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NOTE: page numbers in bold refer to
recipes

accidents
causes 5-8, 13, 16, 18-19
costs and consequences 7
monitoring and recording 3—4, 8
prevention 8-9, 156-16
reporting 10, 18, 36
risk assessment 5, 16
ackee 253
aerobes/anaerobes 51, 55
agar-agar 95, 342
alcohol
as disinfectant 401
in vegetarian dishes 95, 381
allergies and intolerances 383-4
allergens 40, 49
almonds see nuts
amino acids 94
amphoterics 401
anchovies, sauce 255
animal food families, checklist 384
antimony 56
ants 46
appeals, health and safety notices 11-12
apples
apple and fig chutney 125
apple envelopes 333
baked cheesecake 355-6
strudel 347
Swiss apple flan 327-8
apricots
chutney 125
farce 163
walnut and apricot jalousie 335-6
artichokes 134
asparagus, tian of green and white 130
aspic 105
aubergines 134
caviar of, with spices and herbs 108-9
galette, with tomatoes and mozzarella
136
raita 126
soufflé 104-5
stir-fry, Japanese style 133

Bacillus cereus 52-3, 55, 57
bacteria 40, 49-52
aerobes/anaerobes 51, 55
carriers 41
controlling 53—4
‘danger zone' 39, 50—1
destroying 53

growth phases 50-1, 65
spores 54-5, 58
toxins 53-5, 58
types 41,51-2
bactericides 43
baking see dough, fermented; dough
products; sponge cakes
bamboo shoots 109
bananas, gratin, with coffee and rum
352-3
barramundi, with Moroccan spices 251
batters 364
crépe soufflé 346
griottines (cherry) clafoutis 349
Yorkshire pudding 170
bean sprouts 109
beans
haricots blancs 228
kidney beans, poisoning from 56
beef
cuts 149
dishes
with bok choy in black bean sauce
178
bresaola (cured silverside) 180
curry 177
deep-fried plantain with spiced
minced-beef filling (piononos) 179
fillet, slow-cooked with onion ravioli
171-2
with mango and black pepper 176
in red spicy sauce 177
short rib, braised with horseradish
couscous 175-6
sirloin, slow-cooked with Lyonnaise
onions and carrot purée 172-3
stuffed, with squash 178
tournedos Rossini (classical) 173
tournedos Rossini (modern) 174=5
wing rib, roast with Yorkshire pudding
170
offal 152
beetroot
beetroot dressing 122
beetroot gravlax 245
borscht 118
watercress and beetroot soup 119
best before dates 62, 385
biguanides 401
biodegradable substances 43
birds 46
birthdays 77-8
biscuits, spiced hazelnut shortbread 365-6
blackberries, soup 120

blackcurrants
delice 354
jellies 313
blanching
shellfish 238
vegetables 92
bleach 401
blueberries, baked cheesecake 329
bok choy
with beef in black bean sauce 178
stir-fried 109
with stir-fried chicken and garlic 205
bonito flakes 117
bread see dough, fermented; dough
products
bulgar wheat, and lentil pilaff 143
burns and scalds 20, 41-2
butter 284-5
butter thickening 242
buying see purchasing

cabbage 134
braised 158
buttered 158
red cabbage, braised 228
red cabbage, braised with apples, red
wine and juniper 109
cadmium, food contamination from 56
cakes see sponge cakes
Campylobacter 46, 52, 54
canned food 55, 57-8, 61, 87, 149
caramel 305
carbohydrates 388
carcass electrical stimulation 146-7
cardoons 110
carob gum 342
carrageen 342
carrots, purée 172-3, 227
cauliflower, risotto 162
ceilings 48
celeriac, purée 228
celery, royale 107
ceps 112, 134
chanterelles 112
cheeses
garlic and cream cheese on rosemary
crouton 128
vegetarian 95
chefs
responsibilities (see health and safety at
work; supervisors)
skills, non-culinary 24—6
chemicals
for cleaning 43

e
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contact time 43
contamination by 40, 42—4
dangers from 5, 10, 40, 43-4, 49
harmful, types of 7-8
safety and risk assessment 5-6
warning signs 16
cherries, griottine (clafoutis) 349
chick peas, falafel 127
chicken
cooking 191
dishes
escalopes 198
escalopes, grilled with asparagus and
balsamic vinegar 201
five spice spring roll filling 208
forcemeat/farce 198
leg, ballotine, with lentils and tarragon
206
leg, confit, with leeks and artichokes
207-8
with lemon and ginger 203-4
Malaysian spiced, fried, with plum
sauce 204
mousse 171, 209
with peppers and black bean sauce
203
with poached eggs and tomato and
cream sauces 208
salad, with bacon and water chestnuts
200
satay, with coriander 205
soufflé 209-10
stir-fried, with bok choy and garlic
205
white chicken stock 196
HACCP analysis of cooking/storage 66
preparation 196-8
sauté 202
serving cold 200
chicory, braised 110
chlorophyll 185
chocolate
characteristics 302, 304
cocoa beans, and derived products 303
dipping 304-5
dishes
baked chocolate tart (aero tart)
329-30
biscuit jaconde 350-1
chantilly-style whipped ganache 375
chocolate and pecan nut brownies
371-2
chocolate fondant 348
chocolate Genoese sponge 366
flourless chocolate sponge 366
fudge 309
ganache 375
glacage 309
glaze 375
hot chocolate e'spuma 362
ice cream 357
lollipops 314
mousse 349
pain au chocolate 331
raspberry and chocolate truffle cake
355
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sauce 361-2
truffles 310
tuiles 307
white chocolate fudge 309
ingredient additions to 304
moulded decorations 304, 316
preparation 303-4
spraying 316
tempering 303-4, 315-16
types 303
Cholera 46
cholesterol, reducing 391-2
chopping boards 41, 62
Christmas 75-6
christophene 110
baked, with onion and cheese filling
135
chutneys
apricot 125
fig and apple 125
peach and saffron summer chutney 126
red onion confit/marmalade 126
clams 277
clean in place (CIP) 43
cleaning 42-3
chemicals for 43—4
fridges 60
hazards involving 45
importance of 53
kitchen surfaces, methods for 45
schedules 43-4, 53, 57
cling film 60, 62
Clostridium botulinum 52-3
Clostridium perfringens 46, 50, 52—3, 55
clothing
and food contamination 41-2
and healthy and safety 6
cloths, kitchen 53
clotted cream 287
cochineal 95
cockles 238-9
chowder 277
cockroaches 46
cocoa beans, and derived products 303
coconut
foam 363
sauce, spicy 166
spinach and coconut soup 117
tuiles 307
Codes of Practice, health and safety
0=
codfish, salted, with ackee 253
coeliac disease 282, 380-1
coffee, tiramisu torte 354~5
collagen 147-8
colour-coding 41, 62
communication skills 2, 28, 32-3, 68-9
confectionery see chocolate; petits fours;
sugar work
confidentiality 28-9
confit oil 207
consumers
behaviour, influence on eating and
drinking culture 78-9
research, and food product development
378

contamination see also food contamination
of water supply 38

Control of Subjects Hazardous to Health
(COSHH) Regulations 1999 5, 7-8, 10,
40, 43-4

CookSafe 67

copper poisoning 56

coulibiac 266

Couscous
horseradish 175-6
minted 159

crab 238, 240, 267
crab Malabar 268
and ginger spring rolls 268

cracked wheat, with honey-roasted
vegetables 143

crawfish (rock lobster) 239-40

crayfish 239

cream
reduced fat 288
types of 287-9

créme fraiche 287-8

crustaceans 238, 239
poached eggs, with prawns, sherry and

French mustard 272

cucumbers 134

culture, influences on eating and drinking
culture 75-9
vegetarians 94

customers, prioritising 33

cuts 20, 41-2

dairy products
butter 284-5
cream 287-9
and food safety 57
and healthy eating 382-3
milk 286-7
in pastry work 286-9
storage 59-60, 87-8, 287-9
dan gui 216
dan shen 216
‘danger zone' temperatures 39, 50-1, 63
dashi kombu 117
data loggers 63
dehydrated foods 58
delegation 27
deliveries, management of 59, 86-7
desserts see also ice creams; pastry work
dishes
apple strudel 347
baked apple cheesecake 355-6
baked blueberry cheesecake 329
baked chocolate tart (aero tart)
329-30
banana, coffee and rum gratin
352-3
blackcurrant delice 354
brioche pudding 348
chantilly cream 374
chocolate fondant 348
chocolate mousse 349
créme bralée, with spiced fruit
compote 357
crépe soufflé 346
French meringue 344
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gateau pithivier 334
gateau St Honoré 337
Grand Marnier soufflé 346
griottine (cherry) clafoutis 349
ltalian meringue 344
maltaise bavarois 352
orange mousse with biscuit jaconde
350-1
pate a bombe 344
pear flan bourdaloue 328
plum and soured cream tart 328-9
raspberry and chocolate truffle cake
355
raspberry or strawberry mousse
(bavarois) 350
rice bavarois (empress rice) 352
strawberry Charlotte 353
strawberry floating islands 356
strawberry soleil 335
success (dacquoise) 374
Swiss apple flan 327-8
Swiss meringue 345
tiramisu torte 354-5
vanilla bavarois 351
vanilla soufflé 345
walnut and apricot jalousie 335-6
and healthy eating 391
detergents 43—4
diabetes 380, 388
diets, special see also healthy eating
diabetic 380
gluten-free 282, 380—1
lactose intolerant 380
low-salt 380
on religious grounds 380
dishwashing 44
disinfection 42-3, 401
display screen equipment 10
doors 49, 61
dough, fermented
activated dough development process
(ADD) 291
bulk fermentation process 290
fermentation process 289
flying starter/Polish method 289-90
green dough 289-90
mechanical dough development process
290-1
sponge and dough process 291-2
yeast, types of 289
dough products
baguette 292-3
blinis 300-1
brioche a téte 298
ciabatta 293
crumpets 301
focaccia 294
pain de compagne 296
panettone 299
rye bread 296-7
savarin paste 300
tomato and basil rolls 295
walnut and olive rolls 295
wholemeal and black treacle soda bread
297
Dover sole 233

stuffed and baked, with bacon,
mushrooms and onion 247-8
dressings see salad dressings; sauces
dry goods, storage 60—1, 87
Dublin Bay prawns (scampi) 239
duck 190
dishes
confit duck leg rillette 214
duck and raisin raviolis 215
garbure 215
Peking duck 216
serving cold 200
wild duck 194
due diligence 66-7
dysentery 46, 54

E. coli 0157 46, 52, 54
eating and drinking culture
celebrations, role in 75, 77-8
and consumer behaviour 78-9
cultural influences on 76-9, 94
lifestyle influences on 78-9
social influences on 72-6
the eatwell plate 392
eels 234
with white wine, horseradish and parsley
255-6
eggs
characteristics 283
dishes
Benedict 186
in cocotte with shrimps, cream and
cheese 272
créme Anglaise 356
créme brilée, with spiced fruit
compote 357
créme patissiére 327
eggs on the dish with sliced onion,
bacon and potato 185
French meringue 344
gribeche 128
Italian meringue 344
meringue, poached 356
omelette 130
omelette Arnold Bennett (with
smoked haddock) 253
pate a bombe 344
poached, with chicken and tomato
and cream sauces 208
poached, with prawns, sherry and
French mustard 272
soft-boiled, with mushroom duxelle
and cheese sauce 131
Swiss meringue 345
Yorkshire pudding 170
and food safety 57, 402
salmonella risk from 402
storage 59-60, 283
uses, in pastry work 283
and vegetarian dishes 95
whites, whipping 344
yolks, as ice cream stabilisers 341-2
elastin 147-8
electric shock 20
emergency procedures 19 see also
accidents; fire precautions

aor [

employees
facilities for 20, 36, 40, 47, 398
health and safety duties 10
employers, duties and responsibilities see
food safety management; health and
safety at work
Enforcement officer, powers of 37-8
environmental conditions, in kitchens 6, 20
equal opportunities 33
equipment
fire fighting 2-3, 14-15
first aid 2-3, 19
maintenance 2-4, 19, 40
personal protective 10, 36
temperature control 39
ethics
and employee supervision 28-9
ethical trade 83

facilities, for employees 20, 36, 398
hand-washing 40, 47
fainting 19-20
Fair Trade 83
fats
compound fats and oils 285
and healthy eating 382, 388, 390-3
saturated 284, 391
suet 152, 284
unsaturated 284, 391
and vegetarian dishes 95, 381
fennel, shallow-fried glazed 111
fibre 382, 388
figs, apple and fig chutney 125
fire precautions
employers' duties 2-3, 13-14
fire fighting equipment 2-3, 14-15
fire safety and detection 14
fire triangle 14
firstaid 10
employers' duties 19
equipment and maintenance 2-3, 19
treatment, key principles 19-20
fish see also shellfish
choosing and buying 234
dishes
barramundi, with Moroccan spices
251
bigoli, with anchovy sauce 255
bouillabaisse 258
codfish, salted, with ackee 253
Dover sole, stuffed and baked with
bacon, mushrooms and onion
247-8
eel, with white wine, horseradish and
parsley 255-6
fish forcemeat/farce 261
fish mousse 262
fish pie, Russian 265-6
fish sausages 264-5
fish soufflé 262
fish soup with rouille 259
fish stock 241
fried fish, Thai-style 263
grey mullet, on green chutney 249
grouper, steamed, with soy sauce and
ginger 251
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haddock, smoked, beignet 254
haddock, smoked, in omelette with
cheese (Arnold Bennett) 253
haddock, smoked, paté 254
hake, poached, with cockles and
prawns 248
halibut fillet madura 248
parrot fish, Caribbean-style 252
red mullet, on fine noodles with
lobster sauce 249
red snapper, stuffed 250
salmon, crispy seared, with
horseradish foam and caviar 243
salmon fish cakes 244
salmon gravlax, with beetroot 245
salmon gravlax, with chervil 245
salmon gravlax, with dill 244
salmon gravlax, with gin and tarragon
245-6
sardines, baked and stuffed 246-7
sea bass, baked whole, with Swiss
chard, spinach and scallops 250
seafood soup 260
smoked fish and coconut kedgeree
266
smoked fish carbonara 267
sole, grilled whole with traditional
accompaniments 247
squid, with white wine, garlic and chilli
257
steamed fish, Thai-style 264
Thai fish soup 260
tilapia, Bengali-style 252
tuna, braised Italian style 246
en papillote 263
fish oils 95
flat fish 233
frozen fish 234
and healthy eating 382, 3901
mousseline 261
mousses 261
oily fish 234
preparation 236-8
quenelles 261
round fish 233-4
scombrotoxic/paralytic fish poisoning

seasons 235
smoked fish 234, 236
storage 59, 87, 234, 236

Food Hygiene (England) Regulations
2006 397-8
food labelling 385—-6
best before dates 62, 385
use by dates 62, 87, 385
food miles 85
food packaging 383, 385
food poisoning see underillness
food premises
drainage 47-8
employee facilities 20, 36, 40, 47, 398
fittings and surfaces 49
floors 48-9
layout 47-9, 398-9
lighting 20, 47, 398
physical hazards 49
planning 47-9
temporary, regulations on 399
ventilation 20, 36, 47
windows and doors 49, 61
food presentation 379, 387
food preservation 55, 57-8
food product development
assessment stage
colour 386
flavour 386-7
presentation 379, 387
taste 386-7
and temperature of food 387
equipment and facilities 379
ideas, sources for 378
implementation stage 379
menu design
food allergies 383
healthy eating 381-3, 388-93
ingredient substitutes 388-90, 392
nutritional/dietary requirements 378,
380-1
special diets 380-1
vegetarians 381
organisation of 379-80
preparation stage 377-8
reasons for 377
and staff ability 378-9
food safety management see also food
contamination; temperature control
advantages of 37, 395
cleaning schedules 43-4, 63, 57
and communication skills 68-9
deliveries and storage 59-62

non-compliance notices 37—-8
penalties, for non-compliance 35
qualifications 69
Safer Food Better Business 36, 67—8
Scores on Doors scheme 67, 404
swabbing 40, 70
training 69
food service, holding temperatures 63—4
food spoilage 57
Food Standards Agency 36-8
food storage
cooked foods 60, 88
dairy products and eggs 59-60, 878,
283, 287-9
dry goods 60-1, 87
fish and shellfish 59, 87, 234, 236, 238,
240
food labelling 62, 87, 385-6
fruit and vegetables 60-1, 87, 92
game 192-3
high risk foods 60
meat and poultry 59, 87
in multi-use fridges 60
stock control/rotation 62, 87-8
and temperature control 69, 87
wrapping foods 60, 62
forecasting 25
forcemeat see stuffings
fractures 20
free trade 83
fridges
cleaning 60
multi-use, storage in 60
temperature control 59, 63, 87
frozen foods 57
defrosting 60
delivery and storage 60, 87
fish 234
meat 149
temperature control 59, 63, 87
fruit
dishes
apple strudel 347
baked apple cheesecake 355-6
baked blueberry cheesecake 329
banana, coffee and rum gratin 352-3
blackcurrant delice 354
chilled fruit gazpacho soup 121
chilled fruit soup 120
Danish pastries, and fruit variations
332-3

flies 46

floors 48-9

flour 282-3

food colouring 95

food contamination 39
cleaning and disinfection 40, 42-4
and clothing 41-2
colour-coding 41, 62
controlling, methods of 40-2
cross-contamination 40-2, 50
and food packaging 400
illness, reporting 37, 41
from metals 56
and personal hygiene 40-2
vehicles for 40, 50
waste management 41, 44

due diligence 667

employees' responsibilities 367

Enforcement officers, powers of 37-8

Environmental Health Office, liaison
with 70

food preservation methods 55, 57-8

good practice guides 38

Hazard Analysis Critical Control Point
(HACCP) 36, 647

hazards, types of 49-50

Hygiene Emergency Prohibition Notices
38

Hygiene Improvement Notices 37, 397

importance of 35, 395

legislation on 35-7

monitoring, control and auditing 69-70

dried, candied 314
fruit coulis 361
fruit tuiles 307
orange mousse 350-1
pear flan bourdaloue 328
plum and soured cream tart 328-9
raspberry or strawberry mousse
(bavarois) 350
spiced fruit compote 357
strawberry Charlotte 353
strawberry soleil 335
Swiss apple flan 327-8
walnut and apricot jalousie 335-6
and healthy eating 382
for pastry work 289
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storage 60-1
fruitarians 381

galangal 117
game
animals 192
birds 193-5
choosing and buying 191-5
cooking 193
dishes
game farce 199
grouse, traditional roast 219-20
guinea fowl, poached with muscat
grapes and salsify 213
guinea fowl en papillote with aromatic
vegetables and herbs 212-13
partridge, braised with cabbage 220
pheasant, poached crown with
chestnuts and cabbage 218-19
pigeon, roasted with red chard,
chicory and treacle 217
pigeon pot au feu 218
prune and foie gras stuffing 199
quail, pot-roasted with roast carrots
and mashed potato 221
quail, stuffed roasted 222
quail, with pomegranate and blood
orange 223
rabbit, baron of, braised with olives
and tomatoes 224
rabbit, saddle of, stuffed with its own
livers 225
rabbit, truffle and tarragon boudin 226
venison, pot roast rack, with buttered
greens and Merlot sauce 229-30
venison cutlets, chops and steaks
226
venison medallions, with buttered
cabbage and haricots blancs 228
venison medallions, with carrot purée
and truffle mash 227
venison medallions, with celeriac
purée and braised red cabbage
228
venison medallions, with red wine,
walnuts and chocolate 227
wild boar, ragout with wild rice 230
wild boar medallions, with morels and
lentils 231
hanging 192
nutritional value 191
pies 211
preservation 190
seasons 192-3
serving cold 211
storage 192-3
stuffing 195
gastronomy, definition 72
gelatin/gelatine 95, 342, 381
globalisation 84
glucose/glucose syrup 286, 341
gluten-free diets 282, 3801
goji berries (wolf berries) 216
goose 210-11
grapefruit, water ice 358
gravy 57

grey mullet 233
on green chutney 249
gribeche 128
grouper 233-4
steamed, with soy sauce and ginger 251
grouse 194-5
roast, traditional 219~20
guar gum 342
guinea fowl 194
en papillote with aromatic vegetables
and herbs 212-13
poached, with muscat grapes and salsify
213

haddock 234
smoked
beignet 254
omelette with cheese (Arnold
Bennett) 253
paté 254
hair 41
hake, poached, with cockles and prawns
248
halibut 233
fillet madura 248
hand-washing 40, 42
alcohol hand rubs 401
hare 192
Hazard Analysis Critical Control Point
(HACCP) 36, 64-7
hazardous substances 5, 7-8, 10, 40,
43-5
hazards see under food safety
management; health and safety
hazelnuts see nuts
health and safety at work see also
accidents; food safety management
appeals 11-12
Codes of Practice and Guidance on
10-11
definitions 4
display screen equipment 10
employee welfare 10, 27
enforcement 11-12
fire precautions 2-3, 13-15
first aid 2-3, 10, 19-20
hazardous substances, control of 5,
7-8, 45
hazards
management 15—-16
types 7-8, 15—16, 45
warning signs 16—17
Improvement notices 11
inspectors, powers of 11
intervention programmes 8
key terms 21-2
legal responsibilities 912
maintenance procedures 2-4, 6, 19, 40
management procedures and systems
5, 7-9
manual handling 6, 10, 12
monitoring procedures 2—4, 8, 20—1
occupational health, definition 4
offences 12
penalties 12
personal protective equipment 10, 36

Prohibition notices 11
responsibility for 1-2, 21-2
risk assessment 4-5, 16
training 3-4, 8, 22-3
warning signs 17
Health and Safety Executive 9
healthy eating
balanced meals/menus, planning 381-
3,389-91
cholesterol, reducing 391-2
dairy products 382-3
the eatwell plate 392
and energy balance 389-91
fats and oils 382, 388, 390-3
fibre 382
food labelling 62, 87, 385-6
fruit and vegetables 382
ingredient substitutes 389-20, 382
meat and fish 382, 3801
nutrition basics 388-9
recommendations for 381-3, 388-2
salt 382, 393
sugar 382, 384
Hepatitis A 54
honey 286
horseradish, foam 243
hygiene
Food Hygiene (England) Regulations
2006 397-8
of foodstuffs, EC Regulations 398-400
hand-washing 40, 42, 401
Hygiene Emergency Prohibition Notices
38
Hygiene Improvement Notices 37, 397
in kitchen 20
personal hygiene 40—1
waste management 41
Hygiene Emergency Prohibition Notices
38

Hygiene Improvement Notices 37, 397
hypochlorites (bleach) 401

ice creams and sorbets
composition of 3401
dishes
American orange ice cream 358
bombe (individual) 359
chocolate 357
grapefruit water ice 358
lemon sorbet 359
malt ice cream, with caramel sauce
358
orange and Cointreau iced soufflé
360-1
pate a bombe 344
raspberry parfait 360
vanilla sorbet 359
procedures for 340-1
regulations concerning 340
sorbets 342
stabilisers 341-2
and vegetarian diets 96, 381
illness
food-borne illness 49-50, 52-4
food parasites 57
food poisoning 37, 49-52, 402-3
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from fish or vegetable toxins 56
from metals 55-6
statistics on 396
high risk foods 57, 60
high risk groups 57
organisms, caused by 52-5
pathogenic bacteria, caused by 50-2
reporting 37, 41
toxins 53-5
Improvement notices 11
infestation see pests
infra red thermometers 63
intervention programmes 8
inverted sugar/sugar syrup 285-6, 341
isinglass 95
isomalt 286

Jamur kuping (wood fungus) 117
jewellery 41

kidneys 152
lambs' kidneys with juniper and wild
mushrooms 169
veal kidneys sautéed with shallot sauce
183-4
kitchen surfaces
cleaning 45
and food safety 49
kohlrabi 111

lacto vegetarians 94, 381
laissez faire management 29
lamb
cuts 150
dishes
belly, slow-braised and roast, with
cauliflower risotto and balsamic
jelly 162-3
best end, slow-cooked with lentils
161
Changezie champen 165
chump, pot-roasted with root
vegetables 157
faggots with mint 167
kidneys with juniper and wild
mushrooms 169
lamb and rice stuffing 164
lamb jus 153-4
leg, slow-roasted with minted
couscous and buttered peas 159
liver with lavender and sage and
sherry sauce 169
mousse 167
Palak lamb 165
saddle, slow-cooked with braised
cabbage and chocolate 158-9
saddle, stuffed with apricot farce
163-4
shoulder, slow-cooked with
boulangére potatoes 160
in spicy coconut sauce 166
offal 1562
preparation, of saddle 152
quality 150
langoustine
and mussel soup 274
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roasted, with watercress and balsamic
273
lard 284
lead poisoning 55-6
leadership styles 29
lemon sole 233
lemons
curd 376
sorbet 359
lentils
bulgar wheat and lentil pilaff 143
tomato and lentil dahl with roasted
almonds 142
Leptospirosis 46
lettuce 134
lighting 20, 47, 398
liquid inverted sugar 286
Listeria monocytogenes 46, 50-2, 54-5
liver 152
lambs' liver with lavender and sage and
sherry sauce 169
lobster 238-9
butter 270
lobster tail gratin 271
mornay 269-70
sauce 242-3
local authorities, powers and duties 9

macrobiotic vegetarians 381
Maillard reaction 148
maintenance 2-4, 6, 19, 40
Management of Health and Safety at Work
Regulations 1999 16
manual handling 6, 10, 12
margarine 285
matignon 230
mayonnaise 123
garlic-flavoured 123
meat see also individual types
ageing/hanging 146
basting and braising 148
bones, use of 150
carcass electrical stimulation 146-7
carving 149
cold, cooked, serving 154
composition 146
cooking, effects of 147-8
dishes
patés and terrines 154-5
pojarski 156
quenelles using a mousseline 156
quenelles using a panada 155
elastin and collagen in 147
and healthy eating 382, 390-1
Maillard reaction 148
marinating 147
preservation 149
prime cuts, cooking 147-8
searing 147
storage 87
tenderness and quality 146-7
media, influence on eating and drinking
culture 74-5
melon, soup 120
menu design and development see under
food product development

mesophiles 55
metals, food contamination from 55-6
mice 46
micro-organisms 40
micromanagement 28—-9
milk
intolerance, diets for 380
pasteurisation and sterilisation 287
in pastry work 286-7
modified atmosphere packaging (MAP) 5
molluscs 238-9, 240
cockle chowder 277
seared scallops and salad with
honey-lime dressing 280
mooli 111
morels 112
motivation 27, 29, 32
moulds 55
mousselines
fish 261
quenelles made using 156
sauce 186
mousses 105
chicken 171, 209
chocolate 349
fish 261, 262
orange mousse, with biscuit jaconde
350-1
raspberry or strawberry bavarois 350
tomato 106-7
vanilla bavarois 351
mullet 233, 249
on green chutney 249
mushrooms 112, 134
mussels 238, 274-5
with cider, cream and chopped apple
276
mussels with pasta, turmeric and chervil
275
saffron and curry mussels 276
in white wine sauce 275
mutton
leg of 168
mutton and turnip pie 168
mutton caw! 167
mycotoxins 55-7
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New Year celebrations 76
nitrates, as preservatives 58
nose bleeds 20
nuts
almond cream (frangipane) 327
almond marzipan 365
chocolate and pecan nut brownies
371-2
gratin, with tomato and red wine sauce
136-7
pecan tart 330
spiced hazelnut shortbread 365-6
walnut and apricot jalousie 335-6
walnut and olive rolls 295
walnut sauce 138

obesity 388
occupational health see health and safety
at work
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offal 151-2
lambs' kidneys with juniper and wild
mushrooms 169
lambs' liver with lavender and sage and
sherry sauce 169
pickled ox tongue 182
veal kidneys sautéed with shallot sauce
183-4
offences, health and safety at work 12
oils
and healthy eating 382, 392-3
and vegetarian dishes 95
okra 112
omega-3 391
onions
confit onions 113
Lyonnaise 172-3
red onion confit/marmalade 126
oranges
American orange ice cream 358
orange and Cointreau iced soufflé
360-1
orange mousse 350-1
organic produce 85
ovo-lacto vegetarians 94, 381
oxtail 162
braised, with garlic mash 181
oyster mushrooms 112
oysters 238, 240, 278
caviar, oyster and vodka sauce 279
fricassée 279

packaging 383, 385
palm hearts 113
panada, quenelles made using 155
parrot fish, Caribbean-style 252
parsnips, parsnip and cheese roulade with
mixed herbs 137-8
parsnips, parsnip and vanilla purée 113
partridge 194
braised, with cabbage 220
pasta dishes
bigoli, with anchovy sauce 255
duck and raisin raviolis 215
herb pasta with Parma ham 185
lasagne, with textured vegetable protein
141
mussels with pasta, turmeric and chervil
275
onion ravioli 171-2
smoked fish carbonara 267
spinach ravioli with cumin and lemon
sauce 140-1
tagliatelle arrabiata 141
pasteurisation
ice cream 340
milk 57-8, 287
pastillage 320~1
pastry work
dairy products in 286-9
dishes
almond cream (frangipane) 327
apple strudel 347
baked chocolate tart (aero tart)
329-30
biscuit jaconde 350-1

biscuits for cheese 326
choux paste 325
cockscombs 334
creme chibouste 337
creme diplomat 336
créme patissiére 327
croissants 330~-1
croquembouche 338
Danish pastries 332-4
game pies 211
gateau pithivier 334
gateau St Honoré 337
hot water paste 326
lining paste 323
mille-feuilles Napoleon 336
mutton and turnip pie 168
pain au chocolate 331
pain aux raisins 331
pear flan bourdaloue 328
pecan tart 330
petit religieuse 337
pie pastry 155
plum and soured cream tart 328-9
puff paste 324-5
sablé paste 324
short paste 323
strawberry soleil 335
strudel paste 326
sweet paste 323
Swiss apple flan 327-8
walnut and apricot jalousie 335-6
eggs in 283-4
fats in 284-5
flours for 282-3
sweeteners for 285-6
techniques and equipment 281-2
patés and terrines 154-5
pathogens see bacteria
peaches, peach and saffron summer
chutney 126
pears, pear flan bourdaloue 328
pecans see nuts
pectin 342
pepsin 95
peroxy compounds 401
personal protective equipment 10, 36
pescatarians 381
pest control 38, 40, 45
pests
infestation 38, 46—7
pest control 38, 40, 45
petits fours
blackcurrant jellies 313
caramel truffles 311
caramels 310-11
chocolate glacage 309
chocolate lollipops 314
chocolate truffles 310
chocolate tuiles 307
coconut tuiles 307
dried fruit 314
florentines 308-9
fruit tuiles 307
macaroons 308
malakoff 309
marshmallows 313

nougat Montelimar 312
nougatine 315
poppy seed tuiles 306
pralines 312, 315
Turkish delight 313
white chocolate fudge 309
pets 46
pheasant 194
poached crown, with chestnuts and
cabbage 218-19
pies see pastry work
pigeon
pot au feu 218
roast, with red chard, chicory and treacle
217
pimentos 135
planning 25-6
plant families, checklist 384
plantain, deep-fried with spiced minced-
beef filling (piononos) 179
plums
plum and soured cream tart 328=9
plum sauce 124
plum windmills 333
pork
cuts 150-1
dishes
eggs Benedict 186
eggs on the dish with sliced onion,
bacon and potato 185
herb pasta with Parma ham 185
Parma ham and cranberry stuffing
188
pork, sage and onion forcemeat 188
shoulder, roasted with crackling and
apple sauce 184-5
offal 1562
potatoes 93—4
composition 92—4
dishes
Anna potatoes 97-8
boulangére 160
fondant 163-4
Irish potato cakes 100
Lyonnaise 101
Maxim potatoes 98
potato blinis 99
potato cakes, spicy 100
potato cakes with chives 99-100
potato gnocchi 101-2
potatoes, with button onions and
tomatoes 100
Rosemary Lyonnaise 101
Thai-style potato curry 133
types and uses 93—4
poultry see also chicken; duck; turkey
ballotines 200
cooking 191
drawing and washing 195
and food safety 57, 191
HACCP analysis of cooking 66
preservation 190
storage 59, 87, 191
prawns 238, 239
poached eggs, with prawns, shemy anc
French mustard 272
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producers 79
Prohibition notices 11
protein
coagulation of elastin/collagen in
147-8
and healthy eating 388
textured vegetable protein 141-2
vegetarian 94-5, 141-2
psychrophiles 55
pumpernickel 296
purchasing
buyers 81
centralised or decentralised 80
consortiums 79
and deliveries, management of 86-7
ethical considerations 83, 86
ingredients, assessment of 86
and market knowledge 80-1
methods, informal/formal 81
negotiation 80
principles of 81-2
quality assurance 83
seasonal produce 85
sourcing methods 85-6
speciality foods 85
suppliers 79
relationships with 84-5
research into 81-3
supply and demand 86
sustainable food policies 84-5
vendor rating system 83

quail
with pomegranate and blood orange
223
pot-roasted, with roast carrots and
mashed potato 221
stuffed roast 222
quality assurance 83
quaternary ammonium compounds 401
quenelles 155-6, 261

rabbit 192, 223
baron of, braised with olives and
tomatoes 224
rabbit, truffle and tarragon boudin
226
saddle, stuffed with its own livers 225
raspberries
mousse (bavarois) 350
parfait 360
raspberry and chocolate truffle cake
355
rats 46
recipe development see food product
development
red mullet, on fine noodles with lobster
sauce 249
red snapper, stuffed 250
Regulation (EC) No. 852/2004 on
Hygiene of Foodstuffs 398-400
rennet 95-6, 381
Reporting Injuries, Diseases and
Dangerous Occurrences Regulations
(RIDDOR) 1995 10
retailers 79
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rice
dishes
cauliflower risotto 162
maltaise bavarois 352
rice bavarois (empress rice) 352
vegetable, bean and saffron risotto
132
and food safety 52-3, 55, 57
risk assessment 4-5, 8, 14, 16
Hazard Analysis Critical Control Point
(HACCP) 36, 64-7
rodents 46
rouille 259

Safe Catering 67
Safer Food Better Business 36, 67—8
salad dressings 96-7, 123
balsamic vinagirette 122
beetroot dressing 122
cervelle de canut 124
garlic-flavoured mayonnaise 123
honey-lime 280
sauce maltaise 124, 186
vinaigrette, basic 122
salads 96-7 see also salad dressings

chicken, bacon and water chestnut salad

200
scallops, seared with honey-lime
dressing 280
salamoia 294
salmon 234
crispy seared, with horseradish foam
and caviar 243
fish cakes 244
gravlax, with beetroot 245
gravlax, with chervil 245
gravlax, with dill 244
gravlax, with gin and tarragon 245-6
Salmonella 46, 51-3, 55, 402
salsify 115
braised-roast 114
fritters 114
with onions, tomato and garlic 114-15
salt 284
and healthy eating 382, 393
low-salt diets 380
sanitisers 43
sardines 234
baked, stuffed 246-7
sauces 342 see also salad dressings;
stock
anchovy 255
apple 184
apricot chutney 125
aubergine raita 126
balsamic jelly 162
bavaroise 125
boiled buttercream 374
butterscotch 362
caramel e'spuma 362
caviar, oyster and vodka sauce 279
cervelle de canut 124
chantilly cream 374
chantilly-style whipped ganache 375
chocolate 361-2
chocolate glaze 375

coconut, spicy 166
coconut foam 363
Cumberland 187
e'spumas 343
fig and apple chutney 125
for fish 241-3, 255, 279
foams 343
and food safety 57
fruit coulis 361
ganache 375
gravy, beef 170
Hollandaise 186
horseradish foam 243
hot chocolate e'spuma 361-2
lemon curd 376
lobster 242-3
madeira jelly 174=5
maltaise 124
Merlot 229
mousseline 186
peach and saffron summer chutney 126
Pernod foam 362
plum 124
red onion confit/marmalade 126
sabayon with olive oil 242
sauce Colbert 154
savarin syrup 300
shallot 183
shellfish nage 241
Smitaine 187
tomato, fresh/coulis (raw) 123
tomato and red wine with basil 137
walnut 138
scallops 240
seared, with salad with honey-lime
dressing 280
scampi (Dublin Bay prawns) 239
Scombrotoxic fish poisoning (SFP) 56
Scores on Doors scheme 67, 404
scorzonera 115
sea bass 233
baked whole, with Swiss chard, spinach
and scallops 250
setting agents, in vegetarian dishes 95
shellfish
choosing and buying 238
cooking 238
dishes
crab and ginger spring rolls 268
crab Malabar 268
eggs in cocotte with shrimps, cream
and cheese 272
langoustine, roasted, with watercress
and balsamic 273
langoustine and mussel soup 274
lobster butter 270
lobster mornay 269-70
lobster Newburg 270-1
lobster sauces 242-3
lobster tail gratin 271
mussels, in white wine sauce 275
mussels, with cider, cream and
chopped apple 276
mussels, with pasta, turmeric and
chervil 275
mussels, with saffron and curry 276
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poached eggs, with prawns, sherry
and French mustard 272
pork and prawn spring roll filling 273
scallops, seared, and salad with
honey-lime dressing 280
shellfish nage 241
and food safety 57
preparation 240
seasons 239
storage 238, 240
types of 238-40
Shigella sonni/Shigella flexneri
(Dysentery) 54
shock 19
shrimps 239
eggs in cocotte with shrimps, cream and
cheese 272
signs, hazard warnings 16-17
smoked foods 58
snipe 194
sole 233
grilled, with traditional accompaniments
247
soufflés 340
aubergine 104-5
chicken 209-10
fish 262
Grand Marnier 346
vanilla 345
vegetable 104
soups
blackberry 120
borscht 118
bouillabaisse 258
chilled fruit 120
chilled fruit gazpacho 121
cockle chowder 277
fish soup with rouille 259
Japanese broth 117
jellied tomato and tea consommeé 121
langoustine and mussel 274
melon 120
mutton cawl 167
roasted plum tomato and olive 118
seafood 260
spinach and coconut 117
Thai fish 260
vegetable broth 116
watercress and beetroot 119
soured cream 288-9
spinach
leaf spinach with pine nuts and garlic
115
spinach, ricotta and artichoke filo bake
with cranberries 139
spinach and coconut soup 117
spinach ravioli with cumin and lemon
sauce 140-1
sponge cakes 364-5
boiled buttercream 374
chantilly cream 374
chantilly-style whipped ganache 375
chocolate and pecan nut brownies
371-2
chocolate Genoese 366
chocolate glaze 375

dobos torte 368
financiers 373
flourless chocolate sponge 366
ganache 375
Himmel cheese torte 370
jaconde sponge, patterned 367
lemon curd 376
madeleines 373
muffins 372
opera 370
red wine cake 371
roulade sponge 366-7
sachertorte 369
stock syrup 374
spores 54-5, 58
squash 110, 116
beef stuffed 178
christophene, baked with onion and
cheese filling 135
squid 256
with white wine, garlic and chilli 257
stabilisers 342
Staphylococcus aureus 41, 52-3, b5
sterilisation 43, 57—-8, 287
stock
dishes
brown vegetable stock 97
fish stock 241
fungi stock 97
lamb jus 153-4
stock-reduced base sauce 153
sugar stock syrup 341, 374
white chicken stock 196
and food safety 57, 61
and vegetarian dishes 95
stock rotation 62, 87-8
strawberries
Charlotte 353
floating islands 356
mousse (bavarois) 350
strawberry soleil 335
stuffings
dishes
chestnut and apple forcemeat 198-9
chicken forcemeat/farce 198
fish forcemeat/farce 261
game farce 199
lamb and rice 164
Parma ham and cranberry 188
pork, sage and onion forcemeat 188
prune and foie gras stuffing 199
for poultry and game birds 191, 195
sucrose 92, 285
suet 162, 284
sugar
boiled, temperatures and setting levels
3056-6
foods containing 384
and healthy eating 382, 384
stock syrup 341, 374
syrup densities, for ice cream 341
techniques
bubble sugar 317
pastillage 320-1
piped sugar 319
poured sugar 318-19
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pulled sugar 319
spun sugar 320
sugar flowers 320
sugar lollipops 314
types 285-6, 341
supervisors
chef's role and responsibilities as 1-2,
23-4
and conflict, managing 33
delegation 27
and employee welfare 27
ethical issues 28-9
functions of 24-5
leadership styles 29
micromanagement 28-9
motivation 27, 29, 32
qualities and skills of 24-9, 32-3
teamwork and team management
31-2
and training 30
suppliers 79
relationships with 84-5
research into 81-3
surfactants 43
sustainable food policies 84-5
sweet potatoes
with bacon Lyonnaise 104
candied 103
sweet potato cakes 103
sweetbreads 152
sweetcorn, baby 116
sweeteners 285-6
sweets see chocolate; petits fours; sugar

taste
preferences, influences on 62, 723,
385
sense of, and assessing dishes 3867
taste panels 387
teal 194
team management 31-2
teamwork 31
temperature control
and bacterial spores 54-5, 58
cooling cooked food 64
‘danger zone' 39, 50-1, 63
of delivery vehicles 87
equipment for 38
for food preservation methods 55, 58
food service, holding temperatures
63-4
and food storage 59, 87
of fridges and freezers 59, 63, 87
importance of 38, 62-3
infra red thermometers 63
regulations on 398
reheating food 64
temperature probes 59, 63
textured vegetable protein
lasagne 141
vegetable curry, with textured vegetable
protein 142
thermal energy 43
thermophiles 55
tilapia, Bengali-style 252
tin, food contamination from 56
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tofu, and vegetable flan with walnut sauce
138
tomatoes
jellied tomato and tea consommé 121
mousse 106-7
roasted plum tomato and olive soup 118
sauce, raw (coulis) 123
tomato and basil rolls 295
tomato and lentil dahl with roasted
almonds 142
tomato and olive tapenade 128
tomato and red wine sauce with basil
137
tongue
offal 152
pickled ox tongue 182
and sense of taste, sensitivity map of
386
toxins 53-5, 58
in fish and vegetables 56
Trades Descriptions Act 1968 96
training
chef's role in 1-3
food safety 68-9, 400
health and safety 3—4, 8, 22-3
induction 5, 23, 42, 68—-9
and positive working relationships 30-1
styles of 30
teamwork 31
Trichinosis 46
trimoline 311
tuna 234
braised, Italian style 246
turbot 233
turkey 190
cooking 191
escalopes 210
leg, stuffed 210
serving cold 211
turnips 134
Typhoid 46, 54, 403

ultra heat treatment (UHT) 57-8
umami 386
use by dates 62, 87, 385

vacuum packaging 57
vanilla
bavarois 351
sorbet 359
soufflé 345
veal 151
chops with cream and mustard sauce
183
kidneys sautéed with shallot sauce
183-4
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aubergine galette, with tomatoes and
mozzarella 136
aubergine soufflé 104-5
aubergine stir-fry, Japanese style
133
bok choy, stir-fried 109
cabbage, braised 158
celery royale 107
chicory, braised 110
christophene, baked with onion and
cheese filling 135
falafel 127
fennel, shallow-fried glazed 111
grilled vegetables 108
onions, confit of 113
parsnip and cheese roulade with
mixed herbs 137-8
parsnip and vanilla purée 113
ratatouille pancakes with cheese
sauce 131
red cabbage, braised with apples, red
wine and juniper 109
salsify, braised-roast 114
salsify fritters 114
salsify with onions, tomato and garlic
114-15
spinach with pine nuts and garlic 115
stuffed vegetables 134-5
sweet potato and bacon Lyonnaise
104
sweet potato cakes 103
sweet potatoes, candied 103
Thai-style potato curry 133
tomato and lentil dahl with roasted
almonds 142
tomato and olive tapenade 128
tomato mousse 106-7
vegetable, bean and saffron risotto
132
vegetable crisps 127
vegetable gougere (filled choux ring)
139
vegetable mousse 106
vegetable olives (vegetable pancakes)
132
vegetable soufflé 104
vegetable terrine 129
and food hygiene 39
and healthy eating 382
preparation 39
preservation 92
selection and quality 92
storage 60—1, 92
vegetable dyes 92-3
vegetarian dishes
bulgar wheat and lentil pilaff 143
honey-roasted vegetables with cracked
wheat 143
lasagne, with textured vegetable protein
141
nuts, gratin with tomato and red wine
sauce 136-7
omelette 130
ratatouille pancakes with cheese sauce
131

soft-boiled eggs, with mushroom duxelle
and cheese sauce 131
spinach, ricotta and artichoke filo bake
with cranberries 139
spinach ravioli with cumin and lemon
sauce 140-1
tagliatelle arrabiata 141
tofu and vegetable flan with walnut
sauce 138
vegetable curry, with textured vegetable
protein 142
vegetarianism
dietary requirements 94-5, 381
prohibited and substitute ingredients
95-6, 381
reasons for choice 94
types 94, 381
vendor rating system 83
venison 192
cutlets, chops and steaks 226
medallions, with buttered cabbage and
haricots blancs 228
medallions, with carrot purée and truffle
mash 227
medallions, with celeriac purée and
braised red cabbage 228
medallions, with red wine, walnuts and
chocolate 227
pot roast rack, with buttered greens and
Merlot sauce 229-30
ventilation 20, 36, 47
vesiga 266
viruses 54-5
vitamins and minerals 388
voluntary workers 4

walls 48
walnuts see nuts
warning signs 16—17
wasps 46
waste management 41, 44, 380, 399
water supply 399
watercress, and beetroot soup 119
weddings 77
weevils 46
whey 95
wholesalers 79
wild boar 192
medallions, with morels and lentils 231
ragoéut, with wild rice 230
windows 49, 61
woodcock 194
working relationships
conflict, minimising 33
motivation 27, 29, 32
teamwork 31-2
and workplace diversity 33
World Trade Organisation 84

yeast 289, 384
Yorkshire pudding 170
yu zhu 216

zinc, food contamination from 56



