The Modern Kitchen

Chapter 1

The Development of Modern Cookery

Origins of Classical Cuisine

· Modern food service grew out of, and is primarily based on, European traditions.

· Began about the middle of the 18th century.

· But what do we know about its origins?

Origins of Classical Cuisine

· Street kitchens

· Purchase a pre-cooked dish for a modest sum

· Still common in Latin America, Middle East and Africa; most have vanished from Europe

Origins of Classical Cuisine

· The European “Modern” Restaurant

· Aside from an inn, the tavern-restaurant was the only place to purchase a meal outside the home.

· Served plain, simple fare

· Cafés were available for a more sophisticated atmosphere, but were only places to drink 

Origins of Classical Cuisine

· Food production controlled by guilds

· rôtisseurs
· charcutiers 

· patissiers

· traiteurs

· boulangers
Origins of Classical Cuisine

· For a genuine meal, the guilds of the innkeepers, rôtisseurs (caterers) or charcutiers had been granted a monopoly on all cooked meats

· The aristocracy would not call upon a caterer who did business with the general public, but instead employed cuisiniers – who were paid very well.

· Culinary extravagance was the norm

· This formed the basis for French haute cuisine


Pre-French Revolution

· 1765: Monsieur Boulanger opened a shop near the Louvre and began to serve “restorants” (rich bouillions)

· Angered the guilds by serving leg of lamb and other dishes

· The guilds brought suit, but he was allowed to continue


    1789: The Revolution
 

· Many cuisiniers lost their jobs when their employers fled or lost their heads 

· Before the revolution: 

· approximately 100 restaurants in Paris 

· After the revolution:

· 600 during the building of the Empire

· eventually 3,000

The Cooking of the Professionals

· The development of restaurants created a greater distinction between haute cuisine and everyday cooking

· Haute cuisine AKA professional cuisine is based on theory, technique and procedure

· Everyday cooking is based on recipes (either written or memorized) and tradition

The Cooking of the Professionals

· 1800: Invention of the stove 

· Small pots and pans could be used on the cook top

· Professional cooks able to multi-task and prepare food in stages

· Multi-tasking remains the difference between professional cooking and home cooking

The Great Chefs

· Father of Classical Cuisine

· Apprenticed to a patissier during the French Revolution

· Created elaborate pastry showpieces

· Wrote the first cookbooks to contain French
methods and ingredients 

The Great Chefs

· Le Guide Culinaire set forth his basic theory and techniques:

· Simplicity

· Avoid excess

· Light touch with seasonings to preserve the natural flavors

· Finest quality ingredients 

The Great Chefs

· “Classical Cuisine” is used to refer to the cuisine of Escoffier

· The Father of 20th Century Cooking

· “King of Chefs and the Chef of Kings”

The Great Chefs

· Lightness and simplicity were his trademarks

· Châpel, Bocuse, the Troigros brothers apprenticed under him

· Father of Cuisine Nouvelle

Modern Influences 
and Priorities

· Varied and ever-changing

· Chefs trained in classical traditions are better able to handle these changes

· Simplicity

· Quality of Ingredients

· Nutrition

     Questions



