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and another skill to master. It is our hope that Chapter Three reviews some basic concepts of nutri
book will function both as a springboard for future tion and science, particularly as they relate to cooking
srowth and as a reference point to give ballast to the (For more information about nutritional cooking, con
sult The Professional Chef’s Techniques of the Healthy
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combinations (bouquet garni and sachet d'épices),
thickeners (roux and arrowroot), and mirepoix.

Part Five presents the techniques used to cook
meats, poultry, and fish. This part covers the basic fabri-
cating methods for familiar cuts of meat, poultry, and
fish and then demonstrates how to grill, roast, sauté,
pan fry, stir fry, steam, poach, stew, and braise. These
important lessons are presented in clear step-by-step
photographs, with explanatory text and a model recipe.

In Part Six, chapters concentrate on preparation
techniques for vegetables, grains and legumes, pasta
and dumplings, and potatoes. Part Seven covers break-
fast and garde manger, with chapters covering eggs,
salad dressings and salads, sandwiches, and garde
manger items such as patés and terrines. (For further
information on these subjects, consult Garde Manger:
The Art and Craft of the Cold Kitchen.) Baking and pas-
try is presented in Part Eight, with attention paid to the
preparation of breads and rolls; cakes and cookies;
pastry doughs and crusts; and a variety of fillings,
icings, and glazes.

The recipes included in this book are an example
of the wide range of possibilities open to the student

INTRODUCTION

once the basics are mastered. It should be noted that
these recipes have both metric and American measure-
ments. The recipe yields reflect real-life cooking
situations: some items, such as stocks and soups, are
prepared in large quantities, while others, such as
sautés and grills, are prepared a la minuite, for a few
portions at a time. Larger roasts, braises, stews, and
side dishes generally have yields of 10 or 20 servings;
any marinades, sauces, or condiments included in the
recipes that are prepared in advance are normally
given in quantities to produce a yield of 10 servings.
These yields may not always suit the student who is
using the book outside of a professional kitchen. In
most cases, they can be reduced or increased in order
to prepare the correct number of servings. Baking
recipe yields are based on specific weight ratios, how-
ever, and must be followed exactly.

The new look of this edition reflects the way we
think about teaching cooking. We learn best when we
understand not only how to do something, but why we
should do it that way. From this grounded approach,
students at any level can confidently take new direc-
tions in their cooking careers.
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