Introduction to 
Advanced Cooking

Chapter 2

Good Cooking and Good Taste:
Importance of Details

· Attention to detail separates truly fine cooking from average or adequate cooking

· Freshness of ingredients:

· The difference between fresh and             perfectly, sparkling fresh

Good Cooking and Good Taste:
Approaching Advanced Cooking

· Theory and procedures – there are no exact dividing lines between cooking techniques

· Methods often blend into each other

· Quality Standards – more exact and careful attention to the finer points

Using the Recipes

· A recipe is…
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· A recipe is a set of instructions for producing a certain dish

· A professional chef will look at a recipe in terms of basic principles

· All recipes and cooking require the chef to use a degree of judgment

Using the Recipes

· Ingredient List and Yields 

· The list of ingredients is broken down into sub groups as they are used

· Yields are either in portions or in total yield
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· What is Mise en Place?

· Organization!

· Timing

· Working at speed

· Mental preparedness 

· Left to the chef to determine which steps can be completed ahead of time and which cannot

Mise en Place

· Everything springs from this basic relationship with your food and your environment. 

· Literally speaking, mise en place means "put in place," but it is much more than that.

· As a cook, your "meez" is your first principle – your mantra. 

· Your “meez” is an obsession - the only thing standing between you and chaos.

Mise en Place

· Organized and working at “speed”

· You are on “top of your game.”

· You are “set up." 

· You know where everything is. 

· You know how much you have. 

· You are rested and ready to cook - a perfect mirror of your work area!

“Think Like a Chef” 

· Work area cleaned and cleared in advance.

· Assembled every item of food and every utensil and tool you will need, and put them in accessible, comfortable locations, ready for use.

· Know the recipe: have it broken down into its main parts, and have formed a game plan.

“Think Like a Chef”

· EVERYTHING you will need is at the ready, including side towel, oven mitt, hot water for quick cleaning, trash receptacle, etc.

· Once you've got food on the stove you do not want to have to break away chasing after a garbage bin or a towel or even a sprig of parsley. 

Stages of Cooking

Stage 1 Prep

Stage 2 Prep

Assembly 

Stage 1 Prep

· Time-consuming, unglamorous tasks like peeling and chopping garlic, washing vegetables, peeling shallots, making stock, preparing the "mother" sauces, basic scraping, boning, tying, chopping, and scrubbing. 

Stage 2 Prep

· Preparing all your basic ingredients, measured - in the amounts you will need. 

· Chopped, blanched, pre-seared, softened - in every way brought as far along as you can bring them without compromising the quality of the finished product.

· Bring your ingredients to the next-to-last stage, then arrange them at hand.

Stage 2 Prep

· You do not want to be measuring out ingredients when assembly time comes. 

· You may need salt and pepper -pinch of this, a pinch of that – everything else you want to be measured, ready, and easy to grab.

· Your butter for finishing a sauce will be ready and on station. You will not be wandering around the kitchen later, looking for a pat of butter. 

· You will do everything you can to get ready for final assembly. 

Assembly

· Your meez is complete, all ingredients are taken to the next-to-last stage, everything is conveniently at hand. 

· All your garnishes, dry ingredients, herbs, everything is sitting out, in appropriate amounts, in your own, well-arranged fashion. 

· EVERYTHING IS READY TO USE!

Assembly

· It's what we do every day in restaurants. The age-old question of durability versus quality. The quest for the perfect balance between what's good, and what's serviceable.

Plating 

· Luxury restaurants used to focus on tableside plating by the dining room staff  

· Modern cooking reflects items being plated in the kitchen under the control of the chef

Plating

· Presentation

· Cook foods properly

· Be neat

· Serve foods at the proper temperature

· Hot plates, cold plates

· Normally, avoid garnishes that are not part of the dish

· Avoid garnishing the rim of the plate

· Arrange items to look unified

     Questions?

