
Welcome to the Second Canadian Edition of On Cooking: A Textbook of Culinary
Fundamentals. Learning to cook entails much more than simply learning to
follow a recipe. Consequently, this is neither a cookbook nor a collection of
recipes. It is a carefully designed text intended to teach you the fundamentals of
the culinary arts and to prepare you for a rewarding career in the food service
industry.

Many chapters have extensive illustrated sections identifying foods and
equipment. Throughout the book we emphasize culinary principles, not
recipes (although we include more than 500 of them). Whenever possible, we
focus on the general procedure, highlighting fundamental principles and skills,
whether it be for preparing a yeast bread or grilling a piece of fish. We discuss
both the how and why of cooking. Only then are specific applications and
sample recipes given.

Numerous hotel and restaurant chefs throughout Canada have contributed
recipes to this book, including some international offerings—usually accomp-
anied by photographs of the dishes as prepared in their kitchens, or of the chefs
themselves. These recipes and illustrations allow you to explore the different
techniques and presentation styles used by a range of professionals and help to
characterize Canadian cuisine.

In order to provide you with a sense of the rich tradition of cookery, informa-
tive sidebars on food history, chefs’ biographies and other topics are scattered
throughout the book. Also included are several short essays by prominent culi-
narians on topics ranging from tempering chocolate to tasting spicy foods.

We wish you much success in your culinary career and hope this text will
continue to inform and inspire you long after graduation.

A Note on the Recipes
Recipes are important and useful as a means of standardizing food preparation
and recording information. We include recipes that are primarily designed to
reinforce and explain techniques and procedures presented in the text. Many
recipe yields are intentionally low in order to be less intimidating to beginning
cooks and more useful in small schools and kitchens.

All ingredients are listed in both metric and U.S. measurements. The metric
recipes have been written to reinforce the simplicity of the system. Weights for
ingredients are used to make food costing easier and to professionalize the
recipes. Electronic scales are readily available and inexpensive. U.S. equiva-
lents have been left in volume measures in most cases. Please do not directly
compare the metric conversions against U.S. measurements; they are not
intended to be identical and adjustments have been made. We strongly recom-
mend that you work only in one system as switching back and forth leads to
disappointment in the end product. Each product is unique and there are no
magic conversions that work across the spectrum.
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Throughout this book, unless otherwise noted, mirepoix refers to a prep-
aration of 2 parts onion, 1 part celery and 1 part carrot by weight; pepper
refers to ground black pepper, preferably freshly ground; butter refers to
whole, unsalted butter; and TT means “to taste.”

A nutritional analysis is provided with each recipe. This information is pro-
vided as a reference only. There is a 20 percent margin of error, due primarily
to choices for specific ingredients and variations in the size of fruits and vege-
tables. When a recipe offers a choice of ingredients, the first-mentioned
ingredient was the one used in the calculations. Ingredients listed as “to taste”
(TT) and “as needed” are generally omitted from the analysis. In addition,
canola oil and 3.25 percent whole milk are used throughout for “vegetable oil”
and “milk,” respectively. When the recipe gives a choice of serving or weight,
the first mentioned is used.

Recipes marked with the rainbow symbol are considered healthful and may
be low in calories, fat, saturated fat and/or sodium; some may also be a good
source of vitamins, protein, fibre or calcium. These dishes are not necessarily
dietetic; rather, they should be consumed as part of a well-balanced diet.

Detailed procedures for standard techniques (for example, “deglaze the
pan” or “monter au beurre”) are presented in the text and generally are not
repeated in each recipe. No matter how detailed the written recipe, we must
assume that you have certain knowledge, skills and judgment.

Variations appear at the end of selected recipes. These give you the oppor-
tunity to see how one set of techniques or procedures can be used to prepare
different dishes with only minor modifications.

You should also rely upon the knowledge and skill of your instructor or
chef for guidance. While some skills and an understanding of theory can be
acquired through reading and study, no book can substitute for repeated,
hands-on preparation and observation. 

Special Features of the Second Canadian Edition
• Integrated Canadian content throughout the text. The Second Canadian

Edition of On Cooking contains Canadian regulations on cuts of meat, grad-
ing systems for meat and produce, etc.

• “National Standards for professional cooks.”
• New recipes by Canadian chefs. Spotlighting some of the tremendous culi-

nary talent in our country, this collection of contemporary recipes adds a
truly Canadian flavour. Accompanied by a photo of the chef and a brief
caption describing some of the highlights of his or her career, these recipes
will give students a glimpse of the many career paths they can choose from.

• Updated coverage of emerging technologies and trends  throughout the text.
• Greater depth in the meat chapters, especially in Chapters 12, “Principles of

Meat Cookery,” 13, “Beef” and 14, “Veal.”
• More detail in Chapter 10, “Stocks and Sauces,” and Chapter 29, “Pies,

Pastries and Cookies.”
• Clearer differentiation between the basic recipes (see new “Applying the

Basics” recipe tabs) and others collected at the end of each chapter.
• Improved nutritional analyses. In keeping with our increasingly health-

conscious society, every recipe in the text now has its own nutritional analysis
to help readers make informed choices about the foods they prepare.

Supplements
The following ancillary package is available to supplement the text.

• Instructor’s Resource Manual with Test Item File and Transparency Masters.
In addition to handy chapter outlines, lists of key terms, and pertinent



discussion questions with answers, this Instructor’s Manual contains multi-
ple choice, matching and true–false test questions with an answer key. Test
questions are also available in computerized format for easy manipulation.

• Companion Website. An online site devoted to On Cooking includes an
interactive study guide with immediate feedback, over 280 additional
recipes, links to other culinary sites, a syllabus builder, tips from the
authors, informative supplementary articles on such topics as buffet presen-
tation, and more.

• Recipe Software on CD-ROM. This indispensable disk includes all the
recipes in the book plus over 280 additional recipes. It automatically gener-
ates shopping lists, allowing instructors to customize ingredients, class size
and yield. It also allows students and instructors to print out recipes. It
includes a link to the text Website.

• Study Guide. This Study Guide provides a complete overview of the On
Cooking text. It includes hundreds of multiple choice, terminology, fill-in-the-
blank, short answer, matching, labelling and product identification questions.
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