*kk FEmBFETES

RS #HEL: 400-615-1233
www.huatengzy.com

F YA

XICAN PENGREN YINGYU

ﬁ% L i

XICAN PENGREN YINGYU

F &/ OBEE KRERXR TEF
BlEHR & T BXEF EHE

SHRF

i i —

ISBN 978-7-5504-5728-7

29 90UBUL] JO AJISIOATU() U

REmEE: = 3B ‘
RERE: A B
RERY: BKROUEER
HERIT: KinkE Eff: 45.007T

787550"457287">

P36 55 A S B AL

Sy f*} Southwestern University of Finance & Economics Press

B S EE 4 > ;

8214 SOT

PE - AHE



B H 7k B (CIP) £

VU S A/ 2R RIS, T % o s S A7, BT
Bl = 2. — AR - VY P U 2 H A, 2023. 4
ISBN 978-7-5504-5728-7

. O AFEE—ZE—iE—Z V. OTS972. 118

Hh [ [ ZERRAR B CIP 2%y (2023 ) 55 054173 5

AEEERIE
T g WEE BRBER TE%E
mIEg WSO T BDNE

Wk H
EaRAR LR G
SULRXS 2 B
BT 5K E
TUTLENH R = T

HAREAT | PHREIA 2R R ol s s et 55 )
™ ik http ://cbs. swufe. edu. en

EER g bookcj@ swufe. edu. cn

MR L S L) 610074

B 3§ | 028-87353785

Bl il | RS RNE B AR EEIRIA R THE A
B R 185mmx260mm

Ep 7K 15

T8 | 431 TF

B W | 20234F4 A1

Bl K 2023 44 H 55 1 REDAI

4 2 | ISBN 978-7-5504-5728-7

M | 45.00 0z

FEAUIT AT, RHENL ST






60

120

14

1200

30

27

W E
2022 £ 5 A



[EF:

CONTENTS

1/Unit 1 Basic Knowledge of Western

Kitchen
2/Lesson One Job Titles in the Kitchen
and Kitchen Areas
6/Lesson Two Equipment and Utensils
12/Lesson Three Cooking Ways
16/Lesson Four

Spices & Seasonings

27/Lesson Five Herbs

39/Unit 2 Hors d’Oeuvre, Appetizer &

Egg
40/Lesson Six Appetizer

46/Lesson Seven Egg(1)
53/Lesson Eight Egg(2)

63/Unit 3 Stocks & Sauces

64/Lesson Nine Stocks

72/Lesson Ten Sauces

81/Lesson Eleven Salad Dressing—Vinaigrette

86/Lesson Twelve Salad Dressing—Mayonnaise

92/Unit 4 Soup Recipes

93/Lesson Thirteen Clear Soups
99/Lesson Fourteen Cream Soup
104/Lesson Fifteen Pure Soup

109/Lesson Sixteen Bisque & Chowder

115/Unit5 Vegetables and Green Salads

116/Lesson Seventeen Vegetables

119/Lesson Eighteen Cutting Techniques
of Vegetables

124/Lesson Nineteen Cooking Vegetables

129/Lesson Twenty Green Salads

136/Unit 6 Seafood

137/Lesson Twenty-One Shellfish

146/Lesson Twenty-Two Fish




158/Lesson Twenty-Three Fish Recipes

169/Unit 7 Entrée

170/Lesson Twenty-Four Beef & Steak
176/Lesson Twenty-Five Poultry
184/Lesson Twenty-Six Pasta

190/Lesson Twenty-Seven Rice

196/Unit 8 Fruit & Nuts

197/Lesson Twenty-Eight Fruit

207/Lesson Twenty-Nine Nuts and Seeds

213/Appendix | General Revision

219/Appendix Il Glossary



Unit 1 Basic Knowledge of Western Kitchen

In this unit, we are going to talk about some basic knowledge of Western
cooking. Before you become a professional Western cook, you should know the
titles and the departments in the Western kitchen. In addition, you should master the

knowledge of cooking methods and some basic ingredients like herbs and spices.
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W  Professional Conversations

Dialogue One
A: Andy (Secretary of the Human Resources Department)

B: Edwin (Commis, the new recruit)

Edwin is knocking at the door of the Human Resources Department.
A: Come in, please.

B: Hi, ’'m Edwin. Nice to meet you.

A: Nice to meet you, too. Here is your uniform and name badge. Could you please have a check?
B: OK, thank you.

(2 minutes later)

B: The name badge is OK. But the size of the uniform is a little bit small. I need a larger one.

A: OK, I will change it for you.

B: Thank you. By the way, could you please tell me where the chef’s office is?

A: It’s at the end of the corridor on your left.

B: Thank you. It’s very kind of you.

A: You are welcome. I hope you enjoy your work.

New Words and Phrases

Human Resources Department A /% J5E0

uniform ['jumnrform] n. il
badge [baed3] . Frid, RAE; #at, Kit
2
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Unit 1 Basic Knowledge of Western Kitchen

name badge R, K

check [tfek] n. 4y, Kkt

Dialogue Two
: Roger (Executive Chef) B: Edwin (Commis)
: Welcome to the big family, Edwin.

: Thank you. I’'m very honored to work in the big family.

A

A

B

A: Do you know the job titles and duties in the kitchen?

B: I know you are the big boss in the kitchen.

A: Great! Who is next in command?

B: Oh! It’s the chef.

A: Very good. The chef is responsible for assisting me in the kitchen operation. Who is next in
command?

: The sous chef.

A: The sous chef is responsible for the kitchen when the chef’s not around. Who is in charge of

oo}

sauces?
B: The saucier, who is very important.
A: And you should know the chef de partie and the demi chef de parite are both important.
B: Yeah, although I'm a commis, an apprentice cook, I’'m also important in the kitchen.
A: Wow, great. You’ll be a good chef.
New Words and Phrases

duty ['dju:ti] n. IR, WAE
in command TRE, s
be responsible for POEREEEE il
be around 1t
saucier ['saisia(r)] 7. YA B
in charge of 7155

apprentice [o'prentis] n. “FfE, HT

N
i! Professional Knowledge

/

1. Titles in the Kitchen

FTHBUS executive chef
FIES chef

RUFEHIESS sous chef

FE chef de partie
S demi chef de partie
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2. Titles in the Hotel
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3. Kitchen Areas
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4. Divisions of a Hotel

A
A IS
AP
B
o454
SRS

4

cook
commis

trainee

general manager

assistant to GM

deputy general manager
director of finance

director of sales and marketing
director of sales

director of housekeeping
director of loss & prevention
director of human resources
training manager

director of food & beverage
executive chef

banquet manager

executive chef’s office
hot kitchen

cold kitchen

grill kitchen

scullery section
butchery

preparation room
kitchen storage

dry storage

pastry

Executive Office

Human Resources Department
Personnel Department

Training Department
Finance/Accounting Department

Purchasing Department



Unit 1 Basic Knowledge of Western Kitchen

TR B Sales and Marketing Division

P 9546 Room Division

T3S Front Office Department

& s Housekeeping Department
THLT S Reservation Department
AL Concierge

ARG Food and Beverage Department
FRAER Chinese Restaurant

PR Western Restaurant

[ 550 Kitchen Department

B Steward

FEIRED Recreation and Entertainment
TREED Engineering Department

B4 Loss and Prevention Department

W
W  Exercises
AN

/

1. Role-play.
Please try to perform the dialogues in pairs.

2. Put the following Chinese into English.
(1) A TR
(2) [
(3) Al
(4) £5

(5) 4Pt

(6) ]
(7) Wk b
(8) B

(9) BB
(10) A I8

3. Choose the correct answer.

(1) Who is responsible for desserts, e. g., cakes and cookies?

A. The soup cook.  B. The sauce cook. C. The commis. D. The pastry cook.
(2) Who is the apprentice cook in the kitchen?

A. The sauce cook. B. The chef de partie. ~ C. The commis. D. The soup cook.




(3) Who is in charge of every other functional chef in the kitchen?

A. The executive chef. B. The sous chef.
C. The chef de partie. D. The demi chef de partie.
(4) Who is the big boss in the kitchen?
A. The executive chef. B. The chef.
C. The chef de partie. D. The demi chef de partie.
(5) —Who is responsible the kitchen when the chef is not around?
—The sous chef.
A.in B.on C. for D. of
(6) Who is second in command in the kitchen?
A. The executive chef. B. The chef.
C. The chef de partie. D. The demi chef de partie.

'ﬁ/ Equipment and Utensils

e
‘\! Professional Conversation

O i

Dialogue One

A: Steven (Sous Chef) B: Edwin (Commis)

A: Edwin, please clean a saucepan.
B: Sure, I will do it right now, Steven.
A: Please hurry up!

B: OK.

(A minute later)

B: Here you are!
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Unit 1 Basic Knowledge of Western Kitchen

A: Not this one!

B: I am sorry. This must be the right one. Here you are, Steven!
A: Thank you!

B: My pleasure.

New Word and Phrase

saucepan ['soispan] n.  JdiEA

hurry up =)

Dialogue Two

A: Edwin (Commis) B: Sam (Cook)

A: Kitchen tools, believe it or not, are one of the key reasons why some foods taste better than
others.

B: Oh, yes. Cooking loses its fun and delight when you don’t have a good utensil.

A: What is the safest material for cooking utensils?

B: Glass, high-quality 304-grade stainless steel, cast iron, and ceramic cookware are among the
safest materials for cookware and bakeware.

A: How is kitchen equipment classified?

B: To summarize, kitchen equipment is divided into four types: food storage, food production,

maintenance, and special equipment.

New Words
material [ma'trorial] n. MRE, IOk
stainless ['stemlos] adj. ANEE, PHEEI
ceramic [so'remik] 7. Bl i, Pl gy
adj. P2
maintenance ['memtonons] . diky; i, PRI
s
‘\! Professional Knowledge
1. Equipment and Utensils Used in the Kitchen
Bkt stove ] oven
Vi< refrigerator TRl sink
TEE counter (work table) YU grill pan
WAL kitchen ventilator TR A microwave oven
JEgP deep fryer Sl saucepan
R lid SRk salamander
vkiE freezer ASKE TSR non-stick frying pan
RHN, 75H steamer WFERL blender




Pt
MEHAIL
PR A
i FHL
B
Hil 57
BAJ
SR
J&fyi )
KR ]
fiekt/INJ ]
X
i
FI AR
i)
St
Bk
KAJ
WA
557]
T
JillF-
s

disinfection cabinet
hand blender
liquidizer (juicer)
grinder

food slicer
roasting pan
peeler

measuring spoon
spring scale
chef’s knife
paring knife
tourné knife
kitchen fork
sieve

whisk (egg beater)
offset spatula
cutting board

tin foil

wooden spoon
ladle

scissors

skewer

brush

pastry bag
masher

2. Common Uses of Some Utensils

Khnife

gENt SR )
ik ]
e
LML

(— AH)) /NER
AT
=7
HLFRF
R Tt
Fr]
VIkEol
M)
J& JIPE
TR
BB T]
JEUNERT
HR I,
PRAE
KiwATs TR
AT
Bk
USRTiEEA
P
AL
PRI

food processor
mandoline slicer
grater

meat grinder
ramekin

tray

measuring pitcher
electronic scale
thermometer
filleting knife
boning knife
cleaver
sharpening steel
colander

rubber spatula
fish spatula
rolling pin

cling film
slotted spoon
spoon

tongs

kitchen paper
meat mallet
pastry tip
mortar and pestle

(1) chef’s knife: an all-purpose knife, used for every cutting task, e.g., chopping, slicing, and

mincing

(2) paring knife: an ideal knife for paring and trimming vegetables and fruits

(3) boning knife: used for separating meat from the bone

(4) filleting knife: used for filleting fish

(5) cleaver: a heavy knife used for cutting large pieces of meat

(6) tourné knife: used for tournéing vegetables

Peeler

a special tool used for taking the skin off vegetables and fruits

8
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Unit 1 Basic Knowledge of Western Kitchen

Kitchen Fork

used for checking the doneness of braised meat and vegetables; or used for lifting cooked food to
the carving board or the plate and holding food being carved in place

Whisk

a kitchen tool for stirring eggs, etc. very fast

Offset Spatula

used for turning or lifting food on grills, broilers, and griddles

Ramekin

used for baking soufflés, sometimes for molding frozen souffiés, sauce cups, baked custard, baked
or chilled puddings, gratins, and so on

Blender

an excellent tool for pureeing, liquefying, and emulsifying food

Hand Blender

used for pureeing, liquefying, and emulsifying large batches of food directly in the cooking vessel
Food Slicer

used for slicing food in even thicknesses

Mandoline Slicer

used for slicing, julienning, cutting gaufrettes and batonnets

Meat Grinder

used for grinding or stuffing sausage casings

Exercises

V4 Id‘?

1. Write words or phrases in the blanks according to the pictures.

“) ®) (6)




0 ®) ©

(10) (11) (12)

2. Match the pictures with the correct words or phrases.

1) = a. ladles

2) b. rubber spatula

c. sharpening steel

d. slotted spoon

e. mandoline slicer
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f. thermometer

g. measuring spoons

(®) h. electronic scale

3. Choose the correct answer.

Q) cheese with a grater.

A. Grate B. Peel C. Grind
(2) Beat eggs with a

A. grater B. peeler C. whisk
(3) Make the grilled rib-eye steak on the

A. oven B. saucepan C. grill pan
(4) Make the French fries in the

A. oven B. frying pan C. blender
(5) Usually, we pan-fry the pork chops with a(n)

A. frying pan B. deep fryer C. oven
(6) Make the orange juice with a

A. grater B. liquidizer C. grinder
(7) Peel the pumpkins with a

A. pair of scissors  B. knife C. fork
(8) Weigh the ingredients with a in the kitchen.

A. blender B. liquidizer C. mandolin slicer

(9) When we check the doneness of a roast chicken, we need to insert a
or the thick end of the breast.
A. kitchen fork B. brush C. rubber spatula

. Cut

. chopping board

. work table

. deep fryer

. grill pan

. scaler

. scaler

. digital scale

into the thigh

. pastry tip

11

7



BERERE

(10) Drain the excess oil with a

A. sieve B. scaler C. blender D. rolling pin
(11) Roll the dough into a large flat piece with a

A. brush B. rolling pin C. skewer D. cling film
(12) Cover the food with the and store it in the refrigerator for up to 2 days.

A. cling film B. rolling pin C. tea towel D. lid

)

£

son Three  Cooking Ways

/ I“S

Professional Conversation

Ai: Edwin (Commis) B: Steven (Sous Chef)

A: Steven, what is the cooking difference between basting and braising?
B: Basting is a cooking method which uses butter, sauce, or juices over meat to keep food moist
during cooking and speed up the cooking process.

A: Is basting to keep food moist and speed up cooking?

B: Yes. Braising is searing food in oil or fat and then simmering it.

A: So, basting is to keep the food moist, and braising is to simmer the food.
B: That’s right.
A: Thank you, Steven!

B: You’re welcome, Edwin.

New Words
baste [berst] v. (AT E) 3,
braise [breiz] v. 1,
moist [mpist] adj. H I
12

N



sear [s1a(r)] v.
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AT, Bek

simmer ['stma(r)] v. FHSC Kkl

\/ I“S

Professional Knowledge

1. The Cooking Methods in Western Cooking

Some cooking methods rely on dry heat without fat or oil. The food is cooked either by a

direct application of radiant heat (grilling and broiling) or by indirect heat in an oven (roasting

and baking). The result of these cooking methods is a highly flavored exterior and a moist

interior.

HhaE

T 2L

4

HI(ZH)

(8
Ik, T KE
%

e, I

IR ARES

boiling F kg simmering
poaching Jei7K blanching
sautéing Pk stir-frying
pan-frying BT CrEpliim) searing
deep-frying P& grilling
broiling PR, 1 baking
roasting P73 steaming
braising Jai stewing
cooking en papillote SR TE=y sous vide

2. Brief Steps of Some Cooking Methods

Method Brief Steps

Grilling

(1) Thoroughly clean and preheat the grill.

(2) Season the grill with a light coating of oil.

(3) Season the main item and marinate or brush it with oil if necessary to prevent sticking.
(4) Place the main item on the grill pan; use a hand grill for delicate food such as fish.

(5) Turn the item 90 degrees to produce crosshatch marks if desired.

(6) Turn the item to complete cooking to the desired doneness.

Roasting

(1) Season, stuff, marinate, or lard the main item, and sear it over direct heat or in a hot
oven if desired.

(2) Elevate the item in a roasting pan so that hot air can reach all sides.

(3) Roast the item uncovered until the desired internal temperature is reached. Be sure to
allow for carryover cooking.

(4) Add the mirepoix to the roasting pan for pan gravy during the final half hour of
roasting time if desired.

(5) Let the roasted item rest before carving.

(6) Prepare the pan gravy in the roasting pan.

(7) Carve the main item and serve it with the appropriate gravy or sauce.




Method

Stir-Frying

Brief Steps

(1) Heat the oil in a wok or a large sauté pan.

(2) Add the main item.

(3) Stir-fry the item to keep it in constant motion.

(4) Add additional ingredients, including aromatics, in the appropriate sequence (add those
that take the most time first, and then add those that take the least time last).

(5) Add the liquid for the sauce and then add the thickener.

(6) Serve the food immediately.

Pan-Frying

(1) Set the pan over a medium heat.

(2) Add the main item (usually breaded or batter-coated) to the pan in a single layer.

(3) Pan-fry the food on the presentation side until well browned.

(4) Turn the food and cook it to the desired doneness. Take the food out of the pan and put
it in an oven if necessary.

(5) Drain the food on paper towels.

(6) Season and serve it with an appropriate sauce and garnish.

Deep-Frying

(1) Heat the fat to the appropriate temperature.

(2) Add the main item (usually breaded or batter-coated) to the hot fat.

(3) Turn the food during frying if necessary. Take the food out of the pan and put it in an
oven if necessary.

(4) Blot the excess oil from food with paper towels.

(5) Season and serve it with the appropriate sauce and garnish.

Steaming

(1) Bring the water to a boil.

(2) Add the main item to the steamer in a single layer on a rack.
(3) Cover the steamer.

(4) Steam the food to the appropriate doneness.

(5) Serve the food immediately with the appropriate sauce and garnish.

Cooking en

Papillote

(1) Cut parchment paper into a heart shape of the appropriate size and then butter or oil it.

(2) Place a bed of aromatics, vegetables, or sauce on one half of the paper, and then top the
bed with the main item.

(3) Fold the paper in half and crimp the edges.

(4) Place the paper packet on a hot sizzler platter.

(5) Bake the packet until it is puffed and browned.

(6) Plate the packet and serve it immediately.

\/ I“S

Exercises

1. Translate the following sentences from English into Chinese.

(1) Thoroughly clean and preheat the grill.

14
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(2) Season the main item and marinate or brush it with oil if necessary to prevent sticking.

(3) Turn the item 90 degrees to produce crosshatch marks if desired.

(4) Roast the item uncovered until the desired internal temperature is reached.

(5) Add the mirepoix to the roasting pan for pan gravy during the final half hour of roasting time
if desired.

(6) Add the main item (usually breaded or batter-coated) to the pan in a single layer.

(7) Turn the food and cook it to the desired doneness.

(8) Heat the fat to the appropriate temperature.

(9) Season and serve it with the appropriate sauce and garnish.

(10) Fold the paper in half and crimp the edges.

2. Translate the following sentences from Chinese into English.

(D) 5k E.

Q) Kt (A F—mnl .

) CkE A B E — = LY,

(4) HAR a2 Ao .

(5) HEARE B

3. Translate the following names of dishes into English.
(1) i RN S
Q) LT
(3) A = iz SRVl




(4) Akt fa 5]
(5) =3P\ F Ay ol

)
'%/ son Four  Spices & Seasonings

W

‘5 Professional Conversation

A: Steven (Sous Chef) B: Edwin (Commis)

A: Edwin, let’s do some spaghetti carbonara for 10 servings. Please prepare the ingredients.

B: Yes. What ingredients do we need?

A: We need 1 kg spaghetti for the main ingredient.

B: What kind of ingredients do we need for the sauce?

A: We need 500 g mushrooms, 10 slices of bacon, 10 egg yolks, 1000 ml whipping cream and
500 ml white wine.

B: Anything for the garnish?

A: Yes, please prepare 100 g chopped parsley.

B: Yes. I'm going to prepare these right now.

New Words and Phrases

spaghetti carbonara YR =

sauce [so:s] n. e, Al

bacon ['berkon] x. FERR, TN
whipping cream IR, W5
white wine EEEE]

garnish ['ga:nif] . (&Y 1) iz

16
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As the key element in many recipes, spices add depth and complexity to everything from
bean dishes to barbecues. Here are the spices we often use in the kitchen.

Allspice

Allspice is the dried, unripened berry of the myrtle pepper tree, or pimento, which is native
to Jamaica and much of Central America. The berries are briefly fermented, then sun-dried until
brown. Its name is derived from the flavor profile—a mixture of nutmeg, black pepper, cinnamon
and clove.

Cardamom

Fragrant cardamom comes in pods, either green or black, each holding many tiny seeds.
Seeds from the more common green pods are used in many Scandinavian baked goods, Indian
sweets, and chai tea. Although the whole pods can be toasted and ground or steeped, most of the
highly aromatic flavors are present in the seeds. The flavor doesn’t stick around, so you can buy
whole pods and then remove and grind the seeds as needed.

Cinnamon




Cinnamon is the dried inner bark of a kind of tropical tree. It is reddish brown, available in
sticks or ground. It is usually used in baked goods, curries, dessert sauces, beverages, stews, etc.

Cloves

Cloves are from the dried, unopened flower of a tropical evergreen clove tree. They are
reddish brown and spike-shaped, having a sweet, pungent aroma and flavor. They are available
whole or ground in stocks, sauces, braises, marinades, curries, pickles, desserts and baked goods.

Coriander

Ca = =

This light brown seed is the dried fruit of the herb cilantro, a member of the parsley family.
It’s small and round, having a unique citrus-like flavor. It’s available whole in Asian, Indian, and
Middle Eastern cuisines. It can be used in curries, forcemeat, pickles and baked goods.

Cumin
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It is the dried fruit of a plant in the parsley family. Cumin seeds are small and crescent-
shaped. It has three colors: amber, black and white, having a nutty flavor. It’s available whole or
ground, popular in Indian, Mexican, and Middle Eastern cuisines. It can be used in curries and
chili sauces.

Anise

It is the dried, ripe fruit of the herb pimpinella anisum. It’s light brown, having a flavor
similar to fennel seeds. It has a sweet, spicy, licorice taste and aroma.

Star Anise

It is the dried 8- to 12-pointed pod from a Chinese evergreen tree, a member of the magnolia
family. It’s star-shaped and dark brown, having an intense licorice flavor and aroma. It’s available
whole or ground in Asian dishes, used sparingly in pork, duck, baked goods, teas, liqueurs, etc.

Cayenne




It is the dried, ripened fruit of Capsicum frutescens. It’s bright red, hot and spicy. Available
fresh or dried, it’s used whole or ground in sauces, soups, meat, fish, poultry, etc.

Paprika

It is the dried, ground pods of sweet red peppers. There are many varieties. It’s a superior
spice in Hungary. Colors range from orange red to deep red. It has a mild to intense flavor and
aroma. Available ground, also Spanish smoked (sweet and hot), it’s popular in the Hungarian
cuisine. It can be used in braises, stews, goulashes, sauces, garnishes, etc.

Mustard

-
FY
- T

Mustard seeds are the small round seeds of various plants within the cabbage family. They
may have three colors: yellowish white (smaller with a less pungent flavor), brown, and black
(larger with a pungent, hot flavor). They are available whole or powdered in pickles, meat, sauces,
cheese, eggs, prepared mustard, etc.

Horseradish

It’s a large, white root, a member of the mustard family. It has a sharp, intense flavor and
a pungent aroma. It’s available dried or fresh. It can be used in sauces, condiments, egg salads,

meat, sandwiches, etc.

20

N



)

Unit 1 Basic Knowledge of Western Kitchen

Saffron

The dried stigmas of flowers of Crocus sativus are thread-like and yellow orange. Saffron
is available as threads or powdered essential in paella, bouillabaisse, risotto Milanese, poultry,
seafood, rice pilafs, sauces, soups, baked goods, etc.

Turmeric

It’s a yellow powder made from the dried root of the tropical plant Curcuma longa, related to
the ginger family. The shape of the root is similar to ginger. It’s bright yellow, having an intense
spicy flavor. Available powdered, it’s popular in Indian and Middle Eastern cuisines. It can be
used in curries, sauces, mustard, pickles, rice, etc.

Curry Powder

Curry powders usually consist of turmeric, cumin, ginger, and black pepper. Some blends
also incorporate garlic and cinnamon. What all curry powders share is a sweet warmth and

pleasant pungency that adds a toasty depth to everything it touches.
2. Other Seasonings and Condiments

salt [so:t] n. h
table salt o, MHeh




AEZERIE

kosher salt HHER
sea salt gk
pepper ['pepa(r)] 7. BB
black pepper SRR
peppercorn ['pepakom]  HHHUKL
granulated sugar WhH
confectioner’s sugar Bk
brown sugar Z1 Wk
crystal sugar VKo
maple syrup PR
molasses [mo'lesiz] n. K
honey ['hani] . e
soy sauce P
fish sauce i
oyster sauce LS
tobasco sauce BRI
Dijon mustard j(ﬁi‘c K
classic yellow mustard 8 #LIF 71K
whole grain mustard %ﬁﬁu%j(
pesto ['pestou] 7. =RA P
balsamic vinegar BRI e
red wine vinegar ARV
white wine vinegar e
cider vinegar R
red wine AR IEE
white wine R EE]
brandy ['brandi] 7. 122l ()
vermouth [va'muO] n. T, WRSE VA
miso ['mi:sou] . s, HART %
caper ['kerpa(r)] n. RS, 7K
gherkin ['gakin] 7. /NI, BN
tomato paste Thner
tomato ketchup b
chocolate ['tfpklot] n.  T55¢ /]
flour ['flava(r)] . TRy
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cornstarch ['komsta:t{] n. FAJEN;

Worcester sauce

zest [zest] n.
3. Oil and Fat
Types

Oil

ThHrRFb ]
(HITFRRRED ) ATAREL, R

Descriptions

Basic Knowledge of Western Kitchen

1)

Common Culinary Uses

Canola Oil

Light. Extracted from rapeseeds. Golden-colored.
Low in saturated fat. Fairly high to very high

smoke point.

Cooking. For salad dressings (smoke point
400° F/204° C)

Corn Oil

Refined oil. Medium yellow color. Odorless.

Mild flavor. High smoke point.

Deep-frying. For commercial salad
dressings, margarine (smoke point
450° F/232° C)

Olive Oil

Pale yellow to deep green (depending on the type
of the olive and processing) color. Quality based
on the acidity level, the finest being extra-virgin.
Two distinct classes: virgin and blended. Low to

high smoke point.

Common to Mediterranean cuisines. Low-
to high-heat cooking, depending on the type
of processing. For marinades, salad dressings
(smoke point 375°-465° F /1910- 241° C)

Peanut Oil

Light. Refined. Clear to pale yellow color. Subtle

scent and flavor. High smoke point.

Deep-frying, stir-frying. For commercial
salad dressings, margarine, shortening
(smoke point 450° F/232° C)

Salad Oil

Blended vegetable oil. Subtle flavor.

For salad dressings, mayonnaise (smoke

point varies)

Soybean Oil

Heavy. Light yellow color. Pronounced flavor and

aroma. High smoke point.

Common to the Chinese cuisine. Stir-frying.
For commercial margarine, shortening
(smoke point 450° F/232° C)

Vegetable Oil

Light, refined, blended vegetable oil. Mild flavor

and aroma. High smoke point.

Flavor and aroma. High smoke point. All-
purpose cooking, deep-frying, baking

(smoke point varies)

Fat

Butter Whole

Solid fat churned from milk; a minimum of 80%
milk fat, 20% water and milk solids. Quality
based on the flavor, body, texture, color, and salt
content. Grades: AA (finest), A, B, C.

Cooking, baking. For pastry, sauces, compound
butters (smoke point 350° F /177° C)

Butter Clarified

Purified butterfat. Unsalted butter with milk
solids removed. Longer shelf life than butter.

High smoke point.

For roux, warm butter sauces, Indian
cooking and savory dishes (smoke point
485° F /252° C)
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[iE-Fquars
Types Descriptions
Lard

Common Culinary Uses

Solid. Rendered pork fat. Mild flavor if processed. | Frying, baking, pastry (smoke point 370° F/
High in saturated fat. Moderate smoke point. 188° C)

Shortening

point.

Solid. Made from vegetable oil; may contain

animal fat. Liquid oil chemically transformed | Deep-frying, baking (smoke point 360°F/
through hydrogenation. Flavorless. Low smoke | 182° C)

New Words and Phrases
spice [spais] n.

allspice ['a:lspais] 7.
cardamom ['ka:domam] #.
cinnamon ['smaman] #.
clove [klouv] n.

coriander [ kori'®enda(r)] n.
cumin ['kamm] 7.

anise ['&nis] n.

star anise

paprika ['pepriks] n.
mustard ['mastod] 7.
horseradish ['hoisraedif] 7.
saffron ['s&fron] n.
turmeric ['t3:morik] n.
curry powder

pod [pod] 7.
Scandinavian [,skeendr'nervion] adj.
steep [sti:p] v

bark [bak] .

tropical ['tropikl] adj.
spike [spaik] n.

unique [ju'nik] adj.
forcemeat ['forsmi:t] .
amber ['@mba(r)] n.
licorice ['likarif] n.
intense [1n'tens] adj.

goulash ['qu:lef] n.
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condiment ['kondimont] #.
stigma ['stigma] 7.

crocus sativus
bouillabaisse ['bujabers] 7.
rice pilaf

curcuma longa

rapeseed ['rerpsi:d] 7.
saturated ['setforertid] adj.
refine [r1'fam] v.

odorless ['sudalas] adj.

subtle ['satl] adj.

pronounced [pra'naunst] adj.

Exercises

\/ ]i|$
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Unit 1 Basic Knowledge of Western Kitchen

RS, ok
QLU SITPR PN
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WIEN, B
Wk, $ekR

BEAT SR
T, AR
WEm, SEN

1. Try to understand the following paragraph about clarified butter and answer the

following questions.

Clarified butter is made by heating whole butter until the butterfat and milk solids separate.

When whole butter is clarified, some of its volume is lost during skimming and decanting.

454 g of whole butter will yield approximately 340 g of clarified butter. Using salted butter for

clarifying is not recommended because the concentration of salt in the resulting clarified butter is

unpredictable. Unsalted clarified butter can always be salted as it’s used.

Left: Clarified Butter Right: Melted Butter
The purpose of clarifying butter is to remove its milk solids and water. This makes it

possible to cook with butter at a higher temperature than with whole butter. Clarified butter is

commonly used to make roux. Because it adds some butter flavor, it is often used for sautéing,

sometimes in combination with vegetable oil. Some chefs also prefer it for warm butter sauces

such as hollandaise and Béarnaise. Ghee, which is used in some Asian cuisines, is a type of
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clarified butter. It has a nutty flavor because the milk solids are allowed to brown before they are
separated from the butterfat.
(1) If we need 1,000 g clarified butter, how much whole butter should we prepare?

(2) What is the purpose of clarifying butter?

2. Translate the following recipe into Chinese.

Garam Masala
Makes 2 0z. /57 g

Ingredients:

12 or 13 green or black cardamom pods

4 tsp. / 7 g coriander seeds

4 tsp. / 8 g cumin seeds

1 cinnamon stick, broken into small pieces

1 Yatsp./2.50 g cloves

2 Y5 tsp. / 5 g black peppercorns

Yatsp. / 0.50 g ground nutmeg

2 or 3 bay leaves (optional)

Directions:

(1) Break open the cardamom pods and remove the seeds. Combine the cardamom, coriander,
cumin, cinnamon, cloves, and black peppercorns. Roast in a 350° F/177° C oven until fragrant,
about 5 minutes. Remove and cool slightly.

(2) Combine the roasted spices with the nutmeg and bay leaves (if using) in a clean spice grinder
and grind to a medium-fine powder.

(3) Store in a tightly sealed container and use up within 1 month.
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\
"%’/ Lesson Five  Herbs

Herbs are usually used to add fragrance and flavor to a dish rather than to provide the

dominant taste.

The light flavors of dill, parsley, and chervil are good with fish and seafood. The pungent

rosemary, oregano, and garlic will flavor braised or baked lamb or roast pork beautifully.

Root vegetables respond well to thyme and rosemary, aubergines to Provengal herbs, green

peas to chives, tomatoes to basil and parsley.

It is important to balance delicate and hearty flavors in recipes, and you should use herbs

judiciously so they do not overpower the flavors of the other ingredients.

o > \/I";

T o> T >

>

: Edwin (Commis) B: Steven (Sous Chef)

: Hello, what are these herbs I’ve never seen before?

Professional Conversation

: These herbs are dill, parsley, rosemary, oregano and so on. They are very widely used in

cooking food.

: How do we use these herbs in cooking food?
: The light flavors of dill, parsley and chervil are good with fish and seafood.
: OK. The rosemary and oregano are somewhat strong. Are they often used in cooking meat?

: Yes, you’re right. Rosemary, oregano and garlic will flavor braised or baked lamb or roast pork

beautifully.

: Wow, this is so amazing. I think they’re full of magic. So what should we pay attention to

when cooking with these herbs?

: It is important to balance delicate and hearty flavors in recipes, and you should use herbs
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judiciously so they do not overpower the flavors of the other ingredients.
A: OK. Thank you.

B: You’re welcome. Let’s prepare the ingredients for today’s dinner.

A: OK.

New Words

dill [drl] n. e
rosemary ['rouzmori] 7. KT
chervil ['tfs:vil] n. AN
amazing [o'meizim] adj. A SR

judiciously [d3u:'difasli] adv. FREIHE; mBIE MR
overpower [,0uva'paus(r)] v. FE], AR ) et

Professional Knowledge

V4 I"s

1. Introduction of Herbs

Finishing Herbs
(1) Basil

It is small to large with delicate oval, pointed leaves. Its color is green or purple with a
pungent, licorice-like flavor. Varieties include opal basil, lemon basil, Thai basil, etc. It’s available
dried.

Flavoring sauces, dressings, infused oils, vinegar, pesto sauce, etc, it’s popular in
Mediterranean and Thai cuisines.

(2) Dill

It has long feather-like green leaves. It’s available dried, flavoring salads, sauces, stews,
braises, etc.

Dill’s feathery fronds are slightly bitter. Dill matches perfectly with cucumbers (both pickled
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and raw). Its summery freshness also works well for seafood, potatoes and eggs. It’s best used as
a finishing herb.
(3) Mint

It has pointed, textured pale green to bright green leaves. Its color, size and strength depend
on the variety. It includes peppermint, spearmint, chocolate mint, etc.

Flavoring sweet dishes, sauces and beverages, it’s also used to garnish desserts. Mint jelly is
an accompaniment to lamb.

Although there are more than 2,000 varieties of mint, spearmint is the most common. The
flavor of mint can be described as smooth and bright. Mint is often bruised or muddled to release
its flavor. It’s best used as a finishing herb.

(4) Marjoram

As a member of the mint family, fresh marjoram is often mistaken for oregano. Its flavor
is sweet with a delicate, fleeting spiciness. Marjoram is often paired with poultry, lamb, or
vegetables and it is best used as a finishing herb.

(5) Cilantro (Chinese Parsley)

It’s similar to the shape of flat-leaf parsley, but it’s frilly. It’s light green and delicate with a
fresh, clean flavor.

Cilantro, the fresh leaves and stems of the coriander plant, is a love-it-or-loathe-it herb. The
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flavorful stems can be chopped and used along with the leaves. Because cooking attenuates the
flavor, we almost always add cilantro after we take dishes off the heat.
(6) Chervil

Chervil is native to southern Russia. It has small, curly green leaves with a delicate texture.
It has an anise flavor. It’s available dried. It can be used as garnish and the component of fines
herbs. Scatter it over vegetables or add it to salads.
(7) Parsley

Flat-Leaf Parsley Curly Parsley
It has curly or flat bright green leaves. The leaves are pointed and scalloped edges. With its

clean tasting, flat-leaf parsley is also known as Italian parsley. It’s commonly available dried.
Parsley stems have a lot of flavors. Save them for stocks and soups. Flavoring sauces, stocks,

soups, dressings, etc, it can also be used as the garnish and the component of fines herbs.

(8) Chives

The chive has long, thin bright green cylindrical leaves with a mild onion flavor.
Flavoring salads and cream cheese, it can also be used as the garnish and the component of

fines herbs.
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Long-Cooked Herbs
(1) Rosemary

It has pine-needle-like grayish, deep green leaves with a woody stem. It has a strong pine
aroma and flavor. Commonly available dried, it flavors grilled foods (especially lamb) and
marinades. It’s popular in Mediterranean cuisine.

(2) Oregano

It has small, oval pale green leaves with a pungent flavor. Mexican and Mediterranean
varieties are available. Commonly available dried, it flavors for tomato-based dishes. It can be
used on pizza.

(3) Sage

It has thin, oval, velvety grayish-green leaves with a musky flavor. Varieties include

pineapple sage, etc. It’s commonly available dried, both crumbled and ground.
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Perhaps best known as the main herb in poultry seasonings, sage flavors a range of foods,
from breakfast sausages to Thanksgiving stuffing. Its taste is earthy and floral with a musky bite.
Because of its cottony texture when raw, sage should be cooked.

Note: In its dried form, we prefer rubbed (or finely crumbled) sage to the ground and chopped
kinds.
(4) Thyme

It has very small deep green leaves with a woody stem. Varieties include garden thyme,
lemon thyme and wild thyme, etc. It’s commonly available dried.

Thyme is good in long-cooked soups and stews and with roasted meats and poultry. It pairs
well with mustard and lemon flavors. Its flavor mellows with cooking, so we often add extra at
the end of a recipe. If the stems are young and tender, we can chop them and use with the leaves.
If they’re woody, we can add whole sprigs to soups and stews and remove before serving. Store
thyme in a plastic bag in the refrigerator.

(5) Tarragon

It has thin, pointed dark green leaves, with a delicate texture and an anise flavor. It’s
commonly available dried.

Tarragon can be used in fish, egg, and chicken dishes and it also flavors bearnaise sauces.
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(6) Bay Leaf

The bay leaf has a smooth, oval green leaf with an aromatic flavor.

Bay leaves flavor soups, stews, stocks, sauces, grain dishes. We can remove them before
serving.

We prefer dried bay leaves to fresh ones. They work just as well in long-cooked recipes, and
will keep for months.
(7) Lemon Grass

It has long blades with a rough surface. It is pale yellow green with a lemon flavor. It flavors
soups, stocks, stir-fries, steamed preparations.
2. Preparation of Herbs

Herbs can be used whole, chopped or pounded into a purée depending on the requirements
of the recipe. Softer-leaved herbs are better used raw, or added in the last minutes of cooking.
(1) Chop

Herbs are chopped according to what suits the dish. Finely chopped herbs integrate well
with other ingredients and add immediate flavor because much of their surface is exposed. They

also allow essential oils to blend into the food quickly, but they may lose flavor in cooking.

I

Some cooks like to use the curved mezzaluna when chopping

large amounts of herbs. This implement is rocked backwards

and forwards to great effect.

7



Use a large, sharp knife, or you will bruise the herbs. Hold
the point of the blade with the fingers of your non-cutting
hand and chop up and down briskly in a rocking motion.

(2) Pound
Herbs can be pounded to a paste using a pestle and mortar, and garlic is easily puréed in a
mortar with a little salt. A smoother result is achieved more quickly by chopping them in a food

processor. Some herb sauces, such as pesto, are made in this way.

Pesto is the classic pounded herb sauce. Start by pounding

some basil and garlic in a large mortar to a rough purée.

Gradually work in some pine nuts, grated Parmesan cheese
and olive oil, and pound further until it produces a smooth

paste.

(3) Slice
Any finely shredded vegetable used as a garnish is termed a chiffonade. Shredded herb

leaves make an attractive garnish and also keep their texture well.

Stack a few similar-sized leaves one on top of the other and roll
them up tightly. Using a sharp knife, cut the roll of leaves into

very fine slices.

(4) Strip and Pluck

Some herbs, like chives, chervil and coriander, have soft stalks, but in most cases leaves
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must be stripped from the stalks before being used. Small leaves and sprigs are used whole in
salads or as a garnish, but most leaves are chopped, sliced or pounded depending on the dish

being prepared. Keep leaves whole until just before you need them or their flavors will dissipate.

Strip Herb Leaves
Hold the stalk firmly in one hand and pull upwards with the

thumb and forefinger of the other hand to strip the leaves.

Pluck Herb Leaves
Pluck fennel leaves from the stalk. Pull the leaf sprays upwards

with one hand. Remove any thick stalks that remain.

(5) Assemble a Bouquet Garni

The most convenient flavoring for all stocks and for sauces created as part of a braised or poached
dish, is the bouquet garni. Herbs and aromatic vegetables are bound into a neat package with string
so that they can be conveniently added to and removed from the pot. The vegetables—celery ribs
and leek leaves in most cases—function as a wrapping preventing the herbs from falling apart
and dispersing in the liquid during lengthy cooking. The herbal mainstays of a bouquet garni
are the bay leaf, thyme and parsley. The bay leaf and thyme can be either fresh or dried. Parsley,
however, should always be fresh. For the strongest flavor, choose the flat-leaf parsley rather than
the curly one. Include the plant’s aromatic stems and, if possible, the washed root. For varieties,
include other fresh or dried herbs—most notably rosemary, tarragon or savory—or even a small

piece of orange or lemon peel.

Prepare Ingredients
Cut the green leaves from a washed leek. Assemble flat-leaf parsley,

thyme sprigs, a celery rib and some kitchen string or twine for tying.




Tie the Bundle

Bunch the herbs together and wrap the leek greens and celery
around them. Wind string tightly around the bundle from top to
bottom and knot the string firmly. Make a loop with the loose end of
the string to make the bundle easy to handle.

3. Guidelines for Using Herbs

Adding herbs to cooking early will enable them to release their flavors into the dish. Dried
herbs should always be put in at the beginning and herbs with tough leaves, such as rosemary,
lavender, winter savory, thyme, and bay leaves, withstand long cooking well. If you add sprigs of
herbs to a dish, remove them before serving.

To restore the aroma of herbs used in a slow-cooked dish, stir a few finely chopped leaves
into the pan towards the end of cooking.

Strongly flavored herbs, such as mint, tarragon, fennel, marjoram and lovage, can be added
at any stage during cooking.

The essential oils of delicate herbs such as basil, chervil, chives, dill, coriander and lemon
balm soon dissipate when heated. To keep them fresh in taste, texture and color, add them just
before serving the dish.

e
W Exercises
O
1.

Write words in the blanks according to the pictures.

)

“) &) (6)
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2. Translate the recipe into Chinese.

Pesto
This sauce for pasta also goes well with vegetables and as a dip or spread for brochette.
Serves 4—6

Ingredients:

4 handfuls of basil leaves

1 large garlic clove, peeled and crushed

30 g (1 oz.) pine nuts

30 g (1 oz.) Parmesan or pecorino cheese, grated

5-6 tbsp. extra virgin olive oil

Directions:

(1) Put all the ingredients except the olive oil into a food processor and blend.

(2) Scrape down the sides of the bowl and add the oil slowly through the feed tube until you
have a thick and green sauce.

(3) If you don’t have a processor, put the basil and garlic in a large mortar and pound with a
pestle. Add the pine nuts, a few at a time, and then the cheese and oil alternately until you have a

thick paste. Add more oil if required.
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B Cultural Reading s e

Smart Robot Cooker

Are you tired of cooking every day? A smart robot cooker may solve your problem.

He Qing, CEO of a Shanghai-based catering service company, has spent eight years
creating a smart robot cooker after becoming tired of his wife’s complaining about his
inability to cook.

Having undergone countless obstacles, he never gave up in his attempts to research
and develop the cooker, claiming he always knew he’d liberate himself from the kitchen
one day.

After his successful creation, his wife hasn’t complained about his cooking and is
said to be very satisfied with his invention.

“The smart robot cooker not only liberates me from the kitchen, but also liberates
women from the kitchen,” he said. “The dish is so delicious; the robot cooker has better
cooking skills than me,” said one person who used it.

It only takes the robot cooker three to four minutes to cook a dish and the cooker
also has an automatic cleaning system. The robot cooker was only currently available
for rent, and that a 10,000 yuan deposit is required plus 1 yuan for every dish cooked.

Of course, we haven’t had the opportunity to try any of the dishes produced by this

robotic cooker, but it’s said that from the images alone, it certainly looks like decent
- Chinese food.
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