
Unit 1 - Development of the modern food service 

Basic	  Food	  Produc-on	  HAT2324	  
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West	  Lake	  Restaurant,	  Changsha	  
  We are going to watch a 30 minute video about the largest 

restaurant in China.  
  It is important that you watch and learn as I will ask some 

questions in the future about this restaurant.  
  Also, you will do an assignment this week based on the 

organisation of the kitchen. West Lake restaurant provides a good 
example.  

  Some of the scenes are a little disturbing due to their cruelty to 
animals so if you are a little sensitive, I will tell you when to look 
away.  
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Unit	  1:	  Development	  of	  the	  modern	  food	  service	  
  Name key historical figures (people) responsible for 

developing service in Western cooking and around the world 
  Indentify the kitchen organizational structure 
  Define some commonly used food terminology 
  Discuss influences on modern foodservice operations 
  Identify the knowledge, skills and attributes required for 

professional kitchen staff 
  Demonstrate professional behaviors including professional 

dress and having the tools to do one’s job 
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History:	  
  The important lesson of history is that the way we cook now 

is the result of the work done by countless chefs over 
hundreds of years 

  Cooking is as much science as it is art 

  Cooking techniques are based on an understanding of how 
different foods react when heated in various ways, when 
combined in various proportions 
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Marie-‐Antoine	  Carême	  (1784–1833)	  
  His many books contain the first systematic account of 

cooking principles, recipes, and menu making 
  Carême worked as a chef to wealthy patrons, kings, and 

heads of state 
  He was perhaps the first real celebrity chef 
  His practical and theoretical work as an author and an 

inventor of recipes are still used today 
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Georges-‐Auguste	  Escoffier	  (1847–1935)	  
  The greatest chef of his time 
  Is still today respected by chefs and gourmets as the father of twentieth-century 

cookery 
  His two main contributions were: 

  (1) the simplification of classical cuisine and the classical menu 
  (2) the reorganization of the kitchen 

  streamlined workplace that was better suited to turning out the 
simplified dishes and menus he instituted 

  The system of organization he established is still in use today, 
especially in large hotels and full-service restaurant 

  Developed ‘The Classical Brigade’ 
  Or ‘Brigade de cuisine’ in French 
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Organiza-onal	  structure	  of	  a	  large	  kitchen	  
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The	  reorganiza-on	  of	  the	  kitchen:	  
  Escoffier reorganized the kitchen into: 

 Departments or Stations 
  The station depends on what kind of food was produced 
  In a small kitchen there may be only one chef doing all kinds of 

food 
 However, in larger kitchens the Chef will have many assistants 
  Think of the kitchen like a factory producing a product:  

  Each different department being responsible for an element of the 
product.  

  Each departments specializes in something 
  Each department work to its strengths 
  Each station will communicate with each other to bring all the elements 

together 
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Organiza-onal	  structure:	  ExecuAve	  Chef	  
  The chef is the person in charge of the kitchen.  
  In large establishments, this person has the title of executive 

chef.  
  The Executive Chef is a manager who is responsible for  

  all aspects of food production 
  including menu planning 
  purchasing  
  costing 
  planning work schedules 
  hiring 
  training 
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Sous	  Chef	  –	  (Sous-‐chef	  de	  cuisine)	  	  
  The sous chef (soo shef) is directly in charge of production and 

works as the assistant to the executive chef or ‘chef de cuisine'. 
(the word “sous” is French for “under.”) 

  Because the executive chef’s responsibilities may require a great 
deal of time in the office, the sous chef takes command of the 
actual production and the minute-by-minute supervision of the 
staff. 
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StaAon	  Chefs	  –	  (Chefs	  de	  par3e)	  

  The station chefs, or Chefs de partie, are in charge of 
particular areas of production 

  A Commis (Junior cook) - Also works in a specific station, 
but reports directly to the chef de partie and takes care of the 
tools for the station 
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StaAon	  Chefs	  
Sauce	  Chef	  –	  ‘saucier’	  	  

(so-‐see-‐ay)	  
The	  Fish	  cook	  –	  
‘poissonier’	  (pwah-‐so-‐nyay)	  

  prepares  
  sauces 
  stews 
  hot hors d’oeuvres 
  sautés foods 

  prepares fish dishes 

12	  



StaAon	  Chefs	  
The	  Vegetable	  cook	  –	  ‘entremeAer’	  

	  (awn-‐truh-‐met-‐yay)	  

The	  Roast	  cook	  –	  
‘rô-sseur’	  	  (ro-‐tee-‐sur)	  

  Prepares 
  vegetables 
  soups 
  starches 
  eggs 

  Prepares  
  roasted and braised meats 

and their gravies and  
  broils meats and other 

items  



StaAon	  Chefs	  
Pantry	  chef	  –	  ‘garde	  manger’	  
(gard-‐mawn-‐zhay)	  

The	  Pastry	  chef	  –	  'pâ-ssier’	  	  

(pa-‐tees-‐syay)	  

  is responsible for 
  cold foods 
  including salads and dressings 
  pâtés 
  cold hors d’oeuvres 
  buffet items 

  prepares pastries  
  desserts 



StaAon	  Chefs	  
The	  relief	  cook	  –	  ‘tournant’	  

(toor-‐nawn)	   Dishwasher	  –	  ‘Plongeur’	  

  replaces other station 
heads 
  If they are on holiday 
  or perhaps sick 

  Cleans dishes and utensils  
  may be given basic 

preparatory jobs 
  Like cutting and washing 

vegetables for example 
 Could also be called a 

Kitchen Porter (K.P.) 
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The	  Expediter	  –	  ‘aboyeur’	  (ah-‐bwa-‐yer)	  
  accepts orders from waiters and passes them on to the 

cooks on the line 

  The expediter also calls for orders to be finished and plated 
at the proper time and inspects each plate before passing it 
to the dining room staff 

  In many restaurants, this position is taken by the head chef 
or the sous chef 
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StaAon	  Chefs	  
  Cooks and assistants in each station or department help 

with the duties assigned to them 
  For example, the assistant vegetable cook may wash, peel, and 

trim vegetables 

  With experience, assistants may be promoted to station 
cooks and then to station chefs. 
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Execu-ve	  Chef	  

Sous	  Chef	  

Fish	  cook	   Sauce	  chef	   Roast	  cook	  

Dishwasher	  	   Cooks	  &	  
assistants	  

Pantry	  chef	   Vegetable	  
cook	  	   Pastry	  chef	  
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Modern	  kitchen	  organiza-on:	  
  There could be even more staff than listed in the chart 
  There are many ‘super size’ restaurants nowadays 
  Consider the West Lake Restaurant: 300 Chefs… there needs to be a lot of 

organization and speciality staff 
  However, the reality of the majority of kitchens is that they are a lot smaller. 

Usually there are 3-4 Chefs, doing a variety of jobs. 
  Chefs tend to be multi-skilled and know a small amount about all aspects of the 

kitchen 
  The menu in the restaurant is usually limited by the Chef’s skills 

  By contrast, establishments such as school cafeterias may do no cooking to 
order at all.  
  Stations and assignments are based on the requirements of quantity preparation 

rather than cooking to order 
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Home	  assignment:	  
  As we have no lesson on Wednesday, I would like you to do the following exercise for next Monday 

(27th September). 
  In groups of 3 or 4 (I suggest your dormitory friends) I would like you to design/organise a kitchen 

based on one of the following scenarios: 

a)  A 5 star hotel kitchen which has 3 different restaurants (maximum 1000 meals per day) 
b)  A large hospital kitchen (maximum 700 meals per day) 
c)  An airline kitchen (at an airport) that serves many airlines (5000 meals per day) 
d)  A fast-food restaurant (2500 meals a day) 

Use your book (you have lots of food ideas there), internet, ppts and your own ideas to outline: 
  how it will be organised (chart) & how many staff you think you will need (draw a chart) 
  what kind of food will be served and how (think about customers, style etc.) 
  how you will check quality and quantity needed  
  anything else you would like to add 

  You should be creative and realistic about it. Try to think like the Executive Chef. Don’t worry so 
much about the grade for the assignment: I just want you to start thinking about the need to plan 
and organise. This is a very open assignment. I will reward effort and creativity.  
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Commonly	  used	  terminology	  
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Commonly	  used	  terminology:	  
  Mise en place – ‘ everything put into place’ 

  In the kitchen this means preparation – like getting things ‘half 
ready’ 
  Assemble (组装) your tools 
  Assemble your ingredients. 
  Wash, trim, cut, prepare, and measure your raw materials. 
  Prepare your equipment (preheat oven, line baking sheets, etc.). 

  As much as possible should be done before service 
  soon as the customer orders the food, everything should come 

together at that moment 
  the customer will not want to wait for the Chef to start preparing 

everything from the beginning….	  	  
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‘Mise	  en	  place’:	  p129.	  
  This is one of most important concepts/ideas that you will 

learn in this course. Look at your book for help with the 
below question. Work with a partner.  

1.  Imagine you are a Chef and that you are making a salad 
for a customer. Can you please write the steps for your 
‘mise en place’ 
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Commonly	  used	  terminology:	  
  Ingredient (成分) - a component part of any combination or mixture 
  Prep (verb) – Preparation 
  Chop (verb) 印章 –To cut foods into pieces, large or small 
  Dice (verb) 骰子 -Cutting into very small cubes of food 
  Fry (verb) - Cooking a food in a pan with a small amount of fat 
  Garnish (verb and noun)- To use colorful foods to decorate with 
  Herbs (noun) -Plants used for seasoning, garnish 
  Mix (verb) - Combining ingredients by stirring 
  Peel (verb) - The process of removing the outer covering of a fruit or vegetable 
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Terminology:	  Explain	  what	  these	  mean	  
Boil:	  

Stock:	  

Game:	  

Grill:	  

Marinate:	  
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Influences	  on	  modern	  foodservice	  
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Modern	  foodservice:	  
  Development of new equipment 

  The easily controlled heat of modern cooking equipment, 
  motorized food cutters, mixers, and other processing equipment, has simplified food 

production 
  sophisticated cooling, freezing, and heating equipment allows the preparation of food 

further in advance and in larger quantities 

  Development and availability of new food products 
  Modern refrigeration and rapid transportation; fresh foods of all kinds—meats, fish, vegetables, 

and fruits— became available throughout the year 
  development of preservation techniques; canning, freeze-drying, vacuum-packing, and 

irradiation 
  convenience foods have come into popular useage 
  developments in food science and agriculture – Jiangnan University is an expert at this 
  genetic engineering - which involves artificially  which changes the gene structure of a food 

(GM food – Genetically Modified food) 
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Modern	  foodservice	  cont:	  	  
  Sanitary and Nutritional awareness 

  development of the sciences of microbiology and nutrition 
 we are now aware what is in our food! Both the negative and 

positive – vitamins, sugar, nutritional value, salt, calories etc.  
  customers demand more healthy, well-balanced and nutritional 

food 
  diets become fashionable and then change 
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21st	  Century	  cooking:	  
  All the above have changed our habits, diets and cooking styles 
  Food evolves - technology changes, customers change 
  Emphasis on quality ingredients – especially sustainable food 
  Globalisation means that we are now influenced by other country’s 

cuisine 
  We are exposed to cuisine from all over the world 
  Many Chefs try to ‘fuse’ cuisine: put two cuisines together for a new type of 

cuisine. ‘Fusion cuisine’.  
  Technology, globalisation and the source of our food will shape the 

future  
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Knowledge,	  skills	  and	  acributes	  required	  
for	  professional	  kitchen	  staff	  
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Standards	  of	  Professionalism	  
  In order to be a good professional cook/chef, you have to like 

cooking and want to do it well 
  A cook with a positive attitude works quickly, efficiently, neatly, and 

safely.  
  Professionals have pride in their work and want to make sure it is 

something to be proud of 

1.  What do you believe is important for you to be a professional in 
the kitchen? 

2.  How can you learn them? 
3.  Why is professionalism important? 
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Standards	  of	  Professionalism:	  

  Ability to work with other people: Teamwork is essential  
  Be willing to learn all of the time: cooking is an endless education 
  Learn lots of cooking skills and have lots of practice 
  Don’t send the food out unless it is ready and perfect 

  Make sure it is correct not just ‘okay’.  
  Don’t be scared to try new things!  
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Rules	  and	  guidelines	  for	  the	  kitchen:	  
  Please make a list what we agreed to on the last time we 

were in the kitchen: 
1.  Personal appearance 
2.  Safety issues 
3.  Sanitation issues 
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Professional	  kitchen	  staff	  
  All staff should be aware of the standards of sanitation and 

safety 
  Teamwork and communication is important in the kitchen 
  When the kitchen gets very busy, keep calm and think 
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Chef’s	  uniform	  and	  appearance:	  
  Wear clean uniforms and aprons/ ‘Chef’s Whites’  
  No jewellery on your hands 
  Tie your hair up and away from the food  

  Make sure that you have all of your equipment when cooking 
 Knife, apron, towel etc 
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