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INDEX

Page numbers in italics refer to
illustrations, diagrams or charts.

ACAS Code of Practice 58-61
accidents 575-7, 583-5, 589-91,
595-601 see also health and
safety
accounts 431-5, 434-5
acids 467-8, 475, 485-6
ackee 120
additives 217-18, 417, 483-6
administration 255, 427-8
advertising
jobs 47
products 547-51
Advisory, Conciliation and
Arbitration Service see ACAS
agar agar 176
agriculture, and food security 63-5
air blast freezers 327, 331
air quality, and ventilation systems
243-5
airlines, market segmentation
11-12
airport catering 21 see also in-
flight catering
ajowan 169
alcohol 203, 459-61
safe limits 460, 461
alcohol-free drinks 459 see also
soft drinks
alginates 486
allergies 216-17, 385, 633
nuts 129, 185
alligator 95
allspice 166
almonds 129
alto-shaam cook and hold ovens
271
aluminium pans 291-2
amino acids, proteins 464
anaphylactic shock [allergic
reactions] 217 see also
allergies
anchovies 98, 101, 177
anchovy essence 176
anglerfish [monkfish] 99, 107
anise 166
annatto 169

antelope [kudu] 95

antioxidants 214, 215-16, 218,
480, 484-5

apples 123, 124-5

apricots 124

aquaculture 65

Arab coffee 153

Arbroath smokies 106

armed forces, catering 22, 36

arrowroot 150

artichokes 115, 119, 121

artificial sweeteners 218

asafoetida 166, 169

ASC see Assured Safe Catering

ascorbic acid [vitamin C] see
vitamins

Asian cuisine 169-73

asparagus 118-19, 121

aspic 176

assembly cooking 503-4

assembly kitchen concept 352-4

assertiveness 571

assured safe catering 308, 350

Asylum and Immigration Act [1996]
48

aubergines 119, 120, 12]

audits, hygiene 314

average prices 414-15

avocados 119, 120, 124

Bacillus cereus 644

back bacon 85

back care 252, 586-7

backward pricing 401, 543

bacon 84-5

bacteria 637-51 see also food

poisoning

Bacillus cereus 644
Campylobacter 646
Clostridium botulinium 646
Clostridium perfingens 644
Escherichia coli 644-5
and food spoilage 219
listeria 140, 646-7
salmonella 132-3, 508, 641-3
Staphylococcus aureus 643-4
in yoghurt 138

bactericides 295, 625

bains-marie 277

baking powder 150-1
baking sheets and tins, cleaning
290
balsamic vinegar 174
bamboo shoots 169
banana passion fruit [curuba] 126
bananas 124, 126, 171
storage 123
banquets 15, 375-6 see also
functions
barbecues 279
barley 148-9
barracuda 99, 105
basal metabolism 197-8 see also
thyroid gland
basil 163
bass 99, 105
bay leaves 164
bean sprouts 119
beans 118, 121, 172
beef 79-81 see also veal
buying 80
cuts 80, 81
hanging 79-80
portioning 395
storage 80
beer 18, 19, 162, 455
beetles 654
beetroots 114-15, 121
Bengali five spices 169
berbera 169
best before dates 417, 634 see also
use by dates
Better Hospital Food Programme
24-5, 343
beverages
alcohol 161-2, 203
cocoa 159-60, 180
coffee 153-8, 509
milk drinks 160-1
soft drinks 123, 160-1
tea 158-9, 509
water 152, 160
billing 439-40
bin cards 427-8
birds, in kitchens 654
bison 95
blackbean sauce 169
blackberries 124, 125



blackcurrants 124

blackjack [coley] 106

blast chillers 323

blast freezers 327, 331

blenders 283

blood pressure, and salt 192,
210-13

boars 84, 95

body language 568-70

boilers 275-6, 284-5

bones, use in cooking 88

bookings, Internet 32, 44-5, 51

borage 164

bottling 123, 225

botulism 646

bouillon 506

bovine spongiform encephalopathy
506, 647

brands 519

brassicas 117-18

bratt pans 275

Brazil nuts 130

bread 423

8read and Flour Regulations [1998]
634

breadfruit 120

breakfast 369-70

bream 99, 105

breastfeeding women, diet 797-8,
207

brill 98, 103, 105

British cheeses 141

8ritish Standard EN ISO 9002: 1994
306-7

broad beans 118, 121, 179, 202

broccoflower 117

broceoli 117, 118, 121

browning 472

Brussels sprouts 117, 118, 121, 171

8S EN IS0 9002:1994 306-7

BSE see bovine spongiform
encephalopathy

bubacos 126

buckwheat 149

Buddhism, and food 73

budget hotels 8, 19-20

budgets, and kitchen design 236

buffets 374-5

bulbs [vegerables] 116

burns, prevention 598-9

business catering 34-5, 36-7, 358

business hotels 8

butcher's blocks, cleaning 280

Butchers Shops Amendment
Regulations [2000] 633
butter 142-4, 170, 176, 177
food values 199
storage 423
butter beans [lima beans] 118
buttermilk, cultured 139
buyers, skills required 388-9
buying see purchasing

cabbage 116, 117, 121
Cajun spice mix 169
cake covering 177
calcium 170, 172, 181, 191, 193,
197
effect of cooking 195
and high blood pressure 213
calories 195
calves see veal
camel 95
Campylobacter 646
cancer, and diet 213-16
candied fruit 228
canning 225
fruit 123
meat 79
and storage 420-1
vegetables 114
cantaloupe melons 128
Cape gooseberries 126, 177
cappuccino coffee 154-5
capsicums [paprika] 167, 173
carambolas [starfruits] 126
caramelisation 472
caraway 166
carbohydrates 186-8
cellulose 188, 476
chemistry 470-7
effect of cooking 194, 471-2,
473, 476
energy values 196
sources 186
starches 188, 472-7
sugars 186-7, 470-2
carbon dioxide emissions 296-9
carcinogenic agents 215
cardamom 156, 167, 169
cardoons 119
careey development vii, 304
carp 99, 105
carrageenans 487
carrots 115, 121, 170
cash accounts 434-5

cash crops 65
cashew nuts 130
cassia 167
casual employees see employees
catering 2-5
for business and industry 34-5,
36-7, 43-5, 358
‘catering cycle’ principle 545
centralisation 308, 338-47
contract 5, 31, 32-4, 36-8
cost sector 2, 22-32
and healthy eating 44, 204-6,
207-9
in hotels 13-16
in-flight 343-7
National Health Service 23-6
profit sector 2, 36-44
residential homes 32
school meals 26-32, 33
at sea 36, 41-3
catering policies, National Health
Service 24-5
cats 654
cauliflowers 117, 118, 121
caviar 176, 394
cayenne pepper 173
CE marking 266
celeriac 115, 121
celery 119, 121
seeds 167
cellulose 188, 476, 488
centralisation 308, 338-47
cephalopods 112
ceps 121
cereals 146-50, 179, 202
global reserves 65
production 64-5
chain catering organisations 17
chanterelles 121, 122
charcuterie 176
charentais melons 128
cheese 139-42
British 141
food values 140, 170, 177,
199-200
French 141
and hygiene 140
Italian 141
low-fat 142
soft curd 142
storage 140, 423
vegetarian 142
chefs, working methods 352
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chemicals
and food poisoning 651, 652
and food spoilage 219-20
chemistry 463-88
carbohydrates 470-7
emulsifiers 480-3
gums 486-8
lipids 477-80
protein 464-70
water 463
cherries 124, 178
chervil 164
chestnuts 130
chicken 91, 312-13
chickpeas, gram flour 170
chicory 116, 119, 121
children
and alcohol 457-8
dietary requirements 197-8
employment 49
menus for 359 see also school
meals
Children and Young Persons Act
[1933] 49
chill rooms 424 see also storage
chilli peppers 167, 169
chilli sauces and oils 169
chilling see refrigeration
China, tourism 10-11
Chinese chives 169
Chinese five spice 167
Chinese leaves 116
Chinese mustard greens 117
Chinese rice wine 170
chippers 283
chives 164
chocolate 160
choppers, correct use of 597-8
chopping boards and blocks 293-4
cleaning 280
colour coding 292
Christians, and food 72
Chronically Sick and Disabled
Persons Act [1970/6] 56
chuck steak 81
cider 162
ciders 162
cinnamon 167
citrus fruits 123, 125
clams 110, 111
clarified butter 144
cleaning 280, 599
baking sheets and tins 290

costs 401
equipment 625, 627-30
glossary of terms 625
importance of 246, 601 ?
kitchens 620-7
refrigeration equipment 286
self-cleaning equipment 245
small utensils 293-4
storage of materials 421, 424
clearing, tables 440, 441-2
clementines 124
climate change 295-6
Clostridium botulinium 646
Clostridium perfingens 644
clothing 617, 618-20
cloths, cleaning 294-5, 617
cloves 167
clubs, private 17
coagulation, proteins 466, 468
coalfish [coley] 106
cob nuts 130
cockles 110, 111
cockroaches 654
cocktail parties 374-5
cocktails 161
cherries 178
cocoa 159-60, 180, 203
coconuts 130
milk/cream 136, 170
cod 99, 105, 106
liver 113
roe 113
Code of Practice on Price
Indications 362-3
coeliacs, gluten free diets 208, 217
coffee 153-8, 203, 509
rules for making 157-8
cold rooms 285, 424
cold storage 123
coley [saith, coalfish, blackjack]
106
colour coding 251, 294, 322-3, 324
colouring agents 174-5, 187, 218
combination ovens [combi-ovens]
270-1
commodities, information sources
75
common eels 98, 101
communication
effective techniques 259, 524-5,
533-5
functions 382-3, 384-5
competitive pricing 381-2, 401, 543

complaints procedures 572-3, 574
Computer Misuse Act [1990] 684
computerisation 675-6, 680 see
also ICT; Internet
cooking process management
270-1
fryers 276-7
integrating equipment 248
record-keeping 427-8
computers 679-83
hardware 680
software 672-7, 680
suppliers 681-2
condiments 173-4
conductivity of metals 290
confectionary 177-9
conferences 15
conflicts 526, 537-41
conger eels 98, 101
consortia 19
consultants 246
Consumer Protection Act [1987]
362
consumer protection legislation
361-3
CONSUMETs See Customers
containers 419-20
cook-chill 321-2, 323
cook-freeze 330-1, 332-3
contamination 239, 251, 649-50,
656-7
contract catering 5, 31, 32-4, 36-8
contract food service management
See contract catering
control see also management
checking procedures 411-13
costs 400-9
delivery 410
in-flight catering 345-7
management 257-8
pests 655
portioning 393-6
purchasing 409-10
stock 407-9
storage 411, 414, 427-36
waste 657-8
Control of Substances Hazardous to
Health [COSHH] 578-80
convection ovens 268-70, 272
convenience foods 502-3, 506-13
cook and hold ovens 271
cook-chill 308, 316-27
advantages 335, 336




critical safety limits 319
key principles 324-7
sous-vide 308, 336-8
cook-freeze 308, 327-36
advantages 335-6
key principles 332-4
cooking
assembly cooking 503-4
effect on nutrients 194-5
and food safety 312-13
layout of cooking area 242-3
methods 205-6, 492
process management systems
270-1
coordination 257
Copyright Design and Patent Act
[1988] 683-4
coriander 164, 167
corn salad [lamb’s lettuce] 116
cornflour 149
corporate hospitality 43-5 see also
business carering
COSHH see Control of Substances
Hazardous to Health [COSHH]
cost plus pricing 401-5, 543-4
costs
control 400-9, 416
eating out 70
cottage cheese 142
country house hotels 19
courgettes 120
crab 109, 111
cranberries 124, 126
crawfish 109, 111
crayfish 109, 1117
cream 137-8, 199, 422, 649
creativity 497-8
credit notes 432
cress 117
crime prevention 610-12
critical control points see Hazard
Analysis Critical Control Points
[HACCP]
critical safety limits, cook-chill
process 319, 320-1
crocodile 95
cross-contamination 251, 636-7,
649-50, 656-7
cruise ships
catering 36, 40, 41-3
staff structure 40, 43
crustaceans 109-10
cryogenic batch chillers 323

cryogenic freezers 331
cucumbers 120, 121
culaboo 117
cultural influences, and food 69,
713
cumin 168
curd cheese 142
curly kale 118
curry leaves 170
curuba 126
custard apples 126
customers
care 563-73
complaints 572-3, 574
consumer protection legislation
361-3
experience 376-8, 442, 443, 446,
550-1
preferences 12-13, 220
and product development 505-6,
513-14
service 448-50
cuts of meat 80, 82, 83, 85, 86
cutting boards 250-1
cuttlefish 112
cyclical menus 358-9 °

dab 98, 103
daily food requirements 195-8
daily use items 390
dairy products 134-44
food values 198-200
storage 135, 137-8, 140, 143
damsons 124
dashi 170
Data Protection Act [1998] 47, 363,
683
dates 124, 125, 126
decision making 522-3, 528-30
defrosting 287
dehydration 114
delegation 258
delicatessens 17
delivery 339-40
control 410, 414
documentation 431
demand management 12-13
design see also planning
equipment 249-51
kitchens 235-47, 343-4
restaurants 450-2
trends 246-7
work flows 239, 251

693

deskilling see reskilling
detergents 625
diabetics, diet 217
diabetics, dietary restrictions 208
diet
and cancer 213-16
dietary analysis 676
restricted diets 207-9, 217
dieticians 25
digestion 180-2
digestive tract 182
dill 164
seeds 168
dinner 370-3
direct mail advertising 547
disability discrimination 55-6
Disability Discrimination Act [1995]
55-6
disciplinary procedures 58-61
discipline 257 see also management
discounts 432-3, 544, 547-8
discrimination 47, 48, 53-7
exceptions 57
dishwashers 288-9, 440-1, 630
disinfectants 622-3, 624, 625
display screen equipment,
legislation 582
displays [merchandising] 548-51
diversity 537
documentation 427-36
dogfish [huss, flake, rigg] 99, 106
dogs 654
Dover sole 98, 104
dragon fruit 126
dress codes 57-8
dressings 508-9
dried shrimps 170~
drinking chocolate 160
drinks see beverages
dripping 144
drive-thru restaurants 35
dry goods, storage 423
drying 114, 123, 221-2
Dublin Bay prawns 109, 111
duck 91-2, 96, 97
due diligence defence 631, 632
durian 126
dust, and contamination 654

eating out
costs 70
reasons for 376-8
eclectic cuisine see fusion cuisine
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education sector catering see school
meals
eels 98, 101
eggs 130-4, 481-2
effect of cooking 466
food values 131, 201
grading 131-2
preservation 222
and salmonella 132-3, 508,
642-3, 648
storage 133, 422
electricity 300, 301
safety procedures 590, 591
Electricity at Work Regulations
[1989] 591
electronic point of sale systems
248, 366, 673-4
emotional needs, and food 68
employees see also staff
definition 46
employers see also staff
duties 56
health and safety responsibilities
61, 413-14, 581, 585-6, 587
work-life balance 535-6
employment
career development vii, 304
of children 49
disciplinary procedures 58-61
discrimination 47, 48, 53-7
induction programmes 263
Jjob descriptions 48-9, 261-3
job offers 48
legislation 47-9, 50-8
recrujitment 47-9
time off work 52-3
Employment Equality (Religion or
Belief) Regulations [2003] 57
Employment Equality (Sexual
Orientation) Regulations [2003]
56
emulsifiers 218, 480-3
energy efficiency 295-302
principles 301-2
refrigeration equipment 287-8
Environment Protection (Duty of
Care) Regulations [1991]
656-8
environmental health officers 593
environmental sustainability, and
food 76-7
enzymes 180, 219-20, 469-70
EPOS systems see electronic point

of sale systems
Equal Pay Act [1970] 50
equality 50, 259 see also Human
Rights Act [1998]; Sex
Discrimination Act [1975]
dress codes 57-8
equipment 265-95
and accident prevention 587,
589-91, 600-1
breakdown of 287
cleaning 625, 627-30
computer control 248
cook-chill 323-4
cook-freeze 331-2
design 249-51
energy efficiency 287-8
fire-fighting 607-9
and kitchen design 236-7, 240,
243
legislation 266-8
machines 280-9
and portion control 394
selection criteria 265
self-cleaning 245
small utensils 289-95
vending 562-3
.and work flows 253-4
Escherichia coli 644-5
espresso coffee 154-5
essences 175
ethics
management 259, 260, 537
trade 66
EU standards 266
European Foundation for Quality
Management Excellence Model
[1999] 305-6
Eurostar trains, and catering 36
events see functions
exotic meats 95
export crops 65
extracts, meat and vegetable 176

fair trade 66

fallow wax beans 119

farming 63-5
and tourism 21

fast-food 326, 341, 375
outlets 17

fasting 72

fatigue 252-3

fats 142-5, 184-6, 477-80
effect of cooking 194

fatty acids 478-9
feijon 126
fennel 116, 119, 164
seeds 168
fenugreek 168
ferries, catering 21
Fiddlecoke fern [ostrich fern] 119
Fidelio Food and Beverage System
(computer program) 427-8
figs 124, 126
fillet and loin of beef 81
fillet steak 81
fine herbs [fines herbes] 165
finishing kitchens 319
equipment 332
Fire Precautions (Workplace)
Regulations [1997/9] 581
fire safety 604-9
first aid 602-4
fish 97-113
flat fish 103-5
and food safety 648
food values 100-1, 200
oily fish 101-3, 185-6
portioning 394
preservation 226, 227, 228
purchasing units 100
round fish 105-8
storage 100, 422
white fish 103-8
fish farming 65
flake [dogfish] 99, 106
flat fish 103-5
flavour
effect of freezing 329-30
effect of refrigeration 321
flavouring 175, 176, 218
flexibility, menus 365-9
Flexible Working (Eligibility,
Complaints and Remedies)
Regulations [2002] 52
flies 654, 655
flounder 98, 103
flour 146, 147
allergies 217
chestnut 130
fortification 191
gram flour 170
improvers 218
potato 150
rice 149
foie gras 176, 394
foil 295



fondant 178
food see also nutrients
additives 217-18, 417, 483-6
allergies 216-17, 385
and bacteria 639
chemistry see chemistry
convenience foods 502-3,
506-13
costs 400, 407-9, 414-15
cultural influences 69, 71-3
daily requirements 195-8
definition 180
and emotional needs 68
festivals 548
genetic modification 493-6
high risk foods 239, 639, 648-51
and hygiene 631-4
media influence 70-1, 220
organic 76-7
preferences 67-8, 205, 220
preparation areas, design 240-3,
250
presentation 69-70, 499
production 63-4
protective effects 214, 215-16
purchasing 387-93
religious influences 72-3
seasonality 76
and the senses 488-93
spoilage 218-20, 479-80
and wine/drinks 452-4, 454-5
food and beverage management
systems 427-8, 675-6
food and beverage service 437-50
customer service 448-50
definition 437-8
methods 439, 443-5
outsourcing 15-16
service sequence 438-42
food hygiene audits 314
Food Hygiene (England)
Regulations [2005/6] 310-12,
658-63
Food Labelling (Amendment)
(Irradiated Food) Regulations
[1990] 230
Food Labelling Regulations
[1984/96/99/2005] 633, 633-4
food manufacturing industry
brands 519
marketing 516-19
product development 505-6,
513-16

trends 503-5
Unilever Foodsolutions 505-6
food poisoning 635-55
prevention 636, 637, 647-51
salmonella 641-3
sources 647
Food Premises (Registration)
Regulations [1991/3] 663
food processors 281-4
Food Safety Act [1990/91/95] 237,
320, 631
Food Safety (General Food Hygiene)
Regulations [1995] 51, 249
Food Safety (Temperature Control)
Regulations [1995] 662, 663
food security 62, 64-5
food service management 2-5 see
also catering
food slicers 283
Food Standards Agency 667-8
food suppliers see suppliers
food tourism 9 see also tourism
food values see also nutrients
butter 142, 170, 176, 199
cereals 146, 179 ;
cheese 140, 170, 177, 199-200
dairy products 198-200
eggs 131, 201
fish 100-1, 200
fruit 122, 201
game 93-4, 200
meat 79, 200
milk 134, 198-9
nuts 201
offal 88-9
oils 145
poultry 90, 200
pulses 163
salt 173
sugar 151, 203
vegetables 114, 202
yeast 151
forecasting 256, 415-16
forerib 81
fossil fuels, use in farming 64
franchising 39, 41
free radicals 215
free trade 66
freeze drying 222
freezing 79, 100, 114, 123, 223-4,
285-8
effect on flavour 329-30
equipment 331

Index 695

storage temperatures 420, 423,
424

French beans 121

French cheeses 141

freshwater bream 99

fromage frais 142

fruit 122-9, 207
food values 122, 201
Jjuices 123, 203
preservation 123, 221-2, 228
seasonality 124
storage 122-3, 422

fryers 276-7, 599

functions
communication procedures

382-3, 384-5

legal requirements 385
management 378-85
management systems 676-7
marketing 379-80
planning 382-5
pricing 379, 380-2

fungi 120-2

fusion cuisine 72-3, 169-73, 503

galangal 170
game 93-7, 200
Ganymede dri-heat 342
garam masala 168
garlic 116, 216
gas 300, 301
safety procedures 590-1, 609
Gas Safety (Installation and Use)
Regulations [1998] 609
gas storage 123, 231-3
gelatine 176
gelatinisation 473, 475 see also
Jelly
genetic modification 493-6
ginger 168
girolles 121, 122
global warming 295-6
globalisation 65-7
hospitality industry 9-10
tourism 9-10
globe artichokes 119
gluten 468-9
gluten-free diets 208
goats’ milk 136
goose 91-2
gooseberries 124, 125
gourds 120
grading, eggs 131-2
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grain see cereals

gram flour 170

granadillas 126
grapefruits 124

grapes 124, 127

green vegetables 116-17, 202
greengages 124

grey mullet 99, 106
griddle plates 279
grievance procedures 58-61
grills 278-9

grouper 99, 106

grouse 96, 97

guavas 127

gudgeon 106

guest houses 21 see also hotels
guinea fowl 92

gum paste [pastillage] 178
gum tragacanth 178

gums 486-8

gurnard 106

HACCP see Hazard Analysis Critical
Control Points [HACCP]
haddock 99, 106-7
haggis 176-7
hake 99, 107
halal meat 72
halibut 98, 103, 104
halogen hobs 274
ham 177, 396 see also pork
handwashing 614-15, 626, 660
harassment 53, 55
hard fruits 122, 124-5
hare 95
harissa 170
Hazard Analysis Critical Control
Points [HACCP] 310-16, 350,
506, 631-3
hazel nuts 130
Health & Safety at Work Act [1974]
249, 580-1
health and safety
accidents 575-7, 583-5, 589-91,
595-601
and alcohol 460, 461
and carriers of infection 652-5
cleaning see cleaning
employers' responsibilities 61,
413-14, 581, 585-6, 587
fatigue 252-3
first aid 602-4
legislation 266-7

risk assessment 582, 583-5,
605-6
safety representatives 585-6
sickness 575-7 g
storage areas 423-4
temperature/humidity 243, 244-5
training 592-601
ventilation 243-5
work-related illness 594-5
work space requirements 240,
243
Health and Safety (Display Screen
Equipment) Regulations [1992]
582
Health and Safety (First Aid)
Regulations [1981] 602
Health and Safety (Safety Signs and
Signals) Regulations [1996]
590
health farms 21
healthy eating 31, 185, 204-16
and food choices 68, 503, 509
and lifestyle 211-12
and marketing 206
heart 89
heat treatment, milk 135-6
Helicobacter pylori 216
hemicellulose 476
herbal oils 145
herbs 163-5, 221
herring 98, 101, 177 see also
whitebait
high blood pressure [hypertension]
192, 210-13
high risk foods 639, 648-51
definition 239
Hinduism, and food 73, 208
hobs 273-4
hoi sin sauce 170
holiday centres, catering 35
honey 178, 471-2
honeydew melons 128
horns of plenty 122
hors-d’oeuvre 394
horseradish 115, 177
hospitality industry
characteristics 12-13
and computers 679-83
definition 7
economic impact 1-2, 5-9, 10-11
and energy efficiency 296-302
globalisation 9-10
and ICT 672-7

risks 305, 307-8
trends 15-16, 18-19, 220, 351-4
UK 1-9
hot cupboards [hotplates] 277
hotels 6, 8-9, 16-17 see also guest
houses
budget 8, 19-20
and catering 13-16
country 19
health farms 21
house flies 654, 655
Human Rights Act [1998] 47-8 see
also equality
humectants 218
humidity 243
huss [dogfish] 99, 106
hygiene 419
and food production 308-16,
504, 631-4
glossary of terms 668-9
and kitchen design 237
personal cleanliness 614-20
staff training 308, 312, 663-7
standards and audits 314-16
and storage 423-4
hypertension [high blood pressure]
192, 210-13

ice cream 138, 178
machines 283-4
storage 423
ICT
definition 671-2
use in hospitality industry 672-7
images, food 69-70
IMF see International Monetary
Fund
in-flight catering 343-7
incapacity for work, definition 51
India, tourism 10-11
induction hobs 273-4
induction programmes 263
industry, catering for see business
catering
information and communication
technology (ICT) see ICT
injuries, prevention 597-8
innovation, product development
496-501, 505-6, 513-16
insects 654
insurance 61
[nternational Monetary Fund 67
[nternet



and marketing 677-9
online booking 32, 44-5, 51, 673
sale of alcohol 456
imterpersonal conflicts 526, 537-41
interviews, for jobs 48
intolerances, food 216, 217
invoices 431-2, 436
iodine 192
iron 192, 193, 195
kitchen equipment 289-90
irradiation 230
irrigation 63
Islam, and food 72, 208
isoflavones 214, 216
ftalian cheeses 141

Jjackfruit 127
jams 123, 178, 228, 476
Japanese stock 170
jelly 228, 476
piping jelly 178
Jerusalem artichokes 115, 121
Jjobs see employment
John Dory 99, 107
joules 195
Jjournalists, contacts with 555,
558-60
Judaism, and food 73, 208
Jjuices, fruit 123, 203
jujubes 127
Juniper berries 168, 170

Kaffir lime leaves 170

kale 118, 121

kangaroo 95

kid 95

kidney 89

kingfish 98, 101

kippers 101

kitchens see also equipment
cleaning 620-7
design 235-47, 343-4
finishing kitchens 319
food preparation areas 240-3
temperature/humidity 243
trends in design 246-7
ventilation 243-5
work flows 239, 251, 344
working sections 240

kiwanos 127

kiwi fruit 127

knives, correct use of 596-7

kohlrabi 118, 119

kosher meat 73

krachai 168

krueng gueng phed [Thai red curry
paste] 172

kudu 95

La Kama [Moroccan spice mix] 170
labelling 333, 416-18, 633-4
colour coding 322-3, 324
lactose intolerance 136, 208
lamb 85, 86-7, 395
lamb's lettuce [corn salad] 116
lard 144
leadership 254-5
lecithin 481-2
leeks 116, 121
legislation see also individual acts
and regulations, eg Health &
Safety at Work Act [1974]
computers 47, 363, 683-4
consumer protection 361-3
discrimination 47, 48, 53-7
due diligence defence 631, 632
employment 50-8
enforcement 593
equality 50
equipment 266-8
food safety 310-12
health and safety 574-7, 578-83,
585-91, 602
recruitment 47-9
lemon grass 164
lemon sole 98, 104, 105
lemons 124
lettuce 117, 121
licensed houses see pubs
Licensing Act [2003] 455-8
lifestyle 523-4, 617-18
healthy eating 31, 211-12
lifting, correct method 252
Light Bite, NHS catering 25
lignans 274, 216
lima beans 118
lime leaves 170
limes 125
ling 99, 107
lipids 477-80
liqueurs 161
liquidisers 283
liquorice 170
listeria 646-7
liver 88, 113
lobster 109, 111
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loquats 127

lovage 164

low alcohol drinks 459

low-fat cheese 142

lunch 370-3

lupin flour, allergic reactions 217
lychees 127

macadamia nuts 130
mace 168
machines 280-9, 590, 598, 599,
600-1
mackerel 98, 101
magnesium 213
Mahlebi 170
mail-order sale of alcohol 456
Maillard reaction 472
maintenance 246, 590-1
maize 118, 149
malt vinegar 174
management 254-63 see also
control; staff
conflicts 526, 537-41
control of resources 410-13, 500
decision making 522-3, 528-30
and ethics 259, 260, 537
and food safety 665-6
functions 378-85
NHS catering 23
relationships 525-8
skills required 254-5, 259-60,
521-5
of staff absences 583-5
of storage 418-36
and teamwork 521, 530-5
time management 523-4
work-life balance 535-6
Management of Health and Safety
at Work Regulations [1992]
581, 587-9
mandarins 124
mandolins 292, 294
mangetout 118
mangos 125, 127
powder 171
mangostines 127
manual handling 586-7
Manual Handling Operation
Regulations [1992] 581
MAP see modified atmosphere
packaging [MAP]
maracoyas 127
maranta 150
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margarine 144, 200, 509
marginal pricing 544
marine catering
cruise ships 36, 40, 41-3
ferries 36
marjoram 164
mark-up [cost plus pricing] 401-5
market research 513-14
marketing 516-19, 542-4, 545-61
see also sales analysis
definition 542
displays 548-51
functions 379-80
and healthy eating 206
and the Internet 677-9
and media 552-61
and menu engineering 365-9
menus, design of 364-5
markets 388
marmalade 178, 228
marrons glacés 178
marrows 120, 121
marzipan 178
mashers 283
Maternity and Parental Leave
Regulations [1999] 52
maternity leave 60 see also
Statutory Maternity Pay
mayonnaise 508, 643
meat 78-90 see also food values
beef 79-81, 395
effect of cooking 467, 470
exotic meats 95
and food safety 648
food values 79, 200
game 93-7
halal 72
hanging and ageing 78, 469-70
kosher 73
lamb 85, 86-7, 395
pork 83-4, 85, 395-6
portioning 395-6
preservation 79, 223, 226-7, 228
storage 78-9, 421-2
veal 82
venison 94
media
contacts with journalists 555,
558-60
and food choices 70-1, 220
giving interviews 558-60
and marketing 552-61
press releases 556-7

and product development 497
meetings 535
megrim 98, 104 <
melons 124, 128-9, 394
menus 358-61, 364-76
for children 359
cyclical 358-9
descriptions of products 364, 501
engineering 365-9, 676
examples 369-76
and healthy eating 204-5
and kitchen design 236
school meals 30, 31-2, 33, 359
structure 360-1
types 357-9
merchandising 548-51
metals
conductivity 290
and food poisoning 651-2
mice 653
microbes, and food spoilage
218-19
micromanagement 261
microsteam 342-3
microwave ovens 271-2
Middle East, tourism 11
milk 134-6, 198-9
" effect of cooking 466, 468
and food safety 648-9
preservation 222
storage 422
milk drinks 160-1
mincemeat 178
minerals 191-3
effect of cooking 194-5
minimum wage 50, 60-1
mint 165
mirin 171
misdescription 418
miso 171
mixers 281-2
modified atmosphere packaging
[MAP] 231, 232-3
modified starches 473-5
molluscs 110-12
monkfish [anglerfish] 99, 107
monounsaturated fats 145
mooli 115
morels 122
motels 19-20
motivation 255, 258, 532-3
motoring services catering 35
moulds 218-19

mouth-feel 493

mullet 99

mushrooms 120-2
mussels 110, 111
mustard 173-4

mustard and cress 117
mutton 85 see also lamb

nam pla [Thai fish sauce] 172
nam prik sauce 172
National Diet and Nutrition Survey
[2000] 206-7
National Health Service
catering 23-6
catering policies 24-5
staff structure 23
National Insurance 61
nettles 117
NHS see National Health Service
nigella 171
non-profit sector see catering, cost
sector
non-stick pans 292
noodles 171
nori 171
nutmeg 168
nutrients 180-95 see also food;
food values
daily requirements 195-8
definition 180
effect of cooking 194-5
functions 181
protective effects 214, 215-16
nutritional standards, school meals
26, 27-30
nuts 129-30, 201
allergies 208, 216, 217

oats 148
obesity 209-10, 211
occupational health 594-5
octopus 112, 113
offal 82, 87-9, 395
fish 113
ogen melons 128
oils 145-6, 477-80
oily fish 101-3, 185-6
okra 118
onions 116, 121, 202
online booking 32, 44-5, 51, 673
oranges 124
orders see also management
from customers 438-9



oregano 165

organic food 76-7

organising see management

ostrich 93

ostrich fern 119

outsourcing catering 15-16

ovens 268-72, 274-5

overheads 400-1

overweight, health implications
209-10, 211

oxtail 88

oyster mushrooms 122

oyster sauce 171

oysters 110-12

packaging 516
cook-chill 321-2, 323
cook-freeze 330-1, 332-3
pak choi 116, 118, 171
palm hearts 119
palm sugar 171
panettone 177
pans 275-7, 289-90, 291-3
papaya 128
seeds 171
paper 295
paprika [capsicums] 167, 173
parental leave 52, 60
parsley 165
parsnips 115, 121
parties 374-5
partridge 96
passion fruit 127-8
pasta cookers 276
pastillage [gum paste] 178
Paternity and Adoptive Leave
Regulations [2002/3] 52
pawpaws [papaya] 128
pay 60-1
PAYE 60
peaches 123, 124
peanuts 130
pears 124, 125
peas 118, 121, 202
pecans 130
pectin 476
pensions 60
pepinos 128
pepper [anise] 166
peppercorns 172, 173

peppers [capsicum] 119, 120, 121

perch 99, 107-8
performance appraisal 264, 525

perishables 390, 634
storage 421-3
perries 162
persimmons 128
personal hygiene 614-20
personal licences 455-6
Personal Protective Equipment at
Work Regulations [1992]
589-90
pests 653-5
pheasant 96
phosphorus 192
phytoestrogens 214, 216
pickles 177
pickling 114
pigeons 93
pike 99, 107
pilchards [mature sardines] 98, 102
pimento [allspice] 166
pine nuts 130
pineapples 124, 128
piping jelly 178
pistachios 130
plaice 98, 104
planning see also design .
functions 382-5
and management 256
menus 356-7, 360-1
plastic cutting boards 294
plums 124
pollack 99, 108
polyphosphates 218
polyunsaturated fats 145, 185
pomegranates 128
seeds 171
poppy seeds 168
population, and food security 64
pork 83-4, 85
ham 177
portioning
control 393-6, 510
cook-chill 320, 321
cook-freeze 328, 332-3
and purchasing 391, 392
potassium 212-13
potatoes 115, 121, 202
flour 150
poultry 90-3
~food values 200
portioning 396
storage 422
prawns 109, 111
pre-costing 416

(ndex

pre-designed menus 359
pre-gelatinisation 475
pregnant women, diet 197-8, 207
premises licences 456
preparation areas, design 240-3,
250
presentation 69-70, 499
preservation 220-33 see also
freezing; refrigeration
additives 218, 484-5
drying 114, 123, 221-2
eggs 222
fruit 123, 221-2
herbs 221
irradiation 230
meat 79
milk 222
permirted chemicals 229-30
and sugar 151-2, 228-9
vegetables 114, 221
and vinegar 174, 229
press releases 556-7
pressure boilers 284
Price Marking (Food and Drink on
Premises) Order [1979] 361
pricing 401-7, 414-15, 543-4
functions 379, 380-2
prickly pears 128
prison catering 22
product development 496-501,
505-6, 513-16
product flows 239
profit sector
catering 36-44
meals served 3, 5
outlets 2-3, 4
profits 379, 380-2, 401-7, 416,
511-12
prohibited occupations, children's
employment 49
project management 529
promotion 545-61 see also
marketing
definition 545
property management systems 673
protective foods 214
protein 182, 183-4
chemistry 464-70
effect of cooking 194, 466-7
molecular structure 464-5
Provision and Use of Work
Equipment Regulations [1998]
267, 581-2, 587
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public relations 561
public-sector catering 22-32
pubs 20
catering 17-19
pulses 162-3
pumpkins 120
purchasing
and centralisation 340-1
control 409-10
food 387-93
methods 396-7
principles 390, 391-3
quality management 391
specifications 397-8, 399
purchasing units, fish 100
PUWER see Provision and Use of
Work Equipment Regulations

quail 96, 97
quality management 305-7
and convenience foods 510-11
cook-chill 321-2
cook-freeze 329
purchasing 391
Quark 142
quick freezing 123
quinces 125

rabbit 95

Race Relations Act [1976/2003]
53-5

racial discrimination 53-5

radicchio 117

radio interviews 559-60

radishes 115, 121

railway catering 36

raising agents 150-1

rambutans 128

rancidity 479-80

ranges 268

ras el hanout [Moroccan spice
mixture] 171

raspberries 124

Rastafarian diet 208

rats 653

recipes

modification 205-6, 317, 328,
330
standardisation 398, 400

recruitment 47-9, 261-4

recycling 656

red bean paste 171

red curry paste, Thai 172

red gurnard 99, 108
red mullet 99, 108
red salanova 117
red snapper 100
redcurrants 124, 125
jelly 178
redfish 99, 108
redundancy 59-60
refrigeration 79, 100, 222-3,
285-8, 425-6
effect on flavour 321
efficiency 287-8
storage temperatures 420-1, 424,
425
regeneration see reheating
Regulatory Reform Fire Safety
Order [2005] 604-5
Rehabilitation of Offenders Act
[1974] 48
reheating 321, 324, 329, 334, 352,
649-50
religion, influence on food 72-3,
208
religious discrimination 48, 57
rennet 178-9
reservation systems 672-3
residential homes, catering 32
reskilling 352, 353, 510
restaurants 7-8, 8-9
design 450-2
reasons for failure 544
space requirements 247-8, 452
speciality 19
restricted diets 207-9
rhubarb 724, 128
rib eye steak 81
riboflavin [vitamin B2] see vitamins
rice 149-50
milk 136
vinegar 171
rice wine 170, 171
RIDDOR (Reporting Injuries,
Diseases and Dangerous
Occurrences) Regulations
[1996] 577
rigg [dogfish] 99, 106
risks 305, 307-8
assessment 582, 583-5, 605-6
rocket 117
rockfish 108
roe 113, 176
Romanescue 118
root vegetables 114-15, 202

rosemary 165

round fish 105-8
‘round-the-clock’ requirements 237
runner beans 118, 12

rye 147-8

safety representatives 585-6
safety signs 587-9
saffron 168
sage 165
sago 150
saith [coley] 106
sake 171
salad bars 17
salamanders 278
Sale of Goods and Services Act
[1982] 362
sales analysis see also marketing
marketing 365-9
volume forecasting 415-16
salmon 98, 102, 177
salmon trout 98, 102
salmonella 641-3
in eggs 132-3, 508
salsify 115, 121
salt 173, 192, 207
and high blood pressure 192,
210-13
as preservative 79, 114, 226
sambaar powder 171-2
sambal keeap 172
sambals 172
samphire 119, 165
sandwiches 423
sanitisers 625
sapodillas 128
sardines 98, 102, 177
saturated fats 185
sauces 507-8
portioning 395
scallops 111, 112
scampi 109
school meals 26-32, 33, 359
menus 30, 31-2, 33
nutritional standards 26, 27-30
scorzonera 115
Screen Display (VDU) Regulations
[1998] 683
sea bream 99
sea kale 119
sea urchins [sea hedgehogs] 111,
112
seasonality 76



fish 98-100
fruit 124
nuts 129
vegetables 127
security 610-12
self-assessment 525
self-cleaning ventilation equipment
245
self-management 521
senses, and food evaluation 488-93
service see food and beverage
service
service staff 446-8
and selling process 13, 547
sesame seeds 168
Sex Discrimination Act [1975] 53
see also equality
sexual harassment 53
sexual orientation, and
discrimination 56
shallots 116, 121
shark 100, 108
Sharon fruit 128
shellfish 109-12, 394
sherbert 138
shiitake mushrooms 122
shin beef 81
shrimp paste 170
shrimps 110, 111
dried 170
sickness 575-7
Statutory Sick Pay 50-1
sieves 294
sight, and food 489-90
signs, safety 587-9
Sikhism, and food 73, 208
silverfish 654
silverside 81
simplifying procedures 252
sirloin steak 81
skate 98, 104
smell, and food 489, 490
smelt 99, 108
smetana 139
smoked fish 177, 227, 228, 394
smoking
as preservative 226-8
in workplace 617
smoking ovens 271
Snack Box (NHS catering) 25
snails 177
snake fruit 128
snapper 100, 108

snipe 96, 97
snow peas 118
social relationships, and food 68
sodium 192 see also salt
soft curd cheese 142
soft drinks 123, 160-1
soft fruits 122
software 672-7
sole 98, 104
sorrel 117
soup 394, 506-7
soursops [prickly custard apples]
126
sous-vide 308, 336-8 see also
cook-chill
SOy sauce 172
soya milk 136
space requirements 240, 243,
247-8, 452
special diets 207-9, 217
specifications, purchasing 397-8,
399
spices 165-9, 170, 171, 172, 173
spinach 117, 121
spirits 161
spoilage 218-20, 479-80
sprats 98, 102
spring onions 116
spring roll wrappers 172
sprouting, of grains 146
squash 120
squid 112, 113
stabilisation, of starches 475
staff 46, 583-5
appraisal 264, 525
buyers 388-9
communication strategies
524-5
costs 400-1
customer care skills 568-71
management se¢ management
motivation 255, 258
and selling process 13, 547
service staff 13, 446-8
storekeepers 426-7
training 263, 308, 312, 340,
565-8, 592-601
turnover 263-4, 308
welfare 259, 592, 617-18
and working relationships 525-8,
540-1
staff structure
cruise ships 40, 43
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National Health Service 23
stainless steel 292
stakeholder pensions 60
Staphylococcus aureus 643-4
staples 390
star anise 166
starches 188, 472-7
starfruits 126
Statutory Maternity Pay 52, 60, 61
Statutory Sick Pay 50-1, 61
steamers 269, 274-5
sterilisation 625
stock 506

dashi 170
stock control 407-9, 674-5
stocktaking 431
stone fruits 123, 124
storage 419-20 see also freezing;

refrigeration

bacon 84

bread and sandwiches 423

butter 143, 423

checklist 420-1

cheese 140, 423

cleaning materials 421, 424

coffee 157

control 411, 414, 427-36

cook-chill 321-2

cook-freeze 328, 333-4

dairy products 135, 137-8, 140,

143, 422-3

documentation 427-36

dry goods 421, 423

eggs 133, 422

fats 142

fish 100, 422

flour 146

fruit 122-3, 422

game 93-4

gas storage 123

ice cream 423

management 418-36

meat 78-9, 421-2

milk/cream 135, 137-8, 422

nuts 129

oils 146

perishables 421-3

poultry 90-1, 422

pulses 163

salt 173

sugar 152

tea 158-9

vegetables 113-14, 422, 426
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yeast 151
storekeepers 426-7
strawberries 124
streaky bacon 85
Sudan corn [sweetcorn] 118
suet 88, 144
sugar 151-2, 187, 203
chemistry 470-2
effect of cooking 472
palm sugar 171
as preservative 228-9
sugar peas 118
sumac 172
supervision 254-63
and ethics 259, 260
skills required 254-5, 259-60
suppliers
liaison with 387
selection criteria 389-90, 681-2
Supply of Goods and Services Act
[1982] 362
surmac seeds 168
swede 115, 121
sweet cumin [anise] 166
sweet peppers 119
sweet potatoes 115, 116
sweetbreads 89
sweetcorn 118, 121
sweeteners, artificial 218
Swiss chard 117
swordfish 108
SWOT analysis 542-3
syrups
fruit 123
sugar 477
Szechuan peppercorns 172

T-bone steak 81
tables, cleaning 280
takeaways 17
tamarillos 128
tamarinds 128, 172
tangerines 124
tapioca 150
tarragon 165
taste 489, 490-1, 493

and food choices 67-8
tea 158-9, 203, 373-4, 509
teal 96
teamwork 521, 530-5
telephone interviews 558-9
temperature

checking procedures 414, 425

critical safety limits 319, 320-1,
424, 425, 639-40, 649
and storage 420-1, 423, 424,
425
of working environment 243
Temperature Control Regulations
[1995] 662, 663
terasi 170
Thai beans 119
Thai fish sauce [nam pla] 172
Thai nam prik sauce 172
Thai parsley 172
Thai red curry paste 172
thiamin [vitamin B1] see vitamins
thyme 165
thyroid gland 192 see also basal
metabolism
time management 523-4
time off work 52-3
timeshares 21
timing, of functions 383
tins, storage of 420-1 see also
canning
toey leaves 172
tofu 172
toilets 626, 660
tomatoes 119, 120, 121
tongue' 89
topside 81
touch [mouth-feel] 493
tourism 5-11
town houses 8
Trade Descriptions Act [1968/72]
361-2
trade ethics 66
training 340
customer care 565-8
hygiene 308, 312, 663-7
induction programmes 263
transport catering 36
transportation
and centralisation 341
cook-chill 319-20, 321
cook-freeze 329, 332, 334
travel lodges 19-20
tripe 88
trout 98, 102, 103
truffles 122
tubers 115-16
tumour promoters 215
tuna 98, 103
turbot 98, 105
turkey 92

Turkish coffee 153
turmeric 168
turnips 115, 121

Unilever Foodsolutions 505-6
unions 59
use by dates 232, 417, 634
utensils 289-95

cleaning 293-4

vacuum cooking 308, 336-8
vacuum packaging 231-2
Value Added Tax see VAT
vanilla 179
Variant Creutzfeldt-Jakob disease
647
VAT 409
vCJID see Variant Creutzfeldt-Jakob
disease
VDU regulations see Screen Display
(VDU) Regulations [1998]
veal 82
vegetables 113-22, 207
buying and storage 113-14, 422,
426
food values 114, 202
grading 114
portioning 396
preservation 114, 221
seasonality 121
vegetarian cheese 142
vegetarianism 208
and healthy eating 207
menus 373
vending 561-3
venison 94
ventilation 243-5, 267, 609, 626
vermicelli 177-8
victimisation 54-5
vinaigrette 508-9
vine leaves 117
vinegar 174, 229
vision, and food 489-90
visual display unit regulations see
Screen Display (VDU)
Regulations [1998]
vitamins 188-91, 202, 214
effect of cooking 189, 191, 195
volume forecasting 415-16

wafers 179
walnuts 130
Ward Kitchen Service 25



wasabi 172
washing up 629-30 see also
dishwashers
waste 655-8
reduction 510
waste disposal units 289
Waste Electrical and Electronic
Equipment Directive 267
water 152, 160, 193, 203
economic use of 249
importance in agriculture 63
legislation 249
supply of 300
water chestnuts 119, 172
Water Industry Act [1991] 249
Water Regulations Advisory Scheme
267-8
Water Supply Bylaw [1989] 249
watercress 117, 121
websites 44-5, 673
WEEE see Waste Electrical and
Electronic Equipment Directive
welfare veal 82
wheat 146-7
white fish 103-8
whitebait 98, 103

whiting 100, 108
whole grains 147
wild duck 96, 97
wine, and food 452-4, 454-5
wine bars 17
wine vinegars 174
wines 161
rice wine 170, 171
winkles 112
witch [fish] 98, 105
women, diet when
pregnant/breastfeeding 197-8,
207
wonton wrappers 172
wood
antibacterial properties 250-1
chopping boards 293
woodcock 96
work flows 239, 251, 344
and equipment 253-4
work-life balance 535-6
Work Place (Health, Safety and
Welfare) Regulations [1992]
581
work-related illness 594-5
work space requirements see space

!!n’ff‘

requirements

workers see staff

working methods 252-4, 352-4

management 254-61

working relationships 525-8, 540-1

Working Time Regulations [1998)]
51-2

World Bank see International
Monetary Fund

World Trade Organization 66, 67

WorldMarché 347-9, 351

WRAS see Water Regulations
Advisory Scheme

wrasse 108

WTQ see World Trade Organization

Xanthan gum 486-7, 488

yams 115, 116
yard-long beans 172
yeast 151, 219

yellow bean sauce 172
yoghurt 138-9

youth hostels 21

zedoury 173
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