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UNIT 1 
CHAPTER – 1  KITCHEN MANAGEMENT – LAYOUT & DESIGN 

Kitchen Management 

1.1 Flow of work 
1.2 Layout and design 

1.3 Food Cost Control 

 

 

A kitchen is an enclosed place in which edible food material are brought together, combined and 

cooked in different ways of consumption.  

 

The sizes of the kitchen are varying according to the nature and work to be done. Usually the space 

allotted to the kitchen approximately ½ of the dining area, but, it can vary according to the size and 

type of establishment, type of menu, etc. As a rule, a compact arrangement of work tables and 

kitchen equipment will unnecessarily waste time and efforts in the kitchen. The general guide line, 

2.5m x 3m is sufficient for a single person to work while 2.5m x 4m provides a comfortable space 

for 2 persons. A space of 4 ½ feet from equipment is desirable and aisles must be adequate to enable 

staff to move safely. 

 

Thumb rules for planning a kitchen are: 

1. Approximately 15 square feet is required per person.  

2. Kitchen is 50% of the Service area; store is 1/4th of the kitchen, the service area is 50%. 

 

 

 

 

 

 

 

Factors affecting Kitchen Layout and Planning of Kitchen 

 

1. Size and extent of the menu and the market it serves 

2. Services – gas, electricity and water 

3. Labour, skill level of staff 

4. Budget: Amount of capital expenditure, costs; 

5. Availability of Space 

6. Use of prepared convenience foods 

7. Types of equipments available 

8. Should comply with the Municipal corporation standards 

9. Design and décor 

10. Multi usage requirements 

 

 

1. Size and extent of the menu:  

Before a kitchen is planned, the management must know its goals and objectives in relationship 

to market strategy. In other words what markets are you aiming at and what style of operation are 

you going to operate? The menu will the determine the type of equipment you will require to 

order to produce the products that you know from the market research that the customer is going 

to buy. You also need to know target numbers you intend to service. 

 

2. Services – gas, electricity and water:  

The designer must know where the services are located and how efficient use can be made of 

them.  

 

3. Labour and skill level 



What kind of people does the company intend to employ? If semi skilled labour is going to be 

used in preference to high skilled labour, this will save on more technological equipment; more 

prepared food will be used and this will have an effect on the overall kitchen design. 

 

4. Amount of capital Expenditure 

Most design has to work with a detailed capital budget. Often it is not always possible to design, 

then worry about the cost afterwards. Finance will very often determine the overall design and 

acceptability. 

 

5. Availability of Space: 

The kitchen design will also depend on the space allocated to the kitchen. Equipment is therefore 

being designed to cater and generally made customized to fit into the space allocated.  

 

6. Use of prepared convenience foods: 

A fast food menu using prepared convenience food will influence the planning and equipping 

very differently from a a la carte kitchen. Certain factors will have to be determined 

i. Will sweets and pastries be made on premises? 

ii. Will there be a need for larder or butcher dept? 

iii. Will fresh, cold or a combination of both be used? 

 

7. Types of equipments available: 

The type, amount and size of the equipment will depend on the type of menu being provided. 

The equipment must be suitably sited. Computer aided design (CAD) is no often used. 

 

8. Should comply with the Municipal corporation standards 

 The design and construction of the kitchen must comply with the standards prescribed by 

the municipal corporation. The basic layout and construction should enable adequate space to be 

provided in all food handling and associated areas for equipment as well as working practices 

and frequent cleaning to be carried out. 

 

9. Design and décor: 

The trend towards provision of more attractive eating places, carried to its utmost by the chain 

and franchise operators, has not been without its effect on kitchen planning and design. On trend 

has been that of bringing the kitchen area totally of partially into view, with development of back 

bar type of equipment; for example, where grills or griddles are in full public view and food is 

prepared on them to order. 

  While there will be continuing demand for the traditional heavy duty type 

equipment found in larger hotels and restaurant kitchen, the constant need to change and update 

the design and décor of modern restaurants means that the equipment life is generally shorter, 

reduced perhaps from ten years to seven or five or even less, to cope with the demand for change 

and redevelopment. 

 

10. Multi usage requirements 

 Round the clock requirements such as hospitals, factories doing shift work, the police and 

armed forces, have also forced kitchen planners to consider design of kitchens with a view to 

their partial use outside peak times. To this end kitchen equipment is being made more adaptable 

and flexible, so that the whole sections can be closed down when not in use, in order to maximise 

savings on heating, lighting and maintenance. 
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DEVELOPING KITCHEN PLANS: 

Following are the main steps to develop kitchen plans. 

 

1. Formulate list of activities: a list of activities performed in the kitchen from storage, issuing of 

ingredients, preparation and then cooking. (production cycle 4.1) 

2. Each part of production cycle is broken down into jobs and tasks which need to be performed in 

a particular order to achieve the objectives of food service establishment. 

3. Once the jobs and tasks are defined one has to think of the simplest way in which they can be 

performed  

4. The tasks are then arranged in the sequence so that one task can smoothly follow the others 

which is known as “the work flow of an organization.” 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WORK SIMPLIFICATION 

 

Work of the kitchen can be simplified by viewing the kitchen and its activities from five 

different aspects 

 

1. WORK AREA 

2. WORKER’S AREA OF REACH 



3. WORK SPACE 

4. EQUIPMENTS, MATERIALS , SUPPLIES 

5. MOVEMENTS AT WORK 

 

1. Work Area: this refers to the area of the work surface, its height from the floor and the location 

of the equipment and materials to be used on the work surface. It is recommended that for a worker 

performing a task in the standing position, the height of the work surface from the floor should be 

just below the waist line, so that there is no need to bend at the waist or hip while performing the 

task.  

 

AVERAGE RECOMMENDED HEIGHTS IN WORK AREAS 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2. Workers Area of reach: The “area of reach" signifies the limits to which a person can stretch 

his or her hand to grasp materials and equipment, required for an activity. 

 

 

 

 

 

 

 

 

 

 

 

 

Description  Height in Cms 

Height for work surfaces 90 cms 

Work surface 85-100 cms 

Shelf under work surface 80-95 cms 

Sink top 90-100 cms 

Bottom of wall units above 

work top 

135 cms 

Highest shelf for general use 180 cms 

Top of highest unit 225 cms 



3. Work Space: The amount of space available for work is important for completing tasks 

efficiently. The space should be large enough to place all the materials and equipment required, 

as well as allow for movement at work. 

 

4. Equipment, materials and supplies: All these have to be considered in relation to the physical 

structure of the kitchen and the persons using them. Their placement, suitability, quality and 

quantity, all determine ho simple any work can be made. 

Any materials, supplies or equipment in regular use should be placed within the maximum reach 

zone, because activity is concentrated in the zone of normal reach. Shelves may be located 

within these zones for items which are used occasionally. This helps to increase the space within 

the work area. The normal and maximum reach zones are important in organizing work centres, 

if one remembers that reaching for an item by stretching upward is less strenuous than reaching 

outward or downwards.  

 

5. Movements and work: one needs to be conscious of ho body movements are related to the 

amount of energy consumed. For this, it is necessary to understand that the body has been 

designed so that its weight is evenly distributed over the legs. When working in any position the 

centre of gravity of the body id disturbed causing unequal distribution of weight on the legs 

resulting in extra energy consumption and fatigue sets in. Thus at work one needs to maintain 

correct posture to enhance comfort and conserve energy. 

   

DESIGNING WORK CENTERS IN THE KITCHEN LAYOUT 

           

The work centers in the kitchen layout should be positioned with 4 basic concepts kept in mind 

1. Smooth work flow 

2. Avoidance of congestion at work table and sink 

3. Comfortable work environment for work 

4. Hygienic and sanitary condition 

 

1. Smooth work flow 

Smooth work flow in the kitchen can be easily managed in the sequence of the activities to be 

performed. it is clear mark out on the basis of work floor principle the production cycle .work 

centers can be established for each production activity 

  

The main work centers in the industrial kitchen are:  

i. preparation centre for meats ,fish, poultry etc 

ii. preparation centre for vegetable and fruits 

iii. cooking centre  

iv. holding ,service and dishing out centre 

v. washing up/sink centre 

2. Avoidance of congestion at work table and sink; 

 Congestion in the kitchen may result from any one or more of the following; 

i. Faulty design of work centre and planning /improper placement of equipment while 

designing kitchen. It is important to keep in mind the movements of workers in and around 

work centers with a view to avoid unnecessary congestion. An allowance of 15 Square feet 

floor space per person is adequate if ceiling is less than 3 meter. 

ii. Improper scheduling of work and timing of performance: It is important that all different jobs 

are enough yet do not get into coordinated in a manner such as people are busy each others 

way. 

 

3. Comfortable work environment for work 

Comfort is one of the basic needs of staff in the kitchen. A number of factors contribute to 

comfortable working conditions 

i. Temperature & Humidity: Temperature, no higher than 20-26°C is desirable for maximum 

working efficiency and comfort with 16-18°C in pre-preparation areas and A humid 

atmosphere creates side effects such as food deterioration, infestation risk, condensation on 



WORK TRIANGLEWORK TRIANGLE

walls and slippery floors. Anything higher than 60% humidity lowers productivity. Provision 

for replacement of extracted air with fresh air is essential. 

ii. Structural Features 

a. Provision of correct working heights to enable for people to work without strain. 

b. Flooring should be quiet and not too hard on the feet to cause fatigue. 

c. Ceiling and walls should be designed to absorb kitchen noise. 

d. The level of illumination must enable proper visibility in all areas 

iii. Safety: Workers can produce their best if they feel relaxed and safe in  their environment. 

 

4. Hygiene & Sanitation:  

Dry Food stores should be fly proofed and walls treated with suitable insecticides. All stores 

should be guarded against rodents and pests, to safeguard both staff and consumers against 

infested and contaminated food. To maintain satisfactory standards of hygiene and sanitation, it 

is necessary to keep kitchen neat and clean and to prevent attack of food by bacteria and moulds. 

It s a good policy to formulate a schedule for regular cleaning and maintenance of the kitchen.  

 

The following points should be kept into mind while preparing a schedule 

i. Wash Floors daily. 

ii. Wash walls, shelves, once a week  

iii. Disinfect the premises once in a fortnight. 

iv. Inspect incoming food for signs damage, spoilage or infestation before storing. 

v. All old stocks should be used first. 

 

TYPES OF KITCHEN LAYOUTS 

 

Siting equipments is an important task of the kitchen planner. The proper siting or placement of 

equipment ensures that all factors of kitchen layout planning have been considered adequately. This 

in turn enhances the productivity of the operation. 

 

The WORK TRIANGLE is used when planning a kitchen.  

The classic kitchen triangle regulates work flow.  

The three "points" of the triangle are:  

sink, stove/oven, and refrigerator.  
In planning a kitchen, the cook should be able to move uninterrupted between the three points, and 

the distances between those points should not be far. The three sides of the triangle added together 

should not be more than 26 feet long, and each side should be between four and nine feet long. This 

will create a work area large enough for comfort, but not so big that you waste time and energy 

running back and forth.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



1. The U-shape kitchen design: 

In  this type of layout the equipment are placed in the shape of

a U and then the service counters are provided outside the U. 

The closed end gives extra room for a range or a sink. 

This arrangement maintains good workflow by means of the 

classic kitchen triangle. The closed end also provides plenty of

space for extra cabinets. 
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DIFFERENT TYPES OF KITCHEN LAYOUTS 

1. “U”  TYPE LAYOUT 

2. GALLEY TYPE LAYOUT / CORRIDOR TYPE LAYOUT 

3. “L” TYPE LAYOUT 

4. ISLAND TYPE LAYOUT 

5. STRAIGHT LINE TYPE LAYOUT 

6. SHORE TYPE LAYOUT 

7. Band Type Layout 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2. GALLEY TYPE LAYOUT / CORRIDOR TYPE LAYOUT: 

  

 This is a parallel face to face arrangement. Here, the kitchen equipment are placed in parallel 

rows facing each other. 

Galley or corridor kitchen floor plans (two walls opposite each other) are some of the most efficient 

you can get, especially for a single cook. With two points of the triangle on one wall and the other 

point on the opposite wall, your walking distance will be short, but there’s also room for plenty of 

storage and counter space. 

Width of the aisle between counters should be about 4 feet.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



3. “L” TYPE LAYOUT3. “L” TYPE LAYOUT
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3. “L” TYPE LAYOUT 

  

 Along with the corridor plan, the L-shaped kitchen design  plan is very popular, though this plan 

does away with  the  crowding problems found in the corridor  plan. We still  find  the 

kitchen triangle, though the walk from range to  refrigerator is longer.  

  The corner counter space (upper right in the  illustration) is difficult to reach for food 

preparation, and is  often used for storing mixers, toaster ovens, and other  small appliances.  

 

 Note that with the increased counter space, a double-sink  can installed.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

4. ISLAND TYPE LAYOUT 

  

 Islands have been so fashionable in the last few years that they have been squeezed into every 

possible – and not-quite-possible – kitchen. In the right situation, islands can really improve kitchen 

floor plans but they take more space than you might think. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



5. STRAIGHT LINE TYPE LAYOUT

This is the simplest of all arrangements and can be seen in 

hotels that have a large space allotment for the kitchen. This is 

both roomy and well structured for quick service
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6. SHORE TYPE LAYOUT:

The hot equipment are placed along the walls and the work tables are placed in the 

middle of the room. In this type of arrangement there are greater costs of ventilation but 

there are advantages too in case if restaurants open out in different directions.
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7. BAND TYPE LAYOUT:

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

7. BAND TYPE LAYOUT: 

This is also a good system of kitchen layout planning but requires more space than other types. The 

kitchen is divided into separate sections by the provision of small walls in between them. The equipment 

required for the departments are housed within the space enclosed by the walls but some commonly 

usable equipments like wet grinders, peelers etc are placed in an area c 



1.3 FOOD COST CONTROL 
 

DEFINITION AND NATURE OF FOOD COST CONTROL 

 

Cost control has been defined as the guidance and regulation of the costs of operating an undertaking. 

To guide and regulate costs means to ensure that they are in accordance with the pre-determined 

objectives of the business. Hence the notion of the guidance and regulation of costs pre supposes the 

existence of stated objectives as expressed in the policy statements and the budgets of the undertaking. 

 

Food cost control is simply cost control as applied to an undertaking operating food facilities. Food cost 

control is therefore cost control as applied in hotels, restaurants, canteens and similar establishments. 

 

It is quite common in certain catering circles to regard food cost control as something wholly negative 

designed to cut costs in all directions. This is quite wrong. The object of food cost control is to ensure 

that costs are neither more or less than they ought to be that they are in line with the financial and 

catering policies of the establishment. 

 

An important feature, which distinguishes food cost control from systems of cost control in other 

industries, is its materials costs orientation. In most aspects of food cost control, attention is directed to 

primarily to the cost of materials (cost of sales) leaving the cost of labor and other operating costs very 

much in the background. This is mainly due to the fact that in the short run, labor and other operating 

costs tend to remain fixed and are thus largely uncontrollable 

 

OBJECTIVES OF FOOD COST CONTROL 
 

In many hotel and catering establishments, the expenditure on food is the largest single element of cost. 

The maintenance of Food cost at pre determined levels are therefore of the greatest importance in 

ensuring the satisfactory profitability of each establishment. Even where catering is undertaken as a 

welfare facility food cost targets and costs ceilings are invariably imposed from above either in total or 

on a per unit basis. The main objectives of food cost control may be summarized as follows: 

1. Analysis of Income and Expenditure: In financial accounts, stress is usually placed on an 

ascertainment of total quantities e.g. sales, cost of sales, gross profit and net profit. In Food cost 

control on the other hand, much stress is placed on the analysis of such total quantities as between 

the various departments of the business. We are thus not satisfied with the ascertainment of the total 

gross profits of the business as a whole, but attempt to ascertain the cost of the profit on each 

department and each unit produced 

2. Pricing of Food and Quotations: Another major objective of food cost control is to provide a sound 

basis for menu pricing and quotations in respect of banquets and special parties. Whilst often, menu 

prices are fixed by caterers by reference to prices charged by competitors, the correct approach to the 

problem is to determine menu and other prices in the light of the main costs and market 

considerations. Thus in addition to a knowledge of prices charged by competitors, the customers 

spending power etc, it is necessary to take into account the costs of the establishment. This can only 

be done by installing a sound system of Food Cost Control. 

3. Prevention of Waste and Inefficiencies: As already noted, the purpose of control is to ensure that 

current results are in accordance with the pre determined objectives of the business. Invariably, such 

objectives are expanded in terms of targets for turnover, cost ceilings and profit margins. Clearly, if 

such targets are to be reached, all possible forms of waste and inefficiencies must be prevented. In 

order to be effective in preventing waste and inefficiencies, a system of food cost control must cover 

the whole field of catering operations – from the purchase of the foodstuffs to the sale of the meals. 

It will be appreciated that as the catering process proceeds along the line along the line, linking the 

purchase of foodstuffs to the sale of the meals, there are numerous critical areas (e.g.: receipt of the 

incoming goods, preparation of meals and cash control) at which considerable losses may be 

incurred. An effective system of food cost control will therefore place particular stress on such 

critical areas of control and in this way help the establishment to reach its pre-determined targets. 

4. . Data for Management Reports: An important function to be fulfilled by the food cost control 

system is the provision of data for periodical reports on food operations. It is said that the manager is 

like a judge. His judgment is only as good as the information supplied to him. Effective catering 



management pre supposes adequate food cost reporting which can only be based on a sound system 

of control. 

 

OBSTACLES TO FOOD COST CONTROL 

 

In many respects food cost control is more difficult than systems of control in operation in other 

industries. The specific factors which make food cost control relatively more difficult are discussed 

here: 

 

1. Unpredictability of the Volume of Business: Sales instability is inherent in almost all catering 

operations. The changes, which occur in the volume of catering, are of several kinds. Firstly, the 

intensity of demand for food and drink will in most cases vary during the day. As a result, in the 

majority of establishments, it is possible to observe more or less, peaks of activity during the 

workday. Secondly, there are changes in the volume of business occurring from one day to the next. 

( Weekends). Finally, in catering establishments which are to some degree seasonal (resorts), 

turnover in season will be considerably greater than in the off season. 

2. Perishability of Food: Food is perishable both as a raw material and in the form of prepared meals. 

This presents the catering businesses with two major problems. Firstly, when buying perishable 

foodstuffs it is necessary to ensure that while current supplies are adequate there is no over buying. 

This applies particularly to highly perishable items such as soft fruits, salads and certain vegetables. 

Secondly, the quantity of food prepared for each service should be in line with the anticipated 

demand (forecast). Extra food necessitates re heating and re processing before sale thereby incurring 

further operating costs. Over production also leads to wastage because most of the times, this excess 

is not suitable for resale thereby leading to spoilage and wastage. 

3. Daily Variations in Food Production: In addition to changes in volume of sales there is continual 

change in the assortment of meals produced by catering units. The assortment of meals will change 

from one meal to another during the working day. Also, there are considerable changes of emphasis 

from one item on the menu to another. All shifts of emphasis entail considerable problems relating to 

all phases of the catering cycle and present many control problems relating to the purchase of the 

food stuff, preparations of the meals, pricing, cash collection etc. The nature of the products require 

considerably more control than is the case in many other industries. 

4. Short Cycle of Operations: Another characteristic feature of catering establishments, which 

presents an acute control problem, is the short cycle of operations. Whilst in many other 

manufacturing units the time taken by the production process sometimes lasts weeks (from the time 

of purchase of raw materials to the sale of the finished product), in a catering operation the cycle is 

fairly short and lasts at the most a couple of days. Therefore there is little time to exercise control 

and remedial action if and when required. As a result, checks are done retrospectively. Hence a daily 

and at times weekly control check needs to be applied. 

5. Multiplicity of Low Value Transactions: The spending power of customers will vary from one 

type of organization to another. Even when the customer spending power is high, the total amount 

spent by the customer consists of a number of small payments for the individual items comprising 

his meal. The turnover of the catering establishments is therefore the result of a number of low value 

transactions. This presents several control problems. Control tasks such as forecast of sales, stores, 

pricing and cash collection are therefore made more difficult. 

6. High Degree of Departmentalization: Whereas some catering units have one selling outlet, there 

are many, which have several revenue producing units (e.g. Birdy’s, Croissant Etc.). This also 

applies to the large hotels, which have several F&B outlets including Banquet facilities and Bars. 

The larger the number of outlets, the greater the difficulties and the more arduous the problems of 

control. Whilst the analysis of total revenue presents some difficulties, these are magnified when the 

number of outlets increases. One of the problems of food cost control is to determine the results of 

each department (outlet), even though the production unit is the same. 

 

METHODOLOGY OF FOOD COST CONTROL 

We have defined Food Cost Control, described its objectives and dealt with the difficulties which its 

application presents. Now, we must deal with the method which should be applied in the development of 

a system of Food Cost Control. 

 



The development of an effective system of Food Cost Control resolves itself into three distinct phases: 

 

Phase I consists of basic policy decisions in relation to the financial and catering policies of the 

establishment 

Phase II consists of the necessary routine operation controls revolving around the catering cycle 

Phase III consists of what may be described as control after the event or post operational control 

 

Phase I 

1. A Financial Policy – setting out the intentions of the management with regard to the forecasted 

profitability. This involves setting up a profit target, the determination of departmental profit target 

and the planning of a whole pattern of differential profit margins in respect of each menu. 

The financial policy of a catering establishment should be determined as in the five steps listed below: 

a. Determine the overall profit target. (return on capital employed)  

b. Determine what percentage of net profit on sales must be aimed at.  

c. By reference to the budgeted volume of sales, the type of service and the degree of comfort 

to be provided to the customer. Determine what percentage of revenue will be required to 

cover labor costs and overheads, and what percentage of revenue can therefore be available 

to cover costs of sales.  

d. By reference to the projected sales mix, determine the cost of sales for each department of 

the business: food, beverages, alcoholic drinks and tobacco.  

e. Having determined the overall cost of sales for each department, plan the differential profit 

margin for each group of items offered on the menu, wine list etc. 

 

2. A Catering Policy - defining the market to be aimed at and describing how it is to be catered for 

 

Phase II Operational Control :  

We have now outlined the first stage in Food Cost Control. The second stage consists of a sum total of 

built in checks (inspection of incoming goods for quality and quantity), technological procedures (yield 

testing) and clerical procedures (writing out requisitions). These should be planned so as to cover the 

whole cycle of catering operations. We must therefore deal with operational control in relation to 

 

a. Buying/Purchasing . 

b. Receiving  

c. Storing and Issuing  

d. Preparation  

e. Sales 

 

Each of the above stages constitutes a highly critical stage of Food Cost Control. Any system installed 

must therefore cover all the five stages.  

 

A. Buying – There are 4 main points to be considered at this stage. Firstly, there is yield testing. We 

have already evolved a catering policy, identified the type of customer, decided on the type of the menu 

and established a set of costs and gross profit targets. The object of yield testing is simply to discover the 

respective of yields of a whole range of commodities available for any one purpose and so determine the 

costs concerned. It is only on the basis of yield testing that we can compile the necessary purchase 

specifications. By the way, understand that there is a difference between yield testing and product 

testing. In product testing, we are mainly concerned with the physical properties of the food – texture, 

composition, keeping quality, flavor etc. In reality, tests are carried out which would combine the two 

objectives. Secondly, we have Purchase Specifications, which are concise descriptions of an item of 

food. This helps the caterer to communicate with the supplier. Varieties of tomatoes are available, some 

suitable for salads and some that may be used for soups and gravies. Similarly, brinjals are available for 

stuffing and others for Bhurta. A set of specifications by themselves will not be of much use. It is 

necessary to ensure that they are used – not only by the buying office but also by the goods receiving 

office. Thirdly, the methods of buying must be considered. It is clear that no single method of buying is 

suitable for all types of food. Hence, in relation to each type of commodity, we must decide whether it 

should be bought open market, via a tender or local purchase/imported. Finally, we must determine 

clerical procedures. It is necessary to decide who originates, sanctions and places purchase orders and 



what sort of documentary evidence is to be used. The use of the computer and material management 

packages is widespread and will help generate reports, which helps immensely with food cost control 

procedures.  

 

B. Receiving – There seem to be three main points here. The first is quality control. Some person must 

be made responsible for checking the quality of all incoming goods, and it is obviously important to 

concentrate efforts in the direction of the perishable commodities. The quality of non-perishables tends 

to be constant over a period of time. Secondly, we must assign responsibility for the quantity inspection. 

The goods receiving clerk normally perform this task. Blind receiving is now quite a popular receiving 

technique especially in large-scale operations. Finally, the clerical procedures must be planned. How 

much paper work do we really want? Do we keep a goods received book? What action should be taken 

in the event of non-delivery or short delivery? These questions need to be answered and the policies 

framed. Today, the computer helps to eliminate a lot of paper work. But, is the organization financially 

equipped to install computers? Do they possess the personnel to operate the software??  

C. Storing and Issuing – Several important matters must be planned for the third stage of the cycle. 

First, there is the problem of stock records. It is necessary to decide whether or not these will be kept at 

all and also for how long! Secondly, the matter of pricing of issues must be decided upon. In other 

words, we must choose one or more of the following for computing the cost of food consumed:  

- Actual purchase price 

- Simple average price 

- Weighted average price 

- Inflated price 

- Standard price 

Thirdly, stocktaking must be considered. Decisions must be made with regard to its frequency, the 

pricing of stocks, methods with dealing with discrepancies etc. Finally, the necessary clerical 

procedures must be established and introduced. Who writes the requisitions? How many copies? Who 

will sanction? These are some of the questions that must be answered.  

 

D. Preparing – This is possibly the most critical stage of the cycle. The cost of food consumed depends 

on two factors: the number of meals produced and the food cost per meal. In order therefore to control 

food costs we must be able to control the numbers being catered for (we must have some method of 

volume forecasting) and control the food cost per meal in advance (standard recipes and portion control). 

Volume forecasting is a method of predicting the sales volume for a future period. In order to be of 

practical value, the forecast must predict the total number of covers as well as the choice of menu items. 

The process of volume forecasting consists of two stages: First, we have what we know as the initial 

forecast. This is done once a week in respect of each day of the following week. The initial forecast is 

based on sales histories, data relating to advance bookings as well as current trends. When the initial 

forecast has been completed, the predicted sales are converted into quantities of raw material. Purchase 

orders can then be prepared and sent out to the suppliers. The second stage is known as the final forecast. 

And this usually takes place a day before. The final forecast takes into account the latest developments 

including weather etc. If required, supplier’s orders can be amended. It must be understood that volume 

forecasting is not a perfect method of prediction. We cannot really tell the future. It does however help 

to minimize over and under production of food.  

cz 

E. Selling – At this last stage of the catering cycle, we are concerned with three main problems. The 

financial and catering policies will have defined the price policy of the business. In operational food cost 

control, we are therefore only concerned with the routine pricing of food. Where differential profit 

margins have been evolved, this is a relatively simple matter. A more important tactical task that has to 

be faced is to ensure that any increase in the quantity of food prepared is matched by a corresponding 

increase in cash received from the customer. This will require a restaurant checking system. The final 

problem is of cash control. We must ensure that all amounts received by the waiting staff are paid to the 

cashier. He in turn has to deposit each day’s takings.  

 

 

 

 

 



Phase III – Control after the Event  
The last phase of Cost Control is concerned with three important matters:  

1. Food Cost reporting 

2. Assessment of Results 

3. Corrective Action where appropriate and necessary 

 

The first point is obviously a matter of some importance mainly for reasons of the specific character of 

catering operations. Food is a highly perishable commodity and whether in the form of cooked meals or 

raw materials, it cannot be stored indefinitely. Moreover, the demand for catering facilities shows 

unpredictable trends and unexpected changes. The cycle of production is extremely short, unlike other 

manufacturing operations such as automobiles for example. All this means that current operations must 

be reviewed frequently and that there is a need for a short review period. In order to control a food 

operation effectively, the manager must have daily, weekly and other reports covering longer periods. 

 

The second important aspect of food cost reporting is concerned with analysis. A catering business, 

unlike most other businesses performs a dual function: production and selling. Furthermore, many 

catering establishments are highly departmentalized, especially large hotels and industrial canteens. The 

assortment of production (large menus) changes from day to day. All these factors mean that from the 

point of vies of control; analytical reports showing separate results for each branch of the catering 

operation are necessary. The assessment of results is concerned with an appreciation of how far the 

actual results of food operations correspond with the actual results. This means that assessment is not 

possible without a yardstick for measurement. We could assess current results in relation to those of 

previous food cost review periods or we could assess current actual results in relation to budgeted results. 

Obviously, the second is the preferred one. 

 

This brings us to the last stage: corrective action. Surely, any action that is taken following receipt of a 

food cost report depends on circumstances and reasons of each case. Therefore, it is difficult to lay down 

specific guidelines for corrective action and it here that the manager’s tact and experiences as well as his 

feel for the job come into play. Questions of praise, reprimand, authority and responsibility are very 

largely a matter of human relations. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

CHAPTER2  KITCHEN STEWARDING 

 
2.1 Importance of kitchen stewarding. 
2.2 Hierarchy of kitchen stewarding. 

2.3 Functions of stewarding Manager. 

2.4 Equipments found in stewarding department. 

2.5 Garbage Disposal 

 

 

 

 



 
 

 

 

 



 

 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UNIT 2 

Chapter3 Sandwich 
3.1 History of Sandwich 

3.2 Components of a sandwich 

3.3 Types of sandwich 

3.4 Guidelines for preparation and storage of sandwich 

3.5 Accompaniments and Dips  
 

The honour of naming the famous luncheon item goes to the infamous Gambler John 

Montague, the fourth earl of sandwich. According to the legend, this gentleman refused to leave the 

gaming tables because he didn’t want to break his winning streak. He asked that some bread filled 

with meat be brought to him, and the rage for sandwiches was born. 

 

 

 
 

 

 



 
 

 

 



 

 

 
 

 

 

 



 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

CHAPTER: 4 CLASSICAL GARNISHES 

 
1. ALEXANDRA  

Was the consort (the queen) of Edward VII, a king of Great Britain and Ireland in whose honor 

many dishes were named. 

Indicates inclusion of asparagus tips. 

i) Consommé Alexandra. Chicken consommé thickened with tapioca, garnished with shredded 

chicken, lettuce and  

asparagus tips.  

ii) Chicken Sauté Alexandra: - Cook the chicken breasts in butter, mask with thin soubise sauce 

reduced with cream, and garnish with asparagus tips. 

2. ALASKA  

Formerly called Russian America, it is a territory of the United States of America. 

i) Sole Alaska – poached whole sole in white wine, half coated with a pink shrimp sauce and the 

other half with white wine sauce (made with fish liquor) garnished with poached oysters and 

noisette potatoes. 

ii) Baked Alaska is Americas favourite dessert. It is frozen vanilla ice cream placed on a sponge 

cake base covered quickly with Meringue and baked in a hot oven to brown the meringue 

immediately 

iii) Cantaloupe Alaska –cut cantaloupes into 2, fill with ice cream, topped with meringue and 

browned. 

3. ALLEMANDE  

In the German style, dishes garnished with sauerkraut or pickled pork or smoked sausages. 

i) Consommé Allemande: Beef Consommé flavored with juniper berries thickened with tapioca 

flour garnished with julienne of red cabbage and slices of smoked sausages.  

ii) Salad Allemande: slices of apple, new potatoes, beetroot, mixed with smoked herrings fillets 

and gherkins sprinkled with chopped parsley and vinaigrette dressing. 

4. AFRICAINE  

In the African style, as practiced by French chefs. dishes that bear this title must convey the style 

of foods consumed in the vast continent of North, West, Central and East Africa, and the Union 

of South Africa. It was however indiscriminately applied by the French chefs to dishes during the 

reign of Napoleon III when Meyerbeer’s opera L’Africaine enjoyed great popularity. The 

principal ingredients used as garnish, giving dishes the right to bear this title are:-chicken, 

mushroom, tomatoes, eggplant, Curried and spiced foods; dishes garnished with savoury rice or 

flavoured with garlic or pimento and groundnuts. Coconut and pistachio nuts find their way in 

the sweet course. 

5. ANDALOUSE  

In the Andalusian style. A Spanish province.  

i) Chicken Consommé: garnished with diced tomatoes, cucumber and cooked vermicelli.  

ii) A cold sauce: Mayonnaise + tomato puree mixed with brunoise of capsicum. 

 

 



6. BERCY  

It is a located in a suburb and market of Paris  

i) Potage: Puree of spring turnips thickened with cream and egg yolk. 

ii) Sauce: Thin, meat glaze with chopped shallots reduced in white wine and enriched with fresh 

butter, lemon juice and chopped parsley 

iii) Sole: Rolled fillets of fish, cooked under cover in butter with chopped shallots, mushroom 

liquor, white wine and chopped parsley masked with bercy sauce. 

7. BIGARDE  

A bitter Seville orange from Spain.  

i) Canard sauvage: wild duck served with orange salad and sauce bigarde. 

ii) Sauce: Gravy from duck, reduced with fine shreds of orange and flavoured with orange juice 

and little red currant jelly. 

8. BONNE FEMME  

(Good Woman) - Housewife style. 

i) Potage; Thick white bean and chicken soup with julienne of vegetables (leeks, sorrel, carrots 

and turnips) 

ii) Sauce: creamy white sauce made with finely chopped mushrooms and shallots, blended with 

butter, seasoned and thickened with cream and egg yolk and flavored with white wine. 

iii) Sole: Poached fillets of sole, cooked with chopped shallots, mushroom, parsley, fish stock 

and white wine. Masked with fish veloute and browned. 

iv) Poulet sauté: young chicken sautéed with rich gravy reduced with white wine, garnished with 

diced bacon and button onions. 

9. BOUQUETIERE (A LA)  

In the manner of flower girls, usually a garnish consisting of small fine vegetables dressed in 

small heaps around the meat 

10. BOURGUIGNONNE  

Burgundy style: As a rule dishes in the preparation of which burgundy wine is added 

i) Sauce Espagnole: Sauce flavored with finely minced shallots, Thyme, parsley, tarragon and 

mace. Burgundy wine is usually added. 

ii) Garniture for joint (roasts) – Button mushrooms and onions tossed in butter with small dices 

of lean bacon and burgundy wine. 

11. CARDINAL  

The highest dignitary in the Roman Catholic Church, after the pope. As a cardinal wears a 

distinctive scarlet dress and a scarlet cap, the kitchen term stands for any dish of that color. 

Usually lobster coral plays an important part in fish dishes. 

i) Consommé: Chicken consommé flavored with tomato puree garnished with finely cut julienne 

of vegetable strips of truffles and lobster dumplings. 

ii) Lobster: Cubed lobster mixture mixed with Sauce Americaine and filled in lobster shells, 

sprinkled with cheese and breadcrumbs and browned in the oven. 

iii) Sauce: rich, white fish sauce blended with pounded lobster coral to give it a correct colour, 

flavored with essence of anchovies and with tarragon. 

iv) Garniture for fish: diced lobster, truffle, shrimps or prawn and cardinal sauce. 

v) Dessert: Strawberries, peaches or pears poached in syrup and dressed on strawberry or 

raspberry ice cream with raspberry or strawberry sauce and sprinkled with sliced roasted 

almonds and little pistachio nuts. 



12. CARMEN  

Carmen Sylva was the nom de plume of Elizabeth, Queen of Romania, born 29th December 

1843. Star role in the opera of the same name by Bizet which was first produced in Paris at the 

Opera Comedie on 3rd March 1875 

Consommé-- clear beef consommé well colored with tomato puree garnished with star shapes of 

pimento, boiled rice and chervil. 

13. COLBERT  

Two famous dishes Sole a la Colbert and Consommé a la Colbert are in constant demand. The 

sole is named after Charles Colbert De Croissy, famous French diplomat while the delicious 

soup is named after Jean Baptiste Colbert, a statesman of France in the reign of Louis XIV. The 

consommé is distinguished by being garnished with poached eggs while the sole is noted for its 

stuffing of Maitre d’ hotel butter being placed inside before being sent to the table. 

i) Colbert butter: Maitre d’hotel butter mixed with a little meat glaze and chopped 

tarragon/parsley. 

ii) Colbert sauce: Rich thin brown sauce and finely chopped herbs and lemon juice. 

iii) Consommé: Clear beef soup garnished with lightly poached egg. 

iv) Sole: Whole sole carefully opened along centre and backbone removed .Egg washed, 

crumbed and fried, stuff space with Colbert butter. 

14. CRECY  

Was the site of an important battle fought by Napoleon. 

City and district of France, use of carrots  

i) Puree: of young carrots thickened with barley. 

ii) Consommé: rich beef consommé garnished with julienne of carrots. 

15. CHASSEUR  

A Chaser, a hunter, hunter’s style from the famous chasseurs of Light Infantry or cavalry 

regiments who hunted for their food in the forest or on mountain heights. 

i) Consommé: a rich clear game soup garnished with game quenelles made from as many 

varieties of game as possible. 

ii) Sauce: Minced shallots and mushrooms sautéed and reduced with white wine and demi glaze, 

chopped parsley. 

iii) Poulet sauté : chicken sauté and finished in a casserole in the oven with tomatoes, brown 

chicken sauce, sliced mushrooms, chopped shallots and sprinkled with chopped parsley. 

16. DIEPPOISE  

In the style of Dieppe, a coastal city of northern France, seafood style. 

i) Crème: Rich fish veloute, garnished with shrimp tails, mussels, sliced mushrooms finished 

with cream. 

ii) Garnish: Shrimp tails, mussels and mushrooms rich fish veloute sauce. 

17. DIABLE, A LA  

Devil – devilled, a slightly spiced dish, sharp highly seasoned and accompanied with sauce 

diable 

Diablotins: Small Dumplings, strongly spiced mixture with grated cheese, broiled / browned 

under grill. Used as an appetizer or soup garnish. 

Sauce: Chopped shallots sauté, reduce in vinegar, plus demi glaze, red wine, Worcestershire 

sauce and cayenne pepper. 

18.  A LA FRANCAISE  

French style – term applied to a number of French dishes cooked and prepared in a simple 



manner and chiefly denotes a style of the district in which the chef or cook originally lived. 

i) Sole a la Francaise: whole or filleted sole dipped in milk and flour, fried and served with 

tomato and anchovy sauce. 

ii) Cotelettes d’agneau a la francaise- breaded lamb cutlets, fried in butter garnished with mixed 

garden vegetables and sauce Madeira. 

19. INDIENNE A LA  

Indian style as practiced by the French cooks  

i) Croquettes a l’indienne: lobster and rice, seasoned with curry powder shaped into croquettes 

then fried and served with curry sauce. 

ii) Potage a l’indienne—Mulligatawny soup with addition of coconut milk and cooked rice. 

20. MILANAISE  

In the style of Milan, an Italian city. The usual garnish is spaghetti with shredded tongue, truffles 

and mushrooms blended with a puree of tomato and sprinkled with grated Parmesan cheese. 

Breaded meats have grated cheese mixed with bread crumbs and served with tomato sauce. 

i) Choufleur Milanese—cooked buds of cauliflower sauté in butter, with grated cheese, buttered 

and baked. 

ii) Soufflé Milanese: lemon flavored soufflé, coated with biscuit crumbs and spiked with 

pistachio nuts. 

21. NICOISE 

In the style of Nice, city of southern France. 

i) Consommé – Consommé with vermicelli and peeled tomatoes cut in small squares. Bring to a 

boil, serve grated cheese separately 

ii) Sauce: Demi glace and tomato Puree. 

iii) Garniture for fish - chopped tomatoes sautéed with garlic, Lemon slices and anchovy fillets 

topped with capers. 

iv) Salad – French beans, tomatoes, potatoes, olives and anchovy fillets. 

22. NOISETTE 

Hazelnut. Also term, applied to small, round, boneless, fatless pieces of meat such as small loins 

of lamb, rolled, thin cuts into dainty rounds. 

i) Butter – Clarified butter browned hazelnut color 

ii) Sauce – supreme sauce, noisette butter, pounded hazelnut. 

iii) Potatoes - small hazelnut sized potatoes, sautéed in butter or fried in deep fat to golden 

yellow. 

23.  PORTUGAISE 

i) Consommé – A rich clear beef soup with stoned and halved prunes, diced ripe tomatoes and 

strips of leeks. 

ii) Sauce – Tomato sauce reduced with rich veal gravy, flavored with garlic and onion and 

chopped parsley. 

iii) Garniture – small stuffed tomatoes, chateau Potatoes with tomato sauce. 

24. THERMIDOR 

Name given during the French revolution to the 11th month of the year in the republican 

calendar. 

Lobster – Roasted Lobster meat in a cream sauce with shallots, Parsley, Mustard, Tarragon meat, 

butter. Arranged in the shell sprinkled with grated cheese ground in oven. 



25. WELLINGTON 

Arthur Wellesley, first Duke of Wellington famous for victory over Napoleon at the battle of 

Waterloo in June 1815. 

Beef – Seasoned beef wrapped in pate, duxelle and puff pastry. Baked and sliced and served with 

Madeira sauce. b1.  

26. NANTUA 

A town in France 

i) Sauce: Bechamel reduced with rich fish fumet, finished with crayfish or prawn butter. 

ii) Garniture for fish – Crayfish (or Prawns) tails with nantua sauce and slices of truffle. 

iii) Omelets – filled with chicken and truffle salpicon & sauce nantua. 

27. NEAPOLITAINE 

In the style of Naples city of Southern Italy often applied to dishes containing 3 distinct colors – 

red, white and green…the colors of the Italian flag.. 

i) Consommé: Clear game soup garnished with shreds of ham and celery and a generous amount 

of Macaroni. 

ii) Sauce: Brown sauce reduced with claret and red currant jelly with minced ham shallots grated 

horseradish flavored with bay leaf, cloves and thyme. 

iii) Glace – Ice cream layered in 3 distinct colors and flavors in oblong moulds and cut into 

oblong slices. 

28. PARISIENNE 

In the style of Paris, dishes usually dressed elaborately 

i) Consommé – Garnish of vegetables white leeks and custard royal. 

ii) Sauce – Rich brown sauce with chopped parsley and shallots, Madeira and meat glaze with 

fresh butter fine herbs. 

iii) Potatoes – Marble size potatoes, sautéed in butter sprinkle and chopped herbs. 

iv) Chicken Sauté – jointed chicken sautéed in butter, seasoned with done, cooked in tomato 

sauce with fresh sliced mushrooms for 2 minutes. Serve Chicken dressed on a platter cover with 

sauce and garnish with Macaroni in cream. 

29. POMPADOUR 

Jeanne Antoinette Poison Le Normand D’etrores, Marquis De Pompadour. Mistress of Louis the 

XV of France, born 29th December 1721 had a great influence in the politics of France. 

i) Consommé – Chicken Consommé garnished with turnips and carrots, pink, green and plain 

royal, fancily cut. 

ii) Salad – Sprigs of cooked cauliflower, sliced potatoes, celeriac, seasoned with celery salt. 

iii) Sauce - Allemande or Veloute with slightly cooked minced shallots, cream, egg yolks 

chopped mushrooms and parsley. 

30. PRINCE, PRINCESSE, PRINCIERRE (Prince, Princess, Princely) 

i) Consommé – Clear chicken broth garnished with diced chicken and asparagus points. 

ii) Sauce – White fish sauce, enriched with crayfish, butter, finely shredded crayfish and truffles. 

31. PRINTANIER, A LA PRINTANIERE, PRINTEMPS 

Spring like, spring, spring time. 

i) Potage Printanier – Soup made of spring vegetables. 

ii) Consommé - A clear soup garnished with spring vegetables which may be ball shaped or cut 

finely. 

iii) Sauce – Rich Veloute and puree of green vegetables with finely cubed green vegetables. 



32. REFORME 

After the style of the famous Reform Club where Alexis Soyer was the chef. 

i) Garnished for cutlets and entrees – julienne of ham, tongue, truffles, boiled white of egg, 

mushrooms, carrots and beetroot and gherkins + reform sauce. 

ii) Sauce: Poivrade sauce diluted with port wine and red currant jelly. 

33. VERONIQUE 

French form of Veronica, characterized by use of seedless grapes. 

Sole – Rolled, poached fillets dressed with 3-4 grapes (peeled and piped) on each and coated 

with a blend of sauce Hollandaise and sauce Vin Blanc. 

34. WALDORF 

One of New York’s famous Hotels. The Waldorf Astoria, the old Waldorf having being names 

after the village of Waldorf near Heidelberg, Germany. 

i) Salad – Juliennes of celery, diced apples, mixed with mayonnaise, set on a bed of lettuce, 

sprinkled with chopped walnuts. 

ii) Eggs – Poached eggs on a canapé spread with foie gras and a mushroom on top. Served with 

Madeira sauce and truffles. 

iii) Tomato: filled with Waldorf salad. 

35. MALTAISE  

Pertaining to the island of Malta. 

i) Potage Maltaise – A thin veal soup with a garnish diced oranges a little shredded capsicum, 

chillies and very small julienne of orange peel. 

ii) Ris-de Veau Maltaise — braised with béarnaise sauce decorated with the Maltese cross in 

Forcemeat.  

iii) Sauce maltaise - hollandaise + blood orange juice 

 

***************************************** 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

Chapter 5 Horsd’oeuvres  
5.1 Definition and history  
5.2 Guidelines for the preparation of Hors d’oeuvres and 

Amuse Bouche.  
5.3 International Hors d’oeuvres(Hot & Cold) 

5.4 Russian, Italian, Spanish, English, Swedish, Indonesian, 

5.5 Japanese, Greek 

 

 

 

 



 
 

 

 



 
 

 

 



 
 

 

 



 

 
 

 



 

 
 

 



 

 
 

 



 

 

 
 



 

 

 
 



 

 

 
 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



UNIT 3  

Chapter 6  Non Edible Displays 
6.1 Ice-carving 
6.2 Tallow sculpture 

6.3 Fruit and vegetable displays 

6.4 Salt dough 

6.5 Thermocol work 

6.6 Sugar & Chocolate Display 
 

 

 



 
 

 

 



 
 

 

 

 



 
 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

CHAPTER7 USES OF WINES, HERBS AND SPICES IN 

COOKING 

 

 



 
 

 

 

 



 
 

 

 



 
 

Chapter7.1 

 

 



 
 

 

 



 
 

 

 

 



 
 

 

 

 



 

 
 

 



 

 

 
 

 

 



 

 

 

 
 



 

 

 
 

 



 

  

 
 

 



CHAPTER8 ORGANOLEPTIC & SENSORY EVALUATION 

OF FOOD 
ORGANOLEPTIC AND SENSORY EVALUATION OF FOOD 

 

The most important thing to remember is applying chemistry to the food as the 

food must create pleasure to the consumer. This is dependent on the flavour, appearance, 

smell and texture of the food.  All these are assessed by our senses to many scientists 

used complex and expensive equipments to measure the factors in food that determine the 

taste, aroma or tenderness. The process is based on objective assistant and is vital in 

product development. When referring to our senses we are concerned with visual, hearing, 

smell, touch and taste.  Some scientist adds 3 more to this i.e. temperature, pain and 

balance.  Except for balance all these senses are used to relay messages about the food. 

Taste and smell are the most important chemical receptors and are often used with the 

most expensive equipments found in food laboratories. Vision and smell operate at a 

distance meaning that an individual does not have to come in contact with the food to use 

these senses.  

Examples of the messages that the sense tells us about the food are as follows  

1} Vision:  a) Colour of the product  

                   b) Size 

                   c) Shape 

                   d) Freshness   

                   e) Maturity 

                   f) Quality 

 

2} Smell:   a) Freshness  

                  b) Brightness  

                  c) Character 

                  d) Identification 

 

3} Hearing: a) Sizzling related to temperature 

                     b) Texture, crispness and crunchiness 

 

4} Touch:  a) Texture  

                   b) Consistency 

                   c) Ripeness 

                   d) Mouth-feel 

 

5} Taste:   a) Salt  

                  b) Sweet 

                  c) Sour 

                  d) Bitter 

 

6} Temperature: a) Hot or Cold 

                             b) Chilled temperature  

                              

 

7} Pain Chilly or Pepper 

 



 

 

Flavour is a combination of smell, taste and mouth–feel.  
 

The texture and the consistency can be found out by the mouth feel. Hotness or the 

burning sensation of pepper can also be found out by the mouth feel. 

 

 

VISION:  
Colour has an effect on the eye appeal, having an overall effect on  the presentation of the food. The 

colour of the food is extremely important to our enjoyment of it. People are sensitive to the colour of the 

food they eat and will reject food that is not considered to have the accepted colour. For example, 

strawberries that have been preserved in sulphite loose their entire colour and appear white. If 

strawberries are to be canned or used in jam , artificial colour must be added before they are considered 

acceptable to eat. Colour is added to a wide range of food products to enhance attractiveness. 

 There is a strong link between the flavour and colour of the food. An ability to detect flavour of 

the food is very much connected with its colour and if its colour is unusual our sense of taste is confused. 

For example, if a fruit jelly is red, it is likely that the flavour detected will be that of red coloured fruit 

such as strawberry even if the true flavour is lemon or banana. 

 The depth of colour in the food also affects our sense of taste. We associate strong colours with 

strong flavours. For example, if a series of jellies all contain the same amount of given flavour, but are 

of different shades of the same colour, then those having a stronger colour will appear also to have a 

stronger flavour.  

 

SMELL:   

  Smell is a chemical sense that acts over a distance. Chemicals are 

detected by their volatile compounds, this means that they must evaporate and become air 

borne easily. Smell receptors are located in the back of nasal cavity, known as the 

“olfactory area”.   

The air is able to reach the olfactory area through the nose and the mouth.  Many 

of the characteristics are associated as flavours actually are related to smell rather than 

taste.  When we eat food, the volatile components evaporate and reach the olfactory area 

through the back of the throat that connects the mouth and nasal cavity.  When we have a 

cold, the membranes of the nasal cavity swell and prevent access to the area containing 

the smell receptors. We say that we cannot taste which actually means that we cannot 

smell the food.   

The sense of small is very sensitive and it can be divided into many basic types: 

 Pungent, floral, peppermint, musky, putrid, camphoric, ethereal. 

 

 

 

 



3) TASTE: 

  Taste is another chemical sense,  but unlike smell it does not work at a 

distance.  The messages we receive from the taste are simpler than those of smell.   

 

There are 4 basic tastes: Salt , Sweet, Sour, Bitter; Metallic and soapy tastes may 

be included. 

 

Taste buds are located on the tongue. Babies and children have more taste buds than 

adults and the number decreases with age. 

For a substance to give a sensation of taste it must be soluble in water. When we eat food 

some of it dissolves in the saliva which contributes to the taste sensation we experience.  

Our reaction to taste differs considerably. Many taste preferences are learned in 

childhood.  We generally are more sensitive to bitter than any other tastes, meaning we 

are able to taste smaller amount of bitter substances as compare to sweet, salty and sour 

substances.   

Taste is affected by several factors. Flavour enhancers  For e.g. Msg or Mono sodium 

glutamate, increases the intensity of both salt ant bitter tastes and of meatiness.   

The temperature of food also affects the way we perceive taste.  We are more sensitive 

to taste when the food is between 220 - 410  C.  Temperature above and below this range 

decreases the sensitivity of the taste buds.  Examples of types of taste 

1) Sweet   Sugar, saccharin, aspartame. 

2) Salt       Sodium chloride or NACL or other salts.  

3) Bitter    Alkaloids (Caffeine) 

4) Sour      acids, vinegar, lemon juice 

5) MetallicPotassium chloride found in some salt substitutes. 

6) Soapy    After taste in baking powder goods. 

 

4) TOUCH: 

  Touch referring to sensory evaluation is mouth–feel, the way food 

feels in the mouth.  Mouth–feel is very important when we assess or develop food 

products, recipes and dishes.  Mouth–feel adds to the food acceptability. Texture is a 

message which we receive from mouth feel.  This includes consistency, crunchiness, 

brittleness, chewiness, astringency etc. These sensations add greatly to our enjoyment of 

food.  

Examples of textures encountered in food: 

Cheese: texture can be solid, elastic, crumbly, creamy, melted, liquid, viscous 

Sauces: texture can be thick, thin, lumpy 

Vegetables: texture can be crisp, crunchy, soft 

Soups: texture can be thick, thin, lumpy. 

 



EVALUATION OF THE FOOD QUALITY 
 

When the quality of food product is assessed by means of human sensory organs evaluation is 

said to be sensory or subjective organoleptic. Every time the food is eaten and the judgment is made. 

 The   effective characteristics is not  the property if the food  but the subjects reaction to the sensory 

quality of the food. This reactions highly  conditioned by a variety of psychological and social factors 

and in the final analysis., pays a vital role in the acceptance and the preference of food. 

 

 

Psychological factors: In addition to color, odor, taste & mouthfeel certain psychological factors 

contribute to the acceptability of foods. Food is accepted when there is pleasant association. 

 Sensory teats are well integrated with the over all plan of development of the product, the 

sensory test plan as follows is completed in detailed before the samples are prepared & packed: 

1) Definition of the specific objectives or question required to be answered by the tests. 

2) The selection by appropriate methods 

3) The number of evaluation. 

4) Statistical design to decide the quantity of sample to be prepared. 

5) Statistical treatment of the data. 

Preliminary experimentation is required to decide the optimum state, quantity & presentation of 

samples. Homogeneity appropriateness & randomization are achieved to take care of different types 

of bias that could affect the judgments of personnel. 

 

Requirements for conducting sensory tests: 

1) Trained panel members. 

2) Testing laboratory. 

3) Sample preparation & presentation. 

4) Techniques of smelling & testing. 

5) Testing time. 

6) Design of the experiment & analysis of the result. 

 

Food tests: There are two types; 

1) Preference tests  

2) Difference tests 

An acceptance of preference a test determines what a representative population prefers & requires large 

no. of people. Small panels are used primarily to detect differences in palatability factors of foods. They 

must also express preferences. Small panels may determine: 

a) The best processing procedures 

b)  Preferable verities 

c) Preferable cooking temperature with time for given temperature. 

d) The effect of substituting one ingredient in whole or in part for another, such as peanut, flour for 

flour, cabbage or sorrel for lettuce. 

e) The effect on quality of using different kinds of milk, eggs, flours, fats & shortening & 

sweetening in certain food products. 

f) The best storage temperature for fresh & frozen foods are the length of time that they may be 

stored at those temperatures. 

g) The effect of insecticides & fertilizers on flavor of foods. 

h) The effect of foods on flavors & keeping quality of meat. Small panels may also. 

i) Develop recipes to use products. 

j) Compare competitors products &  

k) Aid in maintenance of quality control of processors plants, food product, particularly when raw 

ingredients are obtained from a new source is changed. 

 

Factors affecting accuracy of tests: The following factors of the experimental plan as having primary 

effect on the accuracy of the results are: 

a) The characteristics evaluated. 

b) Cooking of the sample. 

c) Quality of the foods 



d) Reference standards. 

e) Relications &  

f) Preparation of the product 

 

Inter-relations of organoleptic factors: One of the main difficulties in evaluating sensory stimuli is 

inter relationship of the palatability factors. Considerable discipline may be needed to separate one 

quality factor from another. It may be difficult to score texture fairly when the ingredients of the 

product are very poor. Dryness of very well log***** because of difficulty of mastication, may 

make the meat appear tough. 

 

Numerical scores: The no. of gradations in a scoring scale is important. However, the uses of only 5 

scale intervals are recommended. The no. expressing the grade should be portioned to the quality of 

the property to the measured or an equal difference in scale evaluate. 

 

 

SCORE CARD 

 

  
CODE NO. :_______________        DATE:_______________ 

NAME OF SCORER:______________________________________________                                      

 

 NAME OF 

PRODUCT 

APPEARANCE 

( 5) 

CONSISTENCY/ 

TEXTURE ( 5 ) 

FLAVOR TOTAL 

( 20 ) 

    TASTE 

( 5 ) 

AROMA 

( 5 ) 

 

1       

2       

3       

4       

5       

 

VERY GOOD- 5, GOOD- 4, ACCEPTABLE- 3, POOR- 2, NOT ACCEPTABLE - 0 

 
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 



 



 

 

 

 



 



 


