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PREFACE

‘ h National Council for Hotel Management and Catering Technology

NCHMCT (An Autenomous Body Under Ministry of Tourism, Govt, of India)

Gyan Bhushan, IES
Sr Economic Advisor and CEQ, NCHMCT
Ministry of Tourism, Govt of India

Entering your fifth semester, you stand at the threshold of transforming knowledge
into expertise and preparing for leadership in the dynamic world of Hospitality
Management. This student handbook has been meticulously crafted to provide you
with a comprehensive understanding of the principles, practices, and strategies that
are essential for success in the dynamic hospitality industry. As the global hospitality
landscape continues to evolve, the role of hotel managers become increasingly
multifaceted. This handbook written as per the new curriculum based on NEP is a
reflection of our commitment to equipping you with the knowledge and skills that
will make you not just a successful hotelier but a true hospitality professional.

I would like to extend my gratitude to the dedicated team of educators and industry
experts who have contributed their expertise to this textbook. Their collective
wisdom ensures that you receive the most relevant and up-to-date information.
Remember, in the world of hospitality, the guest is at the heart of everything we do.
I invoke you to approach your studies with the same spirit of guest-centricity. It has
been a deliberate effort to keep the language used in the student handbook as simple
as possible. Necessary pictorial illustrations, formats and review questions have
been included to help the learners understand the concept without any difficulty. 1
wish you a rewarding and enriching learning experience.

Comments and suggestions are welcome for further improvement of the book.

Gyan Bhushan, IES
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Unit-1

Introduction To Chinese Cuisine

Overview

Chinese cuisine is a tapestry woven from geography, history, and cultural ritual.
This overview introduces key themes that shape its culinary identity. We begin
with the geographical diversity of China, where climate and terrain influence
ingredients and flavors. The historical and cultural backdrop reveals how
dynasties, trade routes, and philosophies shaped food traditions. Learners will
explore regional staples like rice, noodles, and dumplings, each reflecting local
tastes. We examine tools and techniques—from bamboo steamers to woks—and
the specialty ingredients that define Chinese flavor profiles, such as Sichuan
peppercorns and fermented bean paste.

Two iconic experiences—Chinese hot pot and dim sum—are unpacked through
ctiquette, cooking rituals, and cultural symbolism. Finally, we spotlight popular
dishes like Peking Duck, Mapo Tofu, and Xiaolongbao, offering insight into their
origins, preparation, and regional pride. This journey equips learners with a
holistic understanding of Chinese culinary arts before diving into cach topic in
depth.

° International Cuisine-I
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Learning Objectives

Sub-Units

(An Autonomous Body Under Ministry of Tourism, Govt. of India)

Key learning objectives/ At the end of

1 + Introduction to Chinese
Cuisine

» Geographical Location
& Regional Diversity

« Regional Diversity &
Culinary Identity

« Historical & Cultural
Backdrop of Chinese
Cuisine

this subunit, the learners will be able to:

+ Identify key features of Chinese cuisine
and its traditional food categories.

* Recall major geographical regions of
China and their influence on local
ingredients and cooking styles.

* Recognize how regional diversity
contributes to the unique culinary identity
of Chinese cuisine.

«» Describe historical and cultural factors.

2 « Staple food with
regional influence

* Tools/techniques/
utensils used

« Identify staple foods and traditional
cooking tools used in Chinese regional
cuisines.

» Explain the regional differences in
staple food preferences across northern
and southern China.

« Match specific Chinese cooking
techniques (e.g.. stir-frying, steaming)
with the appropriate utensils or tools.

3 * Specialty ingredients
» Cooking Chinese hot-
pot

+ List common specialty ingredients used
in Chinese hot pot.

* Describe the cooking process and
cultural significance of Chinese hot pot.
« Identify appropriate ingredient
combinations and dipping sauces for
different hot pot styles.

» Compare Chinese hot pot cooking
techniques with other communal dining
traditions across Asia.

Introduction to Chinese Cuisine °
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4 * Dim-sum guidelines * Describe the traditional etiquette and
» Popular dishes serving sequence followed during a Dim
Sum meal.

» Demonstrate how to select and serve
Dim Sum dishes appropriately in a group
dining setting.

» List at least five iconic Chinese dishes
from different regions (e.g., Sichuan,
Cantonese, Hunan).

» Compare flavor profiles and cooking
techniques of two regional Chinese
dishes (e.g.. Kung Pao Chicken vs. Mapo
Tofu).
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1.1 Introduction to Chinese Cuisine

Chinese cuisine is a complex and multifaceted culinary tradition, shaped by
the nation’s vast geography, rich history, and deep cultural philosophies. It is
not merely a collection of dishes—it is a reflection of identity, balance, and
generational wisdom.

1.2 Geographical Location & Regional Diversity

China’s vast and varied geography plays a foundational role in shaping its
culinary traditions. Stretching from the icy steppes of the north to the tropical
coastlines of the south, and from the arid deserts of the west to the fertile
river deltas of the east, each region offers a distinct climate, agricultural
profile, and cultural heritage. These factors directly influence the ingredients,
cooking techniques, and flavor preferences of local cuisines.

Northern China: Characterized by
cold winters and wheat cultivation,
northern  regions favor hearty,
warming dishes. Noodles, dumplings,
and buns are staples. Shandong
cuisine, for example, is known for its
robust flavors and seafood due to its
coastal location.

. Geograhical Location /

Southern China: With a humid subtropical climate, southern regions like
Guangdong and Fujian produce rice, tropical fruits, and seafood. Cantonese
cuisine thrives here, emphasizing freshness and delicate seasoning.

Western China: Mountainous and landlocked, western provinces like
Sichuan and Yunnan are known for bold, spicy flavors. The use

Introduction to Chinese Cuisine °
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of chili, peppercorns, and fermented ingredients reflects both the climate and
ethnic diversity.

Eastern China: Eastern provinces such as Jiangsu and Zhejiang benefit
from fertile plains and river systems. Their cuisines are refined, slightly
sweet, and often feature freshwater fish and elegant presentation.

Central China: Regions like Hunan combine the heat of the south with the
heartiness of the north. The cuisine is known for its intense spice, pickled
vegetables, and smoked meats.

Together, these regions form the Eight Great Culinary Traditions of China,
each offering a unique gastronomic identity rooted in geography and history.

1.3 Regional Diversity & Culinary Identity

China’s culinary identity is shaped by eight major regional traditions, each

offering a distinct flavor philosophy, cooking style, and cultural heritage.

These cuisines reflect the nation’s vast geography—from coastal provinces

to mountainous interiors—and embody centuries of local wisdom and
seasonal adaptation.

1. Sichuan Cuisine — Southwest China

— ~ Sichuan cuisine is famous for its bold, spicy,
/ cmm‘iﬁghtcf’mfmp \ and numbing flavors, achieved through
@i, 1@ | generous use of chili peppers and Sichuan
"~ o 8= peppercorns.  The cuisine thrives on
' o~ contrast—hot and cold, numbing and
o LY &ﬂ%%‘”‘ « | aromatic. Techniques like stir-frying, braising,
o 23 ® oo, | and dry-frying are common. Signature dishes
0= e, include Mapo tofu, Kung Pao chicken, and
SO v Sichuan hot pot. It’s a cuisine that stimulates

\ / all senses.

° International Cuisine - 1
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r )

Culinary Features of Sichuan Cuisine (Chuan) —
Western China

* Bold, spicy, and numbing flavors from Sichuan peppercorns and chili oil.
* Frequent use of fermented sauces like doubanjiang (chili bean paste).

* Techniques: stir-frying, braising, dry-frying.

* Signature dishes: Mapo Tofu, Kung Pao Chicken, Twice-Cooked Pork.

* Emphasis on complex layering of flavors: ma -(numbing), la (spicy),

xian (savory).

2. Cantonese Cuisine — Guangdong Province

Cantonese cuisine emphasizes freshness, subtle seasoning, and natural flavors.
Steaming and stir-frying are preferred to preserve the integrity of ingredients.
Dishes like dim sum, char siu (roast pork), and steamed fish with ginger and
scallions showcase the region’s delicate approach. It’s a cuisine rooted in restraint
and refinement.

r )

Culinary Features of Cantonese Cuisine (Yue) —
Southern China (Guangdong/Hong Kong)

* Light, fresh, and mildly seasoned to preserve natural flavors.

* Heavy use of seafood, steamed dishes, and roasted meats.

* Techniques: steaming, stir-frying, roasting.

* Signature dishes: Dim Sum, Char Siu, Steamed Fish with Ginger.
* Emphasis on presentation and texture, often served with tea.

3. Shandong Cuisine — Northeast Coast

Shandong cuisine is robust and hearty, with a strong emphasis on seafood and
wheat-based dishes. It features savory flavors and techniques like braising,
roasting, and deep-frying. Famous dishes include sweet and sour carp, braised

Introduction to Chinese Cuisine °
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abalone, and dezhou braised chicken. Historically, it influenced imperial cuisine
due to its bold and structured style.

Culinary Features of Shandong Cuisine (Lu) —
Northeastern China

* Known for savory, hearty flavors and strong use of vinegar and garlic.
* Prominent use of seafood and grains, especially wheat-based dishes.

* Techniques: braising, roasting, deep-frying.

* Signature dishes: Sweet and Sour Carp, Braised Abalone.

* Influenced by imperial court cooking and Confucian traditions.

4. Jiangsu Cuisine — Eastern China

Zhejiang cuisine is fresh, mellow, and slightly sweet, with a focus on light
seasoning and quick cooking methods like stir-frying and steaming. Dishes such
as Dongpo pork, West Lake fish in vinegar sauce, and longjing shrimp reflect the
region’s poetic and nature-inspired culinary style.

Culinary Features of Jiangsu Cuisine (Su) —
Eastern China (Yangtze River Delta)

* Elegant and refined with subtle sweetness and delicate presentation.

* Emphasis on scasonal ingredients, especially freshwater fish and
shellfish

* Techniques: braising, stewing, slow cooking.

* Signature dishes: Lion's Head Meatballs, Crystal Pork, Nanjing Salted
Duck.

o International Cuisine-I
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5. Fujian Cuisine — Southeast Coast

Fujian cuisine is known for its umami-rich flavors and aromatic broths.
Techniques like red-cooking (slow braising in soy sauce), simmering, and
steaming are common. Dishes include Buddha Jumps Over the Wall, fish ball
soup, and seafood stews. The cuisine is deeply influenced by coastal ingredients
and traditional medicine.

( )

Culinary Features of Fujian Cuisine (Min) —
Southeastern Coastal China

* Delicate, umami-rich flavors with emphasis on broths and soups.

* Use of fermented seafood sauces, red yeast rice, and sugar.

* Techniques: steaming, braising, simmering.

* Signature dishes: Buddha Jumps Over the Wall, Fujian Fried Rice.
* Known for layered flavors and aromatic stocks.

6. Hunan Cuisine — South-Central China

Often compared to Sichuan, Hunan cuisine is even spicier but less numbing. It
features hot, sour, and bold flavors, with frequent use of smoked and pickled
ingredients. Stir-frying, steaming, and braising dominate. Signature dishes
include steamed fish head with chili, spicy beef stir-fry, and preserved vegetables.
It’s a fiery cuisine with rustic charm.

4 N

Culinary Features of Culinary Features of Hunan
Cuisine (Xiang) - South-Central China

* Hotter and more intense than Sichuan, with dry heat and fresh chili.

* Use of smoked and cured meats, garlic, and shallots Techniques:
stir-frying, steaming, smoking.

* Signature dishes: Steamed Fish Head with Chopped Chili, Spicy Pork.

* Emphasis on bold, rustic flavors and hearty textures.

Introduction to Chinese Cuisine °
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7. Zhejiang Cuisine — Southeast Coast

Zhejiang cuisine is fresh, mellow, and slightly sweet, with a focus on light
seasoning and quick cooking methods like stir-frying and steaming. Dishes such
as Dongpo pork, West Lake fish in vinegar sauce, and longjing shrimp reflect the
region’s poetic and nature-inspired culinary style.

Culinary Features of Zhejiang Cuisine (Zhe) —
Eastern Coastal China

* Light, fresh, and mellow flavors with minimal oil and seasoning.
* Heavy use of seafood, bamboo shoots, and river fish.

* Techniques: quick stir-frying, steaming, pickling.

* Signature dishes: Dongpo Pork, West Lake Fish in Vinegar Sauce.
 Focus on natural taste and visual appeal.

8. Anhui Cuisine — Central Mountains

Anhui cuisine is rustic, earthy, and herbal, drawing heavily from wild mountain
ingredients and traditional Chinese medicine. Slow braising and stewing are
favored techniques. Dishes like bamboo shoots with ham, braised turtle, and
stone frog soup reflect the region’s natural bounty and healing philosophy.

Culinary Features of Anhui Cuisine (Hui) - Inland
Eastern China (Yellow Mountains)

* Earthy, rustic flavors with wild herbs, mushrooms, and forest ingredients
* Use of slow cooking and stewing to extract deep flavors.

* Techniques: braising, stewing, smoking.

* Signature dishes: Braised Turtle, Bamboo Shoots with Ham.

* Influenced by rural traditions and medicinal cooking.

° International Cuisine-I
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Each of these eight culinary traditions contributes to the rich mosaic of
Chinese gastronomy, offering not just flavors but stories, philosophies, and
cultural values. Together, they form one of the most diverse and sophisticated
culinary systems in the world.

1.4 Historical & Cultural Backdrop of Chinese Cuisine

1. Ancient Origins & Dynastic Influence

ﬁ-[ismrica] & Cultural Backdr
of Chinese Cuisine
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» Chinese cuisine dates back over 5,000
years, evolving through dynasties like
Shang, Zhou, Han, Tang, and Ming.

* Zhou Dynasty emphasized harmony
in meals, laying the foundation for
culinary philosophy.

* Han Dynasty expanded trade via the
Silk Road, introducing spices, fruits,
and cooking techniques.

2. Philosophical Foundations

* Confucianism promoted etiquette, balance, and communal

dining.

* Taoism encouraged simplicity and natural ingredients, aligning
food with nature’s rhythms.

* Buddhism influenced vegetarian practices and temple cuisine,
especially during the Tang and Song periods.

3. Cultural Symbolism in Food

* Food is deeply symbolic:
* Fish = abundance

* Dumplings = wealth
* Rice balls = reunion

Introduction to Chinese Cuisine Q
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4. Role of Rituals & Festivals

* Cuisine plays a central role in the Chinese New Year,
Mid-Autumn Festival, and Lantern Festival.
* Dishes are chosen for their auspicious meanings, not just taste.

5. Silk Road & Global Exchange

* The Silk Road (established ~2,000 years ago) brought coriander,
sesame, grapes, and walnuts to China.
* This enriched northern cuisine and fostered culinary fusion.

6. Continuity & Adaptation

» Despite political upheavals, Chinese cuisine maintains core
principles of balance, seasonality, and respect for ingredients.

+ Chopsticks evolved from cooking tools to dining utensils during
the Han and Ming dynasties.

a International Cuisine - 1
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Check Back Questions

1. Does China’s geography influence its food habits?

2. Did Chinese history and trade shape its cooking traditions?
3. Are rice and noodles staple foods across Chinese regions?
4. Do cultural beliefs and festivals impact Chinese cooking?

5. Is there a difference in food styles between North and South
China?

Introduction to Chinese Cuisine e
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1.5 Staple Foods in China: A Descriptive Regional Journey

China’s staple foods are more than sustenance—they’re vessels of history,
climate, philosophy, and emotion. Each region’s choice of grain reflects its
geography, values, and way of life. Let’s travel through five culinary zones
and uncover the soul behind the staple.

» Southern China: Rice as the Pulse of Life

* Staple: White rice, sticky rice, rice noodles

* Regions: Guangdong, Guangxi, Fujian, Yunnan

* Description:

In the lush, rain-soaked south, rice paddies stretch like green mirrors
across valleys. Here, rice isn’t just food—it’s a daily ritual.

/ Southern China\ « Steamed jasmine rice is soft, fragrant,

Rice as the Pulse of Life and served in porcelain bowls with
chopsticks resting like quiet sentinels.

?Ef:ice | « Sticky rice (nuomi) is molded into
« sticky rice " pyramids wrapped in bamboo leaves
» rice noodles

‘ ' during the Dragon Boat Festival—each
. bite a tribute to the poet Qu Yuan.
¢ Cultural Layer:
Rice 1s a metaphor for community and
B Description continuity. Families gather around rice
- Riee paddies Bourish | bowls, sharing stories and laughter.

in the lush, rain-

i In Cantonese, “Have you eaten rice?”
* A symbol of community and continuity, . 9 . .
rice is part of daily rituals and shared meals replaces How are you/"—a hngulstlc

/ embrace of care and nourishment.

@ International Cuisine - 1
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» Northern China: Wheat as a Symbol of Strength

/ Northern China\ * Staple: Wheat-based foods—noodles,
Wheat as a Symbol of Strength | steamed buns (mantou), dumplings
= * Regions: Beijing, Shanxi, Hebei, Inner

Staple Mongolia

= nnodies .o

« steamed buns * Descrlptlon:
= dumplings

The north’s arid plains yield golden
wheat, ground into flour and
transformed into hearty dishes that
warm the soul.
s Description Dumplings (jiaozi) are pinched with
ottt aiaty care, filled with pork and chives, and
RN boiled until their skins glisten like silk.
« A symbol of resilience and craftsmanship, Knife-cut noodles (dao xiao mian) are
whoat formis the basis of hearty dishes . . . . ey

sliced mid-air into boiling broth—a

dance of precision and pride.

Cultural Layer:

Wheat dishes reflect resilience and craftsmanship. They’re built to
endure cold winters and long journeys.

Dumplings shaped like silver ingots are eaten during Lunar New
Year to invite wealth and good fortune.

» Western China: Highland Staples and Spiritual Nourishment

* Staple: Barley, maize, yak butter, flatbreads
* Regions: Tibet, Xinjiang, Qinghai

Introduction to Chinese Cuisine @
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/ Western China \ * Description:

Highland Staples and

Spiritual Nourishment In the high-altitude west, food is designed

for survival and ceremony. Barley flour

Stapl . . .
.mﬂf (tsampa) is mixed with salty yak butter
ke tea—thick, smoky, and energizing.

Uyghur naan is baked in clay ovens, its
surface dotted with sesame seeds and
pressed with intricate patterns.

Maize and millet are roasted, ground, and
shaped into dense cakes that fuel nomadic
lifestyles.

y Description
|« Food suited for
survivil in high
atutucles

* Foods are often connected
Q Buddhist rituals and communil gaings

* Cultural Layer:
* Food here is spiritual and symbolic. Offerings of tsampa are made
at monasteries, and meals are shared in silence and reverence.

* The cuisine reflects a blend of Buddhist humility and Silk Road
exchange—a fusion of soul and spice.

+ Central China: Bold Hybrids and Fiery Traditions

* Staple: Rice-wheat hybrids, sweet potatoes, millet
* Regions: Hunan, Hubei, Jiangxi

—

- . =
(" Central China .

Bold Hybrids and * Description:

Fiery deiﬂ““s Central China is a culinary crossroads. Here,

rice noodles are bathed in chili o1l, topped with, .
pickled vegetables and peanuts for crunch.
Sweet potatoes are roasted in iron drums on
street corners, their caramelized skins cracking
open to reveal golden flesh.

Millet porridge is served with fermented tofu,
balancing sourness with earthy depth.

» Diishes with complenc: ' irfises; besmnes; |
| Bstes, weiuris numibing hesit

P | =
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* Food here is about balance and beauty. Dishes are plated like art,
with colors and textures in harmony.

* The cuisine reflects Confucian ideals of moderation, respect, and

refinement.

6. Eastern China: Elegance in Every Grain

Eastern China

Elegance in Every Grain

Description
« Refirted cuisine with

subile yet distinet favors

% = Emphasis on qualily ingredients and
“_seasonal produce

« Staple: Polished rice, glutinous rice, rice
wine

* Regions: Jiangsu, Zhejiang, Shanghai

* Description:

+ Eastern cuisine is refined, like poetry on
a plate. Polished rice is steamed to

perfection and paired with delicate river
fish.

* Glutinous rice is stuffed into lotus roots,
sweetened with  osmanthus syrup—a
dessert that tastes like springtime.

+ Shaoxing rice wine 1s amber-hued, aged in clay jars, and
used to marinate meats with a whisper of sweetness.

* Cultural Layer:

* Food here is about balance and beauty. Dishes are plated like
art, with colors and textures in harmony.

* The cuisine reflects Confucian ideals of moderation, respect,

and refinement.

Introduction to Chinese Cuisine @
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1.6. Tools/techniques/ utensils used

In Chinese culinary traditions, the tools, techniques, and utensils used in
the kitchen are far more than functional instruments—they are reflections
of geography, philosophy, and cultural identity. From the rugged highlands
of Western China to the fiery kitchens of Central provinces and the refined
tables of the East, each region’s cooking style is shaped by its environment
and values.

Whether it’s the sturdy iron pots of Tibet, the sizzling woks of Sichuan, or
the elegant bamboo steamers of Jiangsu, these implements help transform
humble ingredients into expressions of heritage and artistry. The mastery
of techniques—be it stir-frying, steaming, or fermenting—reveals a deep
respect for balance, seasonality, and sensory experience. Understanding
these culinary foundations offers a window into the heart of Chinese life,
where every meal is both nourishment and narrative.

* Western China: Highland Resilience and Spiritual Simplicity

* Tools & Utensils

» Stone mills: Used to grind barley into flour for tsampa, a staple
Tibetan dish.

’/’I‘ools & Utensﬂ;\

of Western China

e Butter churns: Traditional wooden or
metal churns for making yak butter, essential
in butter tea.

* Iron pots & kettles: Durable cookware
suited for high-altitude boiling and stewing.

* Wooden ladles and bowls: Often
handcrafted, reflecting Buddhist simplicity
and local craftsmanship.

iron pot & kettle

\ wooden ladtr;/

a International Cuisine - 1
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(- Techniques\ « Techniques:

of Western China Roasting over open fire: Common in nomadic

settings, especially for meats like yak or lamb.

Boiling and stewing: Preferred for soups and
teas, which help combat cold climates.

roasting over open fire
AN

ironpot&  fermentation

\ kettle ‘/

Fermentation: Used for dairy products like
yogurt and cheese, especially in Tibetan and
Uyghur diets.

« Central China: Bold Flavors and Fiery Precision

e Tools & Utensils

* Wok: The centrepiece of Sichuan and Hunan cooking—used for
stir-frying, deep-frying, and braising.

KI‘n::ncnls & Utensils\1

- e Cleaver: A versatile knife for slicing meats,
of Central Chma . =
vegetables, and even bones with precision.

Clay pots: Used for slow-cooked dishes like
' doubanjiang-based stews.

cleaver Spice grinders & mortars: Essential for

crushing chili, Sichuan peppercorns, and

. ({1 ' ginger.

clay pot murtar&

b Yy
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* Techniques:
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e Stir-frying: High heat, quick movement—yperfect for bold,

layered flavors.

Techniques of
Central China

Smoking & curing Ol infusion
\ Ma‘mvt:&mﬂlﬂ Chii e and beppercom

oill o rorridational
% (Chiness baoon). flavor buses

* Dry-frying : A technique that intensifies
flavor without adding moisture, often used
for green beans or pork.

Smoking & curing: Adds depth to meats
like lap yuk (Chinese bacon).

Oil infusion: Chili oil and peppercorn oil
are foundational flavor bases.

« Eastern China: Graceful Precision and Seasonal Harmony

Tools & Utensils
of Eastern China

Rice cookers Bamboo steamers

& steamers Used for staolonghao,
deleate rice dighes d.hmknu
n.nddumﬂmg. “.
f
smrmgware
Reflects clegunce and l.'-'S
Y sesthetic harmony Lb:-ciﬁrguﬂh!ﬂrﬂng
. inpresentation. and serving without

* Tools & Utensils

* Rice cookers & steamers: Essential
for preparing delicate rice dishes and
dumplings.
Bamboo steamers: Used for xiaolongbao,
zongzi, and other refined dim sum items.
Porcelain serving ware: Reflects elegance
and aesthetic harmony in presentation.
Long chopsticks & ladles: Used for gentle
stirring and serving without disturbing

delicate textures.
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Techniques of
Eastern China

}5>

Steam

Preserves mtumi

flavors and nutrients—

ideal for seafood
and rice.

Red braising
Combines soy sauce,
sugat, and aromatics

Iw: glossy, nch finish.

Usc:d fﬂrdiﬂm‘.ﬂh
drunken chicken,
where subtlety is key,

S

Knife artistry
Precision cutting for

visual appeal and even
cooking - especially in

fraivw cutting.

(An Autonomous Body Under Ministry of Tourism, Govt. of India)

e Techniques

e Steaming: Preserves natural flavors and
nutrients—ideal for seafood and rice.

* Poaching: Used for dishes like drunken
chicken, where subtlety is key.

* Red braising: Combines soy sauce,
sugar, and aromatics for a glossy, rich

finish.

e Khnife artistry: Precision cutting for
visual appeal and even cooking espicially
in Jiangsu cuisine.

Chinese culinary tools
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Check Back Questions

1. What is a common staple food in southern Chinese cuisine?

2. Which staple is more popular in northern China—rice or wheat - based
foods?

3. Name one traditional cooking tool used in Chinese kitchens.

4. What is the main purpose of a bamboo steamer in Chinese cooking?

5. Which cooking technique is commonly used with a wok?
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1.7. Specialty ingredients

China’s vast geography and rich cultural tapestry have given rise to eight
major culinary traditions, each with its own flavor profiles, techniques, and
signature ingredients. These ingredients aren’t just staples—they reflect
the climate, agriculture, trade history, and cultural preferences of each

region.

* Sichuan (Chuan Cuisine) — Bold, Spicy, and Numbing

@pecialty hlgrediena

of Sichuan Cuisine
@ D
¥t
&
Sichuan Chili

fure.maia "t mromtaties like
frmmbqu. m ey ‘“’h‘" ﬂw anise and

Yacal
Adds texture and
ST Bk

* Flavor Profile: Spicy, numbing, aromatic.

*Key Techniques: dry-frying,

smoking, pickling.

Stir-frying,

e Specialty Ingredients: Sichuan peppercorns:
Create the signature “mala” (numbing-spicy)
sensation.

* Doubanjiang (fermented broad bean paste):
Deep umami base for many dishes.

* Chili oil: Infused with aromatics like star anise
and ginger.

* Yacai (preserved mustard greens): Adds
texture and salty depth.

* Black vinegar: Used for balance and acidity.

« Jiangsu (Su Cuisine) — Elegant, Refined, and Balanced

Specialty Ingredients
of Jiangsu Cuisine

aﬂ
ﬂqﬁ
Letusroot.  VWater

Lhseed for it chesmuts
Shaoking  oymis __"““mh.:

* Flavor Profile: Light, slightly sweet, visually
artistic

* Key Techniques:
artistry

* Specialty Ingredients:

* Shaoxing wine: Adds depth to braised and
poached dishes.

* Lotus root: Used for its crisp texture and mild
sweetness.

* Water chestnuts: Common in stir-fries and cold
dishes.

* Fresh river fish & shrimp: Central to the
region’s freshwater cuisine.

Braising, steaming, knife
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* Guangdong (Cantonese/Yue Cuisine) — Light, Natural, and Diverse

Specialty Ingredients
of Zhejiang Cuisine

* Flavor Profile: Mild, slightly sweet, focused on
natural flavors.

* Key Techniques: Steaming, roasting, stir-frying
Specialty Ingredients:

* Dried scallops & shrimp: Boost umami in soups
and sauces.

* Century eggs: Preserved duck eggs with a
creamy texture.

* Char siu sauce: Sweet-savory glaze for roasted
meats.

* Ginger & scallion: Foundational aromatics.
* Soy sauce (light & dark): Used for seasoning

and color.

* Fujian (Min Cuisine) — Umami-Rich, Soupy, and Delicate

Specialty Ingredients
of Hunan Cuisine

Smoked pork  pickled chilies
{lap yuk) U’mlmw:ﬁlu
m,am:m

Fﬂmmmd Freshred

black beans  chilies
Sally and Used liberally shoolx
pungeot for hear Adi charpness

and crunch,

* Flavor Profile: Savory, slightly sweet, rich in
broths.
e Key Techniques: Braising, steaming,
soup-making.

Specialty Ingredients:
* Red yeast rice: Adds color and subtle sweetness.
e Shacha sauce: A savory paste made from soy,
garlic, and dried seafood.
* Taro & yam: Used in stews and desserts.
* Sea cucumbers & oysters: Common in coastal
dishes.
Fermented rice wine: Adds depth to soups and
sauces.
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* Guangdong (Cantonese/Yue Cuisine) — Light, Natural, and Diverse

Specialty Ingredients
of Guangdong Cuisine

Dmdsmﬂupa cmtl:il.'j" egx
Presepved duck eggs
with creamy rexture,

* Flavor Profile: Mild, slightly sweet, focused on
natural flavors.

* Key Techniques: Steaming, roasting, stir-frying.
* Specialty Ingredients:

* Dried scallops & shrimp: Boost umami in soups
and sauces.

* Century eggs: Preserved duck eggs with a
creamy texture.

* Char siu sauce: Sweet-savory glaze for roasted
meats.

* Ginger & scallion: Foundational aromatics.

Soy sauce (light & dark): Used for seasoning and
color.

* Fujian (Min Cuisine) — Umami-Rich, Soupy, and Delicate

Specialty Ingredients
~ of Fujian Cuisine

* Flavor Profile: Savory, slightly sweet, rich in
broths.

* Key Techniques: Braising, steaming and
soup-making.

* Specialty Ingredients:

* Red yeast rice: Adds color and subtle sweetness.
* Shacha sauce: A savory paste made from soy,
garlic, and dried seafood.

* Taro & yam: Used in stews and desserts.

* Sea cucumbers & oysters: Common in coastal
dishes.

* Fermented rice wine: Adds depth to soups and
sauces.
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* Shandong (Lu Cuisine) — Hearty, Salty, and Bold

* Flavor Profile: Salty, umami-rich, robust.
* Key Techniques: Steaming, roasting, stir-frying.
* Specialty Ingredients:

* Scallions & garlic: Used generously for bold
flavor.

* Seafood (clams, prawns, seaweed): Due to
coastal access.

e Millet & corn: Traditional grains in northern
dishes.

* Soybean paste: Adds depth to stews and sauces.

\ o mibgoen Vinegar (Zhenjiang): Used for balance and
: brightness.

* Anhui (Hui Cuisine) — Rustic, Earthy, and Herbal

* Flavor Profile: Savory, herbal, slow-cooked.
*Key Techniques: Braising, stewing, smoking.

* Specialty Ingredients:

* Wild herbs & mushrooms: Foraged from the
region’s mountains.

* Tofu skin & dried tofu: Used in stews and
stir-fries.

* Ham & cured meats: Add depth to slow-cooked
dishes.

¢ Chestnuts & bamboo shoots: Seasonal and
earthy.

* Tea leaves: Occasionally used in cooking for
aroma.
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1.8. Cooking Chinese hot-pot

« What Is Chinese Hot Pot?

Chinese Hot Pot is a traditional communal dining method where a
simmering pot of broth is placed at the center of the table, and diners cook
raw ingredients in it throughout the meal. It’s not just a dish—it’s a social
ritual, a culinary celebration, and a symbol of unity. The term “hud guo”
literally means “fire pot,” and it’s also known as “steamboat” in Southern
China and Southeast Asia.

* Historical Origins

* Ancient Roots: The earliest prototypes date back to the Zhou Dynasty,
where nobles used personal bronze pots called ran lu.

* Three Kingdoms Era: Copper hot pots emerged, becoming widely
used.

*Qing Dynasty: Emperors like Qianlong and Jiaqing adored hot
pot—lJiaqing’s coronation banquet featured over 1,500 hot pots.

* Modern Spread: Hot pot has become globally popular, especially

among Chinese diaspora communities.

* Core Elements of Hot Pot

1. Broth (Soup Base)
The broth is the foundation of flavor. It can be:
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* Spicy (Sichuan Mala): Loaded with chili, Sichuan peppercorns, garlic,
and fermented bean paste.

* Herbal (Cantonese): Made with pork/chicken bones, goji berries, red
dates, and medicinal herbs.

* Clear (Northerm): Simple lamb or chicken broth, highlighting
ingredient purity.

* Yin-Yang Pot: A divided pot offering both spicy and mild broths.

2. Raw Ingredients

Category Examples

Meats Beef slices, Lamb, Chicken, Pork
Seafood Shrimp, Scallops, Fish balls
Vegetables Bok choy, Napa Cabbage, Mushrooms
Tofu & Soys Silken Tofu, Tofu skin, Dried tofu
Noodles Bean threaded, Udon, Rice noodles
Dumplings Pork dumplings, Wontons

These are sliced thinly or portioned small for quick cooking

3. Dipping Sauce

Dipping sauces are the final flavor layer in the hot pot experience. While
the broth infuses ingredients with warmth and aroma, the sauce adds
customized intensity, texture, and personality. Each diner creates their
blend, tailoring it to their taste—whether spicy, nutty, tangy, or herbal.

4. Common Base Ingredients

These foundational elements are typically laid out buffet-style at hot pot
restaurants or home gatherings:
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Ingredient Role In Flavor Profile
Soy Sauce Salty, umami-rich base; balances sweetness and heat
Sesame Paste / Oil Nutty, creamy, aromatic; adds depth and smooth texture
Garlic Sharp, pungent; enhances savory notes
Scallions & Cilantro Fresh, herbal; brightens and balances heavier flavors

Chilli Oil / Bean Paste Adds heat, complexity, and fermented umami

Vinegar (Black or Rice)  Tangy, cuts through richness; adds brightness

Hoisin Sauce Sweet-savory glaze; adds body and caramelized undertones

* Popular Sauce Combinations are:

* Classic Sesame-Garlic Sauce:

» Tahini or Chinese sesame paste

= Soy sauce

* Minced garlic

» Sesame oil

= Water (to thin)

» Creamy, nutty, and savory—perfect for lamb, tofu, and mushrooms.

* Sichuan Spicy Oil Sauce:
= Chili oil
* Minced garlic
= Scallions
= Qyster sauce
» Sesame sceds
* Bold and fiery—ideal for beef, fish balls, and enoki mushrooms.

HOT POT SAUCES R
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* Northern Sesame Sauce:

= Sesame paste

» Fermented tofu (optional)

= Chive flower sauce

= Vinegar

* Rich and earthy—great with mutton and root vegetables.

* Shacha Sauce Blend (Taiwanese Style):

» Shacha sauce (savory seafood paste)

= Soy sauce

» Garlic

* Crushed peanuts

= Chili flakes

» Umami-packed and garlicky—pairs beautifully with seafood and
leafy greens.

* Hot & Sour Citrus Sauce: Soy sauce

= Lemon juice or vinegar

* Minced chili

= Garlic

= Cilantro

* Refreshing and tangy—perfect for shrimp, squid, and noodles.

* Tips for Creating Your Sauce

« Start with a base: Soy sauce, sesame paste, or vinegar.

« Add aromatics: Garlic, scallions, and cilantro.

* Layer heat: Chili oil, fresh chilies, fermented bean paste.

» Balance with sweet or sour: Hoisin, sugar, vinegar, citrus.

* Finish with texture: Crushed peanuts, sesame seeds, fermented tofu.
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5. Equipment Needed for Chinese Hot Pot

Chinese hot pot is not only about ingredients—it's about the tools that
make the experience seamless, interactive, and flavorful. Whether you're
hosting at home or setting up a hospitality space, here’s what you need:

v Hot Pot Vessel: The centerpiece of
the meal, used to hold and simmer the

- broth.
1 ) v" Portable Burner: Heats the hot pot

b directly at the dining table.

/" UTENSILSFOR ) /SERVING PLATES AND
cmuass HOT POT BOWLS 1oz CHINESE HOPT

"/- HOT POT VESSEL_\] f(rPﬂRTABLE BURNER-\'

v Utensils: For cooking, retrieving, and

I @ \..._\J L) cating ingredients.

D FLATE T R AN AT

h:i a..:’ v" Serving Plates & Bowls: Organize
k“”"‘ e 0 % "‘J N e raw ingredients and sauces.

¥~ Optional Enhancements: Hot Pot Tables, Steam Hot Pot Systems, Mini
Hot Pots.

6. Chinese Hot Pot Cooking Process:

v" Prepare the Broth — The Soul of the Hot Pot
* Begin by simmering meaty bones (pork, chicken, or beef) with
aromatic herbs like ginger, garlic, scallions, and star anise.

* Add spices such as Sichuan peppercorns, dried chilies, and bay leaves
for depth and character.

» Simmer gently for 2-3 hours to extract rich flavors and create a
nourishing base.

* Optional: Create a dual broth setup—one mild, one spicy—for variety
and inclusivity.
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v Arrange the Ingredients

* Slice meats thinly (beef, lamb, pork) for quick cooking and tender
bites.

» Wash and trim vegetables like bok choy, napa cabbage, spinach, lotus
root, and mushrooms.

* Portion seafood such as shrimp, squid, fish fillets, and fish balls.

* Include tofu varieties, noodles (glass, udon, or rice), and dumplings.
» Present everything on labeled serving plates and bowls for easy
access and visual appeal.

/” CHINESE HOT POT COOKING \

PREPARE BROTH ARRANGE INGREDIENTS
Simmes tionds, herbe, a0 (acors” Shioe maes, wash vagetables,
Tor:2-3 hours. for depin ] portion Leangod

\L - COOK & EAT /
Bring broth 1o roling bodl ate tabbe Denecs acd ngredents oo

v" Heat the Pot

* Place the hot pot vessel on a portable burner at the center of the table.
* Pour in the prepared broth and bring it to a rolling boil.

* Adjust heat as needed to maintain a lively simmer throughout the
meal.

v Cook & Eat

* Diners use chopsticks, ladles, and wire skimmers to add ingredients
to the bubbling broth.

* Most items cook in seconds to minutes—thin meats and leafy greens
are especially fast.
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* Dip cooked items into personal sauce bowls—custom blends of soy
sauce, sesame oil, garlic, chili, and fermented bean paste.

* Enjoy the flavors, textures, and warmth in a communal, interactive
setting.

v" Repeat

* Continue adding ingredients as the meal progresses.

* The broth becomes richer with each addition, absorbing flavors from
meats, seafood, and vegetables.

* Refill broth as needed and rotate ingredients to keep the experience
dynamic.

* End with noodles or rice to soak up the final, flavor-packed broth.

7. Cultural Significance of Chinese Hot Pot

* Symbol of Reunion

Hot pot is more than a meal—it's a ritual of togetherness.

* Family Unity: Especially during Chinese New Year, hot pot
symbolizes reunion and prosperity. The circular pot itself represents
wholeness and harmony.

» Scasonal Warmth: In winter, gathering around a steaming pot offers
comfort and warmth, both physically and emotionally.

* Generational Bonding: Elders share stories, children learn traditions,
and everyone participates equally—making it a living expression of
cultural continuity.

* Interactive Dining Experience

Hot pot transforms eating into a shared performance.
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* Democratic Dining: Everyone cooks their own food, choosing
ingredients and timing—no hierarchy, just shared joy.

+ Conversation Catalyst: The slow pace and communal setup
encourage storytelling, laughter, and spontaneous connection.

* Mindful Eating: Unlike rushed meals, hot pot invites patience,
attention, and appreciation of flavors and textures.

* Regional Identity & Culinary Diversity

Each region in China brings its own soul to the pot.

HOT POT DISHES

CANTONESE
MILD

CHONGQING
SPICY

Spice Pride

1. Sichuan: Fiery mala broth with chili and
peppercorns. Bold, intense flavors reflect
local zest

2. Cantonese: Light, herbal broths with
seafood and greens. Emphasizes balance,
health, and refinement

3. Beijing: Lamb-based broth with sesame
dipping sauce. Rooted in northern traditions
and nomadic heritage

4. Yunnan: Mushroom-rich, earthy broths.
Celebrates biodiversity and foraging culture

5. Chongqing: Extra spicy, oil-laden broth.
Known for its heat tolerance and spice pride
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Check Back Questions:

1. What type of broth is commonly used as a base in Chinese hot pot?

2. Name one specialty ingredient often added to Chinese hot pot for
flavor.

3. What is the purpose of dipping sauces in hot pot meals?
4. Which thinly sliced protein is commonly used in Chinese hot pot?
5. What cooking method is used during a hot pot meal?
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1.9. Dim Sum: A Culinary Tradition

The term Dim Sum translates to “touch the
heart”—a poetic reflection of its purpose:
small, handcrafted dishes meant to delight,
not overwhelm. Rooted in Cantonese tea
house traditions, dim sum is more than
food—it's a social experience, a cultural
performance, and a celebration of variety.

* Origins: From Silk Road Teahouses to Cantonese Brilliance

Dim sum’s roots trace back over 2,500 years to teahouses along the Silk
Road, where weary travelers stopped for tea and light snacks. These early
offerings were simple—meant to stimulate the appetite and accompany
tea.

The concept flourished during the Song Dynasty (960-1279 AD), when
teahouse owners began serving small dishes to complement tea rituals.
But it was in Guangzhou (Canton) during the 19th century that dim sum
evolved into a sophisticated culinary art. Cantonese chefs elevated the
snacks into bite-sized masterpieces, blending local ingredients with
refined techniques.

* Yum Cha: The Ritual of Tea and TogethernessBrilliance

Dim sum is inseparable from yum cha, meaning “drink tea.” It’s not just
a meal—it’s a social ceremony.

* Tea First, Food Later: Tea is served before food to cleanse the palate
and prepare digestion.

e Tea Etiquette:

* Pour tea for elders and others before yourself.

* Tap two fingers on the table to say “thank you” when someone refills
your cup.

* Refill the teapot by leaving the lid ajar—a silent signal to servers.
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* How to Navigate a Dim Sum Meal: A Step-by-Step Cultural Guide

Dim sum isn’t just a meal—it’s a dance of flavors, etiquette, and shared
joy. Whether you're a first-timer or a seasoned diner, understanding the
flow and customs of a dim sum experience enhances both appreciation and
hospitality skills.

Step 1: Seating & Setting the Tone

* Group Dining: Dim sum is best enjoyed with 3-6
people. Round tables with lazy Susans are ideal for
sharing.

« Tea First: Upon seating, tea is served immediately.
Choose from classics like Pu-erh, Oolong, or Jasmine.

* Respect Rituals:

* Pour tea for elders or guests first.

* Tap two fingers on the table to express gratitude when
served tea.

Step 2: Ordering Dim Sum

There are two main styles of ordering:

Traditional Cart Service

* Servers push carts with steaming baskets and plates.

* You choose visually—point to dishes that appeal to
you.

* Each dish is stamped on your table’s card for billing.

Modern Menu Service

* You receive a checklist or digital QR code menu.

* Tick off the desired items and hand them to the server.
* Dishes arrive fresh from the kitchen.

Pro Tip: Start with steamed items (lighter), then move to
fried or baked (heavier). Order in small rounds to keep
the meal flowing.
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Step 3: Serving & Sharing Etiquette

Dim sum is communal dining at its finest.

* Use serving utensils: Transfer food from shared plates
to your own with serving chopsticks or spoons.

* Rotate dishes: Usc the lazy Susan to ensure everyone
gets a fair share.

* Avoid reaching: Politely ask for dishes to be passed or

rotated.

Step 4: Condiments & Customization

* Common condiments include:

* Soy sauce (light or dark)

* Chili oil or paste

* Vinegar (especially for dumplings)

* Mustard (for meats like roast pork)

Tip: Don’t drown the flavors—use condiments sparingly
to enhance, not overpower.

Step 5: Pacing the Meal

Dim sum is meant to be leisurely and layered.

* Order in waves: Begin with 3—4 dishes, then add more
as needed.

* Pause and converse: Let the tea flow and enjoy the
company.

* Finish with sweets: Egg tarts, sesame balls, or mango

pudding are classic closers.
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Step 6: Mind Your Manners
Do’s

* Pour tea for others
* Use serving utensils
* Share dishes fairly
* Tap fingers to thank

Don’ts

* Stab food with chopsticks

* Leave chopsticks upright in food
* Hoard or over-order

*Waste food or leave large leftovers

* Signature Dishes

1. Har Gow: Shrimp dumplings with translucent skin
2. Siu Mai: Pork and shrimp open-faced dumplings
3. Char Siu Bao: Steamed buns filled with BBQ pork
4. Cheung Fun: Rice noodle rolls with fillings

5. Turnip Cake: Pan-fried savory cake with radish

6. Egg Tart: Flaky pastry with sweet egg custard

1. Har Gow 2. 5iu Miai 3. Char Siu Bag

{heimgn Dumgkngs) (Pori & Sheimp Dumplngs!  (BBO Pork Steemend Burs
4 ' ‘ i "\ __‘!
@ L =g
" 4, Cheung Fun 5. Tumnip Cake B, Tart {Daan Tat)
“-._El_icu Noodie Rolls) (Lo Bak Go} - A
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1.10. Popular dishes
* Peking Duck

Region: Beijing Category: Roasted Meat

* What is it? A crispy-skinned roasted
duck served with thin pancakes, scallions,
and hoisin sauce.

* Core Ingredients: Duck, maltose syrup,
five-spice, scallions, pancakes

* Styles: Traditional wood-fired oven vs. home oven version
¢ Cultural Insight: Once reserved for emperors; now a symbol of
Beijing’s culinary prestige

* Kung Pao Chicken

Region: Sichuan Category: Stir-Fry
 What is it? A spicy stir-fry of diced
chicken, peanuts, and chilies in a tangy
sauce

¢ Core Ingredients: Chicken, Sichuan
peppercorns, dried chilies, peanuts, soy
sauce

* Styles: Sichuan authentic vs. Westernized
sweet version

¢ Cultural Insight: Named after a Qing Dynasty official; showcases
Sichuan’s bold flavors

* Mapo Tofu

Region: Sichuan Category: Braised Dish
* What is it? Silken tofu in a spicy, oily
sauce with minced pork and fermented
bean paste

* Core Ingredients: Tofu, ground pork,
doubanjiang, Sichuan peppercorns

e Styles: Traditional pork-based vs. vegan
Versions
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¢ Cultural Insight: A marvel of technique—bite carefully to avoid spilling
the soup!

* Xiaolongbao (Soup Dumplings)

Region:  Shanghai  Category:  Steamed
Dumpling

* What is it? Delicate dumplings filled with
meat and hot soup, steamed in bamboo baskets
* Core Ingredients: Pork, gelatinized broth,
flour wrappers

* Styles: Classic pork vs. crab roe filling

e Cultural Insight: A marvel of technique—bite
carefully to avoid spilling the soup!

Region: Cantonese (Guangdong) Category:
Fried Meat

* What is it? Crispy pork chunks coated in a
glossy sweet-and-sour sauce

* Core Ingredients: Pork, vinegar, sugar, bell
peppers, pincapple

* Styles: Cantonese classic vs. American-Chinese
adaptations

¢ Cultural Insight: gateway dish for Western diners; balances yin-yang

flavors
* Hot and Sour Soup

Region: Northern China Category: Soup

* What is it? A thick, savory soup with a tangy
and spicy kick

e Core Ingredients: Tofu, wood car mushrooms,
bamboo shoots, vinegar, white pepper

 Styles: Vegetarian vs. pork-based
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 Cultural Insight: Often served as a starter; believed to aid digestion and
balance

* Chow Mein

Region:Northern China (adapted globally)
Category: Stir-Fried Noodles

* What is it? Stir-fried noodles with vegetables
and protein

e Core Ingredients: Egg noodles, soy sauce,
cabbage, chicken or beef

e Styles: Crispy vs. soft noodles; meat vs.
vegetarian

¢ Cultural Insight: Popularized abroad; a symbol of Chinese diaspora

cuisine

* Dumplings (Jiaozi)

Region: Northern China Category:
Boiled/Pan-Fried Dumpling

* What is it? Dough-wrapped parcels filled
with meat or vegetables

* Core Ingredients: Pork, cabbage, garlic
chives, flour

* Styles: Boiled, stcamed, pan-fried

¢ Cultural Insight: Essential during Lunar New Year; symbolizes wealth

and unity

* Spring Rolls

Region: Cantonese Category: Fried Appetizer

* What is it? Crispy rolls filled with vegetables
or meat, deep-fried

e Core Ingredients: Carrots, cabbage,
vermicelli, pork or shrimp

e Styles: Fresh (Vietnamese) vs. fried (Chinese)
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¢ Cultural Insight: Eaten during Spring Festival to symbolize renewal

* Char Siu (Chinese BBQ Pork)

Region:Cantonese Category: Roasted
Meat

* What is it? Sweet and savory roasted
pork with a red glaze

e Core Ingredients: Pork shoulder, hoisin,
honey, five-spice

e Styles: Oven-roasted, grilled, air-fried

¢ Cultural Insight: A staple in Cantonese roast shops; often served over

rice or in buns.
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Check Back Questions

1.What does the term "Dim Sum" traditionally refer to in Chinese cuisine?
2. Name one popular dish commonly served during a Dim Sum meal.
3.What is the typical serving style of Dim Sum in restaurants?

4 Name one famous Chinese dish from the Sichuan region and describe its
key flavor profile.

5.How do Cantonese dishes typically difter from Hunan dishes in terms of

taste and cooking techniques?
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Let’s Sum up

After reading all the topics, learners now understand how China’s geography
affects its food—mountains, rivers, and climate shape what people grow and
eat. They've explored the history and culture behind Chinese cooking,
learning how traditions, festivals, and ancient beliefs influence meals.
They’ve discovered the main staple foods like rice, noodles, and dumplings,
and how these vary across regions. Learners now know about the tools and
techniques used—such as woks, steamers, and cleavers—and how they help
create different textures and flavors.

They’ve learned about special ingredients like soy sauce, ginger, and Sichuan
pepper that give Chinese food its unique taste. The hot pot experience taught
them about sharing, cooking at the table, and choosing broths and dips. The
dim sum section showed how small bites are served with tea and enjoyed in
groups. Finally, they explored famous dishes from different regions,
understanding their stories, ingredients, and cooking styles.
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Review Questions

Multiple Choice Questions (MCQ)J

1.Which region of China is known for its spicy cuisine and liberal use of Sichuan
peppercorns?
a) Guangdong b) Sichuan ¢) Jiangsu d) Fujian
2. Which staple food is most commonly consumed in Northern China?
a) Rice b) Wheat-based products ¢) Corn d) Millet
3. What is the primary cooking method used in preparing Chinese hot-pot?
a) Steaming b) Deep-frying ¢) Simmering d) Roasting
4. Which utensil is traditionally used for stir-frying in Chinese cuisine?
a) Tandoor b) Wok c) Skillet d) Clay pot
5. Dim sum is traditionally served with which beverage?

a) Coffee b) Green tea c¢) Jasmine tea d) Black tea

Fill in the Blanks Questions

1.The 1s a versatile cooking vessel used in Chinese kitchens for

stir-frying, steaming, and deep-frying.

2. cuisine is known for its light, fresh flavors and emphasis on

seafood, especially in coastal areas.
3.Chinese hot-pot typically involves cooking raw ingredients in a
broth at the table.

4. is a fermented ingredient commonly used to add umami flavor in

Chinese dishes.

5.The historical roots of Chinese cuisine date back to the dynasty,

which emphasized food as medicine.
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True or False Questions J

1.Dim sum is a full-course meal served during dinner. (T/F)
2.Rice is the staple food in Southern China. (T/F)

3.Chinese cuisine avoids the use of fermented ingredients. (T/F)
4.The wok is used only for boiling in Chinese cooking. (T/F)

5.Chinese hot-pot is a communal dining experience. (T/F)

Short Answer Type Questions J

1. What are the four major regional styles of Chinese cuisine?

2. Name two specialty ingredients commonly used in Chinese cuisine.
3. What is the cultural significance of hot-pot in Chinese dining?

4. Mention two key techniques used in Chinese cooking.

5. What are the basic etiquette guidelines for eating dim sum?
Long Answer Type Questions

1.Explain how geographical diversity influences the staple foods and flavors of
Chinese regional cuisines.

2.Discuss the historical and philosophical backdrop of Chinese cuisine, including
Confucian and Taoist influences.

3.Describe the process, ingredients, and social customs associated with Chinese
hot-pot.

4.Analyze the role of tools and techniques in shaping the texture and flavor of
Chinese dishes.

5.Compare and contrast dim sum with Western-style appetizers, highlighting

cultural, culinary, and service differences.
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Open Book Exam. Type Questions

1.“China’s vast geography and rich cultural history have led to the
development of distinct regional cuisines.”

Using examples from at least three regional styles, critically analyze how
geography, climate, staple foods, and cultural values have shaped their culinary
1dentity. Include references to tools, techniques, and specialty ingredients that
define each region.

2.“Chinese cuisine is deeply rooted in philosophical traditions such as
Confucianism and Taoism, which emphasize balance, harmony, and
wellness.”

Critically evaluate how these philosophies are reflected in:

I.The structure of a traditional Chinese meal

II.The practice of hot-pot dining

III.Etiquette surrounding dim sum service. Support your answer with historical

references and modern-day examples.

Activity

1.Students will organize a mock workshop (live or recorded) to teach others
about Chinese dining etiquette, focusing on dim sum and hot-pot traditions.
2.Students will design a presentation showcasing one regional cuisine of China

(e.g., Sichuan, Cantonese, Shandong, Jiangsu).
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Reference Key Words

1.Baozi — Stcamed buns filled with meat or vegetables, commonly eaten for
breakfast or as street food.

2.Chopsticks — Traditional cating utensils in Chinese culture, symbolizing
etiquette, skill, and respect.

3.Dim Sum — A variety of small dishes served with tea, especially popular in
Cantonese cuisine during brunch.

4.Doubanjiang — A spicy fermented bean paste from Sichuan, rich in umami and
used to add depth to dishes.

5.Etiquette — Cultural dining rules such as serving elders first, using chopsticks
properly, and tea-pouring customs.

6.Five-Spice Powder — A balanced blend of star anise, cloves, cinnamon,
Sichuan pepper, and fennel used in marinades and braises.

7.Gongfu Tea Ceremony — A traditional method of brewing tea that emphasizes
precision, mindfulness, and hospitality.

8.Hot Pot — A communal dining style where diners cook raw ingredients in
simmering broth at the table.

9.Jiaozi — Chinese dumplings filled with meat or vegetables, typically boiled,
steamed, or pan-fried.

10.Knife Skills — Essential cutting techniques like slicing, dicing, and julienning
that define texture and presentation.

11.Lunar New Year Foods — Symbolic dishes such as fish (for prosperity),
dumplings (for wealth), and rice cakes (for growth).

12.Mapo Tofu — A spicy Sichuan dish made with tofu, minced meat, and chili
bean paste, known for its numbing heat.

13.Noodles — Represent longevity in Chinese culture; served in various forms
like hand-pulled, rice, or egg noodles.

14.Peking Duck — A famous Beijing dish featuring crispy roasted duck served

with pancakes, scallions, and hoisin sauce.
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15.Qing Zhen Cai — Halal Chinese cuisine influenced by Muslim communities,
especially in regions like Xinjiang.

16.Regional Cuisines — The cight major culinary traditions of China, including
Sichuan, Cantonese, Shandong, and Jiangsu.

17.Rice — A staple food in southern China, used in dishes like fried rice, congee,
and sticky rice desserts.

18.Sichuan Peppercorn — A spice that creates a tingling, numbing sensation,
central to Sichuan flavor profiles.

19.Soy Sauce — A fermented condiment used for seasoning, marinating, and
dipping in nearly all Chinese dishes.

20.Staple Foods — Core ingredients such as rice, wheat, tofu, and vegetables that
form the foundation of meals.

21.Stir-Frying — A fast cooking technique using high heat and a wok to preserve
flavor, color, and texture.

22.Tea Culture — A deeply rooted tradition with regional varieties like oolong,
pu-erh, jasmine, and green tea.

23.Tofu — A versatile soy-based protein used in savory and sweet dishes, valued
for its texture and adaptability.

24.Wok — A round-bottomed cooking pan essential for stir-frying, steaming,
deep-frying, and braising.

25.Yin-Yang Balance — A culinary philosophy that emphasizes harmony in

flavors, temperature, and nutritional balance.
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L Reference Book

1.Grogan, B. C. (2005). Authentic Chinese Cuisine. Pilgrims Publishing. ISBN:
9788177699005 — A practical guide tailored for Indian kitchens, blending

traditional Chinese techniques with local accessibility.

2.Source Wikipedia. (2010). Chinese Cuisine Introduction. Books LLC, Wiki
Series. ISBN: 9781157475286 — A compiled reference covering regional

Chinese cuisines, ingredients, and cultural practices.

3.Hush, J., & Wong, P. (1976). The Chinese Menu Cookbook: Including an
Introductory Course in Chinese Cooking. Holt, Rinehart and Winston. ISBN:
9780030149313 — Though international in origin, this edition is widely

circulated in India and used in hospitality education.

4.Dunlop, F. (2008). Shark's Fin and Sichuan Pepper: A Sweet-Sour Memoir of
Eating in China. W. W. Norton & Company. ISBN: 9780393066579 — A blend
of memoir and culinary exploration, offering deep insights into Chinese food

culture.

5.Tan, T. (2019). China: A Cookbook — 300 Classic Recipes from Beijing and
Canton to Shanghai and Sichuan. Anness Publishing. ISBN: 9780754831006 —

A comprehensive visual and culinary journey through China’s regional cuisines.
6.Lin, H.-J., & Lin, T. (1969). Chinese Gastronomy. Nelson. ISBN:

9780718111115 — A classic text exploring the philosophy, aesthetics, and

techniques of Chinese cooking.
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Unit-2

Introduction To Japanese Cuisine

Overview

This chapter delves into the rich heritage and evolution of Japanese cuisine,
shaped by its geographical location, which provides access to abundant seafood,
mountainous vegetables, and rice cultivation. Readers will explore the historical
and cultural backdrop that influenced Japanese culinary traditions, from
Buddhist vegetarian dishes to Edo-era sushi innovations. The section on staple
foods highlights how different regions contribute unique flavors, such as
Hokkaido’s seafood specialties and Kyoto’s refined kaiseki cuisine. Traditional
tools, techniques, and utensils, including sushi knives and clay pots, play a
crucial role in preparation, while specialty ingredients such as miso, soy sauce,
and secaweed define authentic Japanese flavors. The importance of cating
ctiquette is emphasized, from chopstick rules to communal dining customs,
reflecting deep-rooted cultural values. A key focus will be the umami flavor, the
essence of Japanese cuisine, which enhances depth and savoriness in dishes.
Readers will also be introduced to popular dishes like ramen, tempura, and
okonomiyaki, followed by a comparative analysis of Japanese and Chinese
cuisines, examining differences in cooking methods, flavors, and presentation
styles. By the end of this chapter, readers will gain a comprehensive
understanding of Japanese cuisine’s identity, traditions, and global influence,
appreciating the artistry and precision behind every meal.
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Learning Objectives

Sub-Units B'Iey learnling objectives/ AF the end of
this subunit, the learners will be able to:
| * Introduction to « Identify how Japan’s geographical
Japanese Cuisine. features influence food availability and

» Geographical Location | diet choices.
« Historical & Cultural | * EXplain the impact of climate on

regional specialties and ingredient

Backdrop :
sourcing.
* Describe how Japanese history,
including the Edo period and Buddhism,
shaped culinary traditions.
+ Analyze the influence of tea ceremonies
and seasonal festivals on food
presentation.

2 » Staple food with » Recognize staple foods such as rice,
regional influence miso, seafood, and their role in Japanese
» Tools/techniques/ meals.
utensils used « Compare regional variations of staple

foods and their unique preparation styles.
» Identify traditional Japanese cooking
tools such as sushi knives, donabe pots,
and bamboo steamers.

* Demonstrate how different cooking
techniques, like grilling, steaming, and
simmering, enhance flavors.

3 * Specialty Ingredients | « List key Japanese ingredients, including
« Japanese Seasonings soy sauce, dashi, seaweed, and mirin, and

& Condiments their culinary uses.

* Speciality Seafood & | « Explain how fermentation contributes to
Seau:feed the depth of flavor in miso and other

* Unique Vegetables & | japanese condiments.

Fruits
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* Speciality Proteins &
Fermented Foods

* Speciality Rice &
Noodles

4 * Eating Etiquette * Describe essential Japanese dining
etiquette, including chopstick usage and
communal eating customs.

Learning Objectives

* Analyze the cultural significance of
meal presentation and expressions of
gratitude during dining.

5 * Importance of * Define umami and identify foods rich in
UMAMI umami components.
* Assess the role of umami in enhancing
the depth and complexity of Japanese
dishes.

6 * Popular Dishes * List and describe famous Japanese
dishes such as sushi, ramen, tempura, and
okonomiyaki.

* Demonstrate the preparation methods
for different Japanese dishes, considering
tradition and innovation.

7 » Comparison with » Compare Japanese and Chinese cuisine
Chinese Cuisine based on ingredients, cooking techniques,
and presentation styles
* Evaluate the differences in meal
structure, spice usage, and dining
customs between the two culinary
traditions.
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2.1. Introduction to Japanese Cuisine

Traditional Japanese cuisine is known as Washoku (meaning ‘harmony’ and ‘to
eat’). Washoku’s philosophy focuses on the harmony of ingredients that is both
visually appealing and nutritious. Washoku centers on the classic staples of
Japanese cuisine: rice, seafood, ocean vegetables like kombu kelp, pickles, and
seasonal vegetables.

Washoku is a relatively modern classification. Coined in the Meiji Period
(1868-1912) of Japan’s modernization from its isolated feudal period, Washoku
was created as a classification to distinguish itself from the new incoming
cultural influences. As Japan modernized, its cuisine changed rapidly, creating
many of its now best-known international dishes.

2.1.1. Introduction to Japanese Cuisine

(1) Respect for diverse fresh ingredients and their taste: The land of
Japan is long in the north and south,
and the sea, mountain, village, and
expressive nature are spreading, so
various ingredients rooted in the
area are used in various places.
Cooking skills and cooking utensils
that make use of the taste of
materials are developed.

(2) Nutrition supporting healthy eating habits: It is said that the

Japanese meal style, based on
balanced soup and three vegetables,
is an ideal nutritional balance. In
addition, we have realized a little
diet of animal fats and oils by the
use of "umami" very well, helping
Japanese longevity and obesity
yrevention.
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(3) Expression of natural beauty and seasonal change: One of the

features is to express the beauty of
nature and the shift of the four
seasons in a dining setting.
Decorate the dishes with seasonal
flowers and leaves, or use the
furniture and equipment that match
the season, and enjoy the secasonal
feeling.

(4) Close relationship with annual events such as the New Year:

Japanese food culture has been
nurtured closely with annual events.
By sharing "food," which is the
blessing of nature, and by having
time for eating, we have deepened
our family and regional ties.

2.2. Geographical Location

Japan is an island nation in East Asia, consisting of four main islands—Honshu,
Hokkaido, Kyushu, and Shikoku—along with thousands of smaller islands. Its
location in the Pacific Ocean provides an abundance of seafood, which plays a
crucial role in Japanese cuisine. The country's diverse climate, ranging from the
cold winters of Hokkaido to the subtropical conditions of Okinawa, influences
the availability of ingredients and regional cooking styles.

* Coastal Influence: Being surrounded by water, Japan has a strong
scafood-based diet. Sushi, sashimi, and grilled fish are staples.

* Mountainous Terrain: The mountainous regions contribute to the cultivation of
rice, tea, and vegetables, influencing traditional dishes like kaiseki ryori
(multi-course meals).

* Seasonal Variations: Japan’s four distinct seasons play a significant role in food
preparation, with seasonal ingredients being highly valued.

@ International Cuisine-I



ﬂ National Council for Hotel Management and Catering Technology
(An Autonomous Body Under Ministry of Tourism, Govt. of India)

NCHMCT

Japan’s geographical diversity plays a crucial role in shaping its culinary
traditions. The country's varied landscapes and climates influence the availability
of ingredients and cooking techniques, making Japanese cuisine one of the most
regionally distinct in the world.

2.3. Culinary Influence of Japan’s Geography

1. Coastal Influence

Being surrounded by water, Japan has a strong seafood-based diet. The
abundance of fish and shellfish has led to the development of dishes such as:

* Sushi: Vinegared rice paired with fresh seafood.
* Sashimi: Thinly sliced raw fish served with soy sauce and wasabi.
* Grilled Fish: Simple yet flavorful, often seasoned with salt or soy sauce.

2. Mountainous Terrain

Japan’s mountainous regions contribute to the cultivation of rice, tea, and
vegetables, influencing traditional dishes like:
 Kaiseki Ryori: A multi-course meal emphasizing seasonal ingredients.

* Matcha & Green Tea: Grown in regions like Kyoto and Shizuoka, used in tea
ceremonies.

* Sansai (Mountain Vegetables): Wild plants harvested in spring, used in
tempura and soups.
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2.4. Historical and Cultural Backdrop of Japanese Cuisine

Japanese cuisine has evolved over centuries, shaped by religious beliefs, foreign
influences, and societal transformations. Each historical period contributed to the
development of distinct culinary traditions, ingredients, and cooking techniques.
Japanese cuisine’s history spans over 2,000 years, evolving through distinct
periods that shaped its unique cooking methods, ingredients, and cultural
significance. The foundation of Japanese food culture began in the Jomon period
(14,000-300 BCE) with hunting, gathering, and basic cultivation practices.

Each historical era brought significant changes to Japanese cooking. During the
Heian period (794-1185), rice became the staple food, and Buddhist influences
limited meat consumption. The Kamakura period (1185-1333) introduced tea
ceremonies and simple, zen-influenced cooking. The Edo period (1603-1867)
saw the rise of sushi, tempura, and other now-classic dishes through increased
urbanization and merchant culture.
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Historical Era

Key Developments

Notable Foods & Practices

Jomon (14000-300 BCE)

Basic cultivation, pottery

Wild plants, fish, shellfish

Heian (794-1185)
Kamakura (1185-1333)
Sengoku (1467-1615)

Buddhist influence, formal dining
Zen Buddhism, tea ceremony

Portuguese trade

Rice cultivation, vegetarian dishes
Green tea, one-bowl meals

Introduction of tempura, bread

Edo (1603-1867)

Urban food culture

Sushi, soba noodles, street food

Meiji (1868-1912)

Western influence

Beef dishes, curry, bread

Showa (1926-1989)

Modern innovations

2.4.1. Ancient Influences

Ramen, yoshoku (Western-style Japanese
food)

¢ Chinese Influence

Early Japanese food culture was significantly shaped by China, introducing
essential staples such as rice, soybeans, and tea. Rice cultivation became the
backbone of Japanese agriculture, influencing meal structures and dietary
habits. Soybeans led to the creation of miso, soy sauce, and tofu, which
remain fundamental in Japanese cuisine today. Tea, particularly green tea,
became an integral part of Japanese culture, later evolving into the tea
ceremony.

* Buddhism’s Impact

The introduction of Buddhism in the 6th century encouraged vegetarian
cuisine, leading to the development of shojin ryori, a traditional Buddhist
vegetarian meal. This cuisine emphasizes simplicity, balance, and natural
flavors, using ingredients like tofu, seasonal vegetables, and seaweed. The
Buddhist influence also led to a reduction in meat consumption, shaping
Japan’s preference for seafood-based diets.

2.4.2. Edo Period (1603—-1868)

During the Edo period, Japan adopted an isolationist policy, limiting foreign
influence and preserving traditional food culture. This era saw the rise of
regional specialties and the refinement of Japanese culinary techniques.
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* Miso Soup & Rice: Became staple components of daily meals.

* Street Food Culture: Edo (modern-day Tokyo) witnessed the emergence of
sushi, tempura, and yakitori (grilled skewered chicken), which were sold by
vendors and became popular among commoners.

* Fermentation Techniques: Pickled vegetables, soy-based products, and
fermented seafood gained prominence, enhancing flavors and preserving
food.

The Edo period also emphasized seasonality and presentation, leading to the
development of kaiseki ryori, a multi-course meal that reflects the beauty of
nature.

2.4.3. Meiji Era (1868-1912)

The Meiji Restoration marked Japan’s modernization and opening to Western
influences, significantly impacting its cuisine.

* Introduction of Meat: Western cuisine encouraged meat consumption,
leading to the creation of fusion dishes like tonkatsu (breaded pork cutlet) and
Gyudon (beef bowl).

* Curry Rice: Inspired by British colonial influences in India, Japanese curry
became a national favorite.

* Department Store Food Halls: The rise of department stores introduced
diverse cuisines, making food more accessible to the public.

This era also saw the industrialization of food production, leading to
mass-produced soy sauce, miso, and sake.

2.4.4. Modern Era

Japanese cuisine has gained global recognition, with dishes like sushi, ramen,
and tempura becoming international favorites.

* UNESCO Recognition: In 2013, washoku was designated as an Intangible
Cultural Heritage, highlighting its importance in preserving traditional food
culture.
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* Fusion Cuisine: Japanese chefs have blended traditional techniques with
international flavors, creating dishes like Japanese-style pasta and matcha
desserts.

* Health & Longevity: The Japanese diet, rich in seafood, vegetables, and

fermented foods, is linked to long life expectancy.

Check Back Questions:

1. What does "Washoku' mean in Japanese cuisine?
2. Which geographical feature contributes to Japan's seafood-based diet?
3. What is a traditional Japanese multi-course meal called?

4. Which religion influenced the creation of shojin ryori in Japan?
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2.5. Historical and Cultural Backdrop of Japanese Cuisine

* Expressing the seasons.

Not only by rigorously cooking with seasonal ingredients, but also by presenting
these foods to reflect the time of the year. So in the spring, the Japanese chef may
arrange foods to resemble cherry blossoms, while in the summer, presentations
could express flowing rivers or waterfalls.

* Eating with the five senses.

Taste, touch, sight, sound, smell: All of our senses come into play in Japanese
cooking. Visual enjoyment is important -- a dish may be arranged sansuimori,
like a landscape painting, with elements on the dish evoking a sense of
perspective. The sound of sake pouring from a tokuri or hotpot bubbling in
adonabe -- or even someone slurping soba noodles loudly -- all contribute to the
pleasure of eating. One can enjoy the aroma of food more when one makes a
sound in the eating process, for example, one can bring a dish, like suimono (a
clear soup infused with aromatics), up to the nose and inhale its perfume before
its consumption.

* Enjoying the colours of foods.

Red and yellow symbolize warmth and
stimulate the appetite. Green (blue) is a
stable, safe, quieting colour. While means
clean and innocent, while Black is bracing
- and "the colour of health." A balance of
these colours in a dish is important as far
as this cuisine is concerned.
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* Table Setting

An important part of the Japanese cookery
1s the art of table setting. The Japanese eat
with "eyes", as the view of dishes is
essential for them. Probably nowhere in
the world do eyes participate in meals to
the extent they do in Japan. Maybe this
comes from past times when beauty and
fineness of dishes replaced a moderate list
of products.

Great attention is paid to the quantity of
food served. Unlike Russian cuisine, with
its large portions, all the dishes of
Japanese cuisine are served in quantities
that do not let you get fed up. The
Japanese meal consists of a large number
of small dishes of different tastes. The
classic Japanese meal consisted of 15-20
small dishes served one after another.
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2.6. Staple Foods and Regional Influences in Japanese Cuisine

Japanese cuisine is deeply rooted in tradition, geography, and cultural evolution.
It emphasizes fresh, seasonal ingredients and minimal seasoning to preserve
natural flavors, creating a delicate balance between taste and aesthetics.

Staple Foods in Japanese Cuisine

Japanese cuisine revolves around a few essential ingredients that form the
foundation of daily meals. These staples are not only widely consumed but also
vary in preparation across different regions.

1. Rice (Gohan)

It is the foundation of Japanese cuisine, playing a central role in daily meals and
cultural traditions. Its versatility allows it to be enjoyed in numerous forms, each
with unique flavors, textures, and preparation methods. Let's explore its
significance and variations:

Rice is deeply involved with the lifestyle of Japanese people.

' Rice plant —!- Brown rice -»= White rice ——— Cooking and processing —» li:uohdﬂn.mncﬁ,mnfocﬂmry

Conked nce
= Bakeed noe, Ana-am
Mochi, chak, o

—» Non-glutinous rice flour
[0, I )
Flour _' « Barsheammochy, kuta-moch s | e grasl|

—» Glutinous rice flour

| Shrmias-dn, ralugen-io, docrmpcatin, 00 )
- Sheatama, monakn, defidu-mochi
FEALREN, SRkav-mOc, i

L——=  Ferment

I e e o
. 1 | Takuan pickles, pickles using bean,
Bran = remaval of scum |

¥
Ril:".& Straw = Sals, straw WIBDEEng, Dot slands. talami suface, masting, Zoun [sandais], 10po, raincoal, broom, ol

1. Plain Steamed Rice (Shiro Gohan): Steamed white rice is the most common
staple, acting as a neutral base that complements side dishes. It’s served in
traditional meals like Ichiju-Sansai (one soup, three side dishes) and is typically
eaten plain or with simple toppings like furikake (seasoning), tsukemono
(pickles), or natto (fermented soybeans).
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2. Sushi Rice (Sumeshi): A defining element of sushi, this rice is seasoned with
rice vinegar, sugar, and salt to enhance its flavor and provide the perfect balance
of tanginess and sweetness. Sushi rice is used in various forms:

* Nigiri — Hand-pressed sushi topped with fish.
* Maki — Rice rolled in seaweed with fillings.

* Temaki — Hand-rolled cone-shaped sushi. The rice’s sticky texture helps it hold
together, making it ideal for sushi preparation.

3. Onigiri: A portable, hand-held rice ball, onigiri is typically wrapped in nori
(seaweed) and filled with delicious ingredients like umeboshi (pickled plum),
salmon, tuna mayo, or kombu (seaweed). Historically, onigiri was a convenient
meal for warriors and travelers, and today, it remains a popular snack in
convenience stores and home-packed lunches.

4. Donburi: A rice bowl topped with flavorful ingredients, donburi is a hearty
and satisfying meal that comes in many variations:

* Gyudon — Thinly sliced beef simmered in a savory-sweet sauce.
» Katsudon — Breaded pork cutlet with egg.
* Tendon — Tempura shrimp or vegetables on rice.

* Oyakodon — Chicken and egg simmered together. Each type of donburi
showcases the ability of rice to absorb rich flavors, making it an essential comfort
food.

5. Mochi: Mochi is a chewy rice cake made from glutinous rice, traditionally
enjoyed during celebrations and festivals. It has various forms:

* Daifuku — Mochi stuffed with sweet red bean paste (anko).
* Kiri Mochi — Plain mochi that’s grilled or cooked in soups.
» Zenzai — Mochi in a warm, sweet red bean soup.

* Sakura Mochi — A pink mochi wrapped in a cherry blossom leaf. Its sticky
texture symbolizes longevity and prosperity, making it a significant food during
New Year’s celebrations.
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Cultural Importance of Rice

Beyond its role in meals, rice 1s deeply embedded in Japanese culture and rituals.
It symbolizes prosperity, purity, and connection to nature, with festivals like
Tanabata and O-Shogatsu (New Year’s) incorporating rice-based dishes.
Additionally, sake (rice wine) is derived from fermented rice and plays a role in
traditional ceremonies.

2. Seafood

Due to Japan’s coastal geography, seafood plays a crucial role in its cuisine. It is
prepared in multiple ways:

 Sashimi: Fresh, raw fish sliced thinly and served with soy sauce.
* Grilled Fish: Often seasoned with salt or soy sauce.

* Tempura: Deep-fried seafood and vegetables in a light batter.

» Kaisendon: A seafood rice bowl featuring fresh sashimi.

* Dried and Fermented Fish: Used in soups and broths for umami flavor.

3. Soy-based Products

Soybeans are integral to Japanese cooking, providing essential flavors and
textures:

* Soy Sauce (Shoyu): A staple seasoning used in marinades, dipping sauces, and
stir-fries.

* Miso: A fermented soybean paste used in soups and dressings.
* Tofu: A versatile protein source, enjoyed fresh, fried, or simmered.

* Natto: Fermented soybeans with a strong aroma and sticky texture, often eaten
with rice.

4. Noodles

Noodles are a beloved part of Japanese cuisine, with different varieties suited to
various dishes. Japanese noodles are typically made from wheat flour, buckwheat
flour, salt, and water. Some noodles, like ramen, use kansui (alkaline water) to
give them their unique texture and color.
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* Ramen: Wheat-based noodles served in rich broths, varying by region.
* Udon: Thick, chewy noodles often served in a light soy-based broth.
* Soba: Buckwheat noodles, enjoyed hot or cold with dipping sauces.

* Somen: Thin wheat noodles, typically served chilled in summer.

2.6. Regional Variations in Japanese Cuisine

Japan’s diverse geography and climate have led to distinct regional specialties,
each reflecting local ingredients and traditions.

1. Hokkaido

Hokkaido, Japan’s northernmost island, is known for its cold climate and
abundant seafood.

* Miso Ramen: A rich, hearty noodle soup with miso-based broth.
* Dairy Products: Hokkaido produces high-quality milk, cheese, and butter.

* Seafood Specialties: Crab, scallops, and salmon are widely consumed.

2. Kyoto
Kyoto, the historical capital, is famous for its refined and delicate cuisine.

» Kaiseki Ryori: A multi-course meal emphasizing seasonal ingredients.
* Yuba (Tofu Skin): A delicacy often served in soups or sashimi-style.

* Matcha-based Desserts: Green tea-flavored sweets, including mochi and ice
cream.

3. Osaka

Osaka, known as the “Kitchen of Japan,” is famous for its street food culture.

» Takoyaki: Octopus-filled batter balls, grilled and topped with sauce.
* Okonomiyaki: Savory pancakes made with cabbage, meat, and seafood.

* Kushikatsu: Deep-fried skewered meat and vegetables.
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4. Okinawa

Okinawa’s cuisine is influenced by tropical ingredients and Chinese flavors.

* Goya Champuru: Stir-fried bitter melon with tofu and pork.
* Soki Soba: Okinawan-style noodle soup with pork ribs.

* Purple Sweet Potatoes: Used in desserts and traditional dishes.

Japanese cuisine is more than just food—it embodies harmony, balance, and
respect for nature. Each region contributes unique flavors and traditions, making
Japanese culinary culture one of the most admired worldwide.

2.7. Tools, Techniques, and Utensils in Authentic Japanese Cuisine

Japanese cuisine is renowned for its precision, simplicity, and deep respect for
ingredients. To achieve the delicate balance of flavors and textures, chefs rely on
specialized tools, techniques, and utensils that have been perfected over
centuries.

1. Essential Japanese Kitchen Tools

Japanese cooking requires a variety of specialized tools designed for different
tasks. Here are some of the most important ones:

a) Knives (Hocho)

Japanese knives are famous for their sharpness and precision, crafted with
centuries-old techniques. Some common types include:
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1 | e Nakiri Knife: A rectangular knife

\ Santoku Yanagiba Deba  Nakir ideal for chopping vegetables.
“Knife  Knife  Knife  Knife

* Santoku Khnife: A versatile knife used
for slicing, dicing, and chopping.

* Yanagiba Knife: A long, slender knife
used for slicing sashimi with precision.

* Deba Khnife: A heavy-duty knife
designed for cutting fish and meat.

Usuba Knife: A traditional vegetable table knife used by professional chefs for
intricate cuts.

Mukoita I & Mukoita Il in Japanese Cuisine

Mukoita 1T and Mukoita II are traditional Japanese cutting techniques that are
essential for preparing seafood, poultry, and vegetables in Japanese cuisine.
These techniques are part of the Japanese Culinary Academy's Complete
Japanese Cuisine series, which provides expert knowledge on authentic Japanese
cooking methods.

Sashimi Style
Cutting of Fish

|
| —
|

Kawa Mukizuki (Skin
Removal Technigue)

Japanese style Preparing Ura Giri (Reverse
filleting Fish Tempura Cutting)
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Mukoita I: Cutting Techniques for Fish

Mukoita I focuses on the art of filleting fish with precision, ensuring that the
texture, flavor, and presentation align with Japanese culinary standards. This
technique is essential for preparing dishes like sashimi, sushi, and grilled fish,
where the quality of the cut directly impacts the taste and appearance.

Key Techniques in Mukoita I

1. Filleting Fish — Carefully removing bones and skin while preserving the
integrity of the fish.

2. Knife Skills — Specialized Japanese knives, such as the Yanagiba, Deba, and
Usuba, are used to achieve clean cuts.

3. Sashimi Preparation — Ensuring that fish slices are uniform and aesthetically
pleasing for sashimi platters.

4. Hygiene & Regulations — Following strict hygiene practices to maintain food
safety when handling raw fish.

Uses in Japanese Cuisine

* Sushi & Sashimi — Precise cutting enhances the texture and presentation of raw
fish.

* Grilled & Steamed Fish — Proper filleting ensures even cooking and better
flavor absorption.

* Traditional Kaiseki Meals — High-end Japanese dining relies on expert
fish-cutting techniques for elegant plating.

Mukoita II: Cutting Techniques for Seafood, Poultry, and Vegetables

Mukoita II expands on Mukoita I by covering cutting techniques for seafood,
poultry, and vegetables. It provides detailed instructions on filleting various types
of seafood, including horse mackerel, sardines, eel, tiger prawns, lobster, crabs,
clams, and octopus. Additionally, it includes methods for preparing poultry and
vegetables, ensuring that each ingredient is cut to maximize flavor and
presentation.
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Key Techniques in Mukoita I1

1. Filleting Seafood — Techniques for handling shellfish, crustaceans, and other
seafood varieties.

2. Poultry Preparation — Methods for cutting chicken and other poultry for
Japanese dishes.

3. Vegetable Cutting — Precision techniques for slicing vegetables used in
traditional Japanese cuisine.

4. Knife Selection — Choosing the right knife for different ingredients to achieve
the best results.

Uses in Japanese Cuisine

* Kaiseki Cuisine — Elegant multi-course meals require expert cutting techniques
for seafood, poultry, and vegetables.

* Tempura & Stir-Fry — Properly cut ingredients ensure even cooking and
enhance texture.

* Soup & Broth Preparation — Cutting techniques help extract maximum flavor
from ingredients used in Japanese soups and broths.

b) Sushi and Rice Preparation Tools

* Hangiri: A wooden tub used to mix and cool sushi rice

* Shamoji: A flat rice paddle used for stirring and serving rice.
* Makisu: A bamboo sushi rolling mat used to shape sushi rolls.

* Oroshigane: A fine grater used for wasabi, ginger, and daikon radish.
|
I

]

@ |
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Hangiri Shamoji  Makisu Oroshigan

Introduction to Japanese Cuisine @



“ National Council for Hotel Management and Catering Technology

NCHMCT

¢) Cooking and Preparation Utensils

[
— ﬁ\. /
|
Suribachi | 5]
& Surikogi :
Miso Fine Benriner
Strainer Mesh Mandoline

& Muddler Skimmer

d) Specialized Cooking Equipment

Tamagoyaki

Pan
Teppan Yakiniku Grill
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e Suribachi & Surikogi: A Japanese

mortar and pestle used for grinding
sesame seeds and spices.

* Miso Strainer & Muddler: Helps
dissolve miso paste smoothly into
soups.

* Fine Mesh Skimmer: Used to remove
impurities from broths and soups.

* Chopsticks (Saibashi): Long cooking

chopsticks used for handling delicate
ingredients.

* Benriner Mandoline: A Japanese

slicer used for creating thin, uniform

* Donabe: A traditional clay pot used
for simmering stews and rice dishes.

* Tamagoyaki Pan: A rectangular pan
used for making Japanese rolled
omelets.

* Ta koyaki Pan: A specialized pan with
round molds for making octopus balls.

* Teppan: A flat iron griddle used for
teppanyaki-style cooking.

* Yakiniku Grill: A tabletop grill
used for Japanese-style barbecue.
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2. Traditional Japanese Cooking Techniques

Japanese cuisine relies on precise techniques to enhance flavors and textures.

a) Cutting Techniques

* Katsuramuki: A peeling technique
used for thinly slicing daikon radish.

* Sogigiri: A diagonal slicing method
for fish and vegetables.

* Usugiri: Thin slicing for delicate
ingredients like mushrooms.

* Hira-giri: A flat cutting technique
used for tofu and vegetables.
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* Yakimono (Grilling): Cooking over

an open flame or charcoal, used for
yakitori and grilled fish.

Yakimono

* Agemono (Deep-Frying): Used for
(Grilling)

tempura and katsu dishes.

f * Nimono (Simmering): Slow cooking
@-” ingredients in broth, common in oden

and sukiyaki.

* Mushimono (Steaming): Used for
;tﬂfssg;nn:inn:? lgli;?u;:ﬂn;j Shabu-Shay dishes like chawanmushi (savory egg
custard).

e Shabu-shabu: A hot pot technique where thinly sliced meat is swirled in
boiling broth.

e International Cuisine-I



ﬁ National Council for Hotel Management and Catering Technology
(An Autonomous Body Under Ministry of Tourism, Govt. of India)

NCHMCT

3. Serving and Presentation Utensils

Japanese cuisine places great importance on presentation, requiring specialized
serving tools.

\ * Lacquerware Bowls: Used for soups and
| rice dishes.

e Ceramic Plates: Designed to enhance the

RBCTRIIre Caramic Plate visual appeal of sushi and sashimi.
Bowls

. ’ * Bamboo Baskets: Used for serving
w 28 v tempura and delicate appetizers.
Barnhn:;;asket o . Chaw‘an (ng} Bowls): Used t‘“or serving
(Tea Bowl) matcha in traditional tea ceremonies.

4. Chopsticks Used

Chopsticks (Hashi) are an essential part of Japanese dining culture, used for both
cating and cooking. They symbolize tradition, etiquette, and craftsmanship,
playing a vital role in the culinary experience. Let’s explore their types, usage,
and etiquette.

Types of Chopsticks in Japanese Cuisine:

Japanese chopsticks vary in design, material, and purpose. Here are the main
types:
1. Eating with Chopsticks (Hashi)

These are used for daily meals and come in different styles:

* Waribashi — Disposable wooden chopsticks, often
found in restaurants.
* Lacquered Chopsticks — Made from wood or bamboo,

coated with lacquer for durability and aesthetics.

* Personal Chopsticks — Reusable chopsticks, often shorter and tapered for a
better grip.

* Children’s Chopsticks — Smaller and sometimes connected at the top to help
beginners learn.
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2. Cooking with Chopsticks (Saibashi)

Longer than cating chopsticks, these are designed for handling food during
cooking:

* Saibashi — Extra-long chopsticks used for frying, stirring, and plating.
* Metal Chopsticks — Used for grilling or handling hot

ingredients.

* Bamboo Chopsticks — Common in traditional kitchens for
delicate handling.

Chopstick Etiquette in Japan

Proper chopstick etiquette is crucial in Japanese culture. Here are some key rules:

DOs: Proper Chopstick Manners

* Use the blunt ends to take food from shared plates, reserving the pointed tips for
your mouth—maintaining hygiene is key.

* When not in use, place chopsticks on a hashioki (chopstick rest) or lay them
neatly across your bowl if no rest is provided. This keeps them off the table and
shows care.

* Hold chopsticks lightly near the top, about two-thirds up, for a graceful grip that
reflects Japanese chopsticks manners. Practice makes this second nature,
enhancing your dining experience.

DON’Ts: Precision Actions to Avoid

* Tate-bashi: Never stick chopsticks vertically into rice—it resembles incense at
funerals, a deeply offensive act.

» Hashi-watashi: Don’t pass food directly between chopsticks; it mimics the
passing of cremated remains, a grave faux pas.

 Sashi-bashi: Avoid stabbing food or dragging bowls with chopsticks—it’s
clumsy and disrespectful.

* Neburi-bashi: Licking chopsticks is unhygienic and rude, breaking basic
etiquette.

* Chopstick Rubbing: Rubbing waribashi together implies they’re low-quality,
subtly insulting the host.
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e Tataki-bashi: Drumming chopsticks like drumsticks is disruptive and
childish—keep the table peaceful.

* Crossing Chopsticks: Don’t cross them on the table; it’s untidy and symbolizes
conflict or bad luck.

* Waving or Pointing: Avoid using chopsticks to gesture—distracting and
impolite.

Check Back Questions:

1. What is the staple food at the heart of Japanese cuisine?

2. Which Japanese region is known for its street food culture?

3. What is the purpose of a 'Hangiri' in Japanese cooking?

4 Which region in Japan is known for its seafood specialties like crab and
scallops?

5.What is 'Miso' commonly used for in Japanese cuisine?
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2.8. Specialty Ingredients of Japanese Cuisine

Japanese cuisine is defined by its use of fresh, seasonal, and high-quality
ingredients that enhance natural flavors. Many of these ingredients contribute to
the unique umami taste, which is central to Japanese cooking.

I. Japanese Seasonings & Condiments

= Japanese

it i ] E

ESSENTIAL SEASONINGS & CONDIMENTS

as /=

Peline Wiria Rice Witk ar Craskl
‘H\.__ o HH:.MI Adepmanbed & wwest dos Usedin it Abogth made
A farmensed . Sovbesn paite s that sicn and ek by
wiy-based sasce used in goupa,  Bafances depsaings for  Eseasmed) and
ARl g doghh  msnnaed, flavors in el acidity. ' boivio Mase.
el LT D AR AN PEREY.  SBuCE AN Sormeng the s
[EETE o iy fua BAl A6

=y

1. Soy Sauce (Shoyu)

* A fermented soy-based sauce that adds

A’.kkmmu Soy Sauce 15 one of the most well-known
brands of soy sauce, widely used in both Japanese and
infemnational cooking. It falls nnder the Koikuchi
(dark soy sauce) category and is known for its
balanced wmami flavor.

Why Kikkoman Sov Sance is Unique?

Maturally brewed over several months, creating
depth and complexiry.

Contains a perfect balance of saltiness, sweemess, 2. Miso
aind umami.

Q&diumﬁms Japanese dishes like sushi; 5ti.1‘-l’:inas/ * A fermented soybean paste used in

depth and umami to dishes.
* Varieties include Koikuchi (dark soy
sauce), Usukuchi (light soy sauce), and

Tamari (gluten-free soy sauce).

soups, marinades, and dressings.
* Types include Shiro Miso (white miso), Aka Miso (red miso), and Awase Miso

(mixed miso)
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3. Mirin

4. Rice Vinegar

5. Dashi
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* Being a rice wine of 14% alcoholic content, mirin
was first made & consumed during the Edo period.
The three types of mirin are hon mirin, shio mirin,
and mirin -fu- chimiryo.

* Characteristics: similar to standard rice wines
Mirin is used to add a bright touch to grilled (broiled)
fish or to erase the fishy smell. A small amount is
often used instead of sugar and soy sauce. It should
not be used in excess, however, as its flavour is quite
strong. It 1is sometimes used as a sushi
accompaniment.

* Mirin is used in teriyaki sauce. Otoso, traditionally
drunk on Shogatsu, can be made by soaking a spice

mixture in mirin

«Japanese rice vinegar is of two types
1.Yonezu: made from rice only.
2.Kokumot-su: made of rice and other grains.
*Rice vinegar can be mixed with salt and sugar
to make sushi vinegar, which is used to season

the rice used in sushi.

Dashi is a stock made from kelp and dried bonito flakes

Introduction to Japanese Cuisine @



“ National Council for Hotel Management and Catering Technology
(An Autonomous Body Under Ministry of Tourism, Govt. of India)

NCHMCT

*There are three basic types of dashi: Ichiban
dashi has a fragrant aroma and delicate flavor
and 1s used mainly in clear soups; Niban dashi
is a less refined type often used as a simmering
liquid. Both are often used with vegetable

dishes rather than meat or fish to achieve a

complete balance of flavors.

*The third type of dashi is Konbu dashi, made only from kelp. It is used with
meat and fish dishes, in addition to dishes requiring gentler, unobtrusive

seasoning.

6. Ponzu

Ponzu is a citrus-based sauce. It is very tart in flavor, with a thin,
watery consistency and a light yellow color.

* Ponzu shoyu is ponzu sauce with soy sauce added, and the mixed
product is widely referred to as simply ponzu.

+ It is made by boiling mirin, rice vinegar, katsuobushi flakes, and
seaweed (konbu) over medium heat.

* The liquid is cooled and then strained to remove the katsuobushi
flakes, and the juice of one or more of the following: yuzu, sudachi,
daidai, and kabosu (Japanese citrus fruits), and sometimes also

lemon, is added
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7. Wasabi

* Known as "Japanese horseradish", its root is
i used as a spice and has an extremely strong
flavour. Its hotness is more akin to that of a hot
mustard than the capsaicin in a chili pepper,
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producing vapors that irritate the nasal
I passages more than the tongue. The plant

grows naturally along stream beds in mountain

river valleys in Japan.
» Wasabi is available in various forms in the market, including fresh rhizomes,

paste, and powder. Fresh wasabi is rare and expensive, often found in specialty
stores or high-end restaurants. Wasabi paste, made from either real wasabi or a
blend of horseradish, mustard, and green dye, is the most common form, sold in
tubes or jars. Wasabi powder is another option, requiring mixing with water to
create a paste.

8. Sesame Oil

'W'asabiaj'aponica

* Adds a nutty aroma and depth to stir-fries and dressings.
* Used in ramen, goma-ae (sesame spinach salad), and dumplings.

9. Shichimi Togarashi

« A Japanese seven-spice blend containing chili pepper, sesame seeds, and
seaweed.
* Sprinkled over noodles, rice bowls, and grilled meats.

10. Umeboshi

* Pickled Japanese plums with a salty-sour taste.
* Often eaten with rice or used in onigiri (rice balls).

11. Yakumi refers to natural condiments used in Japanese cuisine to enhance
flavor, aroma, and even health benefits. The term Yakumi is derived from "yaku"

(medicine) and "mi" (taste), signifying its traditional role in balancing flavors
and promoting well-being.

Yakumi serves multiple functions in Japanese cooking:
* Enhancing Flavor — Adds depth and contrast to dishes.
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+ Aiding Digestion — Some yakumi ingredients help with digestion and
metabolism.
* Providing Health Benefits — Many yakumi condiments have antibacterial or

anti-inflammatory properties.
12. Sake — Japan’s Traditional Rice Wine

Sake, also known as nithonshu, is a fermented rice wine that holds deep cultural
significance in Japan. It is made from rice, water, koji mold, and yeast, and has an
alcohol content of around 15%. Sake is enjoyed both as a beverage and as an
ingredient in Japanese cooking.

Sake is classified based on rice polishing and alcohol content:

* Junmai — Pure rice sake with no added alcohol.

* Honjozo — A small amount of alcohol is added for flavor enhancement.

* Ginjo — Made with highly polished rice for a refined taste.

I1.Specialty Seafood & Seaweed in Japanese Cuisine

Japan’s coastal geography provides an abundance of seafood and seaweed,
making them essential components of traditional Japanese cuisine. These

ingredients contribute to the rich umami flavors that define many Japanecse

1. Specialty Seafood in Japanese Cuisine

Japanese seafood is prized for its freshness, delicate flavors, and diverse
preparation methods.
a) Bonito Flakes (Katsuobushi)

* Dried, smoked fish flakes made from skipjack tuna.
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* Used in dashi broth, sprinkled over okonomiyaki, and added to rice
dishes.

* Provides a deep, smoky umami flavor.

b) Uni (Sea Urchin)

* A delicacy with a creamy texture and rich umami flavor.

* Often served as sushi, in rice bowls, or mixed into pasta.

* Hokkaido is famous for its high-quality uni.

¢) Ikura (Salmon Roe)

* Bright orange fish eggs with a bursting, salty flavor.

* Used in sushi, donburi (rice bowls), and garnishes.

* Often marinated in soy sauce for extra depth.

d) Maguro (Tuna)

* One of the most popular fish in Japan, used in sushi and sashimi.

* Varieties include bluefin tuna, yellowfin tuna, and skipjack tuna.

* Different cuts, such as otoro (fatty tuna) and akami (lean tuna), offer
distinct flavors.

e) Ebi (Shrimp)

* Used in tempura, sushi, and grilled dishes.

* Varieties include sweet shrimp (amaebi) and tiger shrimp.

* Often served raw in sashimi or lightly boiled.

2. Specialty Seaweed in Japanese Cuisine

Seaweed is a staple ingredient in Japanese cooking, providing essential minerals

and umami flavors.
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a) Nori

* Nori is a type of dried seaweed commonly used in Japanese cuisine. It has a
slightly salty and umami-rich taste and 1s often pressed into thin, crisp sheets.

* Nori is a key ingredient in sushi, where it 1s used to wrap maki rolls and hand
rolls (temakai). It also appears as a garnish for ramen, rice dishes, and even snacks
like onigiri (rice balls). Packed with vitamins and minerals, nori is both flavorful
and nutritious, making it a staple in Japanese food culture.

* There are several types of nori used in Japanese cuisine, each with unique
characteristics:

1.Nama Nori — Raw, unprocessed nori with a fresh, slightly salty taste.
2.Kansou Nori — Dried nori sheets, often roasted before use for a crisp texture.
3.Yaki Nori — Pre-roasted nori, commonly used for sushi and rice balls.
4.Ajitsuke Nori — Scasoned nori, flavored with soy sauce and sugar for extra
taste.

These varieties are widely used in sushi, ramen, and other Japanese dishes.
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b) Wakame

* A soft, slightly sweet seaweed commonly found in miso soup.
* Used in seaweed salads and ramen toppings.

* Rich in iodine and minerals.

¢) Kombu

* A thick, kelp-like seaweed used to make dashi broth.

* Often simmered in soy sauce and mirin for a side dish.

* Provides a deep umami flavor.

d) Hijiki

* A dark, earthy-flavored seaweed with a chewy texture.

* Used in braised dishes and stir-fries.

*High in fiber and calcium.

e) Mozuku

*A slippery, vinegary seaweed popular in Okinawan cuisine.
* Often served as a side dish or in soups.

¢ Contains antioxidants and health benefits.

III. Unique Japanese Vegetables & Fruits

Japanese cuisine features a diverse range of
vegetables and fruits that contribute to its unique
flavors and textures. Many of these ingredients are
deeply rooted in tradition and seasonality,
enhancing the balance and harmony of Japanese
dishes.

1. Daikon Radish
* A large, white radish with a mild, slightly sweet flavor.

* Used in miso soup, pickles, and grated as a garnish for tempura.
 Often simmered in oden (Japanese hot pot) for a soft, flavorful texture.
2. Shiso Leaves

A fragrant herb belonging to the mint family.
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* Green shiso is used in sushi, salads, and garnishes, while red shiso is used for
pickling umeboshi (Japanese plums).

» Adds a refreshing, slightly spicy taste to dishes.

3. Yuzu

* A citrus fruit with a tart, aromatic flavor.

* Used in ponzu sauce, yuzu kosho (spicy citrus paste), and desserts.

* The zest is often grated over dishes for a fragrant touch.

4. Gobo (Burdock Root)
* A fibrous root vegetable with an earthy, nutty taste.
» Commonly used in kinpira gobo (stir-fried burdock with carrots) and soups.

e Rich in fiber and antioxidants.
UNIQUE VEGETABLES & FRUITS
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5. Kabocha Squash

* A sweet, dense pumpkin with a creamy texture.

* Used in tempura, stews, and kabocha croquettes.
* High in beta-carotene and vitamins.

6. Myoga (Japanese Ginger)

* A mild, aromatic ginger used in pickles, miso soup, and sushi.
* Adds a subtle spiciness and crunch.

7. Renkon (Lotus Root)

* A crunchy root vegetable with a unique pattern.

* Used in stir-fries, tempura, and simmered dishes.
* Provides a slightly sweet, nutty flavor.

8. Mitsuba (Japanese Parsley)

* A leaty herb with a fresh, slightly bitter taste.
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* Used in soups, salads, and garnishes.

9. Satsumaimo (Japanese Sweet Potato)

* A naturally sweet, purple-skinned potato.

* Used in desserts, tempura, and roasted snacks.
10. Goya (Bitter Melon)

* A bitter vegetable popular in Okinawan cuisine.

* Used in goya champuru (stir-fried bitter melon with tofu and pork).

I'V. Specialty Proteins & Fermented Foods

Japanese cuisine is deeply rooted in tradition, with a strong emphasis on
umami-rich proteins and fermented foods. These ingredients contribute to the

complexity of flavors and the health benefits associated with Japanese cooking.

1. Specialty Proteins in Japanese Cuisine

Japanese cuisine features a variety of proteins, ranging from plant-based options
to premium meats.

a)Tofu

Tofu is a fundamental ingredient in Japanese cuisine, valued for its versatility,
delicate flavor, and nutritional benefits. It is a versatile, protein-rich food made
from soybeans. It’s created by curdling fresh soy milk, pressing it into solid
blocks, and then cooling it, somewhat like cheesemaking. It’s a staple in many
Asian cuisines, known for its mild taste and ability to absorb the flavors of
whatever it’s cooked with. From soft and silky to firm and chewy, tofu comes in
different textures, making it perfect for soups, stir-fries, grilling, or even desserts.
It has been a staple in Japan for centuries, originally introduced from China
during the Nara period (710-794) and later becoming widespread among monks

practicing Buddhist shojin cuisine.
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I. Types of Tofu in Japanese Cuisine

Japanese cuisine features several distinct types of tofu, each suited for different
dishes:

* Kinugoshi Tofu (Silken Tofu) — Soft and smooth, often used in soups like miso
soup or eaten cold as hiyayakko, a dish where tofu is topped with soy sauce,
bonito flakes, and scallions.

* Momen Tofu (Firm Tofu) — Slightly firmer than silken tofu, commonly used in
stir-fries and stews like niku-dofu, which combines tofu with meat in a savory
broth.

* Yudofu (Hot Pot Tofu) — Tofu simmered in a simple dashi broth, allowing
diners to appreciate its natural taste.

» Atsuage (Fried Tofu) — Deep-fried tofu with a crispy exterior, often used in
dishes like kitsune udon, where it's served with thick noodles.

*Aburaage (Thin Fried Tofu) — Thin slices of tofu fried until golden, used in
inari-zushi, a sushi variation where tofu pockets are filled with rice.

* Agedashi Tofu — Crispy, deep-fried tofu cubes served in a flavorful dashi-based
sauce, often enjoyed as an appetizer.

II.Tofu in Traditional Japanese Dishes

Tofu appears in a variety of Japanese dishes:

* Miso Soup — Small cubes of tofu are a common addition to this staple soup.

» Shabu-Shabu & Sukiyaki — Hot pot dishes where tofu is cooked alongside
vegetables and meat.

* Goya Chanpurii — A stir-fry dish from Okinawa featuring bitter melon and firm
tofu.

* Mabo-Dofu — A spicy tofu dish inspired by Chinese cuisine but widely popular
in Japan.

b) Natto

* Fermented soybeans with a strong aroma and sticky texture.

* Rich in probiotics, promoting gut health.

* Often eaten with rice, mustard, and soy sauce for breakfast.
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c¢)Wagyu Beef

Wagyu beef is Japan’s world-renowned premium beef, celebrated for its
exceptional marbling, rich umami flavor, and melt-in-your-mouth texture. It is
considered a delicacy and is often associated with luxury dining.

ITI.What Makes Wagyu Special?

Wagyu cattle are raised under strict conditions to
ensure premium quality. Farmers provide them
with high-nutrient feed, maintain a stress-free
environment, and even employ unique techniques
like massages or feeding them beer to stimulate
their appetite. These specialized care methods
contribute to Wagyu’s exquisite texture and rich
taste.

IV.Types of Wagyu Beef

Japan recognizes four official Wagyu breeds:

1. Japanese Black (Kuroge Washu) — The most common breed, known for its
intense marbling.

2. Japanese Brown (Akage Washu or Akaushi) — Leaner than Japanese Black,
with a mild flavor.

3. Japanese Shorthorn (Nihon Tankaku Washu) — Rich in amino acids,
offering a robust taste.

4. Japanese Polled (Mukaku Washu) — Rare, with a distinct beety flavor.

V.Famous Wagyu Brands

Some of the most prestigious Wagyu beef brands include:

1.Kobe Beef (Hyogo Prefecture) — One of the most famous Wagyu varieties
worldwide.

2.Matsusaka Beef (Mie Prefecture) — Known for its intense marbling and
buttery texture.

3. Omi Beef (Shiga Prefecture) — One of Japan’s oldest Wagyu brands, prized

for its tenderness.
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VI.Wagyu in Japanese Cuisine

Wagyu is enjoyed in various traditional Japanese dishes:
* Wagyu Steak — Lightly seasoned to highlight its natural richness.

* Shabu-Shabu — Thinly sliced Wagyu swirled in boiling broth and dipped in
ponzu or sesame sauce.

* Sukiyaki — Wagyu simmered in a sweet soy-based broth with vegetables and
tofu.

* Yakiniku — Grilled over charcoal or a gas flame, allowing diners to cook their
meat to perfection.

» Wagyu’s high marbling ensures a juicy, buttery bite every time, making it a
sought-after ingredient in both fine dining and casual cateries.

d) Tamago (Japanese Omelet)

* A slightly sweet, layered egg dish used in sushi and bento boxes.

» Made by rolling thin layers of egg in a rectangular pan.

* Served as tamago sushi or as a standalone dish.

e) Tsukemono — Pickled Vegetables

* A variety of pickled vegetables that add acidity and crunch.

* Common types include takuan (yellow pickled daikon), umeboshi (pickled
plums), and shibazuke (purple pickled cucumbers).

* Often served as a side dish or palate cleanser.

2. Fermented Foods in Japanese Cuisine

Fermentation is a key technique in Japanese cooking, enhancing flavors and
preserving ingredients.

a) Miso

+ A fermented soybean paste used in soups, marinades, and dressings.

* Varieties include white miso (mild and sweet), red miso (strong and salty), and
mixed miso.

* Used in miso soup, miso-glazed fish, and miso ramen.
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b) Soy Sauce
* A fermented soy-based sauce that adds depth and umami.

* Varicties include koikuchi (dark soy sauce), usukuchi (light soy sauce), and
tamari (gluten-free soy sauce).

* Used in sushi, stir-fries, and dipping sauces.
¢) Umeboshi

* Pickled Japanese plums with a salty-sour taste.
* Often eaten with rice or used in onigiri (rice balls).

* Known for its digestive and antibacterial properties.
d) Shio Koji

* A fermented rice seasoning used to tenderize meats and enhance umami.

* Used in marinades, dressings, and miso-based dishes.
¢) Nukazuke

* Rice bran-fermented vegetables, rich in probiotics.

« Commonly made with cucumbers, carrots, and daikon.

V. Specialty Rice & Noodles in Japanese Cuisine

Japanese cuisine is deeply rooted in staple ingredients like rice and noodles,
which serve as the foundation for countless traditional dishes. These ingredients
vary in texture, preparation methods, and regional influences, making them
essential to Japanese culinary culture.
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1. Sushi Rice (Sumeshi)

* Type: Short-grain rice with a sticky texture.

* Preparation: Scasoned with rice vinegar, sugar, and salt to enhance flavor.
* Uses: Essential for sushi rolls, nigiri, and chirashi sushi.

* Regional Influence: Different sushi styles, such as Edomae sushi (Tokyo-style)
and Osaka-style pressed sushi, use variations of sushi rice.
2. Udon Noodles

* Type: Thick, chewy wheat noodles.
* Preparation: Served hot in broth or cold with dipping sauce.

* Uses: Popular in kake udon (simple broth-based udon), tempura udon, and yaki
udon (stir-fried udon).

*Regional Influence:
* Sanuki Udon (Kagawa Prefecture): Firm and chewy texture.
* Inaniwa Udon (Akita Prefecture): Thin and delicate.

3. Soba Noodles
* Type: Thin buckwheat noodles, slightly nutty in flavor.
* Preparation: Served hot in broth or cold with dipping sauce (zaru soba).

* Uses: Common in kake soba (hot soba soup), tempura soba, and tororo soba
(grated yam topping).

* Regional Influence:

* Nagano Prefecture: Famous for Shinshu soba, known for its high-quality
buckwheat.

* Yamagata Prefecture: Specializes in cold soba dishes.
4. Ramen Noodles

* Type: Wheat-based noodles with varying thickness and texture.

* Preparation: Scrved in rich, flavorful broths.
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* Uses: Found in shoyu ramen (soy sauce-based), miso ramen, tonkotsu ramen
(pork bone broth), and shio ramen (salt-based broth).

* Regional Influence:
* Hakata Ramen (Fukuoka): Thin noodles in creamy tonkotsu broth.

* Sapporo Ramen (Hokkaido): Thick noodles in miso-based broth.
5. Mochi

* Type: Chewy rice cake made from glutinous rice.
* Preparation: Pounded into a sticky dough and shaped into cakes.

+ Uses: Found in daifuku (mochi stuffed with sweet red bean paste), kinako
mochi (mochi coated in roasted soybean flour), and zenzai (sweet red bean soup
with mochi).

* Regional Influence:
» Kagoshima Prefecture: Known for satsuma-age mochi, a fried variation.

* Kyoto: Famous for yatsuhashi (cinnamon-flavored mochi).

SPECIALTY RICE & NOODLES
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Type of Rice Used in Japanese Cuisine

1. Japonica Rice (Short-Grain Rice)
* The most widely consumed rice in Japan.

» Has a sticky texture, making it perfect for sushi, onigiri, and donburi (rice
bowls).
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* Used in everyday meals, often served plain with miso soup and side dishes.
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2. Koshihikari Rice

* A premium short-grain rice known for its sweet, slightly chewy texture.

* Popular for sushi, rice bowls, and traditional Japanese meals.

» Grown in regions like Niigata and Fukui, famous for high-quality rice.

3. Akitakomachi Rice
* Similar to Koshihikari, but slightly firmer.
» Ideal for bento boxes and sushi, as it retains its texture even when cooled.

* Grown in Akita Prefecture.

4. Sasanishiki Rice
* A soft, flufty variety that does not stick as much as Koshihikari.
* Preferred for high-end sushi as it enhances delicate flavors.

* Originally cultivated in Miyagi Prefecture.

5. Uruchimai (Everyday Rice)

* A broad category of Japanese table rice.

* Used in plain rice dishes, stir-fries, and side dishes.
» Slightly sticky but retains individual grains.

6. Mochigome (Glutinous Rice)
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* Essential in traditional sweets like daifuku and dorayaki.

» Used in festival dishes and ceremonial foods.

Check Back Questions

1.What are the three main types of soy sauce used in Japanese cuisine?
2.Which fermented soybean paste is commonly used in soups, marinades,
and dressings in Japanese cuisine?

3.Name two types of seaweed used in Japanese cooking and their
common uses.

4. What type of rice is used to make sushi rice, and how is it seasoned?
5.Name two regional variations of udon noodles and their characteristics.
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2.9. Japanese Food Habits and Eating Etiquette

2.9.1. Japanese food habits

Reflect a deep respect for balance, seasonality, and nutrition. Meals are
thoughtfully prepared to provide a variety of flavors and textures while
maintaining harmony in presentation. Here’s a detailed look at Japanese food
habits from breakfast to dinner, along with examples of typical dishes.

1. Breakfast (Choshoku)

Japanese breakfasts are designed to be nutritious and balanced, providing energy
for the day. A traditional breakfast includes:

* Steamed Rice (Gohan) — The staple of most meals.

* Miso Soup (Misoshiru) — A warm soup made with miso paste, tofu, and
seaweed.

¢ Grilled Fish (Yakizakana) — Common choices include salmon or mackerel.
* Pickled Vegetables (Tsukemono) — Adds acidity and crunch.
e Natto — Fermented soybeans, often eaten with rice.

* Tamago Kake Gohan — Raw ¢gg mixed with rice and soy sauce.
On busy weekdays, many Japanese opt for simpler breakfasts such as:

* Onigiri (Rice Balls) — Filled with tuna, salmon, or pickled plum.
e Toast with Butter or Jam — A Western influence.

¢ Ochazuke — Rice soaked in tea or dashi broth.

2. Lunch (Chushoku)

Lunch is often quick and convenient, especially for office workers and students.
Common lunch options include:

* Bento — A boxed meal containing rice, fish or meat, vegetables, and pickles.

* Ramen — Wheat noodles served in broth with toppings like pork, egg, and green
onions.
* Tempura — Deep-fried seafood and vegetables.
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* Oyakodon — A rice bowl topped with simmered chicken and egg.
* Tonkatsu— Breaded and deep-fried pork cutlet, served with shredded cabbage.

Many people also grab convenience store meals, such as sandwiches, sushi rolls,
or instant noodles.

3. Dinner (Yushoku)

Dinner is the most claborate meal of the day, often enjoyed with family.
Traditional dinner dishes include:

* Sushi — Vinegared rice topped with fresh seafood.

* Sukiyaki — Thinly sliced beef cooked with vegetables in a sweet soy-based
broth.

* Nikujaga — A comforting stew of beef, potatoes, and onions.
* Yakitori — Grilled chicken skewers.

* Gyu Don — A beef rice bowl with simmered onions.

* Miso Soup & Side Dishes — Complement the meal.

On weekends or special occasions, people enjoy kaiseki ryori (multi-course
meals) or teppanyaki (grilled meats and vegetables).

4. Snacks & Desserts
Japanese snacks and desserts are light and often seasonal:

* Anmitsu — A jelly-based dessert with red bean paste.
e Matcha Ice Cream — Green tea-flavored ice cream.
* Taiyaki — Fish-shaped cakes filled with red bean paste.

» Kakigori — Shaved ice with flavored syrup.

Japanese food habits emphasize freshness, balance, and variety, making meals
both delicious and visually appealing.
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2.9.2. Eating Etiquette

Japanese dining etiquette is deeply rooted in tradition, respect, and
mindfulness. Whether eating at home, in a restaurant, or at a formal gathering,
following proper etiquette enhances the dining experience and shows
appreciation for the food and the people who prepared it.

Before the Meal:

1. Expressing Gratitude

* Itadakimasu: Before eating, Japanese people say Itadakimasu, which means "I
humbly receive." This phrase expresses gratitude for the food, the chef, and
nature’s bounty.

 Hand Washing: Many restaurants provide a wet towel (oshibori) to clean

hands before eating.

2. Chopstick Etiquette
Using chopsticks correctly is an essential part of Japanese dining etiquette.

* Do Not Pass Food Chopstick-to-Chopstick: This resembles a funeral ritual
where bones are passed this way.

* Do Not Stick Chopsticks Upright in Rice: This is associated with funeral
offerings.

* Use Chopstick Rests: When not using chopsticks, place them on a chopstick
rest (hashioki).

* Do Not Point or Play with Chopsticks: Avoid using chopsticks to gesture or
tap on the table.

JAPANESE DINING ETIQUETTE

SAY "ITADAKIMASLT  USE CHOPSTICKS
" PREJ‘?EIII.'I’
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3. Eating & Drinking Etiquette

* Slurping is encouraged: When cating ramen or udon, slurping is a sign of
enjoyment.

* Lift Bowls Close to Your Mouth: It is polite to lift small bowls of rice or soup
rather than bending over the table.

* Do Not Pour Soy Sauce Over Rice: Instead, dip sushi or sashimi lightly into
SOy sauce.

* Drinking Etiquette: When drinking alcohol, it is customary to pour for others
before yourself.

After the Meal:

4. Showing Appreciation

* Gochisousama deshita: After finishing the meal, say Gochisousama deshita,
meaning "Thank you for the meal."

* Return Dishes Neatly: Place chopsticks back on the rest and stack dishes
neatly.

5. Restaurant Etiquette

* Tipping is Not Expected: In Japan, tipping is not customary, as good service is
considered standard.

* Paying at the Register: Instead of handing money to the server, payments are
usually made at the cash register.

* Shoes in Traditional Restaurants: In tatami-style restaurants, remove.
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Check Back Questions:

1. What phrase do Japanese people say before eating to express gratitude?
2. Which dish is commonly included in a traditional Japanese breakfast?
3. What is the proper way to place chopsticks when not in use?

4. What is a common Japanese lunch option that includes rice, fish or
meat, vegetables, and pickles?

5. What phrase do Japanese people say after finishing a meal to show
appreciation?
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2.10. The Importance of Umami in Japanese Cuisine

Umami, often referred to as the fifth taste, is a fundamental element of Japanese
cuisine. [t enhances the depth and complexity of flavors, creating a harmonious
balance between sweet, sour, salty, and bitter tastes. The term umami comes from
the Japanese words "umai" (delicious) and "mi" (taste), signifying its essential
role in culinary traditions.

2.10.1. Scientific Basis of Umami

Umami is primarily associated with the presence of glutamate, an amino acid
found in various natural ingredients. It was first identified in 1908 by Japanese
scientist Kikunae Ikeda, who discovered that kombu (kelp) contained high levels
of glutamate, responsible for its rich, savory taste. This discovery led to the
development of monosodium glutamate (MSG), a widely used flavor enhancer.

2.10.2. Role of Umami in Japanese Cuisine

Umami plays a crucial role in Japanese cooking by:

» Enhancing Flavor Depth: It adds richness and complexity to dishes.

= Balancing Taste Profiles: It harmonizes other flavors, making food more
satisfying.

» Reducing the Need for Excess Seasoning: Natural umami-rich ingredients
allow for less salt and sugar in cooking.

2.10.3. Key Umami-Rich Ingredients in Japanese Cuisine

Japanese cuisine incorporates various umami-rich ingredients, including:
a) Dashi — The Foundation of Umami

» A traditional broth made from kombu (kelp) and bonito flakes (katsuobushi).
* Forms the base of miso soup, ramen, and simmered dishes.

* Provides a deep, savory taste that enhances other ingredients.
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b) Miso
= A fermented soybean paste rich in glutamate.
= Used in miso soup, marinades, and dressings.

= Adds a complex umami depth to dishes.

¢) Soy Sauce
» A fermented soy-based condiment.
= Contains glutamates that enhance umami.

» Used in sushi, stir-fries, and dipping sauces.

d) Seaweed
» Kombu and wakame are high in natural glutamates.
= Essential for making dashi broth.

» Used in soups, salads, and sushi rolls.

e) Fermented Foods

= Natto (fermented soybeans) and tsukemono (pickled vegetables) contain
umami-enhancing compounds.

= Fermentation deepens flavors and improves digestion.

2.10.4. Examples of Umami in Japanese Dishes

Japanese cuisine showcases umami through various dishes:

» Sushi: Often paired with nori (seaweed), which enhances umami.

» Ramen: Broths made with miso, soy sauce, and dashi create a rich umami
base.

» Tempura: Served with a dashi-based dipping sauce to enhance flavor.

» Takoyaki: Contains bonito flakes, adding a smoky umami taste.

Umami is not just a flavor—it’s an experience that defines Japanese cuisine.
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Check Back Questions:

1. What is umami, and why is it important in Japanese cuisine?
2. Who discovered umami, and which ingredient led to its identification?
3. How does umami help balance taste profiles in cooking?

4. What are some key umami-rich ingredients commonly used in Japanese
dishes?

5. How does dashi contribute to the umami flavor in traditional Japanese
meals?
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2.11. Popular Dishes of Japanese Cuisine
2.11.1. Sushi: A Signature Dish of Japanese Cuisine

Elegant vinegared rice paired with seafood or vegetables, crafted with precision
and balance.

* Core Ingredients: Vinegared rice (shari),
raw or cooked seafood, vegetables, egg.

* Popular Types:

* Nigiri: Hand-pressed rice topped with
fish.

* Maki: Rolled sushi with nori.
* Temaki: Cone-shaped hand rolls..

Cultural Insight: Sushi embodies omotenashi (hospitality) through precision
and presentation. It’s often served with pickled ginger (gari) to cleanse the palate.

2.11.2. Ramen: A Beloved Japanese Noodle Dish

Flavorful noodle soup with rich broth and toppings, loved across Japan’s regions.

e Core Elements: Wheat noodles, broth,
toppings.
* Broth Styles:

* Shoyu: Soy sauce base.

* Miso: Fermented soybean paste.
* Tonkotsu: Pork bone broth.

* Shio: Salt-based.

* Toppings: Chashu pork, soft-boiled
egg, bamboo shoots, nori.

Cultural Insight: Ramen shops are hubs of local flavor. Slurping is encouraged
— it shows appreciation!
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2.11.3. Tempura: A Classic Japanese Dish

Lightly battered and crispy fried seafood or vegetables, served with dipping
sauce.

e Core Ingredients: Seafood and
vegetables dipped in cold batter and
deep-fried.

e Popular Items: Shrimp (ebi), kabocha
squash, lotus root.

Cultural Insight: Introduced by Portuguese traders in the 16th century, tempura
evolved into a refined Edo-period delicacy.

2.11.4. Okonomiyaki is a savory Japanese pancake.

Cabbage, flour, egg, meat/seafood, topped with sauce, mayo, bonito flakes.

e Core Ingredients: Cabbage, flour, egg,
meat/seafood, topped with sauce, mayo,
bonito flakes.

* Styles:
* Osaka-style: Mixed batter.

* Hiroshima-style: Layered with noodles.

Cultural Insight: “Okonomi” means “as you like it” — a symbol of post-war

creativity and comfort. creativity and comfort.
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2.11.5. Tonkatsu: The Crispy Japanese Pork Cutlet

A golden, crunchy deep-fried pork cutlet served with tangy sauce and shredded
cabbage — the soul of Japanese comfort cuisine.

* Main Ingredients: Pork loin or fillet,
panko breadcrumbs, flour, egg.

* Cooking Method: Breaded
and deep-fried until crisp and golden.

Served With: Shredded cabbage, steamed rice, miso soup, and tonkatsu sauce (a
sweet-savory blend of fruits, vegetables, and spices).

2.11.6. Takoyaki: The Iconic Japanese Octopus Balls

Crispy-on-the-outside, gooey-on-the-inside octopus balls topped with flavorful
sauces.

e Core Ingredients: Batter balls with
diced octopus, pickled ginger, and green
onion.

* Toppings: Takoyaki sauce, Japanese
mayo, bonito flakes, and aonori.

Cultural Insight: A beloved street food from Osaka, often sold at festivals
(matsuri).
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2.11.7. Sashimi:

Thinly sliced raw fish served with soy sauce and wasabi, highlighting purity and
skill.

* Core Ingredients: Raw fish or
seafood, sliced with precision.

* Popular Items: Shrimp (ebi), kabocha
squash, lotus root.

Cultural Insight: Sashimi celebrates purity and knife mastery (hocho skills).
Served before sushi to appreciate the flavor without rice.

2.11.8. Udon:

Thick, chewy wheat noodles served hot or cold with flavorful broth or dipping
sauce.

e Core Ingredients: Thick wheat
noodles served in hot broth or chilled.

* Popular Variants:

e Kitsune Udon: Topped with sweet
fried tofu.

e Tempura Udon: Served with crispy
tempura.

e Zaru Udon: Chilled with dipping
sauce.

Cultural Insight: Udon reflects seasonality — warm in winter, cold in summer.
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2.11.9. Yakitori:

Charcoal-grilled chicken skewers seasoned with salt or tare sauce, served in
izakayas.

e Core Ingredients: Skewered chicken
parts grilled over charcoal.

* Cuts Used: Thigh (momo), liver
(reba), skin  (kawa), cartilage
(nankotsu).

* Seasoning: Seasoning: Salt (shio) or
tare sauce (soy, mirin, sugar).

Cultural Insight: Served in i1zakayas — casual pubs where food meets
conversation.

2.11.10. Onigiri:

Hand-shaped rice balls with savory fillings, wrapped in seaweed for portability
and comfort.

: e Core Ingredients:Rice balls with
T— "y fillings, wrapped in nori.

* Popular Fillings: Umeboshi (pickled
plum), grilled salmon, tuna mayo.

' . - A ‘ . Shapes: Triangle’ round’ Cynl’ldrical.

Cultural Insight: A symbol of care — often packed in bento boxes by loved
ones.
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Check Back Questions:

1. What 1s the key ingredient that gives ramen noodles their springy
texture?

2. Which sushi type consists of thinly sliced raw fish served without rice?
3. What dish is known as a savory Japanese pancake with customizable
ingredients?

4. What is the origin of tempura in Japan?

5. Which crispy Japanese dish is often served with shredded cabbage and
tonkatsu sauce?
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2.12. Comparison of Japanese Cuisine and Chinese Cuisine

Japanese and Chinese cuisines are two of the most influential culinary traditions
in Asia, each with distinct flavors, cooking techniques, and cultural significance.
While both emphasize fresh ingredients and balance, they differ in philosophy,
preparation, and presentation.

1. Cultural Foundations & Philosophy

Japanese cuisine focuses on seasonality, simplicity, and aesthetic harmony, while
Chinese cuisine emphasizes bold flavors, communal dining, and balance of
textures.

 Japanese Cuisine: Mecals are often served in individual portions, highlighting
minimal seasoning and the natural taste of ingredients.

* Chinese Cuisine: Dishes are typically shared family-style, with a focus on
strong flavors, sauces, and diverse cooking techniques.

2. Ingredients & Flavor Profiles

Japanese cuisine relies on fresh seafood, rice, and vegetables, while Chinese
cuisine incorporates a wider variety of meats, spices, and sauces.

3. Cooking Techniques

Japanese cuisine emphasizes precision and delicate preparation, while Chinese
cuisine is known for high-heat cooking and bold techniques.

Aspect Japanese Cuisine Chinese Cuisine
Staple : .
Focds Rice, seafood, tofu Rice, noodles, dumplings

Dark soy sauce, oyster sauce, five-

Seasoning Light soy sauce, miso, dashi spice

Minimal oil, often grilled or

Cooking Qils Stir-fried, deep-fried, or braised

steamed
Spices Mild flavors, wasabi, ginger Strong spices, chili, Sichuan pepper
Sweeteners Mirin, sugar Rock sugar, honey
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Japanese Cooking Methods:

* Raw (Sashimi, Sushi) — Fresh seafood served uncooked.
* Grilling (Yakitori, Teriyaki) — Enhances natural flavors.
» Steaming (Chawanmushi, Rice Dishes) — Preserves nutrients.

* Simmering (Nimono, Ramen Broth) — Slow-cooked for depth.

Chinese Cooking Methods:
* Stir-frying (Chow Mein, Kung Pao Chicken) — Quick, high-heat cooking.
* Deep-frying (Spring Rolls, Sweet & Sour Pork) — Crispy textures.
* Braising (Red Braised Pork, Mapo Tofu) — Rich, slow-cooked flavors.

* Steaming (Dim Sum, Fish Dishes) — Retains moisture and tenderness.

4. Presentation & Dining Style

Japanese cuisine is artfully plated, focusing on balance and aesthetics, while
Chinese cuisine is served in large portions, emphasizing variety and abundance.

* Japanese Dining Style:
» Mecals are served in small, individual dishes.
* Minimalistic plating with seasonal garnishes.
 Chopsticks and ceramic bowls are commonly used.
* Chinese Dining Style:
* Dishes are shared family-style on large platters.
* Bold colors and textures create visual appeal.

* Lazy Susans are often used for communal dining.

5. Popular Dishes

Both cuisines have iconic dishes that define their culinary identity.

6. Regional Variations

Both cuisines have regional specialties that reflect local ingredients and
traditions.

Introduction to Japanese Cuisine @



ﬂ National Council for Hotel Management and Catering Technology
(An Autonomous Body Under Ministry of Tourism, Govt. of India)

NCHMCT

Japanese Regional Cuisine:

* Osaka — Takoyaki, Okonomiyaki.

» Kyoto — Kaiscki Ryori, Yuba dishes.

* Hokkaido — Fresh seafood, dairy-based dishes.
Chinese Regional Cuisine:

* Sichuan — Spicy dishes with Sichuan pepper.
* Cantonese — Dim sum, roasted meats.
* Shandong — Seafood-based dishes.

4. Influence on Global Cuisine

Both Japanese and Chinese cuisines have influenced international food culture.

* Japanese Cuisine: Sushi, ramen, and matcha-based desserts are popular
worldwide.

* Chinese Cuisine: Stir-fried dishes, dumplings, and hot pot have become global

favorites.
Japanese Cuisine Chinese Cuisine
Sushi & Sashimi Dim Sum & Dumplings
Ramen & Udon Chow Mein & Fried Rice
Tempura Sweet & Sour Pork
Okonomiyaki Peking Duck
Kaiseki Ryori Hot Pot & Sichuan Cuisine
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4. Influence on Global Cuisine

Both Japanese and Chinese cuisines have influenced international food culture.

* Japanese Cuisine: Sushi, ramen, and matcha-based desserts are popular
worldwide.

* Chinese Cuisine: Stir-fried dishes, dumplings, and hot pot have become global

favorites.

Check Back Questions:

1. What 1s the key ingredient that gives ramen noodles their springy
texture?

2. Which sushi type consists of thinly sliced raw fish served without rice?
3. What dish is known as a savory Japanese pancake with customizable
ingredients?

4. What is the origin of tempura in Japan?

5. Which crispy Japanese dish is often served with shredded cabbage and
tonkatsu sauce?
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Let’s Sum up

Throughout these chapters, readers have explored the rich traditions, techniques,
and cultural significance of Japanese cuisine. They have learned how geography
influences food availability, shaping Japan’s seafood-centric diet and regional
flavors. The historical and cultural aspects have revealed how Buddhist
influences, tea ceremonies, and Edo-period innovations contributed to Japan’s
culinary evolution. Readers have gained insight into staple foods, from rice and
noodles to miso and seafood, each with regional variations. The section on tools
and techniques has emphasized the precision involved in Japanese cooking,
highlighting utensils like sushi knives, donabe clay pots, and bamboo steamers.
Specialty ingredients such as soy sauce, dashi, and seaweed have been identified
as essential elements that define Japanese flavors.

Beyond cooking, readers now understand Japanese dining etiquette, including
the significance of chopstick usage, communal dining practices, and expressions
of gratitude. The concept of umami, the “fifth taste,” has been examined as a vital
factor in elevating Japanese dishes. They have also been introduced to popular
dishes, from sushi and ramen to tempura and okonomiyaki, learning their
preparation methods and cultural relevance. Lastly, a comparative analysis
between Japanese and Chinese cuisine has highlighted key differences in flavors,
presentation styles, and cooking techniques. By the end of this chapter, readers
will have developed a comprehensive appreciation for Japanese cuisine,
recognizing its deep-rooted traditions, balance, and global influence.
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[Review]

Multiple Choice Questions (MCQ) ]

1.What is the term for traditional Japanese cuisine?

a) Sushi b) Tempura c) Washoku d) Ramen
2. Which historical period saw the rise of sushi as a popular dish?

a) Heian Period b) Edo Period ¢) Meiji Period d) Kamakura Period
3. Which soy-based product is commonly used in soups and dressings in
Japanese cuisine?

a) Soy Sauce b) Tofu ¢) Miso d) Natto
4. What is the primary purpose of a Nakiri knife in Japanese cooking?

a) Cutting fish b) Chopping vegetables ¢) Slicing meat, d) Rolling sushi
5. Which type of seaweed is commonly used to make dashi broth?

a) Nori b) Wakame ¢) Kombu d) Hijiki

Fill in the Blanks Questions

1. Washoku emphasizes the harmony of ingredients, making meals both visually

appealing and

2. During the Meiji Era, Japan was influenced by Western cuisine, leading to the

introduction of dishes like

3. 1s a Japanese mortar and pestle used for grinding sesame seeds and

spices.
4. Hokkaido is famous for producing high-quality , cheese, and butter.

5. Before eating, Japanese people say , which expresses gratitude for the
food.
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[ True or False Questions

1. Japan’s geographical diversity does not play a role in shaping its culinary
traditions. T/ F

2. The introduction of Buddhism in Japan led to the promotion of vegetarian
cuisine. T/F

3. Osaka 1s well known for its refined and delicate cuisine, featuring kaiseki
meals. T/F

4. Umeboshi, pickled Japanese plums, are known for their salty-sour taste and
digestive benefits. T/F

5. Slurping noodles in Japan is considered rude behavior. T/F

| Short Answer Type Questions

1. What is the significance of seasonal ingredients in Washoku?

2. How did Chinese influence impact early Japanese cuisine?

3. What is the primary ingredient used to make mochi in Japanese sweets?

4. What is a traditional boxed meal that contains rice, fish or meat, vegetables,
and pickles called?

5. What is the main difference in the dining style of Japanese and Chinese

cuisine?

Long Answer Type Questions

1. Describe the role of Japan’s geography in shaping its food culture. How did the
Meiji Restoration impact Japanese cuisine?
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2. Explain the role of fermented foods in Japanese cuisine and list three
examples.

3. Describe the significance of specialty seafood in Japanese cuisine. Explain the
significance of Japanese dining etiquette and how it reflects cultural values.
Include examples of specific customs observed before, during, and after a meal,
mentioning at least two examples.

4. Discuss the cultural significance and evolution of popular Japanese dishes

such as sushi, ramen, tempura, okonomiyaki, tonkatsu, and takoyaki. How have
these dishes been influenced by historical events, regional variations, and global
culinary trends? Provide detailed examples of their origins, ingredients,
preparation methods, and modern adaptations.

5. How do traditional Japanese desserts (wagashi) differ from modern Japanese

Open Book Exam. Type Questions

1. Japanese cuisine places great emphasis on presentation and aesthetics. Using
examples from the text, discuss how various tools and techniques contribute to
the visual appeal and balance of a meal.

2. Compare the uses of kombu and nori in Japanese cooking. Provide examples
of dishes where each is used.

3. Considering the structured nature of traditional Japanese cuisine, how can the
principles of secasonality, balance, and simplicity be applied to designing a
multi-course fusion meal that integrates elements of both Japanese and Chinese
cuisine? Provide examples of dishes and explain how they reflect these
principles.

Activity ]
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1. Students can choose a simple Japanese dish (such as sushi, miso soup, or
tempura) and prepare it using traditional ingredients. They can research its
historical significance, document the cooking process, and present their dish
along with its cultural importance.

2. Students can design a Japanese-inspired meal using seasonal ingredients. They
should focus on plating, aesthetics, and cultural elements like traditional bowls,
bamboo mats, or garnishes, then present their creations to their peers.

3. Research and prepare a short presentation on the health benefits of fermented
foods like natto and miso.
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[ Reference Key Words ]

1. Agemono — Deep-fried Japanese dishes like tempura and tonkatsu.

2. Anko (Red Bean Paste) — A sweet paste made from adzuki beans used in
Japanese desserts.

3. Chawanmushi — A savory Japanese egg custard, part of the steamed dish
category.

4. Chinese Cuisine — A broad culinary tradition emphasizing bold flavors and
shared dining.

5. Chopsticks — Essential eating utensils used in Japanese and Chinese cuisine.

6. Dashi — A fundamental Japanese stock made from kelp and bonito flakes, used
n soups and sauces.

7. Dim Sum — A Chinese tradition of bite-sized dishes served with tea, often
enjoyed as brunch.

8. Fusion Cuisine — A blend of elements from different culinary traditions, like
Japanese-Chinese fusion dishes.

9. Hojicha — A roasted Japanese green tea with a nutty aroma.
10. Japanese Cuisine — Focuses on simplicity, seasonality, and individual plating.

11. Kaiseki Ryori — A traditional multi-course Japanese meal emphasizing
seasonality and balance.

12. Kanmi — The dessert course in Japanese cuisine, often featuring mochi or
matcha sweets.

13. Lazy Susan — A rotating tray often used in Chinese dining for shared dishes.

14. Mapo Tofu — A spicy Sichuan dish made with soft tofu and minced meat in a
flavorful sauce.

15. Matcha Tea Ceremony — A formal ritual concluding a meal, emphasizing
harmony and appreciation.

16. Mille Crepe Cake — A Japanese adaptation of a French dessert made of thin
layers of crepes and cream.

17. Nimono — Simmered dishes, slow-cooked in soy sauce and mirin-based
broth.
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18. Okonomiyaki — A Japanese savory pancake made with cabbage and various
toppings.
19. Ponzu Sauce — A citrus-based sauce commonly used in Japanese cuisine.

20. Teriyaki — A Japanese cooking method where meat or fish is glazed with a
sweet-savory sauce.

21. Tonkatsu — A breaded and deep-fried pork cutlet served with a tangy sauce.

22. Tsukemono — Japanese pickled vegetables that add acidity and crunch to
meals.

23. Umami — The fifth taste, often associated with rich, savory flavors in
Japanese food.

24. Wagashi — Traditional Japanese sweets made from natural ingredients like red
bean paste and rice flour.

25. Yakimono — Grilled dishes, including fish or meat, often seasoned lightly.
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Unit-3

Introduction to Thai Cuisine

Overview

THAI ==
CUISINE

@ | International Cuisine - 1

Thai Cuisine 1s one of the most
renowned cuisine of South East Asia.
It comprises the food that is
traditionally consumed by the people
of Thailand. The Cuisine 1s well
known for its diversity and also for
the five balances that is found in the
culinary preparations. The food of
Thailand is known to have a balance
of sweet, sour, salt, spice and bitter
flavours. Use of aromatics like herbs
and spices are also popular.
Characteristics of the Thai cuisine
include use of fresh ingredients and
regional variations. Each region has
its own distinct dishes & cooking

techniques.
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3.9 Comparison of Japanese Cuisine and Chinese Cuisine

& Thai Cuisine
Sub-Units Key Learning Objectives

1 * Introduction to Thai| < Identify how Thai geographical features
Cuisine influence food availability and diet
* Geographical Location | choices.

* Historical and Cultural| « Climatic Impacts on the food choices

Backdrop and igredient procurement

* Influence of Buddhism, | « Learning the various influences which

Monarchy, Faith and| hag shaped Thai food Know how Thai

Believes, Social values history, including Hindu and Buddhist
beliefs reflects in Thai food.

2« Staple food withl ¢ Studying staple food and regional
regional influence variations
* Tools/techniques/ utensils| * Identifying and knowing about
used. traditional kitchen tools, techniques and

utensils.

3 Sp ec‘1a1ty 1ngred1§nts: + List of key herbs, spices and
'Thal. Herbs, Spices and condiments, exotic fruits and vegetables
Condnnepts . and their culinary uses.

° By mfoand) Use of various seafood and poultry in

Vegetables . Thai Cuisine.

) Se.afood andl IPomly i |- Study on rice and noodles

Thai o . consumed in Thailand.

*+ Cuisine Rice and

Noodles.

4 Popular Dishes List and brief explanation of

traditional and famous dishes from
Thailand.
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Comparison with Chinese and Japanese
Cuisine with respect to use of ingredients,
cooking techniques and table etiquettes.
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3.1 INTRODUCTION TO THAI CUISINE

The cuisine of Thailand is one of the most popular cuisine worldwide. It is
widely accepted due to its richness of flavours and taste. Use of unique
ingredients such as kaffir lime, lemongrass, galangal and bird’s cye chillies are

found in this cuisine. There are few distinct features of this particular cuisine

consumption of food by the use of fork and
spoon instead of chopsticks as is common in
other South-East Asian countrics. Rice is the

staple ingredient and everything else is

served as accompaniments.

The curries in the Thai Cuisine are also
unique when compared to Indian curries.
Thai curries consist of a paste and a
flavouring which are combined and cooked
with sauces, herbs and coconut milk before

consumption. The currics are mostly had

with rice.

Ideally, a Thai meal is a colourful and delicious blend of spicy, sweet and sour
tastes. They are satisfying to the palate and also to our senses. Meat 1s mostly
shredded or chopped and then cooked. Use of fresh ingredients makes the food
very versatile and enjoyed by all. During a Thai meal, a large container of rice is
kept at the centre of the table with all the accompanying spices, condiments and
curries around it. Guests help themselves by taking their choice of dishes and

mixing the desired condiments as per personal preferences.
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Check Back Questions

1.Name some of the distinct and characteristic ingredients of Thai cuisine.
What is the staple ingredient of Thai food?

2.Thai Curries consist of a and a flavouring which are
combined with , and before consumption.

3.2 GEOGRAPHICAL LOCATION

Thailand is located in South East Asia on
the Indo-China Peninsula. To the north of

Thailand is the country of Laos while it : *idanh

shares its western border with the country R THAILAND e Kot

o Sawan ®

of Myanmar (Burma). To the South of el mi
. m.:u:; .

Ubon Ratchat
L]

Thailand is the country of Malaysia.
Thailand has a tropical climate which =
helps in the growth of fresh ingredients.
Thai Cuisine is divided into four distinct
regions based on geographical locations

namely, Northern Cuisine, North- Eastern

Cuisine, Central Cuisine and Southern P mALAYSIA

Cuisine.
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3.3 HISTORICAL AND CULTURAL BACKDROP

South East Asia, is a region in Asia covering almost 1,740,000 square miles. It

has the Indian Subcontinent to its west, China to the north and the Pacific
A Ocean to the east. The name “South East

Asia” became popular during the World War
IT. Before this War it used to be known by
multiple names such as East- Indies, Malay

CULTURE BUie. N Peninsula etc.
This region has 10 independent countries namely Brunei, Cambodia, Indonesia,

Laos, Malaysia, Myanmar, Philippines, Singapore, Thailand and Vietnam.

This part of Asia, has a tropical rainy climate, with some parts like the
North-Eastern region experiencing humid climate. This climate is important for
the economic well being of the region. Rice is the main crop grown here and
hence it is also the staple food that is consumed. Other crops grown here are
rubber, tea, spices and coconuts. This region also has a great variety of minerals.

The original inhabitants of South- east Asia are found in the countries of
Indonesia, Philippines and Malaysia. In and around 2500 BC the first migrants
entered this region. They are believed to be Malays, and the people of modern-
day Indonesia and Philippines are said to be the descendants of the early

migrants. These various groups of migrants
brought with them different customs, cultures, g
living habits and patterns. For example, Indian
traders brought Indian philosophies and religions |
like Hinduism and Buddhism with them.
Countries such as Thailand and its neighbours like |§
Laos, Myanmar and  Cambodia  arc
pre-dominantly Buddhist countries due to this.
Later, Muslim traders brought Islam to the
countries of Malaysia and Indonesia. There is an
influence of Chinese culture in Vietnam.

This process of infusion and exchange of ideas and people have continued till
modern times. During 1500 AD the European powers started colonizing this
region. All countries were colonized except the country of Thailand. This
colonization brought in the Western concept of government along with Western
Culture and religion.

Introduction to Thai Cuisine @



“ National Council for Hotel Management and Catering Technology
(An Autonomous Body Under Ministry of Tourism, Govt. of India)

NCHMCT

Occupation of about three-fourth of the population of this region is based on
agriculture. Due to its long coastline fish and seafood form an essential part of the
diet. food of this region is Rice which historically has been cultivated for many
years. Food is normally consumed with hand in this part of Asia. In this way the

texture of the food can be directly experienced with the fingers.

food is had with the right hand which is kept
clean at all times.

used), and the people take small portion in their plates as they eat.

However, in modern times with the influence of the Western world, the use of
spoons and forks along with the use of tables and chairs are also found.

The ingredients used in this region has been a combined influence of the
cuisines of India and China. Indian cooking has a great influence in South East
Asia. However, it varies according to religious beliefs and ethnic preferences.
For example, in countries where Islam is practised, fasting is observed during the
month of Ramadan and pork meat

is not consumed. Similarly, in regions
which practise Hinduism, cow is
considered sacred and beef is not
consumed. In many regions where
Buddhism is prevalent, the cuisine is
vegetarian, however many Buddhists do
consume fish, seafood and meats
1owadays.

Coconut milk is used as a substitute for cow’s milk which gives a very different
taste to the curries. Noodles is a popular dish of this region.

A typical meal of this region will consist of rice, fish, vegetables, fruits, and
desserts. Aromatics like galangal, pepper, chilli peppers, onion, garlic, soy
sauce, fish sauce, fermented fish sauce, turmeric, lemongrass, cloves, nutmeg,
cinnamon, tamarind and lime are widely used in the making of various dishes.
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Coconut milk is used to achieve harmony of the strong flavours while palm sugar
is used to balance the spices. Fish sauce is used in the curries as well as in various
forms of stews. Popular vegetables found are sweet potatoes, maize, tapioca,
legumes and leaves of green plants. Popular fruits found are pineapple, coconut,
star-fruit, jackfruit, papaya, bananas, mangosteen, rambutan, durian etc. Tea and

coffee are in abundance here.

Check Back Questions

1.Why is coconut milk used extensively in Thai Cuisine?

2. Name some of the popular fruits produced in Thailand.
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3.4 INFLUENCE OF BUDDHISM, FAITH & BELIEVES,
SOCIAL VALUES

Buddhism is the main religion that is followed in Thailand. Buddhism was
introduced in Thailand around 3 Century BC . Theravada Buddhism is the type
that is mostly followed here.

Buddhism has significantly influenced Thai food habits including food
preparation techniques and dining etiquettes.

The arcas of Buddhist influence in Thai food may be mentioned as follows:
a)Vegetarianism and dietary restrictions

b)Alms giving rituals

¢)Use of herbs and spices

Buddhist beliefs of non-violence was instrumental in the development of
Vegetarian and Vegan dishes in Thai Cuisine.

During Buddhist festivals, a large number of Thai people do not consume meat
and also practise giving alms to the monks. Alms giving is a very popular
practise in Thailand. The households prepare a simple meal and the same is
offered to the Buddhist monks. This starts from early morning. The ritual also

aligns with the Buddhist practise of promoting and sharing consumption.

The practise of using fresh ingredients, which is very popular in Thai cuisine, can
be traced to the Buddhist principles healing properties of fresh herbs,
fruits, vegetables and spices. Use of fresh herbs and spices such as lemon grass,

galangal and kaffir lime to name a few is found abundantly in this cuisine.

Other than the mainstream religion, certain spiritual beliefs have also shaped
Thai food traditions:

Merit-Making Practises: Mecrit-Making such as offering of food to the monks
and also having cultural festivals are an integral part of Thai food culture. This

comes from the belief that food 1s an element of spiritual nourishment.
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Festivals & Rituals: In the tradition of Thailand, during festivals and rituals,
food is offered to deities and ancestors. This is due to the belief of cyclical nature
of life.

Community and Family Bond: In Thailand, meals are often had by the family
together at the same time. This fosters a sense of belonging and collective
identity.

Thai cuisine is a reflection of the culture of Thailand. The Cuisine intertwines
Buddhist principles, Royal patronage and indigenous beliefs.

3.4.1 Influence of Monarchy in Thai Cuisine

The food of Thailand has greatly benefitted and developed from the patronage it
received from the Monarchy from time to time.

Culinary innovations and excellence was particularly pre-valent during the
Ayutthaya and Rattanakosin periods. The contribution of the monarchy may be
documented as follows:

a)Royal Kitchens as Culinary Hubs

b)Introduction of non-native ingredients

¢)Culinary Diplomacy

d)Preservation of Cultural Heritage

a) Royal Kitchens as Culinary Hubs

The best chefs from various regions of Thailand were brought together at the
Royal Kitchens. This ensured that these kitchens become a Centre of Excellence
where the chefs would develop, practise and refine Thai food. Many dishes of
Thailand which find themselves in modern day restaurant menus have been
developed and refined in the Royal Kitchens. Also the visits by foreign

dignitaries and the food prepared in their honour in the banquets hosted helped in

popularising and showcasing the Cuisine.
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b)Introduction of Non-Native Ingredients

The Royal Family, over the centuries facilitated the introduction of non-native or
foreign ingredients into Thai Cuisine. For example, the introduction of chilli
peppers in Thai cuisine was done by the Portuguese during 16th century. The
chilli peppers give an unique spiciness to Thai food. Furthermore, this freedom
given to the chefs to experiment with foreign ingredients have helped the cuisine
to have a wide variety of dishes.

¢)Culinary Diplomacy

Events, banquets and feasts served by the monarch often helped as the venue for
showcasing the rich cultural and culinary heritage of Thailand. As

mentioned carlier, these events helped greatly in refining as well as developing
the cuisine. Since the best of the chefs from Thailand are working in the royal
kitchens, such diplomatic events also helped the chefs to develop their culinary

repertoire and add variety to the cuisine.

d)Preservation of Cultural Heritage

The monarchy had the resources at their disposal which ensured that the royal
recipes are properly documented and published. This ensured that the
knowledge is passed on from one generation to the next one. Additionally, such

practises helped in the spread of Thai Cuisine beyond Thailand to other countries.
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Check Back Questions

1.What are the areas of Buddhist influence in Thai food? Describe each
briefly.

2.Describe the contribution of Thai Monarchy in Development of Thai
cuisine.

3.5 STAPLE FOOD WITH REGIONAL INFLUENCES

Thai cuisine 1s one of the most popular cuisines of South East Asia. There are
three distinct features of Thai cuisine:

a)Firstly, in Thai Cuisine there are lot of use of curries. Thai Curries are very
different from there Indian counterpart. Every Thai Curry is unique in taste and
the base ingredient for every curry is also different.

b)Secondly in Thai cuisine, Rice is the main dish and all other dishes served are
as accompaniments. Rice is also the staple food of Thailand irrespective of the
region. Rice is known as ‘KHAQO’ in Thailand.

¢)Thirdly, unlike other South East Asian Cuisines, Thai food is traditionally had
with hand. However, in modern times, Thai Food is had with spoon and fork and
not with chopsticks.

Thai Cuisine has been very popular worldwide due to the harmony and perfect
blend of the five different tastes that it creates namely sweet, sour, pungent,
spicy and bitter in one single dish. The methods of cooking commonly used in
Thai Cuisine range from stir frying and stewing, which are applied to curries to
grilling and barbecuing which are applied to dishes like satays. Stcaming is also
extensively used in Thai Cuisine.

Most Thai preparations have various kinds of chillies in them which make them
spicy, however we do find a wide array of dishes which do not contain chillies
and are suitable for people with milder palate. A perfect Thai meal aims at
achieving a proper and perfect blend of the various tastes like sweet, sour, spice
and pungent.

A typical Thai meal consist of Rice accompanied with a soup, one or two
curries, a salad and a fried / steamed fish. Since Thailand has a long coastline
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use of seafood is very much popular in everyday meals. Meats, as and when it is
used, are mostly chopped or shredded before cooking. Large chunks of meats
are avoided due to religious beliefs. Meats are normally cooked with Thai fresh
herbs like kaffir lime, lemon grass, sweet basil etc. Meats of duck, beef, pork and
chicken are mostly used along with eggs in most preparations.

Sauces and condiments form an important part of Thai cuisine. These impart
taste, flavour and variety to the dishes and also help in making the

preparations palatable.

Some examples of essential sauces and condiments that are used in Thai cuisine
are Nam Pla, Nam Prik, pickled garlic, fresh and dried chillies to name a few.
Fresh vegetables such as cucumbers, tomatoes and spring onions are also used in
abundance. Since Thailand is a tropical country, it produces abundance of fruits
and these are used in fresh forms in producing desserts.

The Thai meal in a household is always a social affair. Traditionally, a Thai meal
is had sitting on the floor of the house. However, in modern urban homes meals
arc had in tables and chairs. Spoons and forks are normally used to consume the
food. Since most of the dishes have vegetables or meats cut into small pieces the
use of knives are not there. In some regions of Thailand fingers are used if the
rice with high starch content is being consumed. Similarly in some regions, food
1s consumed with the use of chopsticks especially if one is having noodles.

The bowl containing rice is always the placed at the centre of the table as it is the
main food. All the other dishes are placed alongside the rice bowl. Desserts are
almost always served separately at the end of the meal. The sauces and
condiments accompanying the meal are also placed on the table. It is left upto the
guests to mix the variety of ingredients placed before them to their satisfaction
so that they can make the food as per there choice and liking. Desserts are always
served the main course plates have been removed.

The most common starch found in Thai Cuisine is Rice, which is known as
‘Khao’. It 1s usually steamed without the addition of salt and hence by itself the
rice is very bland. Hence, rice is combined with some other accompanying dish
or with some condiment or sauce so that it can be eaten.
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3.5.1 Curry Pastes used in Thai Cuisine

Thai cuisine uses curry pastes which provide variety, flavour and taste to the
food. Some of the curry pastes used are Red Curry Paste, Yellow Curry Paste,
Green Curry Paste, Massaman Curry Paste and Panang Curry Paste. Each of
these curry pastes provide a distinct flavour, taste and variety to the dishes in
which they are used.

01.Red Curry Paste

This paste is used mostly as a base to make curries. It
1s made from a paste of Red Chillies which is
responsible for the distinct and characteristic colour
and spicy nature of the paste. Apart from Red Chillies
the paste also contains garlic, shallots, galangal,
lemon grass, coriander root, coriander seeds, cumin
seeds and sometimes shrimp paste. It can be used for
marinades, stir frying apart from curries.

02.Yellow Curry Paste

This paste is milder compared to Red Curry
Paste. It is a blend of spices and is used as a base
for mild flavoured curries. This Curry Paste
made with Turmeric, which provides the
distinct colour along with lemongrass, galangal,
shallots, garlic and chillies. Yellow Curry Paste
is used with coconut milk to make the base for

curries. Can also be used for stir frying.

03.Green Curry Paste

This is made from fresh Green Chillies along
with some herbs and spices. The chillies give
the colour as well as spice to the paste. It is
mostly used as a base for curries and also for
marinades.
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Apart from Green Chillies, lemongrass, galangal, cilantro roots coriander, cumin
and garlic are also used to make this paste.

04.Massaman Curry Paste

This paste is a fusion of Thai, Indian and Malay
cuisine. It contains ingredients such as cumin,

coriander, cinnamon, nutmeg and cardamon
along with Thai ingredients such as dried
chillies, lemongrass, galangal, shallots etc. This
curry paste is milder compared to the red and
green curry pastes.

05.Panang Curry Paste

In simpler terms this is a variation of the red curry
paste. Panang Curry is made with the addition of
roasted peanuts and nutmeg to red curry paste. It is
much milder and less

spicy than red curry paste. It is usually used if one
wants to make a curry which is milder in taste but with
a bright red colour.

P

NS SN .. >
3.5.2 Regions of Thai Cuisine

The cuisine of Thailand is broadly divided into four distinct regions namely
Northern Region, North Eastern Region, Central region and Southern Region.

Northern Regional Cuisine

Historically, this region has mostly been isolated from the Central and Southern
regions of Thailand. The main city in this region is Chiang Mai. This region is a
forested place and shares its borders with Myanmar and Laos. The main
occupation of the people here is engaging in teak business. The food here has lot
of influence of the food of Myanmar and Laos. The rice found here has a high
starch content, hence it is sticky. It is generally had in the form of a rice ball
accompanied by a sauce or curry. The food here is milder in nature compared to
the food of other parts of Thailand.
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A traditional eating style known as Khantoke, where the food is placed on an oak
table and the people sit around the table on the floor.

The food is had as a family. Some speciality dishes from this region are: Kaeng
Hang Le, a pork curry with ginger, tamarind and turmeric, and Khao Soi, a broth
with egg noodles.

North-Eastern Regional Cuisine

The region of North East Thailand is the least known region of Thailand as far as
tourists are concerned. The local Thai name for this region is Isaan. This region
1S not very prosperous since it is prone to drought. Also this region is not very
fertile in comparison to other regions of Thailand. The food here also has an
influence of the cuisine of Laos. The food is highly seasoned with strong

flavours. Glutinous or sticky rice is the main food found here.

Fish and seafood are very popular
as meat is hardly found here. Som
Tum Isaan, which is a raw papaya
salad is a well-known product of
this region along with Laab, which
1s a salad of minced meat. Herbs B
such as dill are widely used. A a" ’#\ %

“opular dish from this

region is Khanom Buang, a thin crispy egg omelette stuffed with shrimp and bean

sprouts. Fish and seafood are the main source of protein here.

Central Regional Cuisine

This is historically the most famous region of Thailand. This is a fertile
region, where abundance of fresh fruits and vegetables are available and the same
is reflected in the food of this region. Bangkok, the capital of Thailand is situated

in this region. Central Thailand is also the region
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which produces the maximum quantity of rice which is the staple food of the
country. The Central Region is considered the cultural and economic capital of
Thailand. The rice used here is non-glutinous which is

traditionally steamed, or maybe boiled or fried. The modern-day Thai cuisine
broadly consisting of rice, fish and vegetables, flavoured with garlic, fish sauce
and black pepper originated from this region.

Freshwater as well as seawater fishes is in abundance here. Fruits such as mango,
durian, custard apple, pomelos and guavas are found here.

Southern Regional Cuisine

This region is also known as the Malayan Peninsula. This area borders the
country of Malaysia to the south. As this region has an extensive coastline,
seafood forms a very prominent part of the cuisine. Beef is also found in the
cuisine of Southern Thailand. Massaman Curry is found in the food of this region
along with other curries. There is a distinct

influence of Malaysian and Indonesian food in the cuisines of the Southern
Thailand. Plantations of pineapple, coconut, and rubber are found here. A distinct
feature of the food of this region is the use of local products. Coconut has a
prominent role in most dishes- its milk is used to cool the chillies in curries and
soups, the flesh is grated and served as a condiment and the oil is used for frying.
Fresh seafood is featured prominently in the cuisine. Cashew Nuts from local
farms are used as appetizers or stir-fried with chicken and chillies.

Check Back Questions

1.What are distinct features of Thai Cuisine?

2. Discuss the four regions of Thai cuisine.
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3.6 TOOLS/ TECHNIQUES/ UTENSILS USED IN THAI
CUISINE

Thai food is mostly prepared using a high-pressure burners. Food is cooked in
wok like other South Asian countries. Some speciality equipment’s used in Thai
Cuisine are as follows:

01.TOM YAM STEAM BOAT

This equipment 1s used to serve Thai soups like tom
yam phak, tom yam kai etc. The soup is poured in a
bowl with a vent, in which hot charcoal is placed to
keep the soup hot.

02.SATAY GRILLER

A griller which runs on charcoal(
traditionally), or can be also gas/electric
operated.

03.BAMBOO BASKET

This basket is used for lowering the food into
woks or rice steamer. This basket is more used
domestically, while in commercial kitchens,
stainless steel strainers are more preferred.

04.KROK AND SAAL

This is traditional Thai mortar and pestle. It
is used extensively for the making of Thai
curry pastes. It is made of stone or wood and
can be flat or deep shaped.

05.KUDE MAPROW

This is the name of the traditional Thai coconut
grater . They come in various shapes and sizes
and one can use as per convenience.
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06. KHANOM KROK PAN

This is cast iron pan used for making
Thai cakes. The pan is put on the gas
range and then the cake batter is poured
. It 1s then covered and cooked.

07.PAPAYA PEELER

This peeler is used to make the famous raw
~ papaya salad of Thailand. They have a
serrated ( zigzag) teeth which ensures long
shreds of papaya required for the salad.

Check Back Questions
1.List five tools/equipment’s used for preparation of Thai food.

2. Describe any three in detail.
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3.7 SPECIALITY INGREDIENTS USED IN THAI
CUISINE

Thai Cuisine uses some typical ingredients which gives it a distinct and
characteristic flavour and taste. Listed below are some of them:

01.LEMONGRASS (TAKRAI)

Found in places that has moderate climate,
contains a lemony fragrance and only the bulb
found at the bottom is used.

02.KAFFIR LIME (MAKRUT)

The leaves of the plant are used. Sometimes the
rind is also used. Usually the Ileaves are
handpicked and torn but if required they may be
thinly sliced. It is mainly used in soups and curries.

03.THAI GINGER (GALANGAL)

It is an underground stem like ginger
known as galangal or Thai ginger and is <« 1t
used in the cuisines of Thailand and

Laos. It is used in Thai curries and hasa .~ _L —

pungent taste and flavour. S

04.BIRDS EYE CHILLI (PRIK KEE NOO)

These are small chillies of different colours like red,
yellow and green. These chillies are very spicy and
used in combination with other chillies. The spice
level can be reduced by removing the seeds prior to
~2 A r, \ 3‘ cooking

Y.

05.FISH SAUCE (NAM-PLAH)

This 1s a condiment used for seasoning Thai food. It is
golden brown in colour and made by combining salt and
fermented fish. It can be served as a table accompaniment or

o

as a dip. 3
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06.CURRY PASTE

These are the pastes on which Thai curries are
based. Curry pastes are of different types like
Red, Yellow, Green and are made with different
ingredients. These pastes contain chilli paste and
usually the colour of the paste depends on the
type of chilli used.

07.TOFU

Tofu, known as Tou Hu in Thailand is bean curd.
It is made by extracting the milk, from soaked
soya bean, which are ground to a pulp. Stone
grinders are used for grinding to control the
temperature which helps reduce the chances of
spoilage.

08.RED & YELLOW CHILLIES

These are coloured Thai chillies which are not as hot
as Bird’s eye chillies. They are mostly used for
stir-frying and garnishes.

09.PANDAN LEAVES

A popular Thai ingredient, it is the leaves from
the screw pine family. It is known as Bai toey
hom. Pandan leaves are used for flavouring of
rice as well as wrapping of chicken. Pandan Leaf
essence is a popular ice-cream flavouring.

10.RIRACHA SAUCE

A popular sauce of Thailand made with Thai chillies,
vinegar, sugar and salt. The name is actually a popular brand
of the sauce, but it has now sold generically by the same
name. It is prepared industrially and sold in bottles.
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Check Back Questions

1.Describe five speciality ingredients used in Thai food.

2. Name two types of industrially produced sauce used in Thai cuisine.

3.8 POPULAR DISHES OF THAI CUISINE

01.SOM-TAM

This is a raw papaya salad from Thailand. It is
also known as Som Tam Isaan. The origin of this
salad 1s from North-Eastern Thailand. Green raw
papaya is first peeled and then cut into shreds to
prepare this. The thinly shredded papaya is then
crushed with tomatoes, peanuts, coriander roots,
bird’s cye chillies, palm sugar and fish sauce
1sing a mortar and pestle and served.

03. TOM-YAM
Tom yam is possibly the most well-known Thai soup.
It is popular in Thailand as well as outside Thailand as
a signature Thai soup. The soup can be described as a

spicy, sour hot thin soup, like a broth, which is
flavoured with fresh Thai vegetables like kaftir lime,
galangal, lemon grass, Thai chilli paste etc. There are
variations of the soup which are known by different '
names like the one containing chicken is called Tom \

Yam Gai, while the vegetarian one is called Tom Yam

Phak.

02.SATAY

. These are thinly sliced meats which are

marinated with curry pastes and seasonings.
They are then skewered into bamboo sticks
and finally grilled over charcoal in a satay
griller. Satay is believed to have originated in
Indonesia but have gained popularity
worldwide especially in South-East Asian
countries due to their taste. Satays arc mostly
served with peanut sauce as appetizers.
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04.KRAPAO

This term denotes Basil in That cuisine. For the
preparation of Krapao, the basil is minced with
onion, black peppercorns, spring onion and
bird’s eye chillies. This mix is then stir -fried
with any kind of minced meat or vegetables
along with a seasoning of fish sauce, oyster
sauce and light soy sauce.

05. PANANG

This is a Thai red beef curry. It is a made by
sliced beef, this is curry is less spicy than the
other red curries due to the use of less coconut
milk.

06.PHAD-THAI

This is flat noodle dish made with rice noodles.
The noodles are stir-fried with ingredients like
peanuts, chilli paste, bean sprout, fresh
coriander, tamarind and tomato ketchup. It is one
of the most popular Thai dishes.

07.BAHMEE

These are stir-fried egg noodles, where the
noodles are stir-fried with meats or vegetables,
seasoned with light soy sauce, fish sauce. The
vegetables are not shredded but cut into small
chunks. The vegetables are and meats are
pre-cooked before they are stir-fried.
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08.TOD-MAN-PLA

These are Thai fish cakes which are served
appetizers. The fish is first minced and then
seasoned with kaffir lime, red curry paste and
seasonings. These are then flattened into patty
shapes and deep fried. They are usually served
with plum sauce.

09.MASSAMAN CURRY

Massaman Curry is one of the popular curries
from Thailand. It is prepared like the popular
Green Curry but it also contains crushed
peanuts, white cardamom and potatoes.

10.MANGO STICKY RICE

This is a popular dessert from which is popular
across south-East Asia. Slices of sweet mango is
arranged and served with glutinous mound of
rice and topped with coconut cream.

Check Back Questions

1.List eight popular dishes of Thai cuisine.

2. Describe any four in detail.
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COMPARISON WITH CHINESE AND JAPANESE

CUISINE
BASIS THAI CHINESE JAPENESE
ot Balance and harmony Has flavours like Itis all about
Palate of flavours such as salty, sweet, sour enhapcing and
sweet, sour, salt, and which are distinct focusing on
spicy. regionally natural flavours
with seasonal
ingredients.
Ingredients ~ Almost always uses | Riceandnoodles Rice along with
and Staples  fiesh herbs, rice is | equally popular seafood and
staple and noodles are | throughout China. vegetables form
also popular Coconut | They are combined the staple fileF‘
milk is prevalent in | with meats, seafood, Use .of.dany 1
dishes from southem | vegetables, tofu and neg]gble and the
region. Meats are | fermented ingredients cuisine fresh
usually shredded or cut | along with seasonings ingredients.
into small pieces for of soy sauce and
preparation. Fish sauce | hoisin
1S an essential for | sguce.
almost all the dishes.
Methods Of ~ Stirfrying, grilling, | Braisingsteamingand | Popular  grilling
Preparation  steaming, simmering | Sti-fiying are  the | methods are
arc the most popular | popular methods of | grilling and
cooking  methods | cooking. Wok isused | steaming.  Even
used. which gives the |raw preprations are
characteristic texture | popular. Emphasis
and flavour. s put on use of

fresh
ingredients.
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BASIS THAI CHINESE JAPENESE
Dining Meals are a family Consumption of Meals are served
Etiquettes affair. Traditionally the food s also a COUrSE-WISE.
food 1s consumed family affair and all Emphasis is put
siting on the floor | the food is brought on use of seasonal
while thebowlsof food | to  the table fresh ingredients
1s kept in the centre and together. The and food
small portions are taken |  family sits together presentation.
by individual diners. and consumes the
1eal.
Popularity | One of the most | Thiscuisine has Mostly, found in
Index popular cuisines | diverse regional fine dine restaurants
worldwide, due to its | specialites which | since Japenese
distinct and vibrant | are just as popular |preprations
flavour which appeals | as Thai cuisine. require skillset of the
to people of different highest level with
palates, emphas1s on
aesthetic and
presentation.
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Let’s Sum up

The cuisine of Thailand 1s one of the most popular cuisine worldwide. It is
widely accepted due to its richness of flavours and taste. Ingredients such as
kaffir lime, lemongrass, galangal and bird’s eye chillies. The curries in the Thai
Cuisine are also unique as when compared to Indian Curries. Thai curries consist
of a paste and a flavouring which are combined and cooked with sauces, herbs
and coconut milk before consumption. The curries are mostly had with rice. Use
of fresh ingredients makes the food very versatile and enjoyed by all. During a
Thai meal, a large container of rice is kept at the centre of the table with all the
accompanying spices, condiments and curries around it. Guests help themselves
by taking their choice of dishes and mixing the desired condiments as per
personal preferences. Thai Cuisine has been very popular worldwide due to the
harmony and perfect blend of the five different tastes that it creates namely
sweet, sour, pungent, spicy and bitter in one single dish. The methods of cooking
commonly used in Thai Cuisine range from stir frying and stewing, which are
applied to curries to grilling and barbecuing which are applied to dishes like
satays. Steaming is also extensively used in Thai Cuisine.Thai cuisine uses curry
pastes which provide variety, flavour and taste to the food. Some of the curry
pastes used are Red Curry Paste, Yellow Curry Paste, Green Curry Paste,
Massaman Curry Paste and Panang Curry Paste. The cuisine of Thailand is
broadly divided into four distinct regions namely Northern Region, North

Eastern Region, Central region and Southern Region.
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Review Questions

Multiple Choice Questions (MCQ)J

1)To the North of Thailand is the country of
a)Cambodia

b)Malaysia

c)Laos

d)Singapore

2)The most practised religion of Thailand is
a)Hinduism

b)Christianity

¢)Buddhism

d)Islam

3)One of the region of Thai food is
a)Western

b)North-Western

¢)South-Eastern

d)Southern

4)Krok and Saaal in Thailand denotes
a)Coconut Grater

b)Mortar and pestle

c¢)Cast iron pan

d)Papaya Peecle

5)Bahmee is a term which denotes
a)Flat Rice Noodles

b)Stir-Fried Egg Noodles

c¢)Thai Fish Cakes

d)Raw Papaya Salad

Introduction to Thai Cuisine @
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Fill in the Blanks Questions J
1.Thailand has a climate which helps in the growth of fresh
ingredients.
2.A typical Thai meal consist of , : ,
and
3.Thai cuisine is blend of five different tastes namely , ,
, and
4.Curry pastes used in the Thai cuisine are , ,
and
5.Traditionally , type of fuel is used to cook satay in a stay griller.

True or False Questions

1)Glutinous rice is consumed in Northern regional Thai food. (T/F)
2)Stir-frying is known as Nam-Pla in Thai cuisine. (T/F)

3)The term Khao denotes rice in Thai cuisine. (T/F)

4)Som-tam is a well-known soup from Thailand. (T/F)
5)Phad-Thai is Wheat noodles from Thailand. (T/F)

e

Short Answer Type Questions

1)Write a short note on Thai meal practices and etiquettes.

2)Describe any 05 speciality ingredients used in Thai cuisine.
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Long Answer Type Questions J

1)Describe in detail the regional cuisines of Thailand.

2)Discuss the various curry pastes used in Thai food.
Activity

1)Students to be divided into groups and each group will be assigned to plan and
execute a three/four course Thai menu. This activity will also include planning
the service of the menu in the Institute restaurant.

2) Students to do a market survey on the popularity of Thai Cuisine in the city.
The exercise to include visit to restaurants which serve Thai/ Pan Asian Cuisine
and also finding out the various sources of Thai Raw materials/ ingredients in

that city.

Open Book Exam Type Questions

1)The food of Thailand has been influenced with the religious practices of its
population. Discuss the influence of religion in Thai cuisine and the impact it has

had in modern cuisine practices of Thailand.

2)Discuss the speciality tools/ equipments used in That Cuisine and the ways by

which these have made working easicr for the Thai chefs.

Introduction to Thai Cuisine @
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Reference Key Words

THAI NAME ENGLISH NAME
01. Ahan Food
02. Bahmee Egg Noodles
03. Kaeng Curry
04. Kai Chicken
05. Horapa Basil
06. Kha Galangal
07. Kapi Shrimp Paste
08. Khai Egg
09. Khao Rice
10. Magroot Kaffir Lime
11. Nam Water
12. Nam Pla Thai Fish Sauce
13. Nam Prik Spicy Dipping Sauce
14. Phad Deep Fried
15. Phat Stir-Fried
16. Prik Chillies
17. Pla Fish
18. Moo Pork
19. Tom Boiling
20. Tom Yam Soup with Chilli Paste
21. Takrai Lemon Grass
22. Phak Vegetables
23. Wan Sweet
24. Yang Grilled
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Flour and Dough Additives and Dough Treatments

Overview

After learning this unit the learners will be familier with the flour and dough
additives. They would be aware of the different types of the treatments required
for the flour and the dough while making bread. This unit will also make them
understand about the importance of proteins and flours and the other matters
available in the composition of flour like Vitamins , Minerals etc. It will also
make them aware of the different types of flours like cake flour, pastry flour all
purpose flours etc and their uses and application in day-to-day baking. The
students will learn about the different types of flour tests required for the baking
purpose. Also they will understand about the importance of dough relaxation and
the use of retardation in the dough making.
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Key learning objectives/ At the end of

1 + Vitamins in flour .

* Minerals in flour

* Bleaching agents in
flour

» Maturing agents used
for flour processing

this subunit, the learners will be able to:

Define vitamins in flour

+ Learn the importance of vitamins in
flour used for breads

« Will be having the 1dea about the
minerals in flour

* To learn the importance of minerals in
making of a bread

* The use of bleach in making of bread?
learn about the various ways used for
bleaching of flour

« Maturation of flour and process of
maturing.

» Different types of effects it has when the
flour is matured

2z * Determine the strength
of flour

» Hand test of flour

* Colour test of flour

Learn about the physical strength of flour
* Types of methods for strength checking
of flour

« Learning about the methods of testing
flour quality

* Try to understand the hand test for the
flour

* Learn the colour test of flour

* Understand the importance of colour
test required for the quality of flour.

3 * Types of flour:

* Bread flour

+ Artisan flour

* Pastry flour

» Cake flour

* All purpose flour

« Learn the flour types

+ Find out the difference between the
flour types

+ Finding the types of flour used for
different bakery items

* Define bread flour
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« Learn about the qualities of bread flour
Define Artisan flour

» Finding about the qualities required for the
artisan flour

* Learn the artisan flour

» Listing the qualities of pastry flour and its
use in making the pastry

» Define the cake flour

+ Learn about the cake flour and its use

» Finding about the all purpose flour.

» Learning about the uses of all purpose flour.

4 + Importance of gluten + Define the gluten
« Finding about the formation of gluten
« Learning the importance of gluten for

bread.
5 * Determining the » To acquire the knowledge about gluten
gluten requirement requirement
Windowpane test » Finding the gluten requirements in

bakery Defining the windowpane test

* Learning about the method of doing the
test

+ Also to evaluate the outcome of the test.

6 » Controlling the » Learn the gluten formation for breads
gluten development * Finding about the controlling the
process of gluten development.

7 * Dough relaxation * Define dough relaxation
« Narrate the importance of relaxation in
the dough making

8 * Retarding » Defining of retardation process
fermentation « Recalling of the fermentation process

« Learning about the dough fermentation
controlling
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4.1. Flour and dough additives and treatments

Flour is the most important and also the most basic ingredients among the all
bakery ingredients. We have already studied about the Flour in previous sessions,
where we have tried to know about the wheat grain, its structure and the way a
wheat grain is processed into the refined wheat flour. Now we will be learning
about the different types of additives available and used into the bakeries and also
the different treatments we give to the flour, dough etc during the baking
operation.

4.1.1. Vitamins in Flour

Flour is the most important and also the most basic ingredients among the all
bakThe wheat kernel, grain has got many part of it. When we see the bisection of
a wheat grain, we find that the outer covering which is known as bran has 6layers
of'it, after the outer covering , known as bran, we find the starch part of it known
as endosperm and also the part responsible for germination , known as germ.
The bran of a wheat grain contains vitamins, thiamine, riboflavin, and niacin as
the primarily bran portion of the wheat grain and its necessary to remove the bran
part to obtain a good quality four during the milling process. The bran decreases
the shelf life of flour, so it should be removed during the processing . This leads
to the loss of nutritive values of the refined wheat flour so they are added in the
form of artificial vitamins to the refined wheat flour or to bread dough .It’s the
efficiency of a bread maker to act like a food processor who can replace the
nutritive factors of the ingredients, which are removed during the refining
process

Further if we see, than we find that the germ part of the wheat grain contains
Vitamin E. The germ is considered to be highly nutritious but contains some
materials which produces soft and sticky dough, in case not removed while the
milling process.ery ingredients. We have already studied about the Flour in
previous sessions, where we have tried to know about the wheat grain, its

structure and the way a wheat grain is processed into the refined wheat flour.
Now we will be learning about the different types of additives available and used
into the bakeries and also the different treatments we give to the flour, dough etc
during the baking operation.
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4.1.2. Minerals in Flour

The refined flour has got comparatively very less minerals present in it, as most
of the minerals are present in bran and germ and they are to be removed while
processing of flour. Later many different minerals are added to make the flour
rich in minerals which are riboflavin, iron, thiamine and niacin.

The minerals present in flour can be considered as ASH content of flour.
Different wheat may have different amount of ash content due to which the flour
extraction from two different wheat grains may have variation in the ash content.
So to achieve quality flour, blend of different flour can be done for ash variation.
Soft wheat will have lower ash content compared to the hard wheat. The ash
content of flour will also vary from crop to crop every year.

4.1.3. Flour Bleaching and Maturing

Bleaching is the process to whiten any material, which can be done by the
application of beaching agents. When it comes to the refined wheat flour, it’s
extracted from the wheat kernel.

The wheat contains a natural colour pigments which is yellow or creamy in
colour and is known as caratonoids (yellow colour of carrots). When the bakers
produce bread from the unbleached flour, the final product bread was graded low
due to its colour. The process of bleaching Flour should be done due to the
following reasons:-

Appearance- the bleaching of flour will result into an appealing colour of the
ingredients.

Improved baking properties- the bleaching of flour will also increase the
structure forming capacity of the bread.

Aging accelerated:- the natural aging process of the flour will also speed up due
to the use of natural bleaching agents.

The yellow colour pigment could be destroyed by treatment with chlorine and
other oxidizing agents. These pigments could also be destroyed by the oxygen
present in the air, but in such case of bleaching, it requires a long storage period.
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4.1.4. Maturing Of Flour

When we discuss about the maturing of flour, than we can say that it’s a natural
process which needs time to complete and helps to improve the baking
properties.

Flour "maturing" refers to a process where the flour's baking properties improves
over the time, primarily due to oxidation of gluten and proteins. This process can
occur naturally through storage or be accelerated using chemical agents.
Maturing agents, like chlorine dioxide and ascorbic acid, are used to whiten flour
and strengthen gluten, leading to better dough handling and loaf volume.

So we can say that maturing of flour will give dry and better baking dough. Now
let’s see a chart showing the bleaching and maturing agents used for the Flour
during the processing:-

Process Actions Agent Amount Used
Alsop Removes color Nitrogen Peroxide 3-11ppm
Benzoyl Peroxide
plus calcium
100-160 ppm
Novadel Removes color phosphate to reduce PP
inflammability
Dyox Matures Chlorine dioxide 5 -50ppm
Chlorme .

; hl 1300 — 1700
(high amounts) Removes color Chlorine gas ppm
Chlorine ;

. o 2

L — Matures Chlorine gas Less 200ppm
Potassium

Mat KBrO3 T5ppm (max
Bromate Gl ¥ ppm (max)
Maturox Matures Azodicarbonamide 45ppm (max)

—0.50z/

Keetox Bibpches Acetone Peroxide

Matures 1bs patent flour
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Check Back Questions:

1. Define the vitamins in flour .

2. Which are the minerals present in flour?

3. Why it is important for maturing the flour?

4. What 1s the importance of bleaching the flour?

\. J

4.2. Determining the strength of flour

For making a high quality of bread it’s necessary to know the strength of the flour
used. We all know that flour acts as the structure builder while making bread. So
it becomes very necessary to find the strength of the flour. The strength of the
flour can be determined by many different methods. Flour strength refers to the
ability of the dough to develop an elastic and resistant gluten network during
processing and fermentation. Flour that has strength will carry a heavy load and
give maximum expansion with fine grain and texture.

Following are the two types of tests which are used for the measurement of
flour strength:-

Hand test of flour
Colour test of flour

4.2.1. Hand test of flour

The most easy and quick way to know the strength of flour is called as HAND
TEST. This will help us to find out the different flour types according to the
strength and then they can be used for making different types of breads. The
bread flour will be slightly coarse and will fall a apart, when the hand is opened.
In the second type of flour, the cake flour will be very smooth and fine in feel.
When this type of flour is squeezed than it forms lump and after the hand are
open, the lump formation remains.

Third type of flour, Pastry Flour feels smooth and fine like the cake flour, can be
squeezed and also will form lump, but we can notice that its colour is creamy like
the bread flour .This way we can find out the flour quality by hand test.
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From left to right : Bread flour, cake flour, pastry flour.

4.2.2. Colour test of flour

The colour test of flour is very important as it plays a great role in the quality of
finished product.

The Pekar Colour Test (Slick Test) involves visually comparing the colour of a
flour sample to a standard.

Higher percentage of bran, if present in flour will give it darker colour. So
ultimately we can say that the colour of the flour also indicates about the strength
of the flour and that’s why it’s very necessary to go for the colour test of flour.

Check Back Questions:

1. How to determine the flour strength?
2. What are the tests for checking the flour strength?
3. What is color test for flour strength
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4.3. Types of Flour

There are different types of refined wheat flour, used to produce different bakery
products. Majorly they differentiate with each other in terms of the ash content
and the protein content. Followings Are the different types of flours used in the
bakery:-

1.Bread flour, 2. Cake flour, 3. All purpose flour, 4. Pastry flour, 5. Artisan flour

4.3.1. Bread flour

Bread flour should have high amount of protein as the bread requires maximum
elasticity of all the bakery products. The gluten, protein content of bread flour
should be between 13 to 14%. This type of flour is also known as strong flour. A
strong flour used in bread making have high water absorption power and good
mixing tolerance due to which its very economical also in making a bread. The
high water absorption is also helpful in increasing the shelf life of the bread and
the bread remains fresh and soft for the longer time. In case the flour is low in

gluten content, extra gluten powder can be added to help the better dough
formation.

4.3.2. Cake flour

When we discuss about cake as a product, we see that a cake doesn’t require as
much elasticity compared to bread. Due to this reason, the cake flour is having
protein content about 10%. It’s low in absorption and short mixing timings. This
type of flour is known as medium flour also. Lesser gluten will not lead to more
of elastic dough formation as required for the breads, so it results into better cake
formation.
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4.3.3. All purpose flour:-

The flour which has the similar qualities to all the above mentioned flour is
known as all purpose flour. Due to such property, this flour can be used for all the
products of bakery. Some changes in the formula are done as required, while
using this type of flour. Like some amount of gluten addition to the all purpose
flour can make a flour suitable for bread making, similarly the addition of little
starch into the all purpose flour can make it suitable for the making of cookies
and biscuits.

4.3.4. Pastry flour:-

This flour is the produce of hard wheat and have high amount of ash content, due
to which it’s suitable to make pie crust, tarts, cookies, rye breads etc. The high ash
content makes the dough/ mixture softer and also easy in breaking after the
baking. So will result into a crispier texture with nice crunch while breaking .We
can prepare very nice short crust pastry and flaky pastry with the pastry flour.

4.3.5. Artisan flour:-

It’s the flour which is generally obtained by traditional milling method, high in
protein content results into elastic dough. This artisan flour may have no
additives used. The shelf life of this flour might not be more as compared to other
flour due to its traditional milling process. No chemical agent is added to this type
of flour while making the dish. In case of any requirements the addition of other
additives can be done to the mixture.

Check Back Questions:

1. What are the different types of flours for bakery?

2. What is the difference between bread flour and cake flour?
3. What is all purpose flour suitable for?

4. What are the uses of pastry flour?
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4.4. Importance of gluten

About 6 to 18% of white flour is protein of flour but it will also depend on the
type of wheat chosen for the flour. The protein acts a s a binding agent while
making the bread out of it. Out of the 80% part of the total flour protein present
is known as GLUTENIN AND GLIADINE. These are the two proteins, when we
add water into acts as a elastic in nature and forms the dough. The mixture of
glutenin and gliadine , after adding water , is known as GLUTEN. The gluten has
the capacity to absorb about two times of the weight in water. The value of wheat
over other cereals lies in its gluten forming properties.

Analysis of Wet Gluten (approx.) %

S. No.
I Water 67.0
2 Protein 26.4
3 Starch 3.3
4 Fat 2.0
5 Ash 1.0
6 Fiber 0.3

As can be seen from the above table, gluten absorbs nearly 3 times of its dry
weight in water and in a large measure is responsible for the absorptive properties
of the flour.

Analysis of Dry Gluten (approx.) %

S. No.
| Protein 80
2 Starch 10
3 Fat 6
4 Ash 3
5 Fiber 1
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Analysis of Dry Gluten (approx.) %

Protein in Gluten:

Gliadin 30% (soluble in 70% alcohol)
Glutenin 20% (insoluble)
Mesonin 17% (soluble in dilute acetic acid)

Albumin & Globulin 7% (water soluble)

Glutenin, Gliadin and mesonin are insoluble in water, but when water is added to
the flour, the glutenin swells and during the swelling process absorbs the gliadin,
mesonin, and portion of the soluble proteins, creating an entirely new substance
called gluten . The quality of protein present in flour is more important than the
quantity of protein present.

We can list down the different functions of gluten point wise:-

1. Dough formation- when come in contact with water forms a structure to form
the dough.
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2. FElasticity and extensibility- Due to the structure formation of the dough,
gluten makes the dough elastic and expands during the fermentation process.

3. Texture- Gluten helps in the texture formation like softness etc.

4. Gas Retention- The dough is able to hold the gas while expansion due to
gluten presence.

5. Binding purpose- The gluten helps to bind all the ingredients and able to
maintain the shape of the bread.

Check Back Questions:

1. What is the importance of gluten in bakery products?

2. What are the different proteins present in the flour?
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4.5. Determining Gluten Requirement (windowpane test)

Till now we have understood that the protein of flour is known as gluten, the
formation of gluten takes place, when the water is added to the flour and flour in
kneaded to form dough.

Now the question arises here: - for how long the dough should be kneaded to
form nice dough? Once we get that idea, it will be easy for anyone to make the
dough or knead it to the required duration. Here we can get the answer of the

above question. The determining of gluten requirement can be understood
through a very simple test, which is known as WINDOWPANE TEST.

4.5.1 Windowpane Test

It’s very necessary to understand that this test doesn’t give you results like pass
or fail, but this test lets you know that weather the gluten requirement is achieved
or not. The test checks, if the dough can be stretched into a translucent thin sheet
similar to windowpane.

Let us now see how we can perform this test for the dough:-
1. Prepare a soft dough of flour for which the test has to be done

2. Cut a small piece of the dough with the scrapper and round it gently to form a
ball like shape( size of a tennis ball)

3. Flatten the round piece of the dough with your hands , try to make the dough
into a thin sheet

4. Rest this sheet of the dough for a minute at the room temperature
5. After resting of the sheet , start stretching the dough gently,

6. Take care while stretching the sheet , applying equal force to all the sides of the
sheet

7. If we see that the dough is able to stretch into a translucent sheet , without any
break and starts appearing like a windowpane observe the following:-

8. If the dough sheet is able to get stretched without any break , the gluten
requirement is achieved and no further dough kneading is required

9. If the dough sheet breaks in between, during the stretching, than it further need
gluten development, hence more kneading required after which the test can be
done again to find that the dough is ready to process for the next step.
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The windowpane test acts as a very useful tool for the baker, to decide how much
of kneading is required for the dough making. The windowpane test will also
ensure that the dough has a proper rise during the Fermentation and baking
process.

Arturo Enciso of Gusto Bread says, “[The windowpane test] is especially
important for us in our enriched dough. Adding butter, sugar, egg, etc. will
weaken the dough, so a longer mixing time is typical ... Not [using] a
windowpane test for dough like this could result in leaking butter, dense bread,
and lacking fl
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Check Back Questions:

1. How to find out the gluten requirements.
2. What is windowpane test ?

3. What are the benefits of doing the windowpane test in bread making?
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4.6. Controlling Gluten Development

Gluten the protein of wheat flour should be controlled for formation as it affects
the formation of gluten network. The gluten is responsible for the elastic structure
of the dough. There are different ways of controlling the development of gluten
while preparing dough.

Following are the different ways for controlling the gluten development in
dough:-

4.6.1

Water Content: the water content of the dough will definitely effect the gluten
development of the dough.

Increasing Water: the addition of access water in making the dough can increase
the gluten formation. This application is suggested while preparing a short crust
dough like pie or tart dough, as the increased gluten formation can help in proper
sheeting of the dough and easy to handle

Decreasing water: In case of the cake making, the batter is having fully hydrated
gluten, in that case if more of water 1s added (milk, juice, etc.) than the gluten can
get diluted and decrease the development so might result in poor volume during
the baking process.
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4.6.2

Mixing of ingredients: the mixing of ingredients in making the dough will affect
the gluten development of the dough.

Method of mixing — kneading the dough can develop the gluten to its maximum
in case of bread making, in case of making the cookies the mixing is done for
minimum time for minimum of gluten development and result into a short
texture, while in case of cakes the mixing is done for little longer than the cookies
mixture so that the gluten development is more and add to the softness of the
dough.

Time of Mixing: The mixing duration also plays a very important role for the
development of the gluten in making of the dough. Mixing of the flour mixture
for longer time can result into excess gluten development and make the dough
very tough instead of soft dough. Where as in case the dough is under mixed than
the gluten will not be properly developed and the dough will not be able to hold
the gas during the fermentation and baking process. So will result into poor
volume of the dough.

4.6.3 Types of Flour:

Hard flours: Hard flour is the flour with high gluten content which will have the
dough with elastic nature and can hold gas during the proofing , so we can say
that hard flours are suitable for breads making.

Soft flours: Soft flour is the flour with low protein content which can result into
a product which is less elastic in nature, like cakes having soft texture but not
elastic texture like breads. So in case of making cakes, the application of soft
flour is recommended.

Whole wheat flour: A flour with high amount of bran and germ present in it is
the whole wheat flour, where no extraction has taken place during the milling
process. This type of flour will not be able to achieve proper gluten development
so they can be suitable for making cookies etc only.

4.6.4 Other Ingredients Used:

Sugars: Sugars can help in the gluten formation in making of the dough, by the
process of fermentation in breads etc. So addition of sugar into the dough is also
responsible of proper gluten development of the dough.
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Fats and Oils: Fats and oils will coat the gluten threads and avoid them from
joining together due to which it should be added in the dough making, at the last
ts suitable for tender products like cakes . Addition of fats and oils will increase
the shelf life of the products.

Salt: it gives the strength to the gluten and makes the dough elastic by tightening
action on the gluten strands.

Temperature: Temperature can have the effect on the rate of gluten
development. Cooler temperatures can slow down the development, whereas
warmer temperatures can speed up the process due to the fermentation process in
case of making breads. So addition of water into making of the dough should be
done at the right temperature to achieve the best of results.

Resting: resting a bread dough, cake mixture or cookies dough can allow the
gluten to relax and become more useful. During the resting period, the each flour
particle gets time to absorb the complete moisture added to the dough and swell.

Check Back Questions:

1. What is gluten ?
2. What is the role of water in gluten formation?

3. Which factors can affect the gluten development in bread making?
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4.77. Dough Relaxation

Dough relaxation can be defined as a process after which we can expect an
improved texture of the mixture or dough. Dough relaxation has to be done after
mixing or kneading which results into easy in handling. This process forms the
gluten network in the dough to soften and become more elastic. It helps to give
shape during the moulding and stretch properly. Dough relaxation will help to use
it in proper way.

Why Dough Relaxation is useful:
Easy to Shape:

Resting dough makes it able to shaping and allows for more precise final shapes.
As many bread dough need to be shaped before putting for final proofing.
Without resting the dough, if it 1s shaped, the shape goes flat during the
fermentation process and results into flat bread. Some of the breads are preferred
to be made into their moulds, in such case less relaxed dough will also not affect
the shape and retain the shape due to the mould.

Improved Extensibility:

Properly relaxed dough will be able to stretch casily and will not spring back
again and again when stretched; it can be casily noticed in making pizza bases or
flat breads ctc. So resting or relaxing the dough will help while rolling of the
dough when rolled dough will not stretch back.

Gluten Networking:

When the dough is kneaded, the protein of flour, gluten forms a tight bonding.
Proper relaxation of the dough will make it flexible and easier to work with. The
gluten networking is better when the dough is relaxed for suitable time.

Relaxation:

Resting the dough allows the gluten to become more elastic and pliable, making
it easier to handle like shaping, moulding, sheeting etc so it can help to give better
yields of the products also.

Better Texture:

Dough relaxation can lead to a more soft, tender and airy final product which is
considered as a quality of the baked dishes. So we can consider that the relaxing
of dough can result into better texture of the final product.
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Methods for Dough Relaxation: now as we know that dough relaxation is good
during the baking operation, let’s now find about the methods which can be used
for dough relaxation.

Resting:
After the kneading or mixing the dough, it can be kept for relaxing for about 10-
15 mins at room temperature.thi will help in dough relaxation.

Shaping:

In case of bread, the dough has to be pre shaped in many bread cases, where the
dough is shaped into a round or oblong shape and then finally given a proper
shape. The dough relaxation will help to give that shape and also to maintain that
shape throughout, during the proofing or during the baking also.

Bulk Fermentation: Bulk fermentation is a process where the dough is handled
in big batches. This type of conditions are mostly found in case of making breads.
When the breads are made in bulk in a bread factory, lots of time is consumed in
the cutting and shaping of the dough. So during the cutting/portioning and
shaping of the dough the relaxation is longer resting period during which the
dough rises and relaxes. This also saves time for a baker and the dough also
becomes ready for the next process during the production of bread.

Check Back Questions:

1. What is dough relaxation?
2. Why its important for making a bread?
3. What are the benefits we achieve from dough relaxation?

4. Define the effect of bulk fermentation.
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4.8. Retarding fermentation

The term Retarding Fermentation is used when we are making any type of bread
item/product. Retarding fermentation can be defined as the slowing down yeast
activity in dough using cold temperatures. As we know that for a better growth
and development of the yeast in breads, the temperature plays very important
role. The temperature to be maintained during the retarding process has to be
approximately less than 4°C, which will be able to control the fermentation
process and improve dough structure.

Retarding fermentation is helpful when we are looking for baking of the bread
dough as per the demand, like in case of pizza outlets. Where the customer orders
the bread and the preparation has to be started after the order is placed. So this
method allows for precise timing of the fermentation. The regular practice can
make orders ready on time.

4.8.1 How it works: now let’s discuss, how the retarding fermentation works

Less Yeast used:

The slower fermentation rate is possible when we add less amount of yeast, as we
know the main ingredient responsible for yeast growth is yeast, which is good to
be used for the retardation process.

Enzymatic reactions:

Dough fermentation takes place due to the enzymes present in the flour that break
down starch into sugars. The sugar thus produced which are then consumed by
yeast to produce carbon dioxide (CO2) and alcohol in the bread dough.

Controlled fermentation:

This will allow a baker to control the fermentation and control the speed of
leavening of dough as per the requirements of the dough. This can sometimes
need overnight process also, in case of sour dough making etc.

4.8.2 Improvement in the dough structure:

The retardation process can have effect on the gluten development and structure
of the dough. The slow fermentation can provide extra time to the structure
formation in the bread dough.
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Reduced water evaporation:

In the retarding process the moisture will evaporate at a very slow speed due to
which the dough has soft and well risen bread. This softness will also lead to the
increased shelf life of the bread.

Reduced fermentation speed:

By keeping the dough in a cold cabinet will reduce the fermentation process. This
results into prevention of fermentation and gas production. There it can give extra
time for final baking.

4.8.3 Benefits of Retarding Fermentation: as we can notice that there are
certain benefits of the retarding fermentation.

Reduced water evaporation:

The reduced water evaporation has role to play in the maintenance of the
moisture content of the dough.

Improved dough structure:

The slow fermentation process can result into a more developed gluten structure
in bread dough.

Economical in yeast use:
Slower fermentation will apply less use yeast, so will be economical for a baker
in retarding process and save some amount also. .

Work flow effectiveness:

Retarding fermentation can allow for more efficient baking workflows, as it
allows for overnight or delayed proofing due to which proper time management
/ planning can be done for making the dish.

Check Back Questions:

1. Define Retarding.
2. What are the benefits of Retarding Fermentation?
3. How does Retarding work?
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Let’s Sum up

In this unit, we have tried to understand about the flour and dough additives and
dough treatments. As we go through this chapter, we learn about the dough
thoroughly. Dough is a very much science based product. If we see all the types
of cooking there has to have some kind of science into it. Without which it will
be incomplete. So if we understand about the dough, it will be possible for us to
create excellent stuffs in the bakery lab.

Also we have to respect the ingredients we are using during the making of the
products. A thorough knowledge about the ingredients can make you a magician,
and you can create magic in the lab.

We have stressed upon the application of different types of flours, which makes
it possible to create excellent bakery dishes. Also there are inputs about the
protein of flour, handling of the dough and different types of tests required for the
dough and flour.

Later, we moved on to develop an understanding of the method and treatments
necessary for dough to create perfect bread. The dough which is treated with care
will always result into excellent bread.
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[Review]

Multiple Choice Questions (MCQ) ]

1. The bran of a wheat grain contains which of the followings:
a) Iron b) Thiamin ¢) Vitamin d) Niacin

2. Which of the following bleaches and matures the flour?
a) Potassium Bromate b) Keetox ¢) Chlorine d) Maturox

3. Which flour is not generally used in bakery products?
a) Pastry flour b) Cornflour ¢) Cake flour d) Bread flour

4. Strong flour should be of which colour?
a) Red b) Drak ¢) Pink d) Green

5. The gluten helps the bread dough in ?
a) Binding b) Elasticity ¢) Colouring d) Texture

" Fill in the Blanks Questions

1. Gliadin and glutenin are mixed to form the protein called ------------- .
2. The test for stretching of dough 1s known as----------------- test.

3. Flour is suitable for making of breads. .

4. Retardation ------ the proofing temperatures.

5. The protein present if soft flour 1§ -------- %.

6. Retarding means-------- the activity of yeast in bread

@ International Cuisine-I



ﬁ National Council for Hotel Management and Catering Technology
(An Autonomous Body Under Ministry of Tourism, Govt. of India)

NCHMCT

[ True or False Questions

[R—

. Gluten is the protein present in flour. T/F

[\

. Resting of the dough will reduce the bread dough softness. T/F

W

. Bran is the inner part of the wheat grain. T/F

N

. There 1s no extraction in the whole wheat flour making. T/F

w

. Temperature plays important role in the gluten development. T/F

L Short Answer Type Questions

1. List the different types of flours.

2. Define Retardation.

3. How does the gluten form in bread dough?
4. Who invented the color test for flours?

5. List the basic ingredients’ used in bread making.

Long Answer Type Questions

1. What is windowpane test? How and why this test is done? Describe in detail?
2. Write down the different types of flours, names and uses of each of them.

3. Write about the two different types of flour tests, to be carried out to check the
flour quality.

4. Write an article on the analysis of wet and dry gluten .List down the different
functions of GLUTEN.

5. What are the different ways for controlling the gluten development in dough?

Flour and Dough Additives and Dough Treatments



Ji National Council for Hotel Management and Catering Technology

NCHMCT (An Autonomous Body Under Ministry of Tourism, Govt. of India)

Open Book Exam. Type Questions

1. Explain the steps carried out in windowpane test.
2. List down the different types of bleaches and maturing agents used in flour.

3. Write a small note on the vitamins in flour.

Activity )

1. Students are to be divided into small groups, and the groups can bring the
refined flour (unbranded)from different shops and then try to do the gluten test .
After which they can find out the gluten percentage and describe that which flour

sample is suitable to make which bakery product.

2. Students can perform the windowpane test with the dough they make in the

class.

3. Students can be asked to collect few kitchen and bakery ingredients and find
about the protein present in them, Name their protein and also the effect of heat

on their protein.
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( Reference Key Words j

1. Ash — The minerals present in flour can be considered as ASH content of flour
2. Cake flour — A smooth and fine flour with medium gluten content.

3. Germ — The heart of a wheat kernel and a nutrient rich component of a wheat
berry.

4. Gliadine — The protein found in wheat and other cereals like barley and rye.
5. Glutenin — The protein found in wheat and other cereals like barley and rye.
6. Hard flour — A high protein content flour with 12 to 14% protein in it.

7. Maturing — A flour kept for long time to mature.

8. Pastry flour — flour with high amount of ash content , suitable for pic and tarts.
9. Retardation — A process to slow down the yeast activity in dough.

10. Riboflavin — Vitamin B2 , water soluble vitamins.

11. Soft flour — A low protein content flour with 8 to 10 % of protein in it.

12. Windowpane test — A test for checking the dough elasticity.
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1. Amy Kemp Friberg. (2002). The Professional Pastry Chef: Fundamentals of
Baking and Pastry Published. ISBN: 9780471359258

2. Bo Fricberg, 4th edition. The professional pastry chef, ISBN: -13
978-0-471-35925-8 (cloth : alk. paper) ISBN 0-471-35925-4 (cloth : alk. paper)

3. Wayne Gisslen , Professional Baking, 8th Edition (2021) , ISBN:
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Unit-5

Bakery Products -Faults and Remedies

Overview

This unit describes and delves deep in to the fundamentals of making bakery
products like breads, cakes, cookies and pies. They would be able to understand
the reason that causes the fault in such bakery products and along with the
remedies to overcome such faults. After reading this unit, the reader would be
able to acknowledge the faults (found in bread, cakes, pies and cookies) and their
relevant remedies with broader understanding. Depending and focussing on the
remedies, they would be able to produce and bake the bakery products without
any major fault.

This unit will familiarize them with the theoretical knowledge of gluten
development and its role in baking. It high lights the various aspects of gluten, its
composition and particularly its role in world of baking.

After reading this unit, learners would be in a position to know in brief about the
term tunneling, its impact on bread and how this fault can be avoided by taking
certain precautions.

Along with, this unit will also equip student with knowledge of pre-ferment
starters and the culture of sourdough starters in detail. Learners would be able to
know the advantages and disadvantages of pre-ferment dough starters and their
role in bakery. It gives a brief knowledge on how the pre-ferment can be stored
under various circumstances.
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Learning Objectives

Key learning objectives/ At the end of

S.No.  Sub-Units Learning Topics this subunit, the learners will be able to:
1 * Bread: Faults, *» Bread faults 1. Describe the various faults done in
Causes and Remedies | « Causes of bread bread-making process.
faults 2. List the various causes and reason of
» Remedies of bread bread faults.
faults 3. Narrate the remedial measures to
overcome the bread faults.
2 Cake: Faults, Causes | * Cake faults 1. Describe the various faults done in
and Remedies * Causes of Cake Cake-making process
faults 2. List the various causes and reason of
» Remedies of Cake Cake faults
faults 3. Narrate the remedial measures to
overcome the Cake faults
3 Cookies: Faults, » Cookies faults 1. Describe the various faults done in
Causes and Remedies | « Causes of cookies cookies-making process
faults 2. List the various causes and reason of
» Remedies of cookies  cookies faults
faults 3. Narrate the remedial measures to
overcome the cookies faults
4 Pie: Faults, Causes * Pie faults 1. Describe the various faults done in
and Remedies +» Causes of pie faults pie-making process
* Remedies of pie 2. List the various causes and reason of
faults pie faults
3. Narrate the remedial measures to
overcome the bread faults
5 Gluten development | <« Gluten Introduction 1. Explain the concept of Gluten and its
in quick Cakes *» Tunnelling role in bread making
* Over-mixing 2. Define tunneling and its impact in
bread-making
3. Understand the process of mixing and
impact of over-mixing
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6 Pre-ferment starters * Pre-ferment starters 1. Describe the fundamentals of pre-
* Poolish ferment starters
* Biga 2. Explain the basic concept of polish
* Levain starter
3. List various advantages and dis-
advantages of polish starter
4. Explain the basic principles of Biga
starter
5. Narrate the concept of Levain starter
7 Sourdough Starters * Introduction- 1. Describe the various faults done in
Sourdough starter Cake-making process
* Making of 2. List the various causes and reason of
sourdough starter Cake faults
* Storing of sourdough 3 Narrate the remedial measures to
starter overcome the Cake faults
» Refreshment of
sourdough starter

5.1. Introduction

A bakery is an establishment or outlet that produces flour-based food baked in an
oven such as bread, cakes, cookies, pastries, and pies, etc. The process of making
a bakery product is a complex process and involves many crucial factors that
decide the outcome of final bakery product. If such factors are not controlled or
taken care of, the final product will be a disaster. Mastering the skill of bakery is
not at all easy as it involves many finer aspects to be taken in to consideration. If
at any stage, factors to be kept in mind are ignored or if the standard of making it
is diverted; then the product will encounter various faults. With faults comes the
reason of it and along with comes the remedial measures in the form of remedies.

The particular unit will focus on the various faults, causes and remedies in the
making of bakery product like bread, cake, cookies and pies.
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Bakery: An establishment or outlet that produces flour-based food baked
in an oven such as bread, cakes, cookies, pastries and pies, etc.

5.1.1. Bread: Faults, Causes and Remedies

The process of baking bread is not only an art but it is a science as well. During
bread making, bakers come across many faults that arise due to poor bread
ingredient quality and faulty bread making procedure. It has several causes and it
can be rectified by certain remedial measures. The bread faults, their causes and
their remedies are discussed as follow:

Faults Causes Remedies

Poor Volume -Excessive salt -Use ingredient quantity as per
-Very less yeast recipe.
-Weak flour -Use proper flour
-Less quantity of liquid | _Mixing should be done
added o properly
—Under—‘m‘lxmg of -Allow proper fermentation
over-mixing . -Adjust oven temperature as
-Improper fermentation
-Oven temperature too per the need.
hot

Too much -Very less salt -Check the quantity of salt and

volume -Excessive yeast yeast as per the recipe
-Over-proofed -Proofing should be done

properly
Poor shape -Excessive liquid -Liquid should be added as per

-Very weak flour
-Improper molding
-Improper fermentation

the requirement of recipe
-Use proper flour
-Molding should be done
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-Excessive oven-steam with care
-Allow proper fermentation
-Control steam in oven
Split or burst -Over-mixing - Avoid mixing for too long
crust -Under-fermented -Allow proper fermentation
dough -Improper -Molding should be done with
molding care
-Uneven heat -Heat should be controlled
-High oven temperature evenly
Lo Siteemn -Control oven temperature
-Steam should be sufficient
Flat taste -Less quantity of salt -Salt to be added as per the

Poor flavour

Too dense or
close-grained

Very coarse

-Using low quality or
spoiled ingredients
-Unhygienic conditions
in bakeshop

-Improper fermentation

-Excessive yeast
-Under-proofing
-Excessive salt
-Very little liquid

-Excessive yeast
-Excessive liquid
-Improper fermentation
-Improper mixing
-Over-proofing

-Very large pan

Bakery Products -Faults and Remedies

recipe

-Ingredients used should be of
good quality -Hygiene should
be maintained in bakeshop
-Allow proper fermentation

- Check the quantity of salt
and yeast as per the recipe
-Allow proper proofing
-Liquid should be added as per
the need of the recipe

-Proper follow proper recipe
-Allow proper fermentation
-Mixing of ingredients should
be done properly

- Allow proper proofing

-Size of the pan should not be
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too large in context to the
ingredients used.

Poor texture -Improper -Check the fermentation time,
or crumbly Fermentation it should not be too long or too
-Over-proofing short
-Baking temperature -Maintain proper oven
too 1OW temperature
-Very little salt -Add salt as per the recipe
-Very weak flour demand
-Use proper flour
Too dark -Excessive sugar -Control sugar quantity -Allow
crust -Under-fermentation proper fermentation
-Oven temperature too | -Control oven temperature
high -Check baking time.
—]IBakifr;vg Fimte l’ery lotng -Steam should be enough at
-Insufficient steam a '
the beginning of baking the start of the baking.
Too pale -Very less sugar -Control sugar quantity
crust -Over-fermentation -Allow proper fermentation
-Over-proofing -Proofing should be done
-Oven temperature very properly
low -Maintain proper oven
-B aking‘ time very short | emperature
JBreERSve Siem -Baking should be done for
proper time duration
-Steam quantity should be
controlled
Too thick -Very less sugar or fat -Use ingredient as per recipe
crust -Over-fermentation -Allow proper fermentation

-Baked too long and /or
at too low a temperature

-While baking temperature
should be proper and should
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be done for required time
duration.

Blisters on -Excessive liquid -Liquid quantity should be
crust -Improper fermentation | checked upon
-Improper shaping of -Allow proper fermentation
loaves -Loaves should be shaped
properly
{ Y
Check Back Questions:
1. List the various reasons that lead to poor volume in bread.
2. Why do blisters appear on bread crust and how can they be avoided?
3. What happens when excessive yeast is incorporated in bread making?
\. J

5.1.2. Cake: Faults, Causes and Remedies

Faults Causes Remedies

External Faults (Affecting Appearance)

Cracked Top -Oven temperature too - Controlling the temperature
hot by proper check
-Too much of rising -Keep check on quantity of
agent rising agent

-Too much flour -Flour quantity to be balanced,

follow recipe properly

Sunken cake Temperature reduces - Do not open the oven
during baking frequently to avoid fall in oven
temp.

- Oven should not be switched
off before cake sets.
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- Keep a check on oven
temperature

Crunchy - Cake left in oven for - Do not over bake cake

/Burnt side too long - Monitor oven temperature

of the cake - Too much fat used for | - Line the pan properly with
greasing of pan oil or flour
- Cake tin not properly
lined

Cake stuck -Pan not properly - Grease pan propetly

to the pan greased - Allow cake to cool in pan for
-Cake cooled in pan for | around 15 mins and then
too long remove it

Cake too -Oven temperature too - Monitor the oven

dark high temperature
-Amount of water - The quantity in recipe should
/liquid is incorrect be followed correctly
- Excessive sugar
incorporated in it

Cake crust -Baked for too long -Do not over bake cake

too thick

Cake shiny -Oven temperature too -Monitor oven temperature

and sticky low -Cake to be baked properly
-Not baked for long -The quantity of sugar be
enough monitored accurately as per
-Excessive sugar in it recipe

Cake shrinks -Excessive liquid - Follow recipe properly

-Temperature of oven
too high

-Monitor oven temperature
-Do not over mix the cake
-Do not over bake the cake
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Cake rose
unevenly

-Improper mixing
procedure

- Cake baked for too
long

-Flour not mixed well
in the main mixture
-Uneven oven
temperature

-Oven temperature too
high

(An Autonomous Body Under Ministry of Tourism, Govt. of India)

-Mix cake batter well

-Monitor and maintain desired

oven temperature

Internal Faults

Cake very
dense

Coarse and
irregular
grain

-Cake not beaten well
-Eggs added too
quickly

-Improper quantity of
rising agent
-Excessive liquid
-Improper mixing

-Improper mixing -Stiff
batter

-Oven temperature too
low

-Batter turned too much

-Mix the batter properly to
incorporated air in to it
-Follow the guidelines of

-Mix the batter properly
-Follow recipe correctly
-Monitor oven temperature

Improper
Cake colour

Sunk Fruits

-Unclean equipment
-Too low oven
temperature
-Improper mixing

-Fruit pieces too large
/heavy
-Sugary syrup found on

-Use clean equipment
-Monitor proper oven
temperature

-Mix the batter properly

-If fruit pieces are large, cut it

in to small pieces

-Wash fruit pieces to remove
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fruits not washed off
-Cake mixture oven
beaten -Cake mixture
too wet

-Excessive oven
temperature

-Oven temperature too

the syrupy content on it -Coat
fruit with flour before adding
them to batter.

- Do not over mix the batter
-Monitor oven temperature

-Monitor oven temperature

& uncooked high -Use appropriate pan size
in middle -Cake tin very small

General Faults
Batter Over -Wrong recipes -Adjust the recipe
flowed -Cake tin very small -Use appropriate pan size

Poor flavour

-Improper mixing of
ingredients

-Faulty baking
conditions

-Unclean equipment

-Mix the batter properly
-Monitor baking conditions
-Clean equipment

-Use pure flavour in place of
imitation

Cake too -Excessive mixing -Do not over mix batter

tough -Batter too stiff (less -Follow proper recipe
liquid)

Lacks body -Excessive mixing -Do not over mix batter

structure -Excessive liquid -Follow proper recipe

Dries out too
soon

-Baking for too long
-Insufficient liquid
-Improper mixing
-Dry weather

-Reduce baking time
-Follow proper recipe

-Mix batter properly

-To avoid drying, wrap it in
cling film
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Cracked Cake Burnt Cake

Check Back Questions:

1. List the reasons due to which cake gets stuck in pan and doesn’t come
out smoothly.

2. What happens when excessive mixing of ingredients is done while
preparing cake?

3.List the reason and their remedial measures for poor-flavoured cake.
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5.1.3. Cookies: Faults, Causes and Remedies

Faults Causes Remedies
Uneven -Use of old baking -Use proper and tidy new
baking sheet baking sheet
-Oven not pre-heated -Oven should be pre-heated to
properly ‘ desired temperature
'NOT rotating the -Rotate the baking sheet
baking shee‘F halfway halfway to ensure proper
Hhiomgh alding baking from all sides
Overcooked -Pan is overcrowded -Pan should not be
cookies during baking overcrowded so as to have
resulting in sufficient room for all cookies
burnt cookies
Thin and -Not chilling the dough | -Chilling solidifies fat in
flatter before baking cookies avoiding thin and
cookies flatter cookies
Too dry, -Using wrong flour -Use flour mentioned in recipe

crumbly and
hard cookies

Cookies
spreading too
much, leading
to thin,
crumbly and
crispy cookies

Dense
cookies

-Use of too much
butter when softening
it

-Use of less butter

-Use of stale baking
powder or baking soda

like all purpose flour or
self-rising flour, etc.

-Use proper quantity of butter
as per recipes

- Use baking powder or baking
soda after checking their
expiry date
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chewy cookies

Too dry or too
wet cookies

-Overworking the
dough

-Using improper
quantities of ingredients
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- Do not overmix the dough
while mixing

- Use ingredients as per the
quantities mentioned in recipe.
-Use proper measuring cup,
scoop etc. while measuring the
ingredients

sticking or
spreading on
bake sheet

greasing

Uneven baked | -Not cooling the baked -Let the cookies cool

cookies cookies properly completely on the baking
leading to thin

and crispy

cookies

Uneven -Using wrong baking -Use proper baking rack while
baked rack baking

cookies

Cookies -Too much fat used for -Use proper quantity of fat

while greasing. Do not over
grease the pan

Flat Cookies

Burnt Cookies
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Uneven Baked Cookies Cookies sticking to pan

Check Back Questions:

1. Why do cookies become too dry, crumbly and hard? How can this fault
be avoided in cookies?

2. Why do cookies become too tough and chewy?

3. “Not chilling the cookies dough make cookies thin and flatter”. Justify
this statement.

5.1.4. Pies: Faults, Causes and Remedies

Faults Causes Remedies
Dough -Dough of the pie is -Just sprinkle some cold water
breaks and too dry over the dough and work it
crumbles with finger.

-If the dough is warm, keep it
in fridge to chill out.

Crust shrinks -Dough not allowed to -Allow the dough to rest
while baking rest before baking properly before baking
-Keep the dough to chill in
fridge for around 15 mins
before putting it in oven
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Pale and -Oven temperature is not | -Maintain proper oven
underbaked hot enough temperature while baking
crust -Give a egg wash to the pie

dough before putting it in oven
for baking
Crust too -Overworked the dough | -Do not over work the dough
tough -Added too much water | -Add water as per the recipe
in it requirement
Soggy pie’s -Crust under baked -Bake the crust again with
bottom -Added too much water | bottom closer to the heat
by means of wet fruity source
filling -Check recipe properly and
remove excess water from the
filling
-Sprinkle some flour before
adding filling to the crust
Cracked pie -Baking for too long -Do not over bake the pie
dough crust

Well baked pie crust Unbaked pie crust
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Soggy pie crust bottom Cracked pie

Check Back Questions:

1. Why do pie crust is cracked after baking and can it be avoided?
2. What happens in pie when pie dough is too dry?
3. List any three pie faults and their remedial measures.

5.2. Gluten development in quick breads (tunnelling, over mixing)

5.2.1: Gluten Introduction

When water is added to wheat flour; and kneaded to form a dough, the elastic
network of proteins that forms in it is referred to as gluten. Gluten is basically a
structural protein which is found naturally in certain cereal grains like all species
of wheat, barley, rye and few cultivars of oat as well. Gluten forms the 75-85%
of the total protein in wheat dough. It provides elasticity to the dough helping it
to rise and maintain its shape mostly leaving the final product with chewy
texture. It also contributes viscosity (thickness) and extensibility to the dough.
Gluten comprises of two types of proteins; i.e. glutenins and the gliadins. The
flour with high gluten content leads to chewier doughs, such as those of pizza,
while flour with less gluten content leads to tender baked goods such as pastry
products.
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5.2.2: Tunneling

In baking, the word tunneling is referred to the tunnels and very large air pockets
which are formed inside quick bread and muffins; resulting due to over-mixing of
batter. Due to tunnelling the bakery product is uneven inside in appearance and
quite arid in texture. It happens when the batter is over-mixed and more gluten is
developed than desired and required. It also occurs in recipes with low fat content
as low fat content doesn’t restrict the gluten formation. Thus, the muftin or quick
bread which are over-mixed and are with low fat content faces the problem of
tunneling. Hence, the recipes with higher fat content like cookies and cake never
encounter tunneling problems. In order to avoid tunneling, it has to be ensured
that the batter is not over-mixed and directions mentioned in recipe are followed
strictly. Just mix till all ingredients is incorporated and no streaks of dry
ingredients are left in mixing. The use of electric mixer tends to over-mix the

batter, leading to formation of tunneling.

Tunneling Tunneling

Check Back Questions:

1.What do you understand by the term “tunneling” in bread?
2.What makes muffin face the problem of tunneling?
3.Does the use of electric-mixer avoids the formation of tunneling?
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5.2.3: Over-Mixing

When the dough or batter is mixed too much for a longer period of time; it results
in dense, tough or deflated baked goods; this process of mixing is referred to as
over-mixing. The over-mixed dough or batter generally have unappealing look or
feel and it remains unappealing even after they are baked.

Talking about the chances of over-mixing in the dough from most to least likely;
the dough are as such in sequence: quick breads (biscuits, muffins and pancakes,
etc.), pic and tart dough, cookies, cakes and lastly the bread.

In simple words, the development of too much gluten is nothing but over-mixing.
Generally the function of gluten development in batter and quick breads is to give
them elasticity and tender chew but over mixing seems to turn the tender pastry
to tougher ones.

Quick breads are very vulnerable to over-mix. The careful balance of fat, flour
and liquid is important aspect in this. The ingredients should be quickly mixed
with minimal handling to yield proper bakery products. The batter of quick
breads can easily be mishandled as the window time in which the under-mixed
batter turns to over-mixed batter is remarkably very short.

One important aspect to avoid over-mixing is the combination of wet and dry
ingredients properly and carefully as they both ingredients have different
temperature and texture. So, it is crucial to unify them at correct temperature.

Check Back Questions:

1. What do you understand by the term “over-mixing” in bread?
2. What are the factors kept in mind to avoid over-mixing?
3. What happens when the dough is over-mixed and baked?

5.3. Pre-ferment and sour dough starters — Poolish, Biga, Levain

5.3.1: Pre-ferment

Pre-ferment is basically a fermentation starter used in the preparation of bread
making indirectly. It is also referred as “bread starter” and even “mother dough”.
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It assists in longer fermentation in the process of bread-making. It has certain
benefits like it gives more time for yeast and enzyme to produce their effect. It
also increases the shelf life of the baked bread and even also improves the flavour
of'it.

The direct incorporation of yeast in bread recipes have eased the process in
commercial level; leading to decline in the popularity of pre-ferment in current
days.

It is very easy to prepare pre-ferment and it comprises of simple combination of
ingredients like wheat flour, water and usually yeast as a leavening agent. Salt
and sugar both restrict the growth of yeast when added in pre-ferment; hence they
are not added in initial stage but they are added in final dough of bread making.

4

Pre-ferment Starters Pre-ferment culture

The warm place or a humidity and temperature controlled environment is
favourable for the growth of fermentation process. Such warmer conditions
accelerate the growth and decrease the time interval. If the temperature is too
warm, it slows the growth and if the temperature is too high it kills the yeast.
Whereas cooler-than-room or refrigeration temperatures slow down the
fermentation process and increases the time interval.

The yeast cells dies between the temperatures of 50-60 degree Celsius (122
-140 degree Fahrenheit.
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In pre-ferment if the flour-to-water ratio is 1:1 then it results in relatively fluid
pre-ferment whereas 2:1 ratio results in stiffer dough. After mixing, the dough is
allowed to rest and ferment for a period of time. It is then added as a substitute of
yeast to final dough or added in addition with yeast in final dough.

The mixture of pre-ferment should be mixed in a container that is 5-6 times it
volume as it provides room for the pre-ferment to rise. The time allotted to
pre-ferment may range from 2-16 hours depending on dough’s temperature and
also on added quantity of viable yeast.

5.3.2: Poolish

Poolish (or pouliche) also referred as liquid pre-ferment or liquid sponge is
highly fluid yeast-cultured dough. Poolish is basically a term used for sponges
made with domestic baker’s yeast. It comprises of one part flour to one part water
ratio by weight; hence it is liquid in nature.

It is considered the liquid version of sponge as it uses the much higher hydration
than a plastic sponge. Here, the hydration is 100% as it has equal weights of flour
and water. It is fermented for longer period of time.

The bread making method using the Poolish as starter was first used in 1840 in
Poland by Baron Zang Poolish. It was later spread by Viennese bakers into
Austria initiating the production of Vienna breads. This technique helped bakers
used only yeast alone for fermenting dough instead of combination of yeast and
sourdough at the bakeshop.

Poolish is used as a sponge in preparing French bread, baguettes and batards.

Advantages of Poolish:

« It provides an excellent aroma and flavour profile imparting uniqueness to the
finished product due to its long fermentation and natural maturation.

« It reduces mixing time and softens the dough as it provides natural proteases.

* It provides amino acids helping in Maillard reactions (Crust browning).
* It can be used for multiple batches of dough; thus providing production
flexibility.
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Disadvantages of Poolish:

* It is a lengthy time taking process.

« [t requires space for pre-ferment preparation

« It is used only for certain types of bakery products.

« [t should not be allowed to ferment for longer period of time as it leads to gluten
breakdown; It also increases acidity and alcohol level to undesired and
unacceptable levels; if fermented for too long.

5.3.3: Biga

It i1s again a type of pre-ferment which is generally used in Italian baking
(Example — Ciabatta bread of Italy). Incorporating biga adds to the overall
development of taste providing bread with light and open textures with holes. It
also helps in preserving bread for longer period of time.The concept of biga came
in to existence after the advent of baker’s yeast. It was used by bakers in place of
sourdough to improve the flavour of bread. Bigas are dry and thick in consistency
in comparison to sourdough starter. It is prepared fresh daily by using a small
quantity of baker’s yeast in thick dough and is allowed to ferment for 12 to 16
hours in order to develop the flavour. Biga provides nutty taste to the bread due
to its thicker consistency and low hydration.

Biga Baked Bread Biga Starter
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5.3.4: Levain

Levain is referred as leaven or levain starter; and it is basically an off-shoot
(small batch) of your sourdough starter. It is just a mixture of fresh flour, water
and some ripe starter.

Levain in simple term is a sourdough starter prepared with a combination of wild
yeast and appropriate live bacteria. This starter can be used to seed fermentation
in new bread dough in small batches. Here, a small part of the starter is mixed in
dough and keeping some starter apart to let the culture keep going. In simple
words, the starters are not used entirely in dough but in small batches and left
over batches will be used to ferment the later batches.

So, when whole entire batch of starter is not mixed directly into dough, a small
off-shoot is used to scale up the preferment by changing the flour-water ratio or
hydration. This small batch of starter or off-shoot is nothing but the levain.

Sourdough Starter

Check Back Questions:

1. What are the other terms used for pre-ferment?
2. List three disadvantages of Poolish.
3. How is Levain sourdough starter prepared?
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5.4: Sourdough making, storing and refreshing starter

5.4.1: Introduction

Sourdough starter is a natural fermentation mixture of flour and water that
captures wild yeast and bacteria from the environment. It usually requires a
longer fermentation process, resulting in more complex and sour tangy taste;
whereas when simply yeast is used in bread for fermentation, it provides a quick
rise.

Sourdough Starter

Sourdough bread is considered as one of the most ancient forms of bread. It is
simply a bread which is made by fermenting the dough with the help of naturally
occurring lactobacillaceae and yeast before baking. The fermentation process
leavens the bread along with producing lactic acid; thereby imparting bread the
sour taste. It also improves the keeping qualities of bread.

Until middle ages, it was the standard method to make the bread by sourdough
starter; later on it was replaced by barm; which in turn was replaced by
industrially produced baker’s yeast in late 19th and 20th centuries.

Barm is the yeast (foam or scum) which is formed naturally on the surface of
fermenting beer or ale. It is also referred as ale yeast. It helps in leavening
bread or in initiating fermentation in a new batch of liquor.

It is interesting to know that sourdough bread is mostly considered healthier than
regular bread fermented by baker’s yeast. This is due to the fermentation process
involved in its making. It also enhances digestion, improves nutrient absorption
and also contributes in regulating blood sugar.
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In spite of this, the fermentation in it creates beneficial bacteria (referred as
probiotics) and prebiotics; which support gut health.

Sourdough Culture

Advantages of Sourdough bread:

* It improves digestion as during fermentation process, the phytic acid is broken
down which is a compound that restrict nutrient absorption. Hence, it is easy to
digest. The fermentation process also partially breaks down complex
carbohydrates and proteins; making it more digestible.

* As it is prebiotic in nature, 1t feeds desirable bacteria to gut; thereby improving
gut health.

* The sourdough has lesser gluten content hence it can be consumed easily by
gluten sensitive people (People who find it difficult to digest gluten).

« It also contributes in much nutrient absorption by our body as it improves the
bioavailability of vitamins and minerals.

* It 1s also considered as a rich source of antioxidants thereby protecting cell
damage in our body.

* It has lower GI (Glycemic Index) as compared to regular bread, thus leading to
slower rise in blood sugar levels after eating in diabetic people. The slower rise
in blood sugar level helps in sustaining more energy in our body.

« It is prepared without using many of the artificial additives and preservatives.
Thus, good for our health.
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5.4.2: Storing of Sourdough starter

Sourdough starter can be stored in various ways, depending on our usage. It can
be stored in following given ways:

* Room Temperature (Daily Use)
It is preferred by daily bakers.

> Container: Loosely covered glass, plastic, or ceramic jar. It should be covered
loosely to allow air circulation.

> Feeding: Feed every 12—24 hours with equal weights of flour and water (and
optionally discard some to maintain balance). It should be fed daily to maintain
its activity.

> Maintenance: Keep it in a warm, consistent location away from direct
sunlight.

* Refrigerator (Long-Term/Weekly Use)
It is preferred by people who bake once a week or less.
> Container: Store in a loosely covered jar or container to allow gas to escape.

> Feeding: Feed once a week. Take it out, let it come to room temp, discard part
of it, feed with fresh flour and water, and either let it rise at room temp for a few
hours or return it to the fridge right away.

> Tips: Before baking, take the starter out of refrigerator 1-2 days ahead and also
feet it a couple of times to reactivate it.

* Freezer (Long-Term Inactivity)

It is preferred by those who take extended breaks from baking.

> How: Feed the starter, let it become active, then freeze in an airtight container
or zip-top bag.

> To Reactivate: Thaw in the fridge or room temp, then begin feeding it like a
new starter for a few days to fully revive.

5.4.3: Refreshment of the Sourdough starter

The refreshment of starter is also referred as the feeding of starter.
It is simply the process of discarding part of it and adding fresh flour and water
to keep it active and healthy.
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In this, the sourdough starter is added with flour and water at periodic interval
and this simple process makes the flour and water ferment and making the
sourdough remain active for so long. The flour and water added is fermented by
the starter in which it is added and it makes the entire new batch of sourdough.
Then the quantity of sourdough is used from this batch to make the bread as per
the requirement. When the quantity of sourdough remains very less, this starter is
again refreshed or fed with new addition of flour and water. This is actually the
refreshment of the sourdough starter. The starter culture will remain active till it
is fed properly with flour and water.

One important aspect regarding sourdough starter is that the drier and cooler
starter has less bacterial activity and more yeast growth. This results in bacterial
production of more acetic acid relative to lactic acid. Whereas, in wetter and
warmer starter; the bacterial activity is high with less yeast growth. Here, the
bacterial production of acetic acid is less as compared to lactic acid.

Higher amounts of acetic acid is needed in wheat flour fermentation whereas
higher amounts of lactic acid are needed in rye flour and mixed rye-flour
fermentations.

The drier and cooler starter results in sourer loaf bread than wetter and warmer
starter.

Refreshing a Sourdough Starter:

The Standard Refresh Ratio in refreshing a Sourdough Starter 1s (1:1:1 by
weight)

* 1 part starter

* 1 part flour

* 1 part water

Basic Key Steps (for a mature starter):

« Stir the starter if it's separated or has hooch (dark liquid) on top.

* Discard most of it—keep about 50g (or Y4 cup).

* Add 50g flour (any combination of all-purpose, whole wheat, or rye).

* Add 50g water (preferably filtered, room temperature).

* Mix until smooth—texture should be like thick pancake batter.

* Cover loosely and let it sit at room temperature until it doubles in size (typically
4-12 hours, depending on temperature and strength).
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Tips while refreshing Sourdough Starter:

> Temperature matters: Warmer temps (70-80°F / 21-27°C) speed up
fermentation.

> Flour choice: Whole wheat or rye flour boosts activity; white flour is more
neutral.

> Water: Chlorinated tap water can inhibit fermentation—use filtered or let it sit
out overnight.

> Container: Use a clear container to easily monitor rise and bubbles.

Refreshing Ratios Based on Use:

] Daily baking: Feed once or twice a day, room temp.
1 Weekly baking (refrigerated): Feed once weekly and before use.

1 To revive a sluggish starter: Usc a 1:2:2 or even 1:4:4 ratio for a few days to
reduce acidity and build strength.

Check Back Questions:

1. What do understand by term ‘Barm’?
2. List four advantages of Sourdough bread.
3. What points we keep in mind while storing sourdough starters?

Let’s Sum up

Baking is a process which involves lot of understanding and detail to minute
aspects. It is an art and science combined together to produce an ultimate bakery
product. Utmost care must be taken while making products like bread, cakes,
cookies, pies, etc. A small negligence makes the product imperfect. One need to
understand the various reasons and causes that make the product faulty and how
such faults can be overcome by taking proper care and remedial measures.
Gluten development plays a very crucial role in bread making and one need to
understand the finer aspects of it to produce perfect bread.
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The bread with high gluten gets chewier and one with less gluten gets soft like
pastry products.

Tunneling are large air pockets that are similar to tunnel like formation that are
formed inside the bread and it can be dealt with proper care. Over-mixing has its
own impact on bakery products. One needs to study the concept of over-mixing
properly.

Pre-ferment is basically a fermentation starter used in the preparation of bread
making indirectly. Pre-ferment like polish, levain and biga are discussed in detail
regarding their role and advantages.

Sourdough starter has its own role in making bread. It is nothing but a natural
fermentation mixture of flour and water that captures wild yeast and bacteria
from the environment. It has certain advantages that make it worthwhile to be
incorporated in bread. It is necessary to understand how the sourdough starter
work, how they are incorporated, their storage and advantages as well.
Everything is explained in detail in this unit for reference of students and readers.

[Review

Multiple Choice Questions (MCQ)

N

1. Poor volume of bread is due to

a) excessive salt b) excessive oil b) excessive sugar d) excessive yeast

2. Cake sunks in middle due to

a) high temperature b) temp reduces during baking ¢) low temperature

d) temp increases during baking

3. Tunneling in bread takes place because of

a) under-mixing b) high heat during baking c) over-mixing
d) low heat during baking

4. Pre-ferment is also known as

a) sour dough b) cool dough ¢) mother dough d) warm dough
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Fill in the Blanks Questions

l. 1s referred as liquid pre-ferment.

2. Pre-ferment and liquid starter is also referred as

3. Yeast cell dies between the temperatures of degree Celsius.

4, 1s a natural fermentation mixture of flour and water that

captures wild yeast and bacteria from the environment.

5. i1s the yeast which is formed naturally on the surface of

fermenting beer.

6. Feeding of starter is also called of starter.

True or False Questions

1. The sourdough starter stored at room temperature is preferred by daily bakers.
T/F

2. Barm is also referred as sourdough bread. T/F
3. Biga is not a pre-ferment. T/F
4. Tunneling refers to very large air pockets in bread. T/F

5. Pie-crust shrinks while baking when dough is not allowed to rest before
baking. T/F

( Short Answer Type Questions ]

1. List the various reasons for poor volume of bread.
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. How can taste be improved in poor flavoured bread?

. Why does bread sink while baking and how can it be avoided?
. Why do cakes get thinner and flatter during cooking?

. List the reason for crust too hard in piec-making.

. What does term ‘tunneling’ refer in bread?

. List the use of ‘poolish’ in baking.

. What is Barm?

. What do you understand by the term ‘pre-ferment’?

O X0 3 N W =W N

10. How is sour dough stored at room temperature for daily use?
11. How is sourdough refreshed?
12. What is the standard refresh ratio of refreshing a sourdough starter?

Long Answer Type Questions

1. List the 5 causes of faults in bread making with their remedies.
2. List the various advantages of poolish in brief.
3. Explain in brief about Sourdough starter.

4. Write a short note on ‘Levain”.

Open Book Exam. Type Questions

1. “Bread making is a complex process, but if done with precaution and care
during its various steps of making and baking can avoid all bread faults”. Justify
this statement by stating how bread can be prepared without any faults.

2. What are the various pre-ferment discussed in this chapter? Kindly explain the
role of each and all in detail.
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