Chapter 11

Garde Manger

The History of the Garde Manger

· Literally “keeping to eat”

· Originally the food storage area was kept separate from the kitchen 

· Became an ideal place to prepare food

· Still known as a place for cold food storage

· Charcuterie became a profession in 1475

The Work of the Garde Manger

· Charcuterie 

· Sausages

· Ballotines and galantines

·  Pâtés and terrines

· Bacons and hams

· Fresh cheeses

· Appetizers, hors d’oeuvres, salads, sandwiches, cold sauces and accompaniments

· a la carte service and banquets

Presentation

· Cold Food vs. Hot Food 

· Visual appearance is the first impression

· Chilled foods do not have aromas to invite the guest to eat

· Smaller portions, thinner slices and visible flavors

· Garnishes enhance the dish, rather than become a focal point

Aspic Jelly 

· Clarified stock with enough gelatin to solidify when cold

·  Protects food from oxygen and prevents drying out

·  Improves appearance and gives shine

· Adds flavor 

· 2 Tbs/quart = regular strength

· Add gelatin to cold water to “bloom”

· Slurry-like mix; stir to dissolve lumps and add to stock

Forcemeat

· What is a forcemeat?

Forcemeat

· What is a forcemeat?

· A mixture of seasoned ground meats.

Forcemeat

· What is a forcemeat?

· A mixture of seasoned ground meats.

· 50 – 60% lean meat

· 35 – 50% fat

· Seasonings

· Eggs, whites or a binding agent (panada)

· Flour or starches

Terrines and Pâtés

· Baked forcemeats

· Terrine: traditionally baked in an earthenware dish

· Pâté: “Paste” traditionally baked in a crust

· Pâté en Croûte: special pan needed for baking

Remember! 

· Three C’s

Questions?

