
Steaming foods, 299, 391–392

fish and shellfish, 560
grains, 630–631
vegetables, 655

Steam-jacketed kettles, 237
Stewing, 393, 394, 609
Stimuli, 421
Stir-frying, 299, 383–384
Stirred custard, 772
Stockpots, 270
Stocks, 510–515

brown, 511, 513
commercial bases, 510
cooling and storing, 514–515
elements of, 510
fish, 513
glazes, 513–514
vegetable, 513
white, 511, 512

Storage, 38–42
of cakes, 762
of cheese, 475
of clean dishes, 46
of condiments, 416
of desserts, 774
of fish, 545, 546
of fruits, 638–639, 642
of herbs, 409–410
of knives, 260
of legumes, 660, 664
of meats, 591–593, 599
of nuts and seeds, 418
of pasta, 616, 619
of pies, 769
of poultry, 575
preventing nutrient loss during, 
299–300
in professional kitchens, 225–229
of received goods, 365
of rice, 625
of sauces, 519
of shellfish, 550–555
of soups, 535
of stocks, 514–515
of vegetables, 647, 650, 651
of yeast breads and rolls, 724

Straight dough method, 713
Strainers, 266
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Index
Strains, preventing, 6
Streusel, 741
Stuffing pasta, 621–622
Stuffings, 582
Sugar bowls, refilling, 152
Sugars, for baking, 691
Sundae, 774
Sunflower seeds, 418
Superfine sugar, 691
Surimi, 556
Sushi, 559
Sweating, 528
Swedish meatballs, 503
Sweet and Spicy Broccoli, 656
Sweet rich doughs, 709
Sweeteners, for baking, 691, 693
Swiss meringue, 763

T
Table d’hôte menu, 310
Table setting, 156–158
Table tent menus, 318
Tablecloths, changing, 157
Tableside food preparation, 146, 147
Tableware choices, 152, 155
Tang, 252
Tank system (soft drinks), 122
Target customers, menu planning

for, 308
Target market, 189
Tarragon, 409
Tart pans, 686
Tartar sauce, 563
Taste buds, 422
Tastes, sensory perception of, 422
Tea-making equipment, 124–125
Teamwork

as job skill, 89, 107
as service staff skill, 120

Technology, effective use of, 92
Teenagers, nutritional needs of, 292
Telephone calls, in job search, 96
Telephone skills, 86
Temperature

cooking, for converted recipes, 341
danger zone for holding foods, 
33–34
internal, 34
in plate composition, 426
sensory evaluation of, 424–425
thermometers, 34–35

Texture
cooking and, 377–378
in plate composition, 426
sensory evaluation of, 424–425
sensory perception of, 423–424

Thawing foods
fish, 546
poultry, 573

Theme restaurants, 142
Thermometers, 225
Thick soups, 529–530

Thickening
sauces, 517–518
science of, 518

Thickening agent, 517
Thyme, 409
Tilting skillets, 236
Time management, 171, 223
Tips, 109, 135, 136
Toast, for breakfasts, 445
Tomato corers, 263
Tomato sauce, 519
Tomatoes, 515
Tongs, 265
Tools

for baking and pastry, 685
for garnishes, 460
hand, 262–267
for portioning, 351

Torpedo roll, 489
Tortillas, 489
Total weight as served, 354
Total yield recipe conversion method, 

337–338
Tournée, 461
Tournée knife, 254, 460, 461
Toxin, 14
Trace minerals, 285
Trade publications, 95
Traffic paths, 183
Translucent, 422
Tray service, 131
Tray stands, 131–132
Trayline service, 143
Trends, 68

in eating, menu items and, 309–310
investigating, 190

Trichinosis, 609
Trim, 352
Trim loss, 353
Triple-decker sandwiches, 488
Trueing, 260
Trunnion kettles, 237
Trussing poultry, 574, 575
Truth-in-menu guideline, 315, 316
Tube pans, 273
Tubers, 647
Tuile, 751
Tunnels, 739
Turbinado sugar, 691
Turkey, 570

carving, 578
roasting, 577

Turnover rate, 182–183
240 Factor, 715

U
Underliner, 133
Uniforms, 119
Unit costs, 351–352
United States Department of Agricul-

ture (USDA), 198–199, 290
Univalves, 550

Upselling, 129
USDA. See United States Department 

of Agriculture
Utensil choices, 152, 155

V
Vacuum packed, 546
Vanilla Chiffon Genoise, 757
Variety, on menus, 314
Veal, 599–600
Vegans, 293
Vegetable brushes, 267
Vegetable peelers, 263, 460
Vegetable purées, 490, 518
Vegetable soups, 529
Vegetable stock, 513
Vegetables, 647–657

canned, 651–652
classifications of, 647–649
cooking, 652–653, 655, 657
dried, 652
fresh, 647
frozen, 652
frozen foods, 652
as garnishes, 459–461
garnishing, 657
grading of, 647
plating, 657
preserved, 651
purchasing and storing, 647,
650, 651
ripening, 647
salad greens, 464–468

Vegetarians, 293
Veined cheese, 472
Velouté, 519–520
Vending machines, 143
Vendors, 61, 362
Verbal communication, 120, 121
Verification (HACCP system), 36
Vichyssoise, 531
Vinaigrettes, 468
Vinegar, 416
Violations, 198
Viruses, 16
Vitamins, 285

fat-soluble, 284
water-soluble, 283, 284

Volume, 262
Volume measures, 269, 336

W
Waffle irons, 446
Waffles, 445–446
Wage laws, 207
Wages, 108–110
Walls, 202, 741
Walnuts, 418
Warped, 753
Washing dough, 719, 721, 723
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Waste control, 174–175, 366
Waste disposal, 44–45
Water

in baking, 689
and sensory perception of foods, 
425

Water service, 128, 286
Waters, Alice, 68
Water-soluble vitamins, 283, 284
Waxy potato, 650
Weighing, 84
Weight, 262, 335, 336
Weight loss, nutritional needs

during, 295
Wet cure, 457
Wheat, 627, 629–630
Wheat flour, 688–689
Whetstone, 259
Whey, 471
Whisks, 264
White pepper, 401
White rice, 625
White stock, 511, 512
Wiley, Harvey W., 200
Woks, 271, 383
Work, trends in, 69
Work areas, layout of, 183
Work ethic, 88–90
Work flow, 220–223
Work schedules, 181
Work sections, 220, 221
Work simplification, 222
Work stations, 220
Work tables, 233
Workers’ compensation, 106, 207
Workplace injuries/deaths, 207
Wounds

first aid for, 11
of foodhandlers, 29

Wraps, 488
Writing skills, 87–88

Y
Yeast, 694–695
Yeast breads and rolls, 706–724

baking, 721–723
cooling, 723
dough preparation, 713–714
glazing, 723
hard lean doughs, 708
origin of yeast doughs, 709
packaging, 724
rolled-in fat doughs, 709–711
soft medium and rolls, 708–709
stages of making dough,
714–719, 721
staling prevention, 723, 724
storage, 724
sweet rich doughs, 709
troubleshooting, 724
yeast dough ingredients, 706–707

Yield, 331, 352

Yield grade (meats), 591
Yield percentages, 352–354
Yield tests, 352, 361–362
Yield weight, 353
Yogurt, frozen, 771

Z
Zest, 402
Zesters, 264, 460
Zoning, 78
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