
      
      
         [image: Cover]

      
   
   	  Copyright

      Copyright © 2010 by Matthew Frederick

      All rights reserved. Except as permitted under the U.S. Copyright Act of 1976, no part of this publication may be reproduced,
         distributed, or transmitted in any form or by any means, or stored in a database or retrieval system, without the prior written
         permission of the publisher.
      

      Matthew Frederick is the series creator, editor, and illustrator.

      Grand Central Publishing

      Hachette Book Group

      237 Park Avenue

      New York, NY 10017

      Visit our website at www.HachetteBookGroup.com

      www.twitter.com/grandcentralpub

      First eBook Edition: May 2010

      Grand Central Publishing is a division of Hachette Book Group, Inc. The Grand Central Publishing name and logo is a trademark
         of Hachette Book Group, Inc.
      

      ISBN: 978-0-446-56921-7

      
   
      From Louis

      To Agnes, for believing in me, for everything.

   
      Contents

      Copyright

      Author’s Note

      Acknowledgments

      Chapter 1: There are only two ways to cook.

      Chapter 2: Five knives do 95 percent of the work.

      Chapter 3: Don’t buy a matched set.

      Chapter 4: A griddle is not a grill, a saucepan is not a saucier, and a skillet is not a sauté pan.

      Chapter 5: Kitchen lingo

      Chapter 6: Mise en place

      Chapter 7

      Chapter 8: We eat with our eyes, nose, ears, and sense of touch.

      Chapter 9: Shake hands with a knife.

      Chapter 10: Basic knife cuts

      Chapter 11: Specialty knife cuts

      Chapter 12: What does a forkful look like?

      Chapter 13: How to boil water

      Chapter 14

      Chapter 15: Know why customers walk through the door.

      Chapter 16: Keep guests informed.

      Chapter 17: The oldest cookbook

      Chapter 18

      Chapter 19: Good beef is 30 days old.

      Chapter 20: The primal (or prime) cuts of meat

      Chapter 21: USDA prime and the “other” prime

      Chapter 22: Searing meat doesn’t “seal in the juices.”

      Chapter 23: Look, smell, poke, cut, taste.

      Chapter 24: Recognizing doneness in meat

      Chapter 25: Goat is the most popular meat in the world.

      Chapter 26: Fresh fish smells like the water it came from. Old fish smells like fish.

      Chapter 27: The freshest shrimp might be frozen shrimp.

      Chapter 28: Don’t drown a lobster.

      Chapter 29: Why convection ovens are faster

      Chapter 30: How to calibrate a thermometer

      Chapter 31: Internal temperatures for meat

      Chapter 32: Food can get hotter after cooking.

      Chapter 33: Buy it whole and cut it up.

      Chapter 34: Undercut a poultry breast before slicing it.

      Chapter 35: The kitchen brigade

      Chapter 36: The four salts in a kitchen

      Chapter 37: When and when not to add salt

      Chapter 38: Ten mistakes of the inexperienced cook

      Chapter 39: Eight ways to make a plate look better

      Chapter 40: Focus the flavor.

      Chapter 41: A sauce is only as good as its stock.

      Chapter 42: Don’t boil stock.

      Chapter 43: Roux: the longer, the darker

      Chapter 44: Five mother sauces

      Chapter 45

      Chapter 46: Mount with butter to perfect the sauce.

      Chapter 47: Clarified butter

      Chapter 48: Menu types

      Chapter 49: A menu is only as good as a chef’s ability to write a recipe.

      Chapter 50: Menu-plan for leftovers.

      Chapter 51: Amuse-bouche is a gift from the chef.

      Chapter 52: When sautéing, make it jump.

      Chapter 53: Boil, shock, drain!

      Chapter 54: Rip, don’t cut salad greens.

      Chapter 55: How to keep salad dressing from separating

      Chapter 56: Pesticides

      Chapter 57: Small local farms can produce more food per acre than large corporate farms.

      Chapter 58: Don’t buy on the first pass.

      Chapter 59: Nine ways to make a restaurant more green

      Chapter 60: Keeping kosher

      Chapter 61: Keeping halal

      Chapter 62: Hindu food practices

      Chapter 63: All vegans are vegetarian; not all vegetarians are vegan.

      Chapter 64: Rice: the shorter, the stickier.

      Chapter 65: Sushi means vinegar rice; sashimi means fish only, no rice.

      Chapter 66: Starch makes the potato.

      Chapter 67: Soft cheeses melt best.

      Chapter 68: Put the inexpensive stuff first.

      Chapter 69: The smoke point

      Chapter 70: Refined or unrefined oil?

      Chapter 71: Proper frying takes place from 350°F to 375°F.

      Chapter 72: How to put out a grease fire

      Chapter 73: Quick reactions to emergencies

      Chapter 74: Call it out!

      Chapter 75: Don’t marinate at room temperature.

      Chapter 76: Cleaning removes dirt. Sanitizing kills germs.

      Chapter 77: A customer’s allergy is a chef’s problem.

      Chapter 78: Many foods are poisons.

      Chapter 79: A $2 chicken can cost $2 million.

      Chapter 80

      Chapter 81: How to pair wine and food

      Chapter 82: Wine substitutes

      Chapter 83: Don’t hesitate to recommend a beer pairing.

      Chapter 84: Drying intensifies flavor.

      Chapter 85: Spices were once used as money.

      Chapter 86: Egg dating

      Chapter 87: Hunter/gatherers liked flatbreads.

      Chapter 88: Select flour by protein content.

      Chapter 89: Sifted flour is not the same as flour, sifted.

      Chapter 90: Freeze for ease.

      Chapter 91: Water your oven!

      Chapter 92: Sweetbreads have nothing to do with bread.

      Chapter 93: Goats discovered coffee.

      Chapter 94: How to survive when lost in the kitchen

      Chapter 95

      Chapter 96: Why the chef’s jacket is double breasted

      Chapter 97: Surprising items in a chef’s toolkit

      Chapter 98: Take it to the cooler.

      Chapter 99: A cook knows how to make something; a chef knows why to make it that way.

      Chapter 100: A chef’s routine is the customer’s special event.

      Chapter 101

      
   
      Author’s Note

      After more than twenty years teaching and working in the culinary arts, I am sure of one thing: a chef can never stop learning
         and growing. The culinary world is ever evolving, as familiar techniques and experiences continually give way to new ones
         and force chefs to reevaluate their comfort zones. A chef’s understanding of food and cooking thereby needs to extend beyond
         knowledge of ingredients, technique, tools, and equipment. A chef must be a scholar of colors, textures, and fragrances. He
         or she must know the history of food, its chemistry and alchemy, the art of presentation, and how to keep customers safe.
         A chef has to know how to manage and meet customers’ needs and expectations, how to create and manage budgets, and how to
         delegate and answer to those working around him or her.
      

      If you aspire to work in the culinary arts, you may wonder if it is a career or a job. It is both. As a job, it demands strong
         organization, calm in the face of pressure, and an ability to plan ahead but adjust quickly. It requires working long hours
         on one’s feet in crowded spaces, often in extreme heat and trying conditions. It asks that one remains focused on the task
         at hand while remaining aware of the  orders, requests, and languages flying around. It can require monotonous hours of prep, such as peeling twenty or more pounds
         of potatoes at once, all of which will get used in a few hours of frenzied rush. If you see the culinary profession as a career
         and not merely a job, such challenges will be understood as steps toward mastery of the trade, and will further fuel your
         passion for the field.
      

      This book aims to provide insight into many facets of the culinary world, from its business to its art. Lessons in terminology,
         cooking techniques, sanitation, presentation, and management are intended to be useful both in and out of the kitchen. So
         keep this book open on the kitchen counter or the coffee table, or put it in your tool box for easy access between classes.
         Slip it into your jacket pocket to read on the bus or to find solace after a busy day in the kitchen. Use it as a friendly
         reminder and refresher. But whatever you do—don’t use it as a coaster!
      

      Louis Eguaras, Chef Instructor
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      There are only two ways to cook.
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      	Dry cooking

      	Moist cooking

    

  

      Dry cooking uses direct heat—radiation, convection, or oil. Methods include sautéing, panfrying, deep-frying, grilling, broiling, roasting,
         and baking. It produces browning or searing of the food’s outside surface.
      

      Moist cooking uses water, stock, or other liquid (other than oil) as a medium for transferring heat. Methods include blanching, boiling,
         simmering, poaching, and steaming. The foods are not browned and tend to be tender when done. For best heat transfer, the
         cooking vessel should be large enough for the food to be completely surrounded by the liquid or steam.
      

      Dry and moist methods can be combined. In braising and stewing, a tougher cut of meat is seared with dry heat, and then simmered
         for several hours in liquid to tenderize.
      

   
      2

      Five knives do 95 percent of the work.

      	[image: art]
      	Paring knife: 2" to 4" blade, used to cut fruits and vegetables.

      	[image: art]
      	Boning knife: used to remove meat from a carcass. 5" to 7" firm blade.

      	[image: art]
      	Filet knife: 5" to 8" long pliable blade, used for filleting fish.

      	[image: art]
      	French (chef’s) knife: versatile knife used for chopping, slicing, dicing, and mincing. 8" to 14" blade.
      

      	[image: art]
      	Serrated slicer: jagged, toothed blade, 12" to 14" long, used to cut bread and tomatoes.
      

    

      The well-equipped professional kitchen has a knife for every purpose, although the majority of cutting and chopping can be
         performed with a few knives. In general, it’s better to buy fewer, higher quality knives as they will do more work with less
         effort, and are less likely to slip and break.
      

      Most knife blades are stamped or forged. Stamped knives are made by using a template to cut a flat piece of metal. Forged knives are handcrafted with extreme heat that tempers the steel. Stamped knives are lighter and less expensive, but lack the overall
         quality and balance of forged knives and don’t maintain sharpness as well. Blades may be made of:
      

      Carbon steel: a mixture of carbon and iron. Often used for chef’s knives because it is easy to sharpen, although it is readily discolored
         by acidic foods.
      

      Stainless steel: the most common material in kitchens. It does not corrode or discolor and can last longer than carbon steel, but does not
         hold as sharp an edge.
      

      High-carbon stainless steel: a mixture of carbon and stainless steel. Preferred by many chefs because it does not corrode or discolor, and is easy to
         sharpen.
      

      Ceramic: neither stamped nor forged, but molded and fired from powdered zirconium oxide, a material second in hardness only to diamonds.
         Extremely sharp, rust-proof, easy to maintain and clean, and nonreactive to acids.
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