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LARDER

FUNCTION OF THE LARDER DEPARTMENT

The Cold Larder, or Grade-Manager, is a department set aside for the storage of perishable foods, both raw and cooked, and where foodstuffs such as Meat, Fish, Poultry and Game are prepared and made ready for cooking.  In this department, too all 'cold' items found on the menu, such as Hors d' Oeuvre cold fish or meat dishes, cold sauces, salads, salad dressings, etc., are prepared and 'dressed'.


For these functions to be effectively carried out, it is essential that:

1)
The room to be separate from the kitchen, and located in a cool place.  At the same time it must be close to the kitchen to avoid undue running about between the two departments, which are closely interrelated.

2)
It should be light, airy and well ventilated and sufficiently spacious to allow the staff to carry out their duties in a clean and efficient manner.

3)
It must be equipped with the necessary fittings, plant machinery and in accordance with the volume and/or quality of the trade of the catering establishment in which it is situated.

BREAKDOWN OF WORK


Taking the above into consideration, it naturally follows that the work is broken down into various fields such as Horsd'OEuvre, Salads, Butchery, Poultry, Cold Buffet etc, and in effect, in large busy establishments each of these functions or duties are carried out by one or more men or sometimes women, who specialize in the work of that particular sub-department.  As an example, the Butcher, Poulterer or Fishmonger may be an expert in that particular field without being a trained chef or cook, and it sometimes happens that the salads or Horsd'OEuvre are prepared by female staff trained in those particular duties only.


More frequently, these various duties are allocated by the Chef Grade Manager, who is in overall charge of the department, to or assistant chefs, and they are known as Commis Grade-Manager, whatever duties they re assigned to.  Naturally, the busier the establishment, the more Larder work it entails, therefore more is required to man the department.  The smaller the volume of trade the fewer commis required, and so on.  In many establishments the Chef Grade-Manager is single handed and carries out all the various functions himself.


It should be mentioned at this stage that often quality rather than quantity, of trade is the determining factor in deciding the number of staff required in the Grade-Manager, or for that matter in the kitchen as a whole.

RESPONSIBILITIES OF THE CHEF GRADE MANAGER


The responsibilities of the Chef Grade Manager, therefore, are many and varied.  He is responsible to the Chef for the efficient running of his department and for the co-ordination of the work of  his staff for the foodstuff in the department, some of which may be stored in refrigerators or even in deep-freeze, or preserved by other means.  The responsibility is his for keeping a record of such foodstuffs and a day-by-day record of issues to kitchen or other departments.


He must study the menus in advance , so as to be able to order meat, fish etc., in time for the foodstuff to be prepared and cleaned and made ready for the kitchen in time for it to be cooked, and also all necessary stores for the various larder productions such as salads, Horsd'OEuvre, sauces, buffets etc.,

He is responsible for the efficient storage of food to avoid deterioration and wastage and for the cleanliness and hygiene in the department, to avoid any danger of contamination and possible food poisoning.  He should also advise the Head Chef as to what items of foodstuff require using to prevent eventual wastage.

LARDER CONTROL


If this department is to be run efficiently and economically, it is essential that the Chef Grade-Manager should exercise the strictest possible control over the foodstuffs received and stored in the department.


This involves:-

1)
Checking the quantity and quality of all goods delivered to the         

         larder

2)
Ensuring that all foodstuff are stored at the right temperature     

         and that they can be easily checked.

3)
That the food is protected from contamination by vermin etc.

4)
That portion control is rigidly carried e.g. given weight of meat, or fish, or vegetables etc should always produce the required number of portions of steaks, fish fillets, salads, or Hors d'OEuvre

5)
That stocks of food are regularly turned over.

6)
That food is not overstocked

7)
That a simple daily stock sheet be kept by each sub-department and handed to the Chef Grade-Manager at the end of each day's business to enable him to write out his order for the following day

8)
Obviously every effort must be made to maintain the highest possible standard of hygiene, to prevent any deterioration in the foodstuff under his control and every precaution should be taken to discourage pilfering.


The stock and order sheets should be made as simple and easy to keep up-to-date as possible.   A complicated stock sheet, requiring too much writing, will defeat the whole object of the exercise, as it will be neglected during busy rush periods, the very time it is most needed.


For some sub-department stocks, the devising of a simple but effective list is reasonably easy.  With others is not quite as easy.  For example, the keeping of the stock of food sent in and returned by the Cold Buffet can be complicated and time-wasting, if one is to measure every ounce or inch.  Therefore, it is necessary to accept some rule of thumb, providing this is well supervised.  Note that an experienced Chef du Froid or Chef Grade Manager should be able to tell at a glance the weight, or number of portions of a given joint of cold dish, within very narrow margins.


The butchery department also presents some problems and the stock sheet for this department needs careful consideration.  Fish, salad vegetables, canned foods, and dairy produce, on the other hand, are comparatively easy to control.  Naturally, each catering establishment will produce its own system, taking its own problems into 

account, but the stock/order sheet given here should meet the requirements of most larder departments.

	Department
	Day and date

	Item
	Unit
	Stock
	Unit Price
	Cost
	Order

	Tomatoes
	kg(lb)
	2
	
	
	12

	SArdines
	tins
	4
	
	
	8

	Eggs
	doz
	11/2
	
	
	4

	Oil
	1.(gal)
	1/2
	
	
	1

	Vinegar
	1.(qt)
	1
	
	
	2


LIAISON WITH KITCHEN AND PASTRY DEPARTMENT


The larder, or 'Grade Manager' is both a storage department for most perishable foods, and preparation department for such foodstuff. The larder staff,under the supervision of the Chef Grade-Manager, are responsible for the ordering, storing and preserving of stores, keeping stocks up-to-date, and accounting for such items as meat, fish, poultry, game etc. Which pass through the department on their way from the suppliers to the kitchen and eventually to the restaurant or banqueting rooms.  The bulk of such foodstuff needs dissecting or cleaning, dressing, cutting into the required joints or portions, and generally preparing for cooking.


To function in an effective manner, the larder department must operate in harmony with the kitchen in particular, and in many case with the pastry department, too if confusion and wastage are to be avoided.


Lack of liaison between the departments could result in duplication of work, or sometimes in certain processes not being carried out to the best advantages.  As an example, certain foods intended for cold service are best cooked in the kitchen where there are greater facilities for carrying out the operation, as well as being more closely supervised, thus obtaining the best results,


Likewise, pastry for pies or puddings, and various savories served from the larder department are best prepared by the pastry staff who will be more skillful in such work, and who are equipped with the necessary apparatus and tools for producing such items for use by the larder department,. Such tasks as the lining of pudding basins or the covering   of meat pies, prior or after filling, by the larder staff-n in readiness for cooking in the kitchen-are examples of such co-operation between the departments.


On the other hand such savoury fillings as are required by the pastry utilize the 'leftover' element of any meal and consequently parts of cooked joints, poultry, fish or even eggs, vegetables and potatoes will be transferred from the kitchen to the larder at the conclusion of every meal. Naturally, the Head Chef will seek to keep these left-over to a minimum by careful ordering but, in a busy establishment with a varied menu, a certain amount of left-over are unavoidable.


It is the task of the Chef Grade Manager in consultation with the Head Chef to make the best possible use of these.  Some will of to the preparation of Horsd`OEuvre or salads, others suitable trimmed and dressed, to the preparation of cold dishes, and some will be used in 'made up'n dishes,.  All these factors should be, and usually are, taken into account by the Head Chef when planning his menus and the close so-operation of the Chef Grade Manager can be of the utmost importance.


A number of garnishes or accompaniments to dishes served from kitchen departments are prepared by the Grade-Manager and a list is given at the end of the chapter,.  Such items as stuffing, forcemeats, lardons or bacon rashers, are naturally provided by the larder, as well a scold sauces for the accompaniment of hot dishes, such as tartare or remoulade for fried or grilled fish, sauce menthe for roast lamb, sauce ravigot for roast beef, sauce ravigote or vinaigrette for calf’s head, and many others which are dealt with in another section.


In some instance, savoury butters too are prepared by the larder department for use by the kitchen.  But such preparations as dumplings and some savoury patties used by the kitchen for garnishes are prepared by the pastry department, with the savoury ingredients, chopped suet or fillings provided by the larder.


It will be seen from the above, that the Chef-Grade-Manager must be familiar with the garnishes and accompaniments of all dishes on the menu in particular the classical fish dishes and entrees and soups.  Close liaison therefore, is essential between these various departments if delays and complications are to be avoided at the time of serving these dishes.

It is advisable, therefore, for the student to make himself familiar with the more commonly used classical garnishes.  These are some very good books on this subject, notably Escoffier's Guide to Modern Cookery, or Le Repertoire de la Cuisine.

****************

FORCEMEAT

FORCEMEATS - LES FARCES

In the making of forcemeat it is very important that only the best of meats and other materials are used. All forcemeats should have a good binding but at the same time should be lift and not too dry.  To get a good binding, breadcrumbs are used for the simpler forcemeats, and so-called Panades for the finer ones.  To make them smooth, light and white, water, milk, or cream is used according to the forcemeat made.


There are numerous forcemeat, from the simple sausage-meat to the finer forcemeats used for the making of hot mousses and souffles.   They are usually made from the white meats, like veal and pork as well as from poultry, game, fish and certain vegetables and bread.  To call the latter forcemeats would, in English, not be quite correct, those made of vegetables and bread are usually called stuffing, whereas, in French, all of these are known as farces.


Although they differ in method within one section there are 3 basic types:

1)
Forcemeats made of raw meats

2)
Forcemeats made of cooked meats

3)
Farces or stuffing made of vegetables or bread


Binding, or panada, are very important to make a good forcemeat.  First in use are breadcrumbs soaked in water, milk or cream, which are used in the making of sausage-meats, veal loaf or pojarski.  Secondly come the panada, of which five in everyday use are given here.  If some recipes name mashed potatoes, béchamel or veloute for the binding of certain forcemeat, although these are widely in use they are in fact only a simplification the panada used in first class-cooking.

Bread Panada - Panade au Pain
100g(4oz) white breadcrumbs


25gm (1oz) butter

1/4 (1/2 pint) milk




Salt, pepper and grated nutmeg

1)
Soak breadcrumbs for 15mins in milk

2)
Place into saute, bring to boil

3)
Gently simmer on the side, stirring with spatula until almost dry.

4)
Add seasoning and butter, continue to stir until firm

5)
Place on a buttered tray and cover with butter-paper, cool.

Used for fish forcemeat (e.g quenelles), veal forcemeats.

Potato Panada - Panade a la Pomme de Terre

50gm (8oz) cooked sieved

25g (1oz) butter


potatoes



salt, pepper and nutmeg

1/4 l. (1/2 pint) milk

1)
Moisten potato with milk in a sauteuse.

2)
Place on the stove, gradually bring to the boil.

3)
Add butter and seasoning

4)
Take to the side, stirring all the time with a spatula until almost dry.

5)
Place on  a buttered tray and cool.

Used for large white meat quenelles and fricadelles.

Rice Panada - Panade au Riz
2 cups of Caroline rice


25 g (1 oz) butter

6 cups good veal or chicken stock

Salt, pepper and grated nutmeg

1 studded onion

1)
Bring the stock to the boil.

2)
Add the washed rice, stir until stock re-boils.

3)
Gently boil on the side of the stove until rice dissolves

4)
Pass through a fine sieve

5)
Return to stove in a clean sauteuse, add butter and seasonings

6)
Gently simmer on side of stove, stirring all the time with a spatula.

7)
Place on a buttered tray, cover with buttered paper and cool.

Use for large meat and fish quenelles.

Flour panada  -  Panade pour Farce a la Farube
1/4 l (1/2 pint) water


100gm (4oz) flour

50g (2 oz) butter


              salt, pepper and nutmeg

1)
Bring water, butter and seasoning to boil, take aside.

2)
Add the sieved flour, stirring with a spatula all the time (choux paste)

3)
Continue to stir until mixture loosens from the bottom of the pan.

4)
Place on a buttered tray, cover with a buttered cartouche.

5)
Cool.

Used for meat forcemeats and quenelles.

Frangipane Panada - Panade a la Frangipane

1/4 l. (1/2 pint) milk


4 yolks of eggs

75g (3 oz) butter


Salt, pepper and grated nutmeg

100g (4oz) of flour

1)
Heat milk, butter, and seasoning

2)
Mix yolks and flour in a china bowl to a smooth paste

3)
Pour hot milk on to yolk and flour paste in the bowl, stirring all the time.

4)
Put mixture into a sauteuse, gently cook on the side of the stove until it loosens from the bottom of the pan.

5)
Place of a butter tray, cover with a buttered cartouche and cool.


Use for all finer forcemeat of fish, chicken or game (farce fine).  All panadas must be very cold before adding to meat.

SIMPLE RAW FORCEMEATS

Pork Sausagemeat - La Farce de Pore (Saucisses) Anglaise

250g (8oz) lean pork, diced

12 cl (1/4 pint) of liced water

100 g (4oz) pork fat, diced

             15g (1/2oz) spice salt or other

100g (4oz) white breadcrumbs
            sausage seasonings

1)
Moisten crumbs with water.

2)
Mix pork fat, meat and seasoning.

3)
Mince through a fine mincer-blade

4)
Mix all ingredients, correct seasoning and consistency.

Beef Sausagement - La Farce de Boeuf (Saucisses) Anglaise

250g (a8 oz) lean diced beef

2dl (2gills) iced water

100g (4oz) pork or bacon fat

15 g (1/2 oz) spice salt or other

diced. sausage seasonings

100g (4oz) white breadcrumbs

As for pork sausagemeat.

Veal Forcemeat - La Farce de  Veau

250g (8oz) diced lean veal

         1dl (1gill) of cream or milk

100g (4oz) pork or bacon fat pork             15 g (1/2oz of spice salt

75g (2 to 4 oz) white breadcrumbs

1)
Soak breadcrumbs in cream or milk

2)
Mix diced veal, fat pork and seasoning.

3)
Mince through a fine mincer-  blade.

4)
Mix minced meat, crumbs and eggs to a smooth mixture.

5)
Correct seasoning and consistency.


Used for stuffing of veal, veal loaves etc.

Bitok a la Russe

350g (12oz) finely minced beef
              12 cl (1/4 pint) milk

100g(4oz) finely minced  pork

15g (1/2 oz) salt approx.

150g (6oz) white breadcrumbs
             10g (1/4 oz) ground white pepper

100g (4oz) finely chopped onions
             Pinch of nutmeg

15g (1/2oz) chopped parsley

1 raw egg

1)
Cook onions in a little dripping, cool.

2)
Soak bread in milk.

3)
Place minced beef, pork and crumbs in a bowl.

4)
Add onions, egg and seasoning.

5)
Mix to a smooth paste.

6)
Divide into 6 to 8 even parts (approx 125 g (5oz)

7)
Shape in wet hand, like a tournedo.

8)
Flour, saute in clarified butter.

German Beef  Steaks- Hamburgers
350 g (12 oz) minced beef

              15g (1/2 oz salt approx

100g (4oz) minced fat pork

10g (1/4 oz) black mill pepper

100g (4oz) white bread crumbs
             1 pinch of all spice

100g (4oz) chopped cooked

1 raw  egg

1) 
Cook onions in a little dripping, cool.

2)
Place crumbs in bown , soak with 2cl (1/4 pint) water.

3)
Place minced [pork, beef, crumbs, egg and seasoning in a china bowl.

4)
Mix well, to a smooth paste.

5)
Divide into 4 to 6 even parts (approx 125g(5oz)

6)
Shape in wet hands to the size of a fillet steak

7)
Flour, shallow fry in clarified butter.

8)
Usually served with fried onions and fried egg.

The name "Hamburger" is unknown in Germany.  It is an American term, given to a minced steak similar to the German beefsteak.

Veal Pojarskis - Les Cotelettes de Veay Farcies

350g (12oz) finely minced veal


15g (1/2 oz) salt.

100g (4oz) finely minced pork

 
Pinch of white pepper

150g (6oz) white breadcrumbs


Pinch of nutmeg

1dl (1 gill) cream




1 egg

50g (2oz) butter




15 g (1/2 oz) chopped parsley

1)
Melt butter and mix with crumbs, add cream to soak.

2)
Place the minced meats in a China bowl.

3)
Add egg, parsley, seasoning and soaked crumbs

4)
Mix to a smooth paste.

5)
Divide into a 5 or 6 even parts (approx. 125g (5oz) each).

6)
Shape with wet hands and palette knife into cutlets

7)
Egg wash and bread crumb.

8)
Shallow fry in clarified butter.

It is usual to force into these cutlets a Best-end bone, scraped and neatly trimmed, or a piece of macaroni to imitate the bone.  The macaroni should be blanched only then will the breadcrumbs stick well when frying.

Chicken Pojarskis - Les Cotelettes de Volaille Farcies
As for Veal Pojarskis, using 350g (12oz) of finely minced chicken, free of bones, skin and sinews all other ingredients and method are the same.

Keftedes

As for Botik a la russe, using lamb, pork or veal instead of beef, e.g Keftedes d'agneau, Keftedes de pore, Keftedes de Veau, Keftedes of any meat are usually shaped into small tournedos of approx 50g(2oz) each, 2 of these comprising a portion.

Swedish Meat Balls - Kottbullar

250g (8oz_ finely minced beef


Pinch of black pepper

250g (8oz) finely minced pork


Pinch of allspice

100g (4oz) stewed onions


             15 g 91/2 oz) chopped parsley

100g (4oz) white breadcrumbs


1 raw egg

15g (1/2 oz) salt

1)
Soak bread crumbs in approx 2dl (1/4 pint) of cold water.

2)
Place minced meat in a china bowl.

3)
Add egg, seasoning, parsley, onion and soaked crumbs

4)
Mix to a smooth paste.

5)
Roll meat paste into very small balls, not larger than 2cm (1in) in diameter.

6)
Place the little balls, as they are rolled on an oiled plate.

7)
Heat a pan with good dripping, about 1-2 cm (1/2 in) deep.

8)
Slide meat balls into hot fat.

9)
Quickly fry gold brown, tossing pan.

10)
Place meat balls in colander to drain fat.

11)
Repeat procedure as often as necessary.

 The Swedish Meat Balls arepart of a Swedish Hors d'OEuvre, served hot or cold.  They can, however, be made slightly larger, about  4 to 5 per person and portion and re-heated in a little jus lie or demi glace and  as such served as an Entree or Main Course.  Boiled potatoes and conserved cranberries usually accompany these meat balls.

SIMPLE COOKED FORCEMEATS
Cromesquis

350g (12oz) minced cooked meat


2 yolks of egg

(Invariable chicken)




Pigs caul

2dl (1/4 pint) chicken veloute or 


Salt and pepper to taste

flour panada

1)
Place chicken into a sauteuse

2)
Add veloute or panada and seasoning

3)
Bring to the boil, reduce if necessary

4)
Bind with yolk of eggs.

5)
Spread onto a buttered try, cool.

6)
When really cool, cut into neat rectangular shapes.

7)
Wrap each in pig's caul.

8)
Dip in butter, deep fry golden brown.

Other meat than chicken may be used in a similar way.

Chicken Cutlets-Les Cotelettes de Volatile

500g (1 lb) coarsely minced or


1 yolk of egg

diced cooked chicken



Salt, pepper, nutmeg to taste

1/4l. (1/2 pint) of chicken veloute

or bechamel

1)
Place chicken into a sauteuse

2)
Add veloute or béchamel, bring to boil.

3)
Add yolk of egg and seasoning, bind

4)
Place mixture on a buttered tray, cool.

5)
When really cold, divide into 4 to 6 cutlets.

6)
Flour, eggwash, breadcrumb

7)
Deep or shallow fry, golden brown.

Chicken Croquettes - Croquettes de Volaille
Proceed as for chicken cutlets but cut into 8 to 10 fingers, flour, eggwash, breadcrumb and deep fry golden brown.  Serve 2 per poriton

Chicken and Ham  Cutlets
As for the basic recipe, using 350g (12 oz) of cooked chicken, with 125g (5oz) of cooked, diced ham.

Chicken and Musroom Cutlets
As the basic recipe, using 350g (12 oz) of cooked chicken, with 150g (6oz) diced sauted mushrooms.

Fricandelles

350g (12oz) of minced cooked 

15g (1/2 oz) chopped parsley

meat (usually beef)


Salt and pepper

150g (6oz) mashed potatoes

1 raw egg

or potato panada

100g (4oz) chopped onions sewed in butter

1)
Mix all ingredients to a smooth paste

2)
Divide into 12 to 14 even parts

3)
Shape to small cutlets

4)
Fry in clarified butter

5)
Serve 2-3 per portion

Fish Cakes- Medaillions de Poisson

300 g(10 oz) cooked fish free of

250 g (8oz) mashed potatoes or

skin and bone



potato panada

1 raw egg



Salt and pepper

15g (1/2 oz) chopped parsley


1)
Combine fish, potatoes, egg and seasoning

2)
Divide into 4 or 6 even parts

3)
Shape into tournedo type cakes

4)
Flour, egg wash and bread crumbs.

5) 
Deep or shallow-fry golden brown

Meat and Potato Cakes
350g (12oz) cooked minced beef

50g (2oz) cooked diced onion

250g (8oz) mashed potatoes or

15g (1/2oz) chopped parsley

potato panada



Salt and pepepr to taste

1)
Mix all ingredients to a smooth paste

2)
Divide into 4 to 6 even parts

3)
Shape into tournedo-shaped cakes

4)
Flour and shallow fry to golden brown.

Salmon Cutlets - Les Cotelettes de  Saumon

350g (12oz) cooked salmon, free

2 egg yolks

of skin and bones



Salt and pepper to taste

¼l (½ pint) fish veloute or


A little lemon juice

bechamel

 1)
Bring veloute or bechamel to boil in a sauteuse.

2)
Add flaked salmon, seasoning and juice

3)
Add egg-yolks and bind

4)
Place on a buttered try, cool.

5)
When really cold, mould into 4 to 6 cutlets.

6)
Flour, eggwash and breadcrumb

7)
Deep or shallow fry golden brown.

Salmon Croquettes -Les Croquettes de Saumon
As basic recipe above, but shape cooled mixture into 8 to 10 fingers.  Floured, eggwashed and crumbed, they are cooked as above.

THE FINER FORCEMEATS-LES FARCES FINES

In this section of Forcemeats come the 'finer' ones, as they are called in nearly all cases a panada and cream are used.  The first is used the binding, the second serving to give a good white colour and lightness to the different forcemeats.  The one exceotion is the  famous Godiveau,  where the binding is achieved solely by the use of whites of eggs and ice.


In nearly all recipes of the older cookery books, a mortar and pestle is used.  Not many hotels or restaurants have them nowadays.  A very fine mince blade, where the holes are not  bigger than 3-5 mm _1/16th 1/26th in) will work very well.  It is advisable to mince the meats or fish at least twice or more times.  All sinews, fristle, and skin should be carefully removed before mincing.  Using only the best and freshest of meat will always ensure a good binding.


All finer forcemeats have basically the same used, as follows: Small quentelles for garnishes or soups,, Large enelles as a separatedish, usually 2 per portion.  Hot mousses, Souffles, Hot mousselines.


To the basic use the name of meat or fish is always added e.g Petites quenelles de veau.  Quenelles de brocher, Mousse Chaude de Homard, Souggles de colalle, Mousseline de perdix, etc.


Small quenelles  are usually forced through a piping bag and poached in salted waer or respective stock.

Large qyebekkes are usually forced with 2 dessert-spoons which have been dipped each time in water.  The quenelles are then placed on a buttered plaque a rotir, covered with a buttered cartouche and poached in respective stocks.

Mousse Hot  is a fine forcemeat placed into a souffle dish which has been buttered, covered with a cartouche and poached au bain marie  in a medium hot oven.

Mousseline  as described only individual souffle dishes ae used.

Souffle  a normal farce fine  to which 2 or 3 beaten whites of egg have been added, then prepared and cooked as a Hot Mousse.

Veal and Kidney Fat Forcemeat -Godiveau

250g (8oz) lean dish diced veal, free of skin and sinews (fillet or leg)

250g (8oz) good white beef suet, free of all skin, finely chopped

50g (2oz) of finely chopped shallots, cooked in butter.

2 whole eggs





15g (½ oz) spice salt

150g (6oz) finely crushed ice

1)
Remove all skin and sinew from suet, chop roughly.

2)
Cut veal into small dice, mix with suet and spice salt.

3)
Mince in a very fine mincer blade 5mm (1/20in) 2-3 times.

4)
Add the whites of egg and mix well, place on ice for at least 1hr.

5)
Now place in a bowl cutter or mortar and pestle.

6)
Add cooked shallots and crushed ice.

7)
Mix in a bowkl cutter or mortar viforously.

8)
Gradually add the yolk of the egg.

9)
When all the ice is melted and absorbed, pass through a fine sieve.

10)
Correct seasoning and consistency test before use.

Used for Large meat quenelles.  This forcemeat can be made with other meats especially poultry and game e.g. Godiveau de volaille. Godiveau de gibier.

 Chicken Forcemeat - La Farce de Volaille
175 g (6oz) chicken, free of
1dl (1gill) of frangipane panade

bones, sinews and skin

1 egg

50g (2oz) lean diced veal

1dl (1 gill) of cream

50g (2oz) diced pork fat

15g (½oz) of spice salt

1)
Mix chicken veal, pork fat and spice salt.

2)
Mince through a fine mincer once or twice

3)
Mix minced meats, panade, and egg to a smooth paste, rest on ice for 30 mins

4)
Gradually work in the cream

5)
Correct seasoning and consistency

Use for rough quenelles, terrines, stuffing for chicken.

Game Forcemeat - La Farce de Gibier
175 g (6oz) of  of any game, free

1dl (1 gill) of panade (au riz or

from skin, bones and sinews

frangipane)

50g (2oz) lean veal


15g (½oz) spice salt

50g (2oz) pork at, diced


Pinch of thyme and marjoram

10cl (1 gill) of cream


1 egg

1)
Mix game, pork fat, veal and spice salt and herbs

2)
Mince through a fine mincer 2-3 times

3)
Add the panade and egg and mix well with a wooden spatula, place of ice for 30 mins.

4)
Gradually add the fresh cream.

5)
Correct seasoning and consistency

Used for game quenelles, terrines etc.

Fish Forcemeat - La Farce de Poisson

300g (10oz) of pike, jacksalmon

1dl (1gill) of cream

or whiting, free of skins and

Salt, Pepper, few drops of lemon

bones




juice or spice salt

1 white of egg



2dl (2gills) of panade (au pain

1 yolk of  egg



or frangipane

1)
Minced fish 2 or 3 times through a fine mincer

2)
Place in a dish on ice, add seasoning, whites of egg and panade

3)
Mix on ice, work in well.

4)
Gradually work in cream

5)
Correct seasoning and consistency.

6)
Test before use

Use for large fish quenelles.  To all Forcemeats (mentioned above), a little Brandy or Madeira wine may be added, Poached Julienne of Truffles  or Mushrooms may be added where a garnish is required.

Finer Forcemeats with Cream - Les Farces Fines a la Creme

In the 3rd section of raw forcemeats come the so-called farces fines a la creme.   These again are made from meats, usually the white meats like veal, poultry and fish as well as game.  With the finer forcemears panades are seldom used but, if they are, it is only in exceptional cases.  The binding here is achieved by a very old method.  This is to work the forcemeats on crushed ice in two different sized plats a sauter.   The larger one is filled with crushed ice, the smaller one is placed on top of the ice, and contains the minced meat or fish to be made into a forcemeat.  First whites of egg and salt, and then the cream, are gradually worked into the mixture, the coolness of the ice ensures good emulsion and firm binding.

For more individual approaches, see the recipes to follow.

A more modern method is to make farce with the aid of a food processor, of which there are basically two type:

1)
A less expensive plastic construction,  In most cases these have araised opening which allows additions to be made, such as herbs, spices and cream, while the processor is running.  This less expensive machine is suitable for the smaller less demanding establishment.

2)
A more expensive stainless steel construction.  This normally has no raised opening, the processor has to be switched off and the lid removed to add further ingredients.  He construction and safety features of this type of machine are more suited to heavy use, and the components (especially the blade) have a longer life.  It is a very good investment for the larger and even the smaller first-class establishment, where the making of forcemeats, mousses, pates and terries is an almost daily occurrence.


When using a processor for the making of any type of forcemeats, follow the methods given in each recipe, replacing of course the double plat a sauter.  However, it is advisable to mince the meat or fish two or three times before placing it into the processor.  Some blades in smaller machines will be unable to cope with large pieces of meat, result in a stringy rather than a smooth farce.


Always make sure that both the processor and the minced meat or fish are very cold before the procedure.  They can both be placed into the fridge for a while.  A little crushed ice a(about 25g or 1 oz per 500g or 1lb of meat or fish) can be added when firstcutting the farce with a few fast turns of the blade, and before the cream is added.


There is no doubt that the farce fines are some of the oldest recipes in French cuisine of which the Godiveau  is the best known.  These are some of the most commonly used.

Godiveau with Cream - Godiveau a la Creme
Follow recipe given in the previous section, leaving out the ice and using ½ pint of fresh cream instead.  The method is very much the same, only that the cream is added gradually to the mixture and not all at once as happens with the ice.  At all times the mixture must be absolutely ice cool.  Again different meats can be used, e.g Godiveau a la creme (veal), Godiveau de colaille a la creme, Godiveau de gibier a la creme.

Fine Veal Forcemeat - La Farce Fine de Veau a la Creme

250g (8oz) lean veal


¼l (½ pint) cream (approx)

2 whites of egg



10g (¼oz) spice salt

1 yolk of egg

1)
Mince veal 2 to 3 times through a very fine mincer 5mm (1/20 in, 
plate).

2)
Place into a plat a saute or sauteus,  with a larger one with crushed ice      

          underneath.

3)
Gradually work in the whites of eggs and spice salt.

4)
A little at a time stir in about half of the cream.

5)
Slightly beat the remained of cream and fold into the mixture.

6)
Add yolk of egg and correct seasoning.

7)
Test before use.

Fine Chicken Forcemeat - La Farce Fine  de Veau a la Creme

250g (8oz) lean veal


¼l (½ pint) cream (aaprox)

2 whites of egg



10g (¼oz) spice salt

1 yolk of egg

1)
Mince veal 2 to 3 times through a very fine mincer 5mm (1/20 in 
plate)

2)
Place into a plat a saute or sauteuse  with a larger one with
crushed ice underneath.

3)
Gradually work in the whites of eggs and spice salt.

4)
A little at a time stir in about half of the cream.

5)
Slightly beat the reminder of cream and fold into the mixture.

6)
Add yolk of egg and correct seasoning.

7)
Test before use

Fine Chicken Forcemeat - La Farce Fine de Gibier a la Creme

As for veal forcemeat, using young game of any kind, free of bones, sinews and skin.

La farce fine de perdreau  a la creme (Partridge)

La farce fine de faison a la creme (Pheasant)

La farce fine de grouse a la creme (Grouse)

La farce fine de liver a la creme (Hare)

La farce fine de lapin a la creme (Rabbit)

Fine Fish Forcemeat - La Farce Fine de Poisson
 350g (12oz) fish, free from skin


2 whites of eggs

and bones, preferably pike


1 yolk of egg

jacksalmon, whiting (in that order)

¼l (½pint) cream (approx)








15g (-oz) spice salt.

1)
Mince fish 2 to 3 times through a fine mincer

2) 
Place and work on ice (see drawings and veal forcemeat)

3)
Gradually work in the whites of egg and spice salt.

4)
When a good binding is achieved add about ½ the cream, a little at 
a time.

5)
Slightly beat remainder of cream and gently fold into the mixture.

6)
Test before use.

Fine Forcemeat from Shelfish (Lobster) 

La Farce Fine de Homard a la Creme
150g (6oz) raw lobster meat


1 yolk of egg

100g (4oz) pike or whiting


¼l (½ Pint) cream (approx)

50g (2 oz) lobster coral



15g (½oz) spice salt

2 whites of egg

1)
Mince lobster meat, pike and coral through a very fine mincer

2)
Place and work on ice (see illustration for veal forcemeat)

3)
Gradually work in whites of egg and spice salt.

4)
When binding is achieved, gradually work in about half the cream

5)
Slightly beat remainder of cream and gently fold into the mixture

6)
Correct seasoning and test before use.

Sauted  Forcemeats (Liver ) - La Farce a Gratin
The farce a gratin  is the base for all dishes where liver of meats, poultry and game come to be used.  E.g pates, quenelles, potted preparations and others.  Here the live is slightly sauted, or even cooked in butter or the fat of the liver used,  e.g chicken-liver, pate, the liver would be sauted in chicken fat etc.  The following recipe given for calves liver can be applied to all other liver forcemeats.

300 g of calve’s liver,free from

100 g butter.

       Skin and sinews


15 g spice salt.

150 g pork fat diced


a pinch of thyme and marjoram.

100 g mushrooms or trimmings

1 bayleaf.

50 g sauted shallots


2 tablespoon maderia or brandy.

1) Brown the pork fat in butter slightly ,in frying pan or in  a plat a sauté.

2) Remove with perforated spoon so that fat stays in pan.

3) Quickly sauté calves  liver in the same butter ,and pan.

4) Return pork fat to pan add mushrooms ,seasoning and shallots.

5) Saute all for few moments on an open fire.

6)  Add maderia or brandy take aside to cool.

7) When nearly cold mince through a very fine mincer plate about 5 mm .

8) Mix well with a wooden spatula if necessary pass through a fine wire sieve.

9) Correct seasoning.

Used for liver pate ,potted preparations terrines and birders.

La farce à gratin de foie de volaille.


As above ,using chicken liver instead of calf.

La farce à gratin de foie d’oie...


As above ,using goose liver instead of calf.

La farce à gratin de foie de gibier.


As above ,using  game  liver instead of calf.  eg. La farce à gratin de foie de perdrix, La farce à gratin de foie de faisan, La farce à gratin de foie de lapin etc.

This is a forcemeat made very much like the liver forcemeat .The difference is the some cold butter and cream is worked into the liver forcemeat to make them smooth and tasty. This paste is then spread on to a heart shaped croutons and served with number of different poultry and game dishes, or piped as borders around cold poultry and game dishes.

*******************************

GALANTINES: 


The term galantine derives from an Old French word, galin, meaning “chicken".  Originally, galantines were made exclusively from poultry and game birds and were stuffed and tied in the bird's natural shape. Today, however, they are made from a wide range of products, including fish, shellfish, and meats. The skin, if available, is used as a casing to hold the forcemeat.
TERRINES: 


Like pates, terrines are loaves of forcemeat baked in a mould.  the  difference is that they  are traditionally placed  in  a  covered earthenware  mold,  called a terrine and cooked in  a  hot  water bath. Although pates are traditionally unmoulded before they are served, terrines would customarily be served from the mold.  The strict interpretation of a terrine has been somewhat modified for contemporary service; they are usually unmoulded. 


They vary in presentation; the mold can be filled with two forcemeats of different colours - for eg. layers of a  forcemeat falvoured  and coloured with green herbs could  be  alternatively with layers of a forcemeat flavoured and coloured with saffron.

BALOTINE: 


A hot or cold dish based on meat, poultry, game birds, or fish in aspic. The flesh is deboned, stuffed, rolled, and tied up with a string, usually wrapped in muslin (cheesecloth) - sometimes in the skin - then braised or poached.

BRINE: 


A salt solution used to preserve meat, fish or vegeta​bles. Brine sometimes also contains saltpeter, sugar and flavour​ings.  Small items can be pickled in brine on a domestic scale, but large items come within the sphere of industrial salting. Brine for industrial use contains about 18% salt (usually a mixture of sodium chloride and potassium nitrate (common salt and saltpeter), 2-3 % sucrose, and variable quantities of sodium polyphosphates.


The  pink colour of the ham is due to the saltpeter  in  the brine,  In  charcuterie brine is often used injected ,  into  the meat  before  immersion. 

Cooked hams were traditionally treated either with old brine, brought to the required concentration by addition of salt and nitrate, or with fresh brine, which provided some nitrate reducing bacteria and some readymade nitrate.Nowa​days however, fresh brines containing selected bacteria stains are usually used. Unfortunately this change has led to faster salting, which, with the addition of polyphosphates, does not improve the flavour of ham. Brines used for fish contain neither nitrates nor polyphosphates.

MOUSSE: 


A light soft preparation, either sweet or savory, in which the ingredients are whisked or blended and then folded together.  Mousses are often set in a mould and usually served cold.  Savory mousses, served as an hors d'oeuvres or  entree  , may  be  based  on fish, shellfish, poultry, foie  gras,  ham,  a vegetable,  etc  ; sweet mousse are usually based on fruit  or  a flavouring such as chocolate or coffee.

PATE:

 This word is used in three ways in French: pate, pate en terrine, pate en croute. In France the word pate  on  its  own should,  strictly speaking, only be applied to a  dish  consisting of a pastry case (shell) filled with meat, fish, vegeta​bles,  or fruit, which is baked in the oven and  served  hot  or cold.  The best English translation of this word is `pie', although many of these dishes are much richer and more elaborate than the sort of pie usually eaten in England and America, and are often prepared in moulds rather than pie dishes.

Pate en terrine is a meat, game, or fish preparation put into a dish (terrine) lined with bacon, cooked in the oven and always served cold. The correct French abbreviation of this is terrine but in common usage the French also call it pate.  The English have adopted both names.


Pate en croute is a rich meat, game, or fish mixture cooked in a pastry crust and served hot or cold.

Pate was known to the Romans, who used to make it chiefly with pork but also used all types of marinated spiced ingredients (especially birds’ tongues). In the Middle  Ages,  there  were numerous recipes for patisseries ( meats cooked in pastry)  made with  pork, poultry, eel, turbot, carp, sturgeon, cod,  venison, capon, sheep’s tongues, etc. Throughout the centuries, pates have been dedicated to famous people; some examples are pate a la mazarine (in honour of Cardinal Mazarin), pate a la cardinale, and pate a la reine. In his Grand Dictionnaire de cuisine, Alex​andre Dumas, names a dozen, with numerous variants. Today  there are  many varieties of pate inspired by French regional  cookery, notably  pate de chartres ( made with partridge ), pate d'Amiens (duck),  pate  de pithiviers(larks), pate de pezenas (  mutton  , spices and sugar), pate de Ruffec (foie gras with truffles), Corsican blackbird pate, Dieppe sole pate, pate Lorraine, and pate Bourbonnais.


Most pates sold in delicatessens are actually terrines, based on pork meat or offal (in pieces or minced) bound with milk, jelly, eggs etc. Among the best French pates are  pate  de campagne,  particularly that from Brittany (pure pork  pate  con​taining   offal, rind, onions, spices, and herbs); also  pate  de volaille  and pate de gibier (chicken and game pates,  containing 15%  pork liver and 45% fat); and pate de tete (containing  boned cooked  pig's  head mixed with cooked salted meat with  the  rind still on).


The pastry most often used for pate en croute is pate, which is an ordinary lining pastry made with lard but a fine lining pastry made with butter is also used, as well as puff pastry and unsweetened brioche dough. A Pate must be made well in advance, as it is easier to work after a good rest and does not brown so quickly when cooking. The pastry lid, which is sealed at the edges so that the filling cannot escape, is golden and often decorated. The centre is pierced with a `chimney' - a small  hole (often two in large pates) is made in the pastry and sometimes  a small nozzle or cone is inserted - to enable the cooking steam to escape and prevent the pate from splitting.


The pate mould, which has deep sides and hinges or clips, may be round, oval, or rectangular. Dariole moulds are sometimes used for very small pates.


The fillings are based on pork,veal,ham, chick​en, fish, games and sometimes vegetables. All the ingredients are generally minced (ground) quite finely but some of them may be cut into matchsticks, small strips, and diced. The ingredients may be marinated separately. They are mixed with the filling alter​nated with layers of filling. The pate is sometimes lined with bacon barding before the filling is added.


In general, baking starts in a hot oven (200-210°C, 400-420°F, gas 6-7), which is then turned down to about 150°C (300°F, gas 2). The total cooking time is relatively long; 35-40 mts. per kg (15-18 mts per lb). Some hot pates have a little sauce, gravy, or juice poured into them through the chimney before serving; for others, the sauce is served separately in a sauceboat. For pates that are served cold, aspic flavoured with Madeira, port etc.  can be poured through the chimney when cold to fill up the space made during the cooking (the aspic should be ready to set).  The pate is not turned out of the mould until the aspic has set, and it is kept cool until served. Hot or cold pates are cut into thick slices and served as an entree. Small individual pates are arranged on plates, sometimes aspic croutons.

****************

SAUSAGE

The origin of this meat product is not very clear some says that the Germans were the inventor but the first recorded manufacturers were Romans. “SALSUS’ was derived from the Latin word ‘SALSICIA” which means “Dry salted”.

Sausage was developed for one primary reason- to preserve meat.  Flavors and textures were refined in various ways through the ages, but extending the life of the meat was the most important motivation.  From the earliest times, people discovered that parts of the slaughtered animal such as the intestines, stomach, caul, and bladder made practical stuffing bags for the seasoned meat; these casings are at the very heart of the sausage making process.

A sausage starts with chopped or ground fresh meat which is mixed with flavoring ingredients and curing agents such as salt and nitrite compounds.  After the seasoned meat is stuffed into the casings, it dries for a specified time in an environment of controlled temperature and humidity.  As the casing holds the ingredients in close proximity, complex chemical reactions takes place and transform the meat into sausage.  Flavors mature, enzymes modify the texture, and the meat is preserved; like the ripening of cheese, this activity continues for days, weeks, even months.  This curing period may be followed by smoking; the permeability of the casings allows the smoke to penetrate and create a distinctive flavor, color, and an outer protective layer.

All Sausages have a distinct taste, flavour, shape and size according to its region of origin. Italian sausages are famous for its fresh and dried variety. German sausages for use of Juniper Berries.

The casing gives each sausage its identifying size, shape, and color.  Using high-quality casing helps ensure an excellent product.  Because the demand for casing material is so high, man-made casings supplement the inadequate supply of natural ones.

Natural Casings:

Natural casings are secured at the time of slaughter; their size depends on the animal.  The casings are cleaned, scraped, and graded by size; they are then cut into uniform lengths.

Large and small intestines of all slaughter animals are highly prized for casings.  Hog stomachs are traditionally used for headcheese, souse, and blood sausages; haggis, a Scottish sausage, must go into a sheep’s stomach.  Hog and beef bladders are in demand for head cheese, mortadella, and minced specialties.

The small and large intestines provide a size range of 16-127 mm.  Larger casings are made by cutting and sewing together small casings; they start at 5 inches in diameter and are called Sewed Beef Middles and Sewed Hog Bungs.  Some casings are made in a ‘double wall style’ and are used for liver, genoa, and braunschweiger sausages.  Special sizes and shapes are custom-made for the large sausage making firms.  

Casings are packed in dry salt or brine solution and shipped in 5 gallon containers.  The dry-salt casings require no refrigeration; they maybe stored for years prior to use.  Also available is a deluxe wet-pack casing which is ready to be stuffed with no advance preparation.

Processing of the Natural Casing (intestine):

1. Empty the intestine by flushing thoroughly with cold water.

2. Remove all blood vessels a, sinew and fat from the surface.

3. Wash again in cold clear water.

4. Drain all water from inside and outside by pressing between the fingers.

5. Soak the drained intestine in potassium permanganate solution for 2 hours at

6. 10°C. Drain and rinse again.

7. Sort according to the size and shape.

8. Store in Glass jar at 2-6°C immersed in brine. Do not use metal container and handle with bare hand.

Manufactured casings:

Some man-made casings are made from animal products such as collagen; while others are manufactured form approved plastic materials.  These are economical and practical, and improve on the natural casings in many ways: they require y little preparation before use, they come on easy-to-handle rolls in various colors and lengths, and their uniform dimensions make accurate portion control easier.  Casings may be reinforced with natural fibers or nylon; some can shrink onto the sausage to create a pleasing appearance.  Both plastic and collagen casings offer the same control of smoking as the natural ones.

Collagen casings can be made very thin; they are delicate enough to be completely edible.  The collagen is made from the inside, or corium layer, or cattle hides (the hair side becomes leather).  The casings are available in a size range of 14-45 mm.  They hold up especially well on today’s high-speed stuffing and linking machines.  They can be linked quite short without unraveling, a feature lacking in many other casings.  Shrinkage loss is less with collagen casings because the uptake of color is very rapid, resulting in faster processing.  These casings arrive both sanitary and clean, thus saving time and labor.  They are also available in a curved style.

Collagen casings require refrigerated storage at 50°F (10°C ) or lower.  They do not need, nor will they tolerate, prolonged soaking.  A colored collagen casing can be used for an unsmoked product which needs and inviting darkened exterior; the deep brown casing colors the sausage without smoking.

The Hukki Knitted Collagen Casing is formed around a nylon web which creates a very strong casing.  It is highly recommended for dry and semi-dry sausages that will not be exposed to high smoking temperatures; the upper limit for this casing is 170°F(76.6°C).  It is available in several popular sizes, and stores indefinitely at room temperature.  A 10 minute soak is required before use.

Plastic or cellulose casings can be tailor-made in almost any size, and they are very strong when necessary.  They do not need refrigeration; cleaning them before use is not necessary.  They can be colored and imprinted with labels and logos.  This helps a customer quickly single out a brand and variety of sausage; red suggests bologna, white indicates liverwurst, and clear or brown will identify other sausages.

Plastic casings are widely used in the manufacture of skinless hot dogs and frankfurters.  The meat mixture is machine-stuffed into thin plastic casings and linked; the sausage is then heated until lit is cooked and a thin layer of coagulated protein forms just under the plastic coating.  Because plastic casings are inedible, they are removed by efficient high-speed machines which leave a line cut line on the wieners.

Collagen and plastic casings provide a practical answer to the ongoing shortage of natural casings.  They play a role in the production of line sausages and have won full acceptance by both the manufacturer and customer.

Table 1 and 2 list natural and man-made casings which are readily available to the trade.  Order casings well ahead of production; the availability of certain casings maybe limited.  When necessary, substitutions among several sizes or types of casings can often be made without sacrificing authenticity or quality.

Table 1 Natural casings

	Name and Sizes
	Storage Tips
	Typical Users

	Hog 29-32 mm
	Salt or brine.  Rinse in cold water before use.
	Breakfast, Italian, frankfurters, brats

	Hog 32-55 mm
	Salt or brine.  Rinse in cold water before use.
	Brats, bocks, and Italian

	Hog 38-42 mm
	Salt or brine.  Rinse in cold water before use.
	Kielbasa, knockwurst

	Hog 38-41 mm
	Salt or brine.  Rinse in cold water before use.
	Polish, summer sausage, bangers

	Hog middles, large intestine
	Salt or brine.  Rinse in cold water before use.
	Blood, sausage, salami

	Stomachs (sizes vary from one animal to another)
	Salt or brine.  Rinse in cold water before use.
	Souse, head cheese

	Sheep or lamb 22-24 mm (a very tender casing)
	Salt or brine.  Rinse in cold water before use.
	Breakfast sausage, seafood sausage

	Sheep or lamb 24-25 mm (a very tender casing)
	Salt or brine.  Rinse in cold water before use.
	Hotdogs, wieners, chicken and tarragon sausage

	Natural Beef 4-4 ½ in
	Salt or brine.  Rinse in cold water before use.
	Bologna, cappicola, Lebanon, salami

	Beef rounds 38-40 mm


	Salt or brine.  Rinse in cold water before use.
	Liver sausage, mettwurst, salami

	Beef rounds 40-42 mm
	Salt or brine.  Rinse in cold water before use.
	All ring sausage and looped sausage


Please note:

1. All natural casings are ordered in hanks.  There are about 24 yards of casings per hank.

2. The casings are packed either in dry salt or brine.

All casings must be stored in a soft brine under refrigeration.  They must be systematically washed and rinsed in cold water before use.

Table 2 Man made casings;

	Name and Sizes
	Storage Tips
	Typical Users



	Beef stick 2 in to 24 in
	Keep dry and soak before use
	Beef stick, salami

	Deer salami 3 ½ in to 24 in
	Keep dry and soak before use
	Vension salami

	Cooked salami 5 in to 24 in
	Keep dry and soak before use
	Salami, braunschweiger

	Bolonga casings 8in to 24 in
	Keep dry and soak before use
	Bologna

	Mahogany color 2 in to 20 in
	Keep dry and soak before use
	Small salamis of all types

	Flat collagen 60 mm 2.3 X24
	Keep dry and soak before use
	Pepperoni beef sticks

	Flat collagen 90 mm 3.5 X 24
	Keep dry and soak before use
	Genoa salami

	Flat collagen 100 mm 3.9 X 24
	Keep dry and soak before use
	Thuringer, mortadella

	Collagen casing 19 mm
	Keep dry and soak before use
	Slim jims, jerky

	Collagen casing 22 mm
	Keep dry and soak before use
	Fresh sausage, hot Italian

	Collagen casing 26 mm
	Keep dry and soak before use
	Spanish chorizo, bratwust 

	Collagen casing 32 mm
	Keep dry and soak before use
	Country sausage, bangers

	Collagen casing 36 mm
	Keep dry and soak before use
	Polish, pepperoni, melton mobray

	Protein lined casing 2 in to 24 in
	Keep dry and soak before use
	Salami and some liver sausages

	Protein lined casing 3 ½ in to 24 in

	Keep dry and soak before use
	Salami


Please note:

1. All man-made casings must be soaked in cold water for at least 30 minutes prior to use.  

2. All soaked casings that are not used must be stored under refrigeration in cold water between applications.

3. Use natural, not man-made casings for all grilling variety sausage.

4. Man-made casings are ordered by size, and not normally by yardage.  They are packed in standard count packages.

Preparing Casings:

All natural casings come in hanks, rolls, or packs of some kind.  The simple procedure is to unpack the casings, wash off the salt or saline solution, and separate each strand into a container of cold water.  Leave a “tail” of each strand hanging over the rim of the container; this will serve as a handle to retrieve the strand when you are ready to stuff.

Man-made casings, both collagen and plastic, require a soak in warm water to condition them for use.  For example, salami skins must be soaked for at least 30 minutes in tap water.  Each type of casing has its own requirements.  Specific instructions will be in the recipe and /or on the pack of casings.  

Stuffing sausage casings:

Before stuffing, one end of the casing must be secured with a butterfly knot to prevent a ruptured sausage.  To tie a butterfly knot

1. Use stout butcher’s twine to tie a double knot around the casing at least 1 inch form the end of the skin.

2. Spread out the tail with the two ends of twine free; run two loops around the double knot.  Then crisscross a loop over each wing of the butterfly.

Always slide a wet casing onto a stuffing tube that has been generously lubricated with water.  Casings that are too dry will cause stuffing problems.  Load the stuffing horn carefully to prevent air pockets.  Air pockets will not only detract from the finished appearance, they will also interfere the safe processing of the sausage.  The casing must be held in place on the stuffing tube with enough pressure to pack the sausage firmly but not too full.  It takes practice to acquire the skill for stuffing properly.  Fortunately most students do this in a very short time.

The open ends of large sausages are secured either with a hog ring tool or with a Clark clip and pliers.  There are four basic styles for finishing other sausages.

· Coiling (or Roping):  this is the simplest method.  The entire length of sausage falls into a neat coil on a tray like rope on a ship deck.  The sausage is not linked or tied off.  This presentation can be very attractive in a butcher shop case.

· Linking:  Stuff-coil-link is the usual procedure.  Pinch off and twist links of uniform length in the coiled sausage.  Since the casing is of uniform diameter, the weight of each link will automatically be uniform.  Appearance and convenience are the main advantages to linked sausages.

· Chaining:  This is the joining of one skin of links to another.  Use butcher’s twine to join two or more groups of links; this facilitates processing and display.  Allow extra casing for chaining.

· Looping:  This is an optional step, appropriate for sausages such as kielbasa.  The sausage is loosely stuffed into the casing until it is large enough to tie the ends together.  For processing and display, smaller looper may be placed on a hanging stick.

TYPES OF SAUSAGES

BIERWURST - German pork or pork &beef sausage flecked with fat  &Smoked .

BLOOD  SAUSAGE  OR  BLACK  PUDDING  -  sausage  made  with   pigs blood. They are usually sliced and fried.

BOCKWURST   - delicately flavoured white sausage of fresh pork  & veal, chopped chives ,parsley ,eggs & milk.

BOLOGNA - It is made of smoked pork & beef mixture. 

BOUDIN  BLANC   - Fresh sausage made of white meat and  may  also include  pork  eggs, cream, seasonings  & spices. It  is  poached  or grilled.

BRATWURST   -  A  German bruhwurst  type  made  of  minced, spiced pork/veal.

BRAUNSCHWEIGER  - A cooked, smoked liver sausage with egg & milk

BREAKFAST SAUSAGE  -Small finely minced pork sausage with variety of spices.

BUTIFARA  -A Spanish pork sausage  with garlic &spices.

CAMBRIDGE SAUSAGE  -An English sausage of pork, herbs & spices.

CERVELAT    -   The   name  originated  from   Latin   word   for brains. Nowadays  it  contains pork and  seasoned  with  garlic. An English version to it adds saltpeter which gives it a red tinge.

CHORIZO  - A Spanish spicy sausage of pork and cayenne usually in narrow casing.

COTECHINO   -  An Italian lean and pork sausage. Served  hot  with beans.

CREPINETTE   -  A  general term for  small  minced  meat  sausage wrapped  in  caul, they  are coated with  melted  butter  &  bread crumbs.

CUMBERLAND SAUSAGE  - An English sausage made of coarsely chopped pork with pepper. Stuffed in long casing.

EXTRAWURST  - A lightly smoked sausage of minced beef & pork from Germany. It is grilled.

FRANKFURTER   - An ancestor of the ubiquitous hotdog is  made  of lean pork  filled  in  narrow  casing  and   smoked.   American frankfurters  contain  beef and pork. Vienna sausage is  a  small "cocktail"  frankfurter. Knackwurst is a small,  plump  lean-meat frankfurter containing beef and pork.

HAGGIS  -  A Scottish sausage, served hot on  festive  occasions (and other times of the year). Haggis is made from liver,  lungs and heart of a sheep, chopped with onions, oatmeal, parsley  and

seasonings , the mixture is then stuffed into the paunch. It needs long cooking but commercial ones are precooked and only  require about30 minutes.

JAGDWURST   - There are various types of this  "hunter's  wurst", some large and round, others narrow and flat. They contain  pork and spices and are smoked. Schinken jagdwurst contains ham.

KABANOS  - A Polish sausage made of minced pork.

KALBWURST  - Generally a German veal smoked sausage, it may  also contain pork, pork fat and pistachio nuts.

KATENRAUCHWURST  - Containing smoked pork; it is firm and  dark-Skinned.

KNOBLAUCHWURST  - A German garlic sausage made with fat and lean-pork flavoured  with spices  and garlic. It  can  be grilled or

poached.

KOLBASA & KIELBASA  - The first is Russian, the second Polish and both  words mean "sausage". Made with beef or pork,  well  spiced and either fresh or smoked.

LAP CHEONG - A Chinese sausage of pork, cereal, paprika and soy.

LINGUIC   -  A Portuguese sausage cured in brine,  seasoned  with garlic and spiced with cinnamon and cumin.

LINK  SAUSAGES  - A general term covering fresh  sausages,  which may  contain  pork or pork and beef or  venison  and  seasonings. There are many varieties available in different  countries under many names listed here. Skinless sausage consists of sausage meat served without casings. They are sometimes shaped in patties.

LIVERWURST;  LEBERWURST  - A German liver sausage of which  there are  many kinds. Most of them are made of pork, and pork or  veal liver and may also contain truffles, peppercorns, flecks of  back fat. They are usually finely minced and lightly smoked  and  are ready to eat, as slices or as a spread.

LUGANEGHE   - A pure pork Italian sausage in a continuous  casing, it can be boiled or grilled.

MERGUEZ   - A spiced sausage from North Africa made from goat  or mutton  and  flavoured with hrisa, a mixture of  hot  pepper  and cumin. It is usually grilled.

METTWURST/  METWURST   - A German spreading sausage of  pork  and beef  often  containing  paprika. They vary  in  texture  and  is brought ready to eat as a spread or slices.

MORTADELLA   -  A large, blond sausage from Bologna, it  is  made from  pork, garlic and sometimes flavoured with coriander  seeds. Ready to eat it should be thinly sliced.

OXFORD SAUSAGE  - An English sausage containing veal, pork,  beef suet and herbs and spices.

PAPRIKA  SAUSAGE   - A coarse-textured sausage made of  lamb  and beef and containing paprika and some other seasonings.

PEPPERONI   - An Italian pork and beef sausages,  flavoured  with red pepper and spices.

PLOCKWURST   - German beef or beef/pork rohwurst type. There  are several  arieties,  including the peffer-plockwurst   with peppercorns.

SALAMELLE   - The name given by the Italians to a type  of  spice sausage.

SALAMI   -  There is a wide range of salami  sausages  available. These  include Birnenformige , Edel, Land and Netz  from  Germany; Alesandre,  Calabrese, Cotto, Felinetti, Genoa,  Milano,  Napoli, Easter  Nola and Toscana from Italy and there are  versions  from America, Denmark, Hungary as well as French types such as  Arles. All  are  made with uncooked meat which may be pork,  beef  or  a mixture   and  variously  flavoured.  Some  are  decorated   with pistachio  or peppercorns or coriander seeds. Kosher salami is  an all-beef  type  flavoured  with garlic,  mustard,  coriander  and juniper.  Salami may be air-dried or smoked or both. It is  ready to eat, thinly sliced and eaten cold although chopped slices find their way into many Italian cooked dishes. Salamini are a smaller version of the usually large sausages.

SALSICCIE   -  Italian  pork sausages  also  known  as  salsiccie casalinga  when  they are home-made. they are  usually  flavoured with garlic and peppercorns and may be fried, grilled or poached.

SAUCISSON  FUME  - Sausiccons are large and can be  air-dried  or smoked. The sausiccon fume is typically pork, with flecks of back fat or bacon, peppercorns, garlic and herbs. Some are coated with dried herbs.

SCHINKEN KALBFLIESCHWURST  - A variety of sausage made from  ham, ham fat, mixed with pork and sometimes flavoured with peppercorns and carraway seeds. It is sliced and eaten cold.

SMOKIES -  Smoked, cooked links of pork and  beef  spiced  with Pepper

STRASSBURGER -  A liver and veal sausage  containing  pistachionuts.

TEEWURST -  A  German  rohwurst type,  finely  minced  pork  or beef/pork,  spiced  and lightly smoked. Teewurst is  a  spreading sausage.

THURINGER - A pork sausage that may also contain some  beef  or veal. It can be either fresh or cooked.

TOULOUSE  SAUSAGE  - A sausage from Toulouse in France,  made  of pork and pork fat, coarsely chopped and flavoured with pepper and a little sugar. These sausages feature in several French recipes, especially the cassoulet of toulouse.

WEISSWURST- A mildly spiced German sausage made of  pork  and veal.

ZAMPONE -  An  Italian sausage from Modena where  the  meat  is stuffed into the boned pig's trotter.

ZUNGENWURST   - A large, German smoked sausage made of pork  fat, large pieces of pork tongue, sometimes liver and blood.

********************

WINE AND FOOD

Few culinary subjects arouse so much fear as selecting the right wine for dinner. It used to be simple: "Red wine with meat; white wine with fish" was the adage that everyone adopted. Then journalists and sommeliers (the people in fancy restaurants who help select wine) started to get more creative and introduced new twists on this age-old formula. With the recent proliferation of different grape varieties and new wineries or brands, picking the right wine suddenly became much more complicated. 

Let's start by saying something that should make you feel a lot better: There are no right answers. Experiment to your heart's content. Pairing wine with food is not so much a science as an art, and as with every art, there is room for disagreement. Everyone has different ideas about which wines go with which foods — or vice versa. It's largely a matter of taste, and as the saying goes, there is no arguing about taste. 

TYPES OF WINE

Before we get into specifics, let's define the distinguishing characteristics of the broad types of wine. 

White wines usually taste simpler than reds. They have more acidity from the fruit and tend to rest on elements of fruitiness for their appeal — freshness, lively acidity, bright aromatics, and tangy flavors. As a result, white wine is generally consumed while it is young. 

Red wines are generally richer, deeper in flavor, and smoother in texture than whites. Because of long contact during fermentation between the skins and the crushed grapes, the wine absorbs not only color but also more flavoring elements. Reds can have a puckery quality that's due to tannins, which they take in from the fruit's skin, pits, and stems, or from the oak in which the wine was stored. Most red wines benefit from at least some aging, during which tannins soften, and the wines become more complex. 

Rosé wines combine characteristics of both white and red. They tend to be crisp and fruity as white wines are, but they also have some of the complexity and weight of red wines. Most rosés are dry and excellent with food, but they need to be consumed very young. 

Fruit for sparkling wines, such as Champagne, is harvested early, so that it will be tangy and high in acid. A second fermentation, often accomplished in the individual bottle, starts with the addition of sugar. Carbon dioxide, a fermentation by-product, is trapped in the bottle, and it explodes into bubbles when the bottle is uncorked. 

With these distinctions in mind, some people believe certain wines have affinities with particular foods. So, here follow general guidelines for pairing wine and food. 

MATCHING WINE WITH FOOD

CONSIDER THE SAUCE

When choosing a wine, the type of meat served is significant, but the sauce often determines which bottle to select. An easy rule for beginners: If your recipe's sauce is wine-based, pour the same type of wine that is in the dish. Roast Leg of Lamb with Mustard and Red Wine Sauce, for instance, or Salmon with a Spiced Red-Wine Sauce, or Authentic Coq au Vin (which traditionally calls for a dry red wine) are some of the dishes that would enable you simply to match the wine that is in the recipe. 

CHICKEN

Chicken is a neutral meat. If you prepare it with a tomato sauce, a wild mushroom sauce, or a lemon-herb sauce, you can pick different wines. With a Braised Chicken in Aromatic Tomato Sauce, I might go for a medium-bodied, well-structured red like Pinot Noir. A red Burgundy would also be a good choice, or a domestic Pinot Noir, such as those from Oregon. 

If you're serving the chicken with a more substantial sauce, such as Chicken with Truffles, Wild Mushrooms, and Potatoes, you can pick a slightly heavier red wine. An affordable Cabernet might bring out earthy mushroom flavors. A Merlot would offer soft texture and lush fruit. 

Finally, if the chicken has a light, lemony, or herbal sauce, as in a Roast Chicken with Lemon and Thyme, I would pick a crisp Chardonnay. Some Chardonnays from the Carneros region of California have a brisk, citrusy flavor that would accentuate the lemon and still have plenty of body and richness. 

PASTA

When it comes to pasta, sauce is everything. For a rich, meaty tomato sauce (Classic Spaghetti and Meatballs or Fettuccine Bolognese), you want a flavorful, zesty red wine such as Zinfandel or Chianti. Both of these are casual, food-friendly wines that are great for a big pasta feed (they are good with an Eggplant and Tomato Pizza, too). 

If the pasta will have a light seafood sauce (Linguini with Herbed Clam Sauce), you might pick a very crisp white wine like a dry Riesling or Sauvignon Blanc to complement the shellfish. 

The trickiest pasta sauce to handle is a creamy one, such as Fettuccine Alfredo. I personally prefer a crisp white wine to help cleanse my palate, but one that also has plenty of richness to stand up to the flavors. Again, a Chardonnay would be near the top of my list. 

FISH

Fish does not automatically require a crisp white wine. A red would be perfectly appropriate with Salmon with Mushroom Orzo and Red Wine Sauce, for example. I might pick a Pinot Noir. An elegant, fruity rosé makes a good companion for other full-flavored fish. With lighter, more delicate dishes, such as steamed halibut or braised trout, you'll want a wine that will not overwhelm the food. Again, it is important to consider the sauce that is used. Assuming subtle flavors, pick a mild white wine like Pinot Grigio or a good dry Chenin Blanc. 

RED MEAT

Red wine with red meat is the one pairing for which the old rule still seems to work — but which red should you choose? It depends on the dish. A classic steak or pot roast is a great opportunity to bring out that big, expensive California Cabernet Sauvignon. The tough, tannic flavors and intense depth of these wines would overwhelm most foods, but not steak. You could also drink one of the hefty reds from France's Rhône Valley. 

Roast Prime Ribs of Beef with Cracked Pepper Crust would call for a red wine that is loaded with spice. A powerful red Zinfandel would do the trick; a Syrah could also be an interesting choice. For more delicate meat dishes, such as Grilled Veal Chops with Rosemary or a tender lamb chop, try a medium-bodied red. An older Cabernet, with tannins that have mellowed, might be appropriate; a Bordeaux-style blend would be an excellent choice as well. What about an old-fashioned hamburger? Again, I would go with a casual, food-friendly red like Zinfandel, Chianti, or Syrah. 

SPICY ETHNIC FARE

The popularity of cuisines from Asia and Latin America brings up a new set of food-and-wine challenges. For spicy Asian food (Grilled Salmon with Thai Curry Sauce, for example), look for a wine with good aromatics and perhaps a touch of sweetness. The Gewürztraminer grape produces some excellent wines for Asian menus. Crisp rosés also work here. With Mexican food, you might try a zesty Zinfandel or Rioja from Spain. Of course, with many fiery dishes, the drink many ultimately choose is a cold beer… but that's another story. 

DESSERT

There is a host of sweet wines to enjoy with dessert. Most of these are late-harvest wines, made from grapes affected by the friendly fungus Botrytis cinerea. This so-called noble rot pierces the skin of the grapes, causing water evaporation. As a consequence, the percentage of sugar in the juice is significantly elevated, and the resulting wine is sweet. Sauternes from Bordeaux is among the most famous of these late-harvest wines. Germany makes exquisite sweet wines under the Eiswein (frozen grapes) or Trockenbeerenauslese designations. Domestic late-harvest wines from grapes such as Sauvignon Blanc, Riesling, Muscat, or Gewürztraminer are also good choices. 

In general, pair these sweet wines with fruit or nut desserts, such as a Caramel Nut Tart — also with fruit tarts, cobblers, or pies. A Double-Chocolate Torte, or similar chocolate-based dessert, might be better with a vintage Port.

***************
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	IV.  HAM, BACON & GAMMON
A.   Cuts of Ham, Bacon & Gammon.

B.   Differences between Ham, Bacon & Gammon

C.   Processing of Ham & Bacon

D.   Green Bacon

E.   Uses of different cuts

V.   GALANTINES
A.   Making of galantines B.   Types of Galantine C.   Ballotines

VI.  PATES
A.   Types of Pate

B.   Pate de foie gras

C.   Making of Pate

D.   Commerical pate and Pate Maison

E.   Truffle – sources, Cultivation and uses and Types of truffle.

VII.  MOUSE & MOUSSELINE
A.   Types of mousse

B.   Preparation of mousse

C.   Preparation of mousseline

D.   Difference between mousse and mousseline

VIII. CHAUD FROID
A.   Meaning of Chaud froid

B.   Making of chaud frod & Precautions

C.   Types of chaud froid

D.   Uses of chaud froid

IX.  ASPIC & GELEE
A.   Definition of Aspic and Gelee B.   Difference between the two C.   Making of Aspic and Gelee

D.   Uses of Aspic and Gelee

X.  QUENELLES, PARFAITS, ROULADES
Preparation of Quenelles, Parfaits and Roulades
	02
01
01
01
01
01
01
	05%

05%

05%

05%

05%

05%

05%


	
	XI. NON EDIBLE DISPLAYS
A.   Ice carvings

B.   Tallow sculpture

C.   Fruit & vegetable Displays

D.   Salt dough E.   Pastillage F.   Jelly Logo

G.  Thermacol work
	03
	10%

	03
	APPETIZERS & GARNISHES
A.   Classification of Appetizers

B.   Examples of Appetizers

C.   Historic importance of culinary Garnishes

D.   Explanation of different Garnishes
	02
	05%

	04
	SANDWICHES
A.   Parts of Sandwiches

B.   Types of Bread

C.   Types of filling – classification

D.   Spreads and Garnishes

E.   Types of Sandwiches F.   Making of Sandwiches G.   Storing of Sandwiches
	02
	05%

	05
	USE OF WINE AND HERBS IN COOKING
A.   Ideal uses of wine in cooking

B.   Classification of herbs

C.   Ideal uses of herbs in cooking
	01
	05%

	TOTAL
	30
	100%
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LARDER


I.  LAYOUT & EQUIPMENT





A.   Introduction of Larder Work


B.   Definition


C.   Equipment found in the larder


D.   Layout of a typical larder with equipment and various sections





II.  TERMS & LARDER CONTROL





A.   Common terms used in the Larder and Larder control


B.   Essentials of Larder Control


C.   Importance of Larder Control


D.   Devising Larder Control Systems E.   Leasing with other Departments F.   Yield Testing





III.  DUTIES AND RESPONSIBILITIES OF THE LARDER CHEF





A.   Functions of the Larder B.   Hierarchy of Larder Staff C.   Sections of the Larder


D. Duties & Responsibilities of larder Chef�
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CHARCUTIERIE





I.    SAUSAGE





A.   Introduction to charcutierie


B.   Sausage – Types & Varieties


C.   Casings – Types & Varieties D.   Fillings – Types & Varieties E.   Additives & Preservatives





II.    FORCEMEATS





A.   Types of forcemeats


B.   Preparation of forcemeats


C.   Uses of forcemeats





III.  BRINES, CURES & MARINADES


A.   Types of Brines


B.    Preparation of Brines


C.    Methods of Curing D.    Types of Marinades E.    Uses of Marinades


F.   Difference between Brines, Cures & Marinades�
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