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Introduction  

To become a skilled chef, you first need to learn the technical vocabulary (language) of 

culinary arts. The sections in this booklet introduce you to some of the basic terms of the 

culinary language. Once you understand the language of culinary arts, you will be prepared 

to interpret and communicate information accurately. 

This guide mainly focuses on some of the essential terms for culinary arts. Self-tests and 

answer keys have been included in this guide. The activities are meant to be completed after 

you have studied the corresponding unit. After you feel you have understood the material you 

have read, you can then test yourself. If you are score below 80% on the self-tests, it is 

recommended that you go back and review those areas.  

If you would like to study more in depth, there is a list of recommended books and websites 

at the back of this package. 
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Cooking Processes and Technical Terms  

Acid - A substance having a sour or sharp flavour. Most foods are somewhat acidic. 

Foods generally referred to as "acids" include citrus juice, vinegar and wine. A 

substance's degree of acidity is measured on the pH scale; acids have a pH of less than 

7. 

Albumen - The major protein in egg whites. 

Alkalai - A substance that tests at higher than 7 on the pH scale. Alkalis are sometimes 

described as having a slightly soapy flavor. Olives and baking soda are some of the few 

alkaline foods. 

Allumette - Potatoes, cut into pieces the size and shape of matchsticks: 1/8 inch x 1/8 

inch x 1 to 2 inches.  

Alum - The astringent effect of this chemical makes it useful in home pickling to give 

crispness to cucumbers, melon rinds, onions, green beans and other foods. 

Amino Acid - The basic molecular component of proteins and one of the essential 

dietary components. 

Bain Marie – Simply, a water bath. It consists of placing a container of food in a large, 

shallow pan of warm water, which surrounds the food with gentle heat. The food can be 

cooked in this manner, either in an oven or on top of a range. This technique is 

designed to cook delicate dishes, such as custards, sauces and savoury mousses, 

without breaking or curdling them. It can also be used to keep foods warm. 

Bake Blind - To partially or completely bake an unfilled pastry crust. 

Barding - The practice of wrapping lean cuts of meat to be cooked with thin slices of 

back fat. The alternative to this is larding, in which long strips of fat are inserted into the 

cut of meat to keep it moist during cooking. 
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Baste - To brush or spoon food as it cooks with melted fat or the cooking juices 

from the dish. Basting prevents foods from drying out and adds colour and flavour.  

Baton / Batonnet - Items cut into pieces somewhat larger than allumette or julienne; 

1/4 inch x 1/4 inch x 2 to 2 1/2 inches is the standard. Translated to English as "stick" or 

"small stick." 

Batter - A mixture of flour and liquid, sometimes with the inclusion of other ingredients. 

Batters will vary in thickness, but are generally semi-liquid and thinner than a dough. 

Used in such preparations as cakes, quick breads, pancakes and crepes. 

Bench Proof – Used in yeast dough production. It is the rising stage that occurs after 

the dough is formed and moulded, just before baking. 

Binder - An ingredient, or apparel, used to thicken a sauce or hold together another 

mixture of ingredients. 

Blanch - Moist heat technique of cooking foods in boiling water for a brief period of 

time. This applies primarily to vegetables so as to reduce their final cooking time, but 

blanching may also be done to fish or meat.  

Blend - To amalgamate ingredients of different textures to a smooth texture by mixing 

them with spoon, beater or liquidizer. 

Blind Bake - A term used in pastry in which the item is baked before being filled with a 

sweet or savoury mixture. 

Bloom - To soften and rehydrate gelatin in warm liquid before use. 

Boning Knife - A thin-bladed knife used for separating raw meat from the bone; its 

blade is usually about 6 inches long. 

Braise - A moist cooking method in which the main item, usually meat, is seared in fat, 

then simmered in stock or another liquid in a covered vessel. 
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Brazier/Brasier - A pan, designed specifically for braising, that usually has two 

handles and a tight fitting lid. The pan often is round, but may be square or rectangular. 

Breading Procedure - The standard procedure for coating raw or cooked foods with 

breadcrumbs, nuts or a meal such as cornmeal. The item is first dipped in a seasoned 

flour and then passed through an egg wash, followed by the crumbing of choice. The 

principle of this technique gives foods, which are to be baked, deep fried or pan fried, a 

coating that adds not only flavour and texture, but will protect the item from losing some 

moisture during the cooking process  

Brigade System - The kitchen organization system instituted by Auguste Escoffier. 

Each position has an assigned station and well-defined tasks and responsibilities. 

Brine - A solution of salt, water and seasonings used to preserve foods. 

Broil - A dry-heat cooking method in which items are cooked by a radiant heat source 

placed above the food. 

Brown - A procedure involving the searing of the outer services of an item, such as 

meat, so as to create a Mailard Protein Reaction inhibiting the juice flow somewhat. 

Brunoise - A very fine dice usually applied to vegetables: 1/8 inch x 1/8 inch square. 

Butcher - A chef, or purveyor, who is responsible for butchering meats, poultry and 

occasionally fish. In the brigade system, the butcher may also be responsible for 

breading meat and fish items and other mise en place operations involving meat. 

Butterfly - To split food (meat, fish, fowl) down the centre, cutting almost -- but not 

completely -- through. The two halves are then opened flat to resemble a butterfly. 

Caramelize - To heat sugar until it liquefies and becomes clear caramel syrup, ranging 

in colour from golden to dark brown. Fruits and vegetables with natural sugars can be 

caramelized by sautéing, roasting or grilling, thereby giving them a sweeter flavour and 

golden glaze.  
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Channel - (Canelle) To create small V-shaped grooves over the surface of 

fruits or vegetables for decorative purposes with a canelle knife. The fruit or vegetable is 

then sliced, creating a decorative border on the slices. 

Clarify - To remove sediment from a cloudy liquid, thereby making it clear. To clarify 

liquids, such as stock, egg whites and/or eggshells are commonly added and simmered 

for approximately 15 minutes. The egg whites attract and trap particles from the liquid. 

After cooling, strain the mixture through a cloth-lined sieve to remove residue. To clarify 

rendered fat, add a little hot water, which is then evaporated over high heat for about 15 

minutes. Next, the mixture should be strained through several layers of dry cheesecloth 

and chilled. The resulting layer of fat should be completely clear of residue. Clarified 

butter is butter that has been heated slowly, so that its milk solids separate and sink and 

can be discarded. The resulting clear liquid can be used at a higher cooking 

temperature and will not go rancid as quickly as unclarified butter. 

Concassé - The term for chopping a vegetable coarsely. This is used most often when 

referring to chopped tomatoes. 

Cure - To treat food by one of several methods for preservation purposes. Examples 

are smoking, pickling (in an acid base), corning (with acid and salt) and salt curing, 

which removes water. 

Deep-Fry - A dry alternative cooking technique that cooks food in hot fat or oil deep 

enough so that it is completely covered. The cleanliness and temperature of the fat are 

extremely important. When the fat is not hot enough, the food absorbs fat and becomes 

greasy. When the fat is too hot, the food burns on the exterior before it has cooked 

through. Fat at the correct temperature will create a golden crisp, dry exterior and moist 

interior. An average fat temperature for deep-frying is 375ºF (175 C), but the 

temperature varies according to the food needing to be fried. Use a deep-fryer, an 

electric fry pan or a heavy pot and a thermometer for deep-frying. 

Deglaze - The process of removing browned small particles of food from the bottom of a 

pan after sautéing (usually meat). The technique requires the removal of the excess fat 
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from the pan. A small amount of liquid, usually an acid-based item such as 

wine, is added to the pan and then heated with the remaining juices; it is then stirred to 

remove browned particles of food from the bottom. The resulting mixture is reduced to 

concentrate the flavours and becomes the basis for a sauce. 

Devein - To remove the blackish-grey vein from the back of a shrimp. The vein can be 

removed with a special utensil called a deveiner or with the tip of a sharp knife. Small 

and medium shrimp are deveined purely for aesthetic purposes. However, because the 

veins in large shrimp contain grit, they should always be removed. 

Dice - To cut food into tiny cubes: between 1/8-inch to 1/4-inch square. 

Dijonnaise - The name given to dishes that contain mustard or are served with a sauce 

that contains mustard. 

Dredge - An action that lightly coats food, which is going to be pan fried or sautéed, 

with a fine film of flour or cornstarch. The coating helps to brown the food and provides 

a crisp surface. Foods must be cooked immediately to avoid the coating becoming 

soggy. Foods that require a final coating will be dredged in flour first, then egg wash and 

finally in the final coating of breadcrumbs, cornmeal, cereal flakes, etc. All foods 

prepared in this manner must not be held for any length of time before the cooking 

process. 

Emincer - To cut fruit into thin slices, shorter than for julienne. This term is most often 

used when referring to meats, but it also applies to fruits and vegetables. 

Emulsify - To bind together two liquid ingredients that normally do not combine 

smoothly, such as water and fat. Slowly add one ingredient to the other while mixing 

rapidly. This action disperses tiny droplets (colloids) of one liquid in the other. 

Mayonnaise and vinaigrettes are emulsions. Three styles of emulsion are possible: 

unstable or temporary; semi-stable, and stable. 
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Essence/Extract - While the words may be used interchangeably, all essences 

are extracts, but extracts are not all essences. A stock is a water extract of food. Other 

solvents (edible) may be oil or ethyl alcohol, as in wine, whiskey or water. Wine and 

beer are vegetable or fruit stocks. A common oil extract is of cayenne pepper, used in 

Asian cooking (yulanda). Oils and water essences are becoming popular as sauce 

substitutes. A common water essence is vegetable stock. A broth is more concentrated, 

as in beef broth or bouillon. Beef tea is shin beef cubes and water sealed in a jar and 

cooked in a water bath for 12 to 24 hours. Most common are alcohol extracts, like 

vanilla. It is not possible to have a water extract of vanilla (natural bean), but vanillin (a 

chemical synthetic) is water-soluble. Oils, such as orange or lemon rind (zest) oil, may 

be extracted by storing in sugar in sealed containers. Distilled oils are not extracts or 

essences. Attar of rose (for perfume) is lard extracted rose petal oil. 

Fillet - To create a fillet of fish or meat by cutting away the bones. Fish and boning 

knives help produce clean fillets. 

Fold - To combine a light mixture, like beaten egg whites, with a much heavier mixture, 

like whipped cream. In a large bowl, place the lighter mixture on top of the heavier one. 

Starting at the back of the bowl, using the edge of a rubber spatula, cut down through 

the middle of both mixtures, across the bottom of the bowl and up the near side. Rotate 

the bowl a quarter turn and repeat. This process gently combines the two mixtures. 

Fritter - Food that has been dipped in batter and deep-fried or sautéed. These may 

consist of vegetables, meat, fish, shellfish or fruit. The food may be dipped in or mixed 

with the batter and dropped into the hot fat to form little balls. Japanese tempura fried 

foods are a type of fritter, though this term is not applied to it. 

Grill - In the United Kingdom, the same as a “broiler” in Canada; in Canada a grill is a 

device for cooking food over a charcoal or gas fire outdoors. 

Grind - To reduce food to small pieces by running it through a grinder. Food can be 

ground to different degrees, from fine to coarse. 
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Infuse - To steep an aromatic ingredient in hot liquid until the flavour has been 

extracted and absorbed by the liquid. Teas are infusions. Milk or cream can also be 

infused with flavour before being used in custards or sauces. 

Infusion - An infusion is the flavour that has been extracted from any ingredient, such 

as tea leaves, herbs or fruit, by steeping them in a liquid, such as water, oil or vinegar. 

Fondue – There are several different types of fondue, the most notable of which is 

cheese. Fondue is a Swiss communal dish shared at the table in an earthenware pot 

over a small burner. 

Fry - To cook food (non-submerged) in hot fat or oil over moderate to high heat. There 

is very little difference between frying and sautéing, although sautéing is often thought 

of as being faster and using less fat. 

Joint - To cut meat and poultry into large pieces at the joints using a very sharp knife.  

Julienne - Foods that are cut in long thin strips. The term is usually associated with 

vegetables, but may be applied to cooked meat or fish.  

Kebab - Also spelled kabob, these are skewers of meat, fish or vegetables grilled over 

a fire. All countries serve some version of this dish. 

Knead - To mix and work dough into a smooth elastic mass. Kneading can be done 

either manually or by machine. By hand, kneading is done with a pressing-folding-

turning action. First, the dough is pressed with the heels of both hands and pushed 

away from the body so the dough stretches out. The dough is then folded in half, given 

a quarter turn, and the process is repeated. Depending on the dough, the kneading time 

can range anywhere from five to 15 minutes. During kneading, the gluten strands 

stretch and expand, enabling dough to hold in gas bubbles formed by a leavener, which 

allows it to rise. 

Larding - A technique by which thin strips of back fat or vegetables are inserted into a 

piece of meat. These strips help the meat to remain juicy during cooking. Larding with 
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vegetables gives the meat a contrast of colour plus the addition of flavour. This 

practice is not used as often now because of the higher quality of meat available.  

Liaison - The process of thickening a sauce, soup or stew. This includes all roux 

(starch and water mixtures slurries, beurre maniere‚ Panada, and egg yolks, with or 

without cream). Egg yolks must be tempered with hot liquid before adding to the liquid 

to prevent curdling. 

Macerate - Soaking fruit or vegetables in wine, liquor or syrup so that they may absorb 

these flavours. Salt and sugar macerations are used to draw excess moisture out of the 

food for a secondary preparation. This is done for canning, jam and preserve making, 

and to remove bitter flavours from vegetables. 

Marinate -To soak food in a seasoned liquid mixture for a certain length of time. The 

purpose of marinating is to add flavour and/or tenderize the food. Due to the acidic 

ingredients in many marinades, foods should be marinated in glass, ceramic or 

stainless steel containers. Foods should also be covered and refrigerated while they are 

marinating. When fruits are soaked in this same manner, the process is called 

macerating. 

Mince - To cut food into very tiny pieces. Minced food is cut into smaller, finer pieces 

than diced food. 

Mise en Place - A term used in professional kitchens to describe the proper planning 

procedure for a specific station. 

Mousse - Sweet or savoury dishes made of ingredients that are blended and folded 

together. These mixtures may be hot or cold, and generally contain whipped egg whites 

to lighten them. Cream is also used to lighten these dishes, though when used in large 

quantities, these preparations are called mousselines.  

Mousseline - A fine puree of raw forcemeat that has been formed into an emulsion and 

has the addition of cream. The product is then cooked and nominally served hot. The 
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term can also describe a hollandaise sauce, which has lightly whipped cream 

folded into it. 

Napé - To completely coat food with a light and thin even layer of sauce. 

Nicoise - Foods cooked in the style of Nice, France. These dishes may include garlic, 

Nicoise olives, anchovies, tomatoes and green beans. Salad Nicoise is the most famous 

of all these dishes, consisting of potatoes, olives, green beans and vinaigrette dressing. 

Parboil - To boil food briefly in water, cooking it only partially. Parboiling is used for 

dense food like carrots and potatoes. After being parboiled, these foods can be added 

at the last minute to quicker-cooking ingredients. Parboiling ensures that all ingredients 

will finish cooking at the same time. Since foods will continue to cook once they have 

been removed from the boiling water, they should be shocked in ice water briefly to 

preserve colour and texture. Cooking can then be completed by sautéing, or the 

parboiled vegetable can be added to simmering soups or stews. 

Pare - To remove the thin outer layer of foods by using a paring knife or a vegetable 

peeler. 

Poach - To cook food by gently simmering in liquid at 160º to 170º Fahrenheit. Deep 

poach is where the item to be cooked in this manner is submerged. Shallow poach is 

where the item to be cooked is placed in a flavourful cold liquid that only comes part 

way to the top of the item. The pan is covered with a paper cartouche and the item is 

cooked to doneness. The residue liquid (cuisson) is strained and used as the foundation 

(fond) for the sauce.  

Puree - To grind or mash food until completely smooth. This can be done using a food 

processor or blender, or by pressing the food through a sieve. 
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Cooking Processes and Technical Terms: Matching 

1. A method of cooking food over a boiling liquid in a covered 
pan, _______________ retains flavour, shape, texture and 
nutrients better than boiling or poaching. 

 
 
2. Skewers of meat, fish or vegetables grilled over a fire are 

called ______________. 
 
 
3. ______________ food is cut into smaller, finer pieces than 

diced food. 
 
 
4. _________________ are the basic molecular component of 

proteins. 
 
 
5. Cooks create a __________ of fish or meat by cutting away 

the bones. 
 
 
6. An ___________ is the flavour that has been extracted from 

any ingredient such as tea leaves, herbs or fruit by steeping 
them in a liquid such as water, oil or vinegar. 

 
 
7. Chefs often soak food in a seasoned liquid mixture for a 

certain length of time. The purpose of ______________ is to 
add flavour and/or tenderize the food. 

 
 
8. To __________ is to beat ingredients such as egg whites or 

cream until light and fluffy. 
 
 
9. A device for cooking food over a charcoal or gas fire outdoors 

is a __________. 
 
 
10. The process of partially or completely baking an unfilled 

pastry crust is called a ______________. 

A. Fillet 
 
 

B. Kebabs 
 
 

C. Grill 
 
 

D. Steaming 
 
 

E. Bake blind 
 
 

F. Whip 
 
 

G. Infusion 
 
 

H. Minced 
 
 

I. Amino acids 
 
 

J. Marinating 
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Cooking Processes and Technical Terms: Crossword  

 

 
Across 

 

3. Gently simmering in liquid 

4. Cut food into tiny cubes 

6. Split food down the centre 

7. Remove vein from the back a shrimp 

8. Station planning procedure  

Down 

 

1. Cut in long, thin strips 

2. Lighter mixture on top of heavier one 

5. Treat food for preservation purposes 

6. Ingredient used to hold together another 

mixture of ingredients 

9. Boil food briefly in water 
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French Cooking Terminology 

A la, Au, Aux - Terms meaning "served with" or "served in the manner of." 

A la Carte - Literal translation is "in the manner of the bill of fare." Used to describe a 

meal in which each dish selected is paid for separately. 

Au Jus - Describes meat served in its own natural juices, not with gravy. 

Beurre Blanc - (Stratification ) An emulsified sauce usually made of a wine or vinegar 

reduction blended with softened butter. This may be flavoured in many ways for fish, 

vegetables and poultry dishes. This is a very tricky sauce and does not hold for long 

periods of time. Because of this, modern versions add a touch of cream (Stabilized 

Stratification) to stabilize the sauce for longer periods of time. 

Beurre Manie - A mixture of flour and whole butter is kneaded to a smooth paste. This 

is then used in small quantities to adjust the thickness of sauces and stews. The sauce 

must then be cooked for a period of time to remove the starchy taste of the flour. An egg 

and cream (Allemande) liaison is used to finish the sauce off as a way to mask any 

residual raw starch flavour. 

Beurre Noir - Literally "black butter,” this is butter that has been cooked to a very dark 

deep brown; a sauce made with browned butter, vinegar, chopped parsley and capers. 

It is usually served with fish. 

Beurre Noisette - Literally "hazelnut butter" or "brown butter," this is white butter that 

has been heated until browned. 

Beurre Rouge - Literally “red butter,”– this is an emulsified sauce usually made from 

butter with shallots and red wine. 
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Charcuterie - The French word for the variety of pork preparations that are 

cured smoked or processed. This includes sausages, hams, pâtés and rillettes. This 

term may also imply the shop in which these products are sold and the butchers who 

produce it. 

Chevre - Literally “goat,” this term generally refers to goat's milk cheeses. 

Chinois - Literally "Chinese," this term also refers to a "China Cap," which is a very fine 

mesh, conical-shaped strainer. 

Consommé - Clear bouillon made from meat, fish or vegetables, served hot or cold. 

Demi-glace -- Meat, fish or chicken stock, reduced to a concentrated form. 

Foie Gras - Literally, “goose liver,” this term describes the fattened liver of both duck 

and geese. 

Fondue - Melted 

Huile - Oil 

Levain - Starter dough; dough made from live yeast and flour and used to make breads. 

Manier - To knead. 

Mijoter - To simmer; to cook over gentle heat. 

Napper - To coat; to cover a food, savoury, or sweet with a light layer of sauce, aspic or 

jelly. 

Oeuf - An egg. 

Oter - To remove 

Pâté - A term referring to pastes or pastry. 
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Pâté - A term referring to many different preparations of meat, fish and 

vegetable pies, the definitions of which have been altered through the years. Originally, 

pâté referred to a filled pastry, much like American or English pies. Now the term pâté 

en croute is used to describe these preparations. Pâté en terrine has been shortened to 

either pâté or terrine. A terrine is generally finer forcemeat than that used for pâté, and 

is always served cold. Pâtés are coarser forcemeats and, as stated before, are often 

prepared in a pastry crust.  

Paupiette - A thin slice of meat, like a scaloppini, which is stuffed and rolled. These 

may also be made of fish or vegetables. 

Roux - A cooked mixture of equal amounts of flour and fat (usually butter). The three 

types of roux – white, blond and brown -- vary in colour depending on how long they 

cook. 

Sous Chef - Second Chef 

For additional French cooking vocabulary, refer to pages 913 – 920, in Professional 

Cooking for Canadian Chefs, 5th Edition, by Wayne Gisslen. 
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French Cooking Terminology: Crossword 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Across 

 

2. Clear bouillon 

6. To knead 

7. Each dish selected is paid for separately 

10. Pastes or pastry 

Down 

 

1. A mixture of flour and whole butter 

3. To remove 

4. To coat 

5. Oil 

8. Variety of pork preparations that are cured 

9. A cooked mixture of equal amounts of flour 

and fat 
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Sanitization and Safety Terms 

In this section, you will study terminology related to sanitization and safety, such as 

food-borne diseases and kitchen injuries. 

Sanitization and safety in cooking are very important. Poor food handling procedures 

and unclean kitchens cause illness, unhappy customers, and even fines, summonses 

and lawsuits. Increased food spoilage raises food costs. Poor sanitization and safety 

habits show lack of respect for your customers, for your fellow workers and for yourself. 

Bacteria  

Types of Bacteria 

Bacteria are all around us -- in the air, water, ground, on our skin and in our bodies. 

They are classified in a variety of ways, but for our purpose we can categorize them in a 

more basic way. 

Harmless bacteria. Most bacteria fall into this category. They are neither helpful nor 

are harmful to us. These bacteria have a specific purpose, but are not a concern to us in 

terms of food safety, 

Beneficial bacteria. Believe it or not, some bacteria are helpful to us. Some bacteria 

are used in foods to make cheeses and yoghurts. And, still others live in our bodies to 

fight off harmful bacteria. 

Undesirable bacteria. Undesirable bacteria are responsible for food spoilage. These 

types of bacteria may not make you sick, but they show themselves by the use of 

odours, sticky or slimy surfaces and discoloration. 
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Bacterial growth  

1. Food: Bacteria need food to grow. 

2. Moisture: Bacteria require moisture to absorb food. 

3. Temperature: Bacteria grow best in warm temps. Food danger zone – 

Temperatures between 5º to 60ºC (41º F to 160º F) will promote the growth of 

disease-causing bacteria. 

4. Acidity or alkalinity: Indicated by pH. Disease-producing bacteria like a neutral 

environment. 

5. Air: Most bacteria require oxygen to grow. These are called aerobic. (Some 

bacteria are anaerobic, which means they can grow only if there is no oxygen 

present.) 

6. Time: When bacteria are introduced to a new environment, they need time to 

adjust to their surroundings before they start growing. This time is called lag 

phase.  

Protection against Bacteria 

1. Keep bacteria from spreading. Don’t let food touch anything that may contain 

disease-producing bacteria, and protect food from bacteria in the air. 

2. Stop bacteria from growing. Remove the conditions that encourage bacteria to 

grow. The best way to stop bacterial growth is to keep foods below 5ºC or above 

60ºC. While these temperatures will slow down the growth of bacteria, they won’t 

necessarily kill bacteria. 

3. Kill bacteria. Most disease-causing bacteria are killed if they are subjected to a 

temperature of 77ºC for 30 seconds or to higher temperatures for shorter times. This 

helps make food safe through cooking, and also makes dishes and equipment 

sanitary through heating (sanitizing).    
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Potentially hazardous foods 

Foods that provide a good environment for the growth of disease-causing micro 

organisms include the following: 

1. Any food derived from animals, or any food containing animal products, including 

meat, poultry, fish, shellfish and dairy products 

2. Any food that is derived from plants and has been cooked, partially cooked or 

otherwise heat-treated. This category includes not only cooked vegetables but 

also such items as cooked pasta, cooked rice and tofu (soybean curd). 

3. Raw seed sprouts 

4. Sliced melons (because the edible flesh can be contaminated by organisms on 

the rind exterior, which has been in contact with soil) 

5. Garlic and oil mixtures (because the oil seals the garlic from the air, fostering the 

growth of anaerobic bacteria) 

Food-Borne Diseases 

Bacterial diseases - 

1. Intoxications are caused by poisons (toxins) that the bacteria produce while they 

are growing in the food. It is these poisons, not the bacteria themselves, which 

cause the diseases. In most cases of food-borne illness, symptoms resemble 

intestinal flu and may last a few hours or even several days. Symptoms can 

range from mild to serious and include abdominal cramps, nausea, vomiting, 

diarrhoea, fever and dehydration. 

2. Infections are caused by bacteria (or other organisms) that get into the intestinal 

system and attack the body. 

Botulism - A food-borne illness caused by toxins produced by the anaerobic bacterium, 

Clostridium botulinum. Botulism attacks the nervous system and is usually fatal. 
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Staphylococcus Food Poisoning 
(Staph) – Caused by toxins produced in 

foods by the bacterium Staphylococcus 

aureus. Staph is the most common food 

poisoning, characterized by vomiting, 

stomach cramps, diarrhea and prostration. 

Escherichia coli (E.coli) – This bacterium 

causes severe illness, either as intoxication 

or an infection. Severe abdominal pain, 

nausea, vomiting, diarrhea and other 

symptoms result from E.coli intoxication. As 

an infection, E.coli causes intestinal 

inflammation and bloody diarrhea.   

Salmonella – The food infection caused by 

salmonella bacteria exhibits symptoms that 

are similar to those of staph poisoning, 

though the disease may last longer. Most 

poultry carry these bacteria.  

Clostridium perfringens – This is another 

infection characterized by nausea, stomach 

pain, cramps and diarrhea. The bacteria are 

hard to destroy because cooking does not 

always kill them. 

Streptococcal (Strep) Infections – The 

symptoms of this disease are fever and sore 

throat.  

Common Sources of Food borne 
Illness  

Source of illness: Raw and 
undercooked meat and poultry 
Symptoms: Abdominal pain, diarrhoea, 
nausea and vomiting 
Bacteria: Campylobacter jejuni, E. coli 
O157:H7, L. monocytogenes, Salmonella 

Source of illness: Raw (unpasteurized) 
milk and dairy products, such as soft 
cheeses 
Symptoms: Nausea and vomiting, fever, 
abdominal cramps and diarrhea 
Bacteria: L. monocytogenes, 
Salmonella, Shigella, Staphylococcus 
aureus, C. jejuni 

Source of illness: Raw or undercooked 
eggs. Raw eggs may not be recognized 
in some foods, such as homemade 
hollandaise sauce, caesar and other 
salad dressings, tiramisu, homemade ice 
cream, homemade mayonnaise, cookie 
dough and frostings. 
Symptoms: Nausea and vomiting, fever, 
abdominal cramps and diarrhea 
Bacteria: Salmonella enteriditis 

Source of illness: Raw or undercooked 
shellfish 
Symptoms: Chills, fever and collapse 
Bacteria: Vibrio vulnificus, Vibrio 
parahaemolyticus 

Source of illness: Improperly canned 
goods and smoked or salted fish 
Symptoms: Double vision, inability to 
swallow, difficulty speaking and inability 
to breathe. (Seek medical help right 
away!) 
Bacteria: C. botulinum 

Source of illness: Fresh or minimally 
processed produce 
Symptoms: Diarrhea, nausea and 
vomiting 
Bacteria: E. coli O157:H7, L. 
monocytogenes, Salmonella, Shigella, 
Yersinia enterocolitica, viruses and 
parasites 
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Personal Hygiene 

The first step to preventing food-borne disease is good personal hygiene. Even when 

we are healthy, we have bacteria all over our skin and in our nose and mouth. Some of 

these bacteria, if given a chance to grow in food, will make people ill. 

1. Do not work with food if you have any communicable disease or infection. 

2. Bathe or shower daily. 

3. Wear clean uniforms and aprons. 

4. Keep hair neat and clean; always wear a hat or hairnet. 

5. Wash hands and exposed parts of arms before work and as often as 

necessary during work. 

6. Cover coughs and sneezes, then wash hands. 

7. Keep your hands away from your face, eyes, hair and arms. 

8. Keep fingernails clean and short; do not wear nail polish. 

9. Do not smoke or chew gum while on duty. 

10. Cover cuts or sores with clean bandages. 

Food Handling and Preparation 

Keep food safe from harmful bacteria. Follow these four simple steps:  

• Clean: Wash hands and surfaces often.  

• Separate: Don't cross-contaminate!   

• Cook: Cook to proper temperature.  

• Chill: Refrigerate promptly. 

Cleaning and Sanitizing Equipment 

Cleaning means killing disease-causing bacteria. Two ways of killing bacteria are by 

heat and by chemicals. 
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Procedure for Manual Dishwashing 

1. Scrape and rinse. 

2. Wash. Use warm water (43ºC to 49ºC) and a good detergent.  

3. Rinse. Use clean, warm water to rinse off detergent.  

4. Sanitize. Place utensils in a rack and immerse in hot water at 77ºC for 30 

seconds.  

5. Drain and air dry. 

Cleaning and Sanitizing Stationary Equipment and Work Surfaces 

1. Unplug electric equipment before cleaning. 

2. Disassemble equipment when possible. (All immiscible parts should be cleaned 

and sanitized like kitchen utensils.) 

3. Wash all food contact surfaces with a double-strength sanitizing solution and with 

clean cloths used only for this purpose. 

4. Allow to air dry. 

The HACCP System: Setting up a System for Food Safety 

One effective food safety system is called the Hazard Analysis Critical Control Point 

System (HACCP). The purpose of the HACCP System is to identify, monitor and control 

dangers of food contamination.  
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Sanitization Test 
Short Answer 

1. What are the three types of bacteria? 

2. What’s the difference between aerobic and anaerobic bacteria?  

3. List three things that cause bacteria to grow.  

4. How can we stop bacteria from spreading?  

5. How can we stop bacteria from growing?  

6. How can we kill bacteria?  

True or False 

7. It is the poisons, not the bacteria themselves, which cause diseases. T  F 

8. Undercooked (raw) food is not usually a source of illness.   T  F 

9. It is important as a chef to be aware of food-borne diseases.   T  F 

10. When we are healthy, we do not have bacteria all over our skin.  T  F 

11. Cleaning means killing disease-causing bacteria.    T  F 

Multiple-Choice 

12. Personal hygiene is important to preventing food borne disease. Which of the 

following are examples of this?  

a. Washing your hands frequently 
b. Not working with food when sick 
c. Covering coughs 
d. All of the above 
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13. What are four steps to remember in food preparation? 

a. Clean, set, wash, dry 
b. Scrape, wash, rinse, dry 
c. Clean, separate, cook and chill 
d. Cook, mix, heat, wash 

14. When manually washing dishes, you should follow these steps: 

a. Scrape, wash, rinse, sanitize, drain and air dry 
b. Clean tables, stack dishes, separate, wash 
c. Separate dishes, wash, scrape, dry 
d. Wash and dry 
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Safety  

It is important to know how to prevent cuts, burns, fires and injuries when working as a 

chef. In this section, we will learn three things you can do under each category of 

prevention. Note that there are many more steps to remember to stay safe. 1 The 

management of a food service operation is responsible to make sure that the structure 

and equipment have necessary safety features. 

Preventing Cuts 

1. Keep knives sharp. A sharp knife is safer than a dull one because it requires less 

pressure and is less likely to slip. 

2. Cut away from yourself and other workers. 

3. Pay attention to your work when using a knife or cutting equipment. 

Preventing Burns 

1. Always assume a handle of a pot or pan is hot. Don’t grab it with your bare hand. 

2. Keep pot or pan handles out of the aisle so people won’t bump into them. Also 

keep handles away from open flames of gas burners. 

3. Don’t fill pots or pans so full that they are likely to spill hot food. 

Preventing Fires 

1. Know where fire extinguishers are located and how to use them. 

2. Use the right kind of fire extinguisher. There are three kinds of fires, and fire 

extinguishers should be labelled according to the kind of fire for which they can 

be used. 

• Class A fires: wood, paper, cloth, ordinary combustibles 

• Class B fires: burning liquids, such as grease, oil, gas, solvents 

                                                 
1 To find out more information on safety and prevention, see Professional Cooking: for Canadian Chefs, pages 26-28 
by Wayne Gisslen. 
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• Class C fires: switches, motors, electrical equipment, etc. 

*Never use water or a Class A fire extinguisher on a grease fire or electrical fire. You will 

only spread the fire.* 

3. Keep baking soda or salt close by to put out fires on cook tops. 

Preventing Injuries from Machines 

1. Do not use any equipment unless you understand its operation. 

2. Use all guards and safety devices on equipment.  

3. Don’t touch or remove food from any kind of equipment while it is running -- not 

even with a spoon or spatula. 

Preventing Falls 

1. Clean up spills immediately. 

2. Throw salt on a slippery spot to make it less slippery while a mop is being 

fetched. 

3. Keep aisles and stairs clear. 

Preventing Strains and Injuries from Lifting 

1. Lift with the leg muscles, not the back. 

2. Don’t turn or twist the back while lifting, and make sure your footing is secure. 

3. Use a cart to move heavy objects. 
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Safety: Classification 

Directions: First study the previous section on Safety. See how much you can 

remember; then write down steps of prevention under each category. 

PREVENTION 

Cuts 
 
 
 
 
 
 
 
 
 
 
 
 
 

Burns 

Fires 
 
 
 
 
 
 
 
 
 
 

Injuries from Machines 
 

Falls 
 
 
 
 
 
 
 
 
 
 
 

Strains and Injuries from Lifting 
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Answer Key 

Cooking Processes and Technical Terms: Matching (page 14) 

1) D  

2) B  

3) H  

4) I  

5) A  

6) G  

7) J  

8) F  

9) C  

10) E 

Cooking Processes and Technical Terms: Crossword (page 15) 

Across:  3. Poach  4. Dice  6. Butterfly  7. Devein  8. Mise en place  

Down:  1. Julienne  2. Fold  5. Cure  6. Binder  9. Parboil 

French Cooking Terminology: Crossword (page 19) 

Across:  2. Consommé  6. Manier  7. A la Carte  10. Pate  

Down:  1. Beurre Manie  3. Oter  4. To coat  5. Huile  8. Charcuterie  9. Roux 

Sanitization Test (page 27) 

1. Harmless, beneficial, 

undesirable 

2. Aerobic bacteria 

requires oxygen to 

grow (anaerobic 

bacteria does not.) 

3. Any of these three: 

food, moisture, 

temperature, acidity 

or alkalinity, air and 

time 

4. Don’t let food touch 

anything 

5. Keep foods below 5ºC 

or above 60ºC 

6. Expose bacteria to 

temperatures of 77ºC 

for 30 seconds, either 

by cooking food or 

sanitizing dishes with 

heat 

7. T  

8. F  

9. T  

10. F  

11. T 

12. D  

13. C  

14. A 

Safety: Classification (page 31) 

Compare your answers to pages 29-30. 
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Helpful Websites 

www.epicurious.com 

www.culinaryindexing.org 
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