> o al -l o [ -l al -~ 1 L LY
ﬁmm’mmi’luﬂmuﬂmmuﬂ;cmmﬂwam:lmuummmnummdmwn IW,L‘]J‘]J

-l o - P '
: mnaﬁlﬁi’]mmmuﬂpmmTc.hmuaamJ:Lmnmq‘lﬂmnﬁ'mmmm-::l.nn'lnmﬂm-n
¥ ) a 1 ada ™ | e
IWIEMIL e iy e lnestae i T o lavnes SRs Saaan minwhivaes

m-s'.lJ;ammtmoqhﬂunzmu?m

v [ YL A -l 8 -l - - ' 1 9 <l
MEINT IR MIUNITIATHNO I TURITUMITIANTITLIN ‘5\1‘!uﬂﬂﬂ1ﬂﬂﬂ’l\1ﬂﬂuﬂj’w&l

-l 1 :
suduudan Ui,

#0903 (Kitchen)

v> o~ 0 ¥ 8 o W Sl [ 1 W A 1 v
wewndrdmivlgemau TasUTndudarisiinsdauteanlaiu 4 e

M LU
1. n¥250u (Hot Kitchen)

ﬂi’ﬁ'am!fw.ﬂumTm?uuﬂi'ml';amm:ﬁwi’mmnf‘uﬁmﬁ’uﬂ'i’m%'augo unstiiu
mm’m’-rmm'lmﬂymm‘:ﬂﬂumw.ﬁi‘luahmmwum ua“anLﬂueJU'Nuoam'suTmrsu
mmaﬂmmumaammqﬂﬂanmmsnUnmmﬂ@ammwamﬂ uwmnmmmm
‘1@1@1’;146161ammmmmrgmomuumm L fiiteni ez uana L
11»‘1#471116%’171%616%‘1]’1\186 gwiuawnIdTamet Yaulien e sdeminlumaednu

AN W@ ﬂa naa nMIsuiludu

2. A¥udwN (Cold Kitchen)

o Qur ar =l I d a as & g: L7 - L e o Ve | W

FIRTUMITIAATIUD M TR IUMLTIUA T I UUN unm*uuu‘lﬂnwummﬂ"lumLﬂu@!aa
uﬂ'rmmmtymnm’munn'lﬂm wupasadaufle DhaRsadweillserumadithofiazidu
ﬂ"h'@]&.l’}ﬂﬁ"lﬁi'l.lﬂﬁlmi Lm"m'a'uwns'l,ua'munnamuum‘smmwuagnmﬁ’mmwaﬂﬂ

HO 304 47



R ¥ = . - & { )
u.awmﬁwanmaam’mmﬂumsm?uumsm‘m'smaé'ﬂummiwumwm LT ‘H%Jll.l.ﬂll
a1 d an 1 T
WINL T2 H RO € ua:mmn‘ua’m’l'sﬂ'a':mmmﬁu'ﬁ?aummatﬂuﬁu ARDAIUDINT

o - Y 2 a - e & &
IIWINE U oAzl T Ursnautuamwrshdeanu 3 luauiu
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Small Kitchen Organization Chart
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4. ATUNDIT (Bakery)

| + A da w dAda o E ] e Qe
WU U NN U N HINEP U INIaN1aw T U s 2inn PUNTINIANG TINHINUMT

W L e i Qe ' 1 (=3 & [ o
l’nmmgl,mwmlumsﬂ'suﬂga VU UNTINND 6 UYUULAN BUUWIE L1uau

L (= AI 1
FIWTUASINAY Japanise Kitchen WHNal3susuAazanaiimyseminean luean
= &l o 1 Qe A| o @ a e - =3 nl A L 1 A’:
Fuew il arfiu afewmnsdiu efdmiuemsiu wia ownstanides sendananiniu
L [ ¥ A Y [ =, 5 dl d' b - o a ﬂ. = (¥ r:li
Faenif  WeaiiunsinlulsusuRefazaaa ¥ sus MIR BT UUINAAUIMINATING

= =

- W N o A v a v e aled [ A ¥
fanazldifansudsemunioltusmilvaungd i dus e ldnimilvaslsausudn

50 HO 304



-HO 304

N133ANISPYU Menu Planing

51



52

Coonrtesy Crlinarny Bev ey
No ene can becone a chef without practicad experience. Fhis wroup of apprentice
chebs s fntent upon ity tasks.
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Food and Beverage Directors at Holiday Inn University study the yield of various cuts
of meat. (Courtesy Holiday Inns, Inc.)

Courtesy Belly Case & Cooler. Inc.
[arge restaurants need walk-in refrigerators and freezers.
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RESTAURANTS ANDY CATERING

Awresicar Avdines phaoto by Bol Tekis
An airline flight attendant loads carts with dossert, fruit, and liqueuars in the air-
plane ~ galles,
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Conertesy Tim Pruiz Photography

Santa Barbara. California

Restanrant kitchens are as diverse as restaurants themselves but they should have
cerlain featnres in common: cleanliness. convenience, and safety.

Photograph by Fred Lombardi

Courtesy Belmore Cafeteria, New York. N.Y.

Modern kitehens have a mechanized dishwashing arca. This automatic dish-
washer ivin a large cafeteria.
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South African spiny lobster tail

Florida or Cuban spiny lobster tail

The major forms of lobsters marketed in the United States. (Courtesy of the United States Department of the
Interior, Washington, D.C.)
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5 inches

Biue Crab: from Atlantic and Guif coasts; weighs 1/4 10 1 Ib,;
at different seasons, is the hard-shell crab and the soft-shell
erab. Market forms: Hard-sheil—live; coocked in shell; fresh
coockad meat; frozen cooked meat; canned meat. Soft-shell— .

: 7 inches

live; frozen uncooked. . S

Cunganass Crab: from Pacific coast; weighs 1-3/4 to 3-1/2
ibs. Market forms: live; cooked in shell; fresh cooked meat;
frozen cooked meat; canned meat.

2% inches

10% inches

Rock Crab: from New England and California coasts; weighs
113 10 172 tb. Market forms: live; fresh cooked ment; canned
meat.

King Ciab: from Pacific Ocean off Alaska; weighs 6 10 20
ths.; big ones measure 6 ft. from tip of one leg to tip of
opposite leg. Market forms: frozen cooked in sheli; frozen
oooked meat; canned meat.

iIThe majar varietios of crabe usad in quantity food service oparations. {Courtesy of the United Siates Departiment of
the interior, Washington, .G}
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Steamer” size “In-shell” size

Soft clams

“Medium chowder” size “Cherrystone'" size
Hard clams

i
Varieties of clams available in the United States. (Courtesy of the United States Department

of the Interior, Washington, D.C.)
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Cutting the lobster

Removing the stomach and intestinal vein

Brushing with butter

S o
ﬁﬁ- 8 -. \ﬁ ¥
gl \ RE

agh
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Inserting the knife Cutting the muscle

Cutting the clam from the shel! A clam on the half shell

The method of shucking a hard-shell clam, Soft-shell clams sre sesier to open. Preboiling the clams for five minutes
will facilitate opening, {Courltesy of the United States Dopariment of the Interior, Washington, D.C.)
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“Billing” the oyster inserting the knife

Cutting the muscle Cutting the oyster from the shell
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Removing the top shell Remaving the digestive organs

Scraping of f the gills Slicing off the top of the right side
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Butternut, a winter squash with a smooth, light-brown s
and minimal seed area,

Acorn, a winter squash that is dark grean ir, color and qu
smath,

Hubbard, a winter squash that is very large and may be grec
biue, or orange-yellow in color,

Straightneck, a summer squash with a yeilow color and fie
that is more moist but does not keep as well as wind
squasites,

2ucchini, a summer squash with a dark green color and mo:
flesh.

Some common varisties of summer and winter squashes. The winter types are drier, have firmer skins and flash, a:
keep batier than the surnmer ones.
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Whaole or raund frsh Stoeaks

Drawn fish Single tiliet

Oressed or pan-drassed Butter Py fallet Sticks
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hock bones

aitchbone (rump)

pelvic bone

hipbone {pinbone)
\hind shank

—————————stifle joint

kneecap

leg {round}
tail bone
slip joint
chine bone
finger bones
backbone

s rib cartilage
feather or spine bones
buttons

bladebane cartilage il

) breastbone
bladebane

elbow bone

idge of bladebone
rdg foreshank bt
neck bone

atlas

arm bone
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VEAL CHART

RETAIL CUTS OF YEAL — WHERE THEY COME FROM AND HOW TO COOR THEM

@“ AR

-
" ; a
- @un @ - s Y pow
{Large Peces) {Smal Prers) Bonless Ri Chop Top Lain Chop Cube Seak 4 Cullets
Q@D Sln
e Wesine. Cunh i Ll e ,w 0 ’
by |
@l e cuusrm Sy A
a Rib Chop Loin Chop )] Siloin Stesk floung Steak
T Bealme, Pondiy ——- —— Wivive, Panbey —— nsise. Pauley ——
D prm Stesk Dpae Steak
— it
Braie, Pandey L -voys . ) o - )
. ! Poms
© ey Chog T
o0 ® @ -
Rolld Shouler Crown Roas! s ke — | 1 Filld Doube Sl
haat
L N . :: o .
P % % v C ¥ g / { -
@" 4 E '
® @ - o '
Aim Reast Bladle Roast Rib Reast Lein Roas! O Sloin Roast Standing Rump Round Roast
Banil. Braime Raast — Raam . Moast, Beehp — ~—-—-— -
SHOULDER RIB LOIN SIALOIN ROUND (LEG)

SHANK BREAST VEAL FOR GRINDING OR CUBING
'\;-4.: PRl 4 * m 5
@ ® et ® Roded Cube Steaks™ * Ground ¥ed®  Palties”
Shank Stuffed Breasl
Raawt, Beaive B Muant [8aka) Hiaese. Ponhy
o S NS00 Ay, €<
Shank Ceoss Culs .
peine, Bmdes Rmms @ Stuffed Chops Wock Chicken Legs " Gty Umﬂ Choplets
~——Caak i Liguid —— . e Brvian, Panhy e - ———— Buaiga, Fanley -

YAt hue Shitw ur Geoihisd may e aa R fium iy Lo

""Cube sieahs may be mace Bom aony Ich soled
PO o ek vedl
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LAMB CHART

RETAIL CUTS OF LAMB — WHERE THEY COME FROM AND HOW 7O COOK THEM

L@

€

e

> T &

Leg Chop (Sheak)

!nﬁ(ﬁhs“ . Saraloqa Chaops Frenched Rib Cheps @® Lo Cm Combination Leg
— 8ok, Fanbeadl, Panhy -
Beadd -- —-
A - é} @ TR
S ' e
é Rab Chaps English Chop @ @
O(E”“ 3\ Blade Chop B, Fasieedl, Pandty —~ <815, Pankredl, Puubiy — Ralled 129 Bmerican L g
Ralled Shoulier Sirlaw: Chop
y - Bioil Pasbreil, Protry -
. - ST ‘K (L
@}Q: " ham Cho " @Q
! Sitlown Half ol L SthaIlolL
[‘,ushm S honilider Huwid, Pacinosd, Pentry - Crown Roasl Aot m Lom (D\ i J ifkoin Hal &g an )}
. . Rolled Doubie Srioin
- e "f.w:- . h_\‘-m\_ -
|G| g || B || |
avetll BN ® = ® @ Q- @ "
DSouare Shoukler " heck Shoes Rit Roast Loir. Rirast Sirloin Roasl Leg. Shioin on @ Leg, Sirkom off
~-+ Raasl —— Brny Reat1 - B ] - Aaay - Resst
SHOULDF HECK [14]:] LOIN SIRLOM LEG

FORE SHANK

BREAST

HIND SHANK GROUND OR CUBED LAME *

a _
}Fm Shank
Braiza, Covk 4 Ligue

D Breast

Ral’lcli Breast

@@ﬁﬁ

Stufled Beeast

-—— Roart

Hind Shack {Large Peces)  L2mb ot Stew”  (Small Peces)
Brangy. Cook in Ligyid

o e Byaian, Can I Ui ——-—-—

RIVOIT 5

Ewund Lamb*

Rrhlels Boneless Piblets S 1] Stufled Chops ube Seak ™ Lamb Pakins *
S Bimse. Conk in Niguid - ormem - - - - Scatsn, Puany (Wabaj - — Broil Prabroi Faaky-— - Broll Penbisll, Pomlty e —— foset lake) —
! Lamb lar saem e o oding iay be made lom any Gut
1 Mabioly e Cirler hle ven My B MAdn Irom any
s ohd geer e D bnetteds Lamb
HO 304
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BEEF CHART

RETAIL CUTS OF BEEF — WHERE THEY COME FROM AND HOW TO COOK THEM

?Q

@ Slarqu Rib Roas ’f HMC"D g
- GF Koun
k Round Steak
eaaa T-Bone
o \ " Rib Stesk
Blade (2 Arm @ .
Put-soas or Stean  Pol- ioa_s—t—ur Steak ® ® bk Tuu Round Sluk‘ Rolled Rumn
ﬁ Rib Steak, Boneless Porleshause Stesk
Annetess Shouider N ‘ @ @
Pot ol o Seak Boston Cal @ Top Lo Staak W Bon Swiin Sk | | SO0 Rt S e
™ ||@2
Tenderlein
fib Eye (Deimonice) | |(Filet Mignon) Stesker [Ol6Te) @
@ Beet fur Stew D Ground Beel ** Roast or Steak Roast (W0 trem Sidew 12)[ | Boneless Siroin Sleak Eye of Roung* Groung Beel **
CHUCK RiB SHORT LOIN SIRLOIN ROUND
Rimse Coek (n Litud Rasst, Begd, Paabroil Paafry Roatt. Ao Panbiod Paniey Reast Brod Panbiml Paniry Braye. Conk m Ligued

e

FORE SHANK BRISMET SHORT PLATE FLANK
Brare Lok in Ligead Buarse. Cool n Liqisd Resise Cosk 1 Lugund Bisise. Caoh 11 Liqud Brame
@ D i s Q/
Fresh Briske! Skirl Slut Fitts ®0§ | ;
m m Stoak* irloin T
. el o Slow . @
tatan Irem oihes cots) Gotned Briskel (alan Trom sthes cuty)  Giround Deef =+ Hee Potiits Fiank Stesk Fillels* Sirloin Tip Kabobe*

“Mny Ba Rons' e, Broled, Panbrosted or Pandriell kom high quality beef

*"Mary be fosnuisy, [Baked). Brolked, Panbioiled or Ponfried.
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PORK CHART J

RETAW. CUTS OF PORK — WHERE THEY COME FROM AND HOW TO CO

oy Pork Cubes Courn  Phivons B O Sion e % ! %h
Ly

o % Pkt Butterfly Chop ~ Top Low Chap _ Sirlin Cublel
D [N, ube Steakl e et Protert Panty —

M -
{Cube Steak)

— Urniag. Cowh in Lignid. —

Biads Stesk Sheuider Rall A 4y T
e, Roast (Bahs] Cooh in Ligaid \ 7y / ""’-.'_’ / :,\ w
— Py 0 D=L Ll Canlhl
Country Ribs Back Ribs "= Smeked Lom Chep Style Bacon nest (Bakr)

Pt {Rekel, Bonlkt, Pandvail, Faoiry -

Ry ’ R - s
' ) % s @ " p
®m ) \\7:./; f @ L{ " 4 P ‘/@ Boneless Smoked @ Center Smoked
B post | [ b @@@‘%J ) W’ “® Ham Sices Hom Slee

parto Cout i Lt Roded L oin Roked Deuble Lun @D 1enderivin o ek, Panbend Py - =

U i wmmnm Kpewt [0k ). Wesbpn, Cook in Linuid

~ Roeet (Hshat. Braive, Pawiry-

i . : A
o, N [\ i
@ T (
@ lard - . S Smoked Hom,

Baston Roast _ :"‘.:;'-' f:‘“‘“ _ Lo ’ Loin Sirlain Sicloin (Bt} Parlion Shank l’ﬂlm
—— Pyt —— Coben, Fiying Reast e o Noast (Behe] Cout e el — ——
SHOULDER “ %‘G“a‘i‘é.l‘ LOM LEG (FRESH OR SMOKED HAM)

| SHOULDER | v
oW, PICNIC SHOULDER (T)SPARERISS (2} BACON {SIDE PORK)
® || o
P .
1 O & w
Bacon Squarce j =
Cout e Lt Bk A . @ Graued Pk’ @ @
= Panbesh, Pabry —— “Fresh Picne Smoked Picsic llrn Roast Spaeris Sish Bacon
: e B (hahel ok i L Mot — Amql':.:;ru-uﬁ
- ~.
? - % SN %
Ao 1D @ 8 W oo
(D“/ & = D w Salt Pork
Pg's Feet frash Hock  Smoked Hock Mm Sleak Sausage aate oo Pt - -
— Conk i Liguid, Bivies — B, Coth in Liguid —— - — Cowh b bipuid —  — frsise. Panky —  ~— Pandry, Bnies, Sabe —— T Pandry. Cosk im tigwd T Pashy

“8day br made from Bowion Ghoulder, P Showtdr, Lo o Lig
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Typical Cut

Beef Porterhause or T-Bone

Flank {(tail of steaks and chops!}

Loin eye or strip
Fat covering

Veal Loin Chop

Backbane (T-shapod) Tenderlain

Pork Loin Chop Other Features: Tenderloin is larger in porterhouse than in T-bones,

Beef club steaks look very much like porterhouse except that club
— steaks contain no tenderloin.

Lamb Loin Chop

BLADE STEAKS

Typical Cut

Chuck tender Bladebone

A Qutside chuck muscle

Beef Blade Steak Fat covering

inside chuck muscle Rib bone

Veat Blade Steak
Backbone {in all cuts except pork)

Other Features: Inside chuck muscles run in different directions, Back-
: borne is in all cuts except pork, Rib bone is in all cuts except pork
Pork Blade Steak unless the cut is made between the ribs.

)
Lamb Blade Steak
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ROUND STEAKS, HAM, L EG STEAKS

Typical Cut

Top round of leg {inside)

Round or leg bone

[smallest m center cuts)

—————

Beef Round Steak

Tip muscle
Eye of the hottam

Battom round of leg (outsicdel round of leg

Veal Round Steak

fFat covering

Other Features: Oval shape. Separating lines of connective tissue and

fal hetween muscles.

—. * - -t
Pork Ham Slice Center Cut

Lamb Leg Steak, Canter Cut

SIRLOIN STEAKS, CHOPS

Typicat Cut

Hip bone - Topsirloin

Tip muscle or knuckle

Backbone

Tenderloin muscle Fal covering

Park Sirloin Chop

Lamb Sirtoin Chop
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RIB STEAKS, CHOPS

Typical Cut

Rib eye muscle

=y

Beef Rib Steak Fai covering

Backbone

Feather bone-~" .
Rib bone
Veal Rib Chop

‘h~

o Oyher Features: Steaks and f:hops near the chuck or shoulder have a
Pork Rib {Loin) Chop thin layer of meat over the rib eye called the rib cover. The rib eye isa

continuation of the loin eye muscle.
o

Lamb Rib Chop

Chine hone -~

ARM STEAKS, CHOPS

Typical Cut

Small round forearm muscie (completely

surrounded by connective tissue) Arm bone

Arm muscle

Fat covering

Cross-cut rib bones

Brisket or middie rib muscle -
{in all cuts except pork)

Lamb Arm Chop
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Hearts: braise, simmer

Livers: beef and pork—roast, braise, fry; veal and tamb -brail
panbroil, fry

Kidneys: beef and pork—simmer, braise;

! . ! veal and lamb-broil Tongues: simmer
panbroil, braise, simmer

Brains and Sweetbreads: broil, fry, braise, simmer
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