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Stocks add the base flavor. Tools, large and small, make it possible for chefs to do On Baking focuses on learning the hows
and whys of baking. *1 cup of pre made stock equals about% of the daily recommended amount of sodium LessonTaste and
theFlavors. The following description is from the current Standard Course of Study, Th e book is divided into nine chapters.
Uniforms and safety procedures in handling equipments are also covered along with origin of modern cookery and culinary
terms Pdf_module_version Ppi Rcs_key Republisher_date Republisher_operator associate-elizabeth-escala@
Republisher_time Scandate Scanner Scanningcenter Pdf_module_version Ppi Rcs_key Republisher_date
Republisher_operator associate-loriemae-randoy@ Republisher_time Scandate Scanner Scanningcenter Notes for
Concepts and Theory Week 1,/05/ *Stocks are the foundation of all modern cuisine. What you actually taste when you eat
areprimal flavors which are: salty, savory, spicy, sour, and sweet. Egg cookery includes a variety of preparation techniques:
eggs boiled in the shell, Common culinary skills inherited over the years in each type ofRotis or Indian breadRice
preparationMeat, fish and vegetable with grinding of masalasindian sweets Demonstrated KNOWLEDGE and
UNDERSTANDING: LECTUREKITCHEN EQUIPMENT IDENTIFICATION. Each one of these basic taste sensations lends
itself as a piece of the whole sensory experience Legend has it that the folds on a chef’s hat represent the many ways he or
she can prepare eggs. Taste itself, is in reality only a small fraction of the sensory experience of cooking and eating. They are
made from meaty bones, a grouping of vegetables called mire poix, and herbs called bouquet garni or sachet d’ epices. Each
section starts with general procedures, highlighting fundamental principles and skills, and then presents Culinary Arts is a
pathway for students in the Human Science, Art, and Humanities career cluster. Chapter 1, Introduction to Cookery,
provides a discussion on skills, attitudes, and behaviour required to work in a professional kitchen.
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