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CHAPTER 1
Introduction to the Profession
Chapter Overview

Culinary professionals today have more opportunities than ever before, both in and out of the kitchen.  Although a basic culinary education is of fundamental importance, a successful culinarian will work to develop new skills, attributes, and talents throughout his or her career. 

Chapter Objectives

After reading and studying this chapter, you will be able to

· Cite and describe the attributes of a culinary professional

· Knowledgably discuss the chef’s role as a businessperson

· Describe four areas in which chefs must be managers

· List various types of foodservice establishments

· Explain the background and importance of a kitchen and dining room brigade system

· Name and describe a variety of culinary career opportunities

Study Outline

Becoming a Culinary Professional 
Key Terms and Concepts

accredited school

apprenticeship


career development 

networking


self-directed study

training

The Attributes of a Culinary Professional 
Key Terms and Concepts

commitment to service

sense of responsibility

sound judgment

The Chef as Businessperson 
Key Terms and Concepts

administrator


communication


executive
human resources information
manager


physical assets

time



training



work environment

Career Opportunities for Culinary Professionals
Key Terms and Concepts

caterer 



executive dining room

full-service restaurant

home meal replacement

hotel



institutional catering

private club

The Kitchen Brigade System

Key Terms and Concepts

brigade



butcher



chef de cuisine

cold-foods chef


commis



communard

executive chef 


expediter


fish chef

fry chef



grill chef


pastry chef

roast chef


roundsman


sauté chef

sous chef


vegetable chef

The Dining Room Brigade System

Key Terms and Concepts
back waiter


captain



dining room manager

front waiter


head waiter


maître d’hôtel

wine steward

Other Opportunities

Key Terms and Concepts
consultant


critic



design specialist

food and beverage manager
food stylist


food writer

photographer


research and development
salesperson
teacher

Activities and Assignments

1. Visit a local fine-dining restaurant and prepare a restaurant report. If possible, tour the kitchen and speak to the chef regarding the flow of the work. Study the menu items and determine which items are prepared in the kitchen by which stations. Observe the front-of-the-house operation. Does it operate under a classic brigade system? How is communication between the front-of-the-house and back-of-the-house achieved? Report on your findings. What changes, if any, would you make to help the operation move more smoothly?
2. Select and research a contemporary restaurant chef or pastry chef and write a report. How has he or she influenced the culinary field? What, if any, formal education did the person have? What training and prior experiences? Who were the major influences on his or her life and studies?

3. In the culinary field, a growing number of less traditional opportunities have arisen where culinary professionals are making their mark. These positions include (but are not limited to) consultants and design specialists, salespeople, teachers, and food writers, critics, stylists, and photographers. Select and research a contemporary professional (not a chef) who has made an impact on the culinary field. Write a report. How has he or she influenced the culinary field? What, if any, formal education did the person have? What training and prior experience? Who were the major influences on his or her life and studies?
4. Investigate the new technology that is available to chefs and managers of food operations. Using the Internet as a start, research the software and tools that are available to restaurants to track inventory, purchases, sales, profits and losses, food costs, customer reservations and complaints, payroll, schedules, and budgets. Explain any benefits and limitations, costs and restrictions of the software you found.

5. Interview a restaurant chef or dining room manager regarding his or her management skills and techniques. How does the chef manage physical assets, information, human resources, and time? What, if any, formal education did the person have? What training and prior experience? What, if any, management training has the chef received? What has influenced his or her management style? Does this chef have a good reputation as a manager? What did you learn?

6. Interview a food and beverage manager from a local hotel regarding his or her management skills and techniques. How does he or she manage physical assets, information, human resources, and time? What, if any, formal education did the person have? What training and prior experience? What, if any, culinary and management training has the manager received? What has influenced his or her management style? How does the manager’s style compare with that of the corporation operating the hotel? Does the corporation have a good reputation? Does the manager have a good reputation? What did you learn?

Workbook Exercises

True/False

Indicate whether each of the following statements is True (T) or False (F)

 1.
The management of human resources is rarely the responsibility of the chef.

Answer: False

 2.
Physical assets in a restaurant or food service operation include all equipment and supplies needed to do business.

Answer: True

 3.
An important strategy for managing time is to learn to communicate clearly.

Answer: True

 4.
Hotel facilities often have separate butchering, catering, and pastry kitchens on premises to service all their operations.

Answer: True

 5.
Under the brigade system, in a large pastry operation, the role of pastry chef might be broken down into several stations including confiseur, boulanger, glacier, and décorateur.

Answer: True

 6.
In the brigade system, the vegetable chef, or entremetier, might be responsible for vegetables, hot appetizers, soups, pastas, starches, and egg dishes.

Answer: True

 7.
Following the positions of executive chef and sous chef, the role of sauté chef is considered the most demanding, responsible, and glamorous position on the line.

Answer: True

 8.
In the brigade system, all appetizers are prepared by the vegetable chef (entremetier).

Answer: False

 9.
Under the classic brigade system, in the absence of a fish chef, the responsibilities of that station typically fall to the grill or roast station.

Answer: False

 10.
Medical and dental insurance are optional benefits that might be offered to employees; they are not legal requirements.

Answer: True
Multiple Choice

Circle the single best answer for each
11.
The garde-manger is responsible for

a.
cold food preparation.

b.
hot appetizers, and possibly soups.

c.
all grilled foods.

d.
preparing the staff or “family” meal.

Answer: a
12.
The front-of-the-house staff member who works most closely with the chef is the

a
front waiter.

b. 
captain.

c. 
maître d'hôtel.

d. 
sommelier.

Answer: c
13. The key components for creating a positive work environment are

a. 
employees benefits packages.

b. 
job description and training.

c. 
inventory control systems.

d. 
adult literacy programs and continuing education.

Answer: b
14.
The type of insurance which must be purchased to cover any harm to your facility, employees, or guests is known as

a. 
workers’ compensation.

b. 
medical insurance.

c. 
liability insurance.

d. 
disability insurance.

Answer: c
15.
In a hotel or large establishment, the person who oversees all food and beverage outlets is the

a. 
sous chef.

b. 
food and beverage manager.

c. 
controller.

d. 
maître d'hôtel.

Answer: b
Fill in the Blank

For each space, insert the most appropriate response
16.
In the brigade system, the 



 is responsible for fish items, often including fish butchering, and their sauces. This position is sometimes combined with the


 position.

Answer: fish chef/poissonier; sauté chef/saucier
17.
In the brigade system, the 


 is responsible for all roasted foods, and related jus and sauces. In a small operation, this chef may also take on the responsibilities of the 


 and 


.

Answer: roast chef/rôtisseur; grill chef/grillardin; fry chef/friturier
18.
As a culinary professional progresses in his or her career, he or she must often become a good 



        ,  
                          
, and 



.

Answer: executive; administrator; manager
19.
In order for a chef to become a good manager, he or she will need to learn to manage 



, 

, 


, and 

.

Answer: physical assets; information; human resources; time
20.
Three primary attributes or character traits the culinary professional should strive for include 



, 


, and 


.

Answer: commitment to service; sense of responsibility; good judgment
Matching

Select the single best match for each item


 21.
Friturier



a. Pastry chef

 22.
Pâtissier



b. Expediter


 23.
Chef de rang



c. Fry chef


 24.
Aboyeur



d. Captain


 25.
Chef d’étage



e. Front waiter


 26.
Glacier



f. Prepares frozen and cold desserts

Answer:
21.
c
22.
a
23.
e
24.
b
25.
d
26.
f
Essay/Short Answer

Answer each question as fully as possible 

27.
Why is time management such an important skill for a chef to acquire? What are some key strategies a chef/manager can use to manage time?

Answer: The role of the chef today encompasses many areas besides cooking. The chef must be an effective administrator and manger, must manage physical assets, information, and human resources. Information gathering on current restaurant trends and products can become a full-time task on its own. If the chef cannot manage his or her time properly, there will not be enough time each day to successfully manage the peration. Strategies include:
· Invest time in reviewing daily operations. Observe how the staff manages its time. Determine what can be done/what changes need to be mafr in the kitchen to make the work flow quickly and smoothly.

· Invest time in training others. Walk yourself and your staff through the hobs that must be done, be sure that everyone understands how to do the work, where to find the necessary items, how gar each person’s responsibility extends, and what to do in case a question or emergency comes up.

· Learn to communicate clearly. Give direction in the most concise langurage possible; be brief but thorough. Write the directions down, especially if the work will be preformed by more than one person. Encourage questions.

· Take steps to create an orderly work enviroment. Plan work areas carefully. Think about all tools, ingredients, and equipment needed for preparation and throughout service. Group like activities together.
· Purchase, replace, and maintain all necessary tools. A well-equipped kitchen will have enough of all tools necessary to prepare every item on the menu. If the staff has to share or wait for the appropriate tool, it is wasting time. Improperly maintained equipment leads to accidents and can waste food and time.

28. How does a chef effectively manage human resources? How can he or she acquire and retain high-caliber employees?
Answer: In today’s tight labor market, a generous employee benefits package will attract high-caliber employees. In addition to the basic legal responsibilities, employees might be offered medical, dental, and life insurance, dependent care assistance, adult literacy training, continuing education, and substance abuse assistance, along with such things as a locker room and laundry facilities. Upon hiring, employees should be given clear work criteria of what is expected, such as job descriptions and training. Following that, there should be constant feedback, constructive criticism, additional training, and disciplinary measures. The goal is to create an environment in which all staff feel they have a distinct and measurable contribution to make within the organization. They must be encouraged to work as a team; to respect themselves, one another, and the customer.
29. How should one go about becoming a culinary professional? What are some important resources available?
Answer: Formal education (including on-the-job training), preferably with an accredited school. On-the-job training in an apprenticeship program, or as a self-directed course of study. Following the primary education, there should be continued education in the form of additional course study, classes, workshops, and seminars. Magazines, newsletters, instructional videos, web sites, government publications, and books also provide material. Networking is key. Join local and national professional organizations. Visit other restaurants and chefs, visit trade shows, Make contacts. Exchange business cards. 
30. What are some less traditional career opportunities in food service? List five and describe each job.
Answer: Food and beverage manager in hotels and other large food service establishments, consultants and design specialists hired to develop a menu or design and/or build or remodel restaurant dining rooms and kitchen or other food service operations. Salespeople—the best one help chefs determine how best to meet their needs for food, produce, and equipment. Purchasing agents work from within the organization (usually in large establishments) to assist the chefs in food, produce, and equipment purchasing, usually keeping in mind the goals of the entire operation. Teachers, often chefs, share the benefit of their experience with students. Food writers and critics contribute to magazines, newspapers, web sites, and television. Food stylists and photographers are specially trained in requirements of and limitations to preparing and photographing food for publication and advertising. Research-and-development kitchens hire culinary professionals to develop and test recipes for new products or food lines, or for publications.
31. What are the primary attributes of a culinary professional? Discuss each.
Answer: Commitment to service – provide quality food that is properly and safely cooked, appropriately seasoned, and attractively presented in a pleasant environment. The customer always comes first. Sense of responsibility – a culinary professional is responsible to him/herself, to coworkers, to the restaurant or establishment (all equipment, food, and facility), and to the guest. Good judgment – ability to judge what is right and appropriate. 
Final Test
True/False


 1. An important strategy for managing time is to invest time in training others.

Answer: True

 2. To be a good manager you need to be able to effectively manage time, people, information and physical assets.

Answer: True

 3. Confiseur, boulanger, glacier, and décorateur are all positions under the brigade system.
Answer: True

 4. In the brigade system, the vegetable chef, or entremetier, might be responsible for accepting orders from the dining room and relaying them to the various station chefs.
Answer: False

 5. The sous chef is second in command in the kitchen and answers to the chef de cuisine.

Answer: True

 6. In the brigade system, the communard is responsible for wine service.
Answer: False

 7. In the brigade system, the role of the head waiter is never combined with that of the dining room manager or captain. 

Answer: False

 8. In the brigade system, and tableside food preparation requiring cooking is generally performed by the captain.

Answer: True
Multiple Choice
9.
The grillardin is responsible for
a. 
cold food preparation.
b. 
hot appetizers, and possibly soups. 
c. 
all grilled foods. 
d. 
preparing the staff or “family” meal.
Answer: c
10.
The back-of-the-house staff member who works most closely with the chef is the 


a. 
front waiter.
b. 
captain.
c. 
sous chef. 
d. 
sommelier.
Answer:  c
11.
In a small kitchen operation, the role of confiseur would most likely fall to the


a. 
vegetable chef.
b. 
garde-manger.
c. 
pastry chef. 
d. 
butcher.
Answer: c
12.
In the brigade system, cold appetizers are prepared


a. 
by the vegetable chef.
b. 
by the garde-manger chef.
c. 
by the sauté chef.
d. 
by the station responsible for the particular cooking technique applied
Answer: b
13.
In the brigade system, the person responsible for preparing the family meal is


a. 
the sous chef.
b. 
the commis.
c. 
the communard.
d. 
the garde-manger.
Answer: c
14.
The person responsible for all aspects of wine service in the restaurant is the 


a. 
chef.
b. 
chef de rang.
c. 
sommelier.
d. 
saucier.
Answer: c
15.
Home meal replacement generally refers to 


a. 
free meals provided by charitable organizations.
b. 
the growing number of individuals and families eating in restaurants rather than at home.
c. 
carry-out food service.
d. 
hotel food service provided to guests away from home.
Answer: c
16.
Generally, executive dining rooms are operated by


a. 
hotels.
b. 
caterers.
c. 
corporations.
d. 
institutions.
Answer: c
Fill in the Blank

17.
The 

is responsible for all food and beverage outlets in a hotel or other large food service establishment.
Answer:  food and beverage manager
18.  The “demi-chef” is another name for _______________.

Answer:  bus boy
19.
The 

accepts orders from the dining room and relays them to the kitchen stations. In many operations, this job is performed by the _______________  or _______________.

Answer:  expediter/announcer; chef; sous chef
20.



 kitchens are run by food manufacturers who are developing new products or food lines.
Answer:  research and development
21.
Another name frequently used for the position of roundsman in the kitchen brigade system is 



. The French name for this position is _______________.

Answer:  swing cook; tournant
22. A culinary professional’s responsibility is not just to the customer and his or her needs, but also to the


, to the _______________, to the _______________, and to the _______________,
Answer: staff; food; equipment; facility
23. The top 5 wasters are 

 , _______________,  


 ,   


, 


 ,
Answer: no clear priorities; poor staff training; poor communication; poor organization; and inadequate tools.
24. Under the brigade system the 

is responsible for cold and frozen desserts.

Answer: glacier
Matching


    25.  Sommelier



a. Roundsman


    26. Tournant 



b. Back waiter


    27. Commis 



c. Wine steward


    28. Demi-chef de rang 


d. Fry Chef


    29. Friturier 



e. Apprentice

Answer:

25. c
26. a
27. e
28. b
29. d
Essay/Short Answer
30. What makes an effective administrator?
Answer: Someone who can create a feeling that each person on the staff has a stake in getting things done correctly. Someone who gives the staff the opportunity to help make decisions and gives them the tools they need. Someone who has learned to use the tools of the business including budget systems, accounting systems, and inventory control systems. Someone who can select and correctly use the appropriate software system to administer and track inventory, purchases, profits and losses, sales, food costs, customer complaints, reservations, payroll, schedules and budgets.
31. List four informational resources that are important for every chef to use and explain why.
Answer: It is important for a chef to remain up to date on current information and technology. Any of the following resources can be used: magazines, newsletters, instructional videos, websites, books and government publications. Keeping current will facilitate career development, lead to career opportunities, and encourage creativity.
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