What is Cooking?

What is Cooking?

· an art

· a science

· sharing

· applying heat to food




“Cooking is an art, a science and sharing…”


          Fritz Sonnenschmidt, CMC

How Much $$ Can I Make?


Who Wants
 to Be a Millionaire?

Who is the highest-earning chef in America?

· Todd English 

· Emeril Lagasse

· Bobby Flay

· Wolfgang Puck

Wolfgang Puck

· Earns about $11 million

· Frozen pizza products

· Partnership with Compass Group

· Catering operations in
Los Angeles, St. Louis and Las Vegas

· Fine-dining empire boasts a dozen restaurants

· Wolfgang Puck’s Express

· 33 locations

· 160 more are scheduled to open over the next five years

Emeril Lagasse

· Owns a dozen restaurants

· In-house chef for ABC’s 
Good Morning America 

· Author of 11 cookbooks 

· $3 million last year

· Four All-Clad cookware lines

· Annual income about $9 million

· Five-year, multimillion-dollar deal with Food Network, 

· Top-selling Emeril’s food products 

What can I realistically expect?

· Approximately 12                                                                                          million people work 
in the restaurant industry



· $437 B in sales 

· Average salary:  

· $30,000 - sous chef 

· $60,000 - executive chef

Some of the Best Things About Being a Chef

· Awesome food!

· World travel!

· Corporate chefs: promote a product or company

· Personal chefs: travel with their employers

· Food writers: eat everywhere

Some of the Best Things About Being a Chef

· Cool jobs 

· TV Food Network chef

· Personal chef to New York Governor George Pataki

· Director of Culinary Innovation for McDonald’s Corp 

· develops new menu items for entire chain

· The ultimate job?

· owning your own business - 


 
being your own boss

Some of the Worst Things About Being a Chef

· Long hours

· Hot kitchens

· Work while
everyone else plays

Some of the Best Things About Being a Chef

On Mondays and Tuesdays the beaches are ours!

Why I Like This Business

Questions?

A Short History of 

Modern Food Service

The 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.

· 1765: M. Boulanger opened a shop near the Louvre and began to serve restorants (rich bouillions).

1789: The French Revolution

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

Who Were the Two Most 
Important Contributors to 
Modern Foodservice?

Carême 
· Wrote cookbooks detailing the dishes of the day  

· Considered to be the Father of Classical Cooking
Carême 
1784 - 1833

· Created famous elaborate centerpieces

Carême 
1784 - 1833

· Presided over elaborate banquets for major state occasions

Auguste Escoffier
 1847 - 1935

· Contribution Number One: 


Simplified the classic progression of meal courses made famous by Carême

Contribution Number Two:

What is the difference between a chef and a cook?

  The Classical Kitchen


The Modern Kitchen

Will you be a chef once you finish this class?

Contribution Number Three:


Le Guide Culinaire, 


the cookbook that chronicled his new modernized cuisine

Auguste Escoffier
 1847 - 1935

· Conceived his famed “Epicurean Dinner”: a French meal served in 37 cities across Europe to hundreds of people, at the same time 

· The Father of 20th Century Cooking

· Called the “King of Chefs and the Chef of Kings”

Name Some Modern Developments in the Foodservice Industry Since Escoffier’s Time

Modern Developments in the       Foodservice Industry


· Cooking equipment

· Refrigeration

· Rapid transportation

· Preservation techniques

· Creation of convenience foods

· Development of microbiology and nutrition

· Modern cooking styles

The Qualities of a Professional

· Positive attitude toward the job

· Staying power!

· Ability to work with people

· Eagerness to learn

· A full range of skills

· Dedication to quality

· Good understanding of the basics

               Questions?



