Understanding Poultry 
 and Game Birds 

Chapter 12 Part Two

Cooking Methods

· Dry Heat

· Roasting 

· Grilling/broiling 

· Barbecue 

· Sauté 

· Fry or pan-fry

Cooking Methods

· Dry-Heat Methods

· Roasting

· High-temperature

· Low-temperature

· Spit-roasting

· Duck roasting (various methods)

When roasting or baking, basting does not make 
meat moist!

Cooking Methods

· Grilling/Broiling

· Well-adapted to cook-to-order 


· Barbecue

· Sauté (means “to jump” or “to make jump”)

· Well-adapted to cook-to-order 

· Smaller portions

· Cook quickly

· Sauce classically made in pan

Cooking Methods

· Frying or Pan-frying

· Questionable for cook-to-order operations

· Uses greater amount of oil than sauté

· Longer cooking time

· Requires separate sauce 

Cooking Methods

· Moist Heat

· Simmering/poaching

· Steaming 

· Braising 

Cooking Methods

· Poaching, simmering and braising all involve cooking in contact with liquid

· Only in braising are we concerned with browning

· Flavor of the cooking liquid is important

· Braising liquid can become a sauce

Cooking Methods

· Simmering

· Used to tenderize tough poultry

· Used to cook large pieces or quantities

· Enhance flavors

· Ideal for poultry to be served cold or in salads

· Poaching 

· Uses minimum amount of liquid at a temperature well below boiling

· Best for cooking small, tender items

Cooking Methods

· Steaming

· No liquid contact

· Flavored liquid does not result in a more flavorful product

· Product must be marinated or seasoned in advance

· Used as substitute for poaching

Cooking Methods

· Braising


· One of the most important methods for poultry

· (A) Sear; add vegetables if required; cover and cook without liquid; deglaze and make sauce

· (B) Sear; add vegetables if required; add stock or wine; cover and cook; make sauce from liquid

· (C) Sear; remove product; deglaze and make sauce; return product and continue cooking; degrease sauce

Questions?

Do the Funky Chicken!

