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34. Five Mother Sauces
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1. Pathogenic Microorganisms
(B

‘d9|: Microorganisms that cause food

poisoning A&== E27|= 0[d=

1) Viruses 2) Bacteria 3) Parasites 4) Fungi

POISONINGZ




2. Tagine of Lamb (E} %)

B 23 (Moroccan)?| ¥ 7|




3. Crustaceans: Shellfish
(44 F)

- Crabs (Al)
- Prawns

(CHot M <)
- Rock lobster
(HFSEZLXH)
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4. Basic White Chicken Stock

« White chicken stock is a liquid flavour
base used to make white soups, sauces,
glazes, stews and braised dishes that
require ‘poultry’ as the underlying flavour.

* It Is made from a combination of chicken
bones, white vegetables, herbs and
water which are simmered together until
all the flavour is extracted.




5. Demi glace (H|O| =2f2)

« Demi-glace is made by reducing a
mixture of half basic brown sauce
(espangnole) and half brown beef stock.
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6. Cooking Stock (2E=2|)

e Game & veal 5 -7 hours
e Chicken stock 3 - 4 hours
* Fish stock 20 minutes
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7. Goujon (T7+3)

« Small thin strips of fish cut on an angle
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8. Food borne illness (41214 =zgh

REPORT ILLNESS TO
SUPERVISOR/TUTOR

BEFORE PREPARING FOOD, YOU
MUST REPORT TO YOUR SUPERVISOR
IF YOU ARE SUFFERING FROM ANY
OF THE FOLLOWING

o SICKNESS/DIARRHOEA

o FOOD POISONING/FOOD
BORNE ILLNESS

o SKIN INFECTIONS
o SERIOUS COLD/FLU
o EATEN SUSPECT FOOD



9. Creme Anglaise
(33 S=dlL)

« An egg custard sauce made from milk,

eqgg yolks, sugar and vanilla.
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10. Velouté (2! 2E)|)

Velouté: Velouté sauce
Is made by thickening
white stock with

blonde roux and then |
simmering it for a \
while.
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11. Doneness for cooked meat

Internal
Temperature
Doneness Description (Celsius)
Blue Caramelised brown exterior and raw blood 50
red interior throughout. Red Meat Only
Rare Caramelised brown exterior and blood red 59
interior mainly in the middle Red Meat Only
Medium Caramelised brown exterior and mainly pink 55
Rare interior to blood red in the middle Red Meat Only




11. Doneness for cooked meat

Medium Caramelised brown exterior and mainly pink 55
Rare interior to blood red in the middle Red Meat Only
i : : ; ’
Medium Caramelised brown exterior and pink 60 A
interior throughout Red Meat Only )
Medium Caramelised brown exterior and mainly grey
interior and pinkish grey in the middle 65
Well Red Meat Only

70 Red Meat Only

72 Veal and Lamb
/5 Pork and Poultry

Caramelised brown exterior Grey/brown

Well Done

interior throughout

p 109, ICHM Textbook




12. Main Sources of Food
Poisoning

Virues (H|'0|E'| ﬁ): Hepatitis A (A" 7tE), Norovirus
CETIJEES

Bacteria (2FE{|2| OF): Listeria (21 2EI2|0}), E coli (0|2

2}0]), Salmonella(& 222}, Clostridium botulinum (HIE 2]
=t)

Parasites (7|83): Anisakis simplex (Z2{3]%)
Fungi (T Al): Molds (ZZH0]), Yeasts (£.2)



12. Main Sources of Food
Poisoning

Temperature Danger
Zone (TDZ):

Temperature range in
which bacteria grow

the fastest, between
41 ~ 135°F (5 ~57°C)

PROPER HOLDING
TEMPERATURES

TEMPERATURAS APROPIADAS
PARA MANTENER ALIMENTOS




13. Five Key Points in a Recipe

A recipe must have
1. the name of the dish (2|2 0| &)

2. the portion yield (MY &3

3. a list of ingredients in sequential order
(=AHE =2 7|xH)

4. the exact quantity of each ingredient
(4 M=ol Felhot 8F)

5. the method of preparation (Z2|%)



14. Entrecote (p. 140)

A thick 200g steak cut from a sirloin of beef. Entrecéte is
a French culinary term that translates to ‘between the
ribs’ and refers to the thickness of the steak.
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15. Methods of heat transfer

Conduction (M EK): Convection (CH5&):
Energy is transferred by direct contact. Energy is transferred by the mass motion
of molecules.

" Cool

Warm

Radiation (5 A}):
Energy is transferred by electromagnetic
radiation.

oy b




15. Methods of heat transfer

Conduction (F1k): =™ Mzxg 3 ofj1x| Mg
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15. Methods of heat transfer
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16. Panna Cotta

The term ‘Panna-Cotta’ translates to ‘Cooked Cream’

and refers to a mixture of sweetened milk and cream,
which has been infused with vanilla.
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17. Blind-baking

To pre-cook a pastry case before the final filling
Is added. By temporarily lining the mould with
greaseproof paper and filling with dried beans
or rice to retain the pastry shape during cooking.
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17. Blind-baking




34. Five Mother Sauces

Béchamel Sauce: r .
Béchamel is made by ///
thickening hot milk
with a simple white // | |
roux. The sauce is then ~—
flavored with onion,
cloves and nutmeg and
simmered until it is Béchamel_
creamy and velvety
smooth.
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34. Five Mother Sauces

Espagnole: Espagnole
IS made by thickening
brown stock with
roux. Espagnole is
made with tomato
purée and mirepoix
for deeper color and
flavor. 2QPAGN
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34. Five Mother Sauces

Hollandaise: e
Hollandaise is a tangy, = _ z’*/é—k

puttery sauce made
oy slowly whisking
clarified butter into
warm egg yolks. The
liquid is the clarified
butter and the
thickening agent is
the egg yolks.
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34. Five Mother Sauces

Velouté: Velouté sauce
Is made by thickening
white stock with
blonde roux and then

simmering it for a |
while. \
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34. Five Mother Sauces

Tomato Sauce:
Traditionally, tomato
sauce was thickened
with roux. But In
reality, the tomatoes
themselves are
enough to thicken
the sauce.
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