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_ CATERING.

Sous Vide Returns

Chief Gerard
Bartlshen

Special to PAX International

D RSIW 1T WAS S1MIPLY A MATTER OF TTME A A CHEF FOR
mare uan e decades, N he the s we admit we
dosin't like to change our ways in the kiehen, We are
rrained o uphold o bigh gualiey integry that we adbene
1o throughour our culinary
pridiession, For many chefs,
that meant rarely using pre
prepiered foed.

Rusr, salery, consistency and
labwor issues have bad a teamneamn
ERIIES LTmEET o0 the L vual-
ume foodservice indusiry,
Uneaspdovment in tie Lnited
Stites s at s lowest in vears
and thicats of new toodborne
patkepeess are o e lse, Ao,
COnEISIENCY  Continnes
reiviabn e el lenge e feed-
ing thousands of people & day.

% s, airdie cheds and
their caterers are discoviring the benefiis of sous vide
coking. Despite s poor inmoduction in te U5, jusi
cer 10 years wggn, sous vide is back.

The seory Bebind sous vide began in France in the
citrly 149705, Chef Georges Pralus discovered thin by
placing foie gras in g sealed pouch and slow cooking
iLwith a precise temperature, he coulbd ebiain greater
wigdd ancd herer Tavor, In the mid- 19805, when baure
cuisine became femows on the French raibwsy, qual-
iy Becamie the do 2 issue [oc chels and caterers.
Fhat's when Bruno Cowssanle, also koo as one ol
the founding Gitbuers of =ous vide, refined the conk-
ing paraméters and the relationship between time
rempe e and shelt life, Sous vide quickly bocamie

an accepied cooking method for wp chels tirough-

fiy Ched Gerand
Hertholzn

oul Exeropae, A still in is true today that respected
chefs in Europe, Including Toel Bobuchon, Alain
Dupcassc and Antoine Wesiermann, employ the sous
vide cooking rechnlgue in their notable Michelin
starred restaurants.

1

I'he ineroduetion of sous vide cooking in dee Uni

il Brates was ar best “poor” i the eady 19905, The
mistiderstood technigue was labeled ~“boil-in-a-
bag™ and unforiunately noc adopied as a prelerned
cooking method as in Europe, uneil recenthy 1 the
process was defimed correctly and thorowghly
enprlainedd the chets, | iuek we gl could Tave enjoved
the henelits sonner.

Aoy vide 15 a cooking method wherelw [resh
ingredients from the land or sea ane placed inoa
sasitled], protected environment and slow conked oo
lowe, prrecise temperiture 1o achiove masimum fla-
vir, besluee and qualing During the cooking process
the Toesd s al=o pastewrized and all forms of vepera
tive bacoeria are destroyed. Oaee the food is cooked
and pasteurizaed, the package is quickly chilled in
neirly freezing water, then Mash Crocen in lioguic
mitrogen. Flash Ireecing minimizes crystallization,
artl therafore eliminates the deterionmtion of the food
when its frozen.

For venrs, chiels 11 the o board services '_|_|_|I|_'|_~.|,_':.
fiave had a choice of pre-prepared produces, b
Because they woere all deliveresd ina froaen state, many
chefs placed these produces in e same “froeen” cal
epory, Bur not all frozen products are creaned sgqual.
Today’s [roeen products are generally cooked wsing
o ol Lhree mmethaods:

* Hot Fill: Conking foud a1 bigh resmperanre thien vie-
wim packing while its seill hot which resulis inoinstam

pastenrization. [WHen vsed for soup or sauce]



* Cook-Chill: Packaging fully cooked food, then pas-
teurizing i Sinee thie prodict is fully cooked prior
entering the package, the food doss oo receive the
benefil of conklng in s man natual juices and retain-
ARE TN TS TS,

= Souis Vide; Cooking method wherehy raw or 95 per-
cenl nnw fresh ingredients are bermetically sealed, slow
cooked and pasteurized at low temperamres under
precise fermpe i res  me,

Lake froveen food, not all sous vide produces ses cre-
ared equal, Alcline chels and caterers should ask sup-
priers key questions w ensure they ane geitiosg e high
st gqualing produets available, A few gquestions D would
i=k it
* Do yoar cormpany Pave e eamm of experienced chefs
creating vour producis?
¢ How Losy bas vour company been in the sous vids
business?

« Cam [ standardize my menus warldwide with your
procduces?
= |5 recipe customization aviilahles

Feor ths airlime eaterer, sous vide products effer grea
advantages, including seducad food wasee, ability 1o
Erannalle Last svboate chiinges e, ull ighis, decressed
flights) and the ability to be creative fn the kitchen
withs e sarmae stafl, Because sous vide producis arrive
fully conked, chefs and dheir stafls bave moore lime o
b cpeative with signadure side dishes and other com-
promvents o the mveal. Thee laboiows tasks of chopping.
rmincing, boning and skinning are completed hy com.
pranies ke Codsing Solutions so chefs and caterers can
tocus on creating deliciows menu comlymation. Mo
Ermproetaretls, airlioe caterers canorelas and explore thei
culinary talents knowcing than the products are guar-

anteed safe and completely consistent. These upsacale
center-of-the-plare mgradient: and saouces have
enabiled wirline catercrs W greatly expand thelr menu
nptions quick and easy,

The airlime chef can enjov reduced teavel witls the
securly of knowing he cin “spee” one irem and his
customers on every light will enjoy the same high
qualivy procdue from Nigh wo ighe anownd the world.
Other cheds enjoy the ahiliny o customize recipes with
st vidhe presducts,

| jvimed Cusisine Solutions eleven vears ago with the
ithein that [would beip them develop high-qualin recipes
using their sous vide cooking provess heforne heading
Bk 1o the upscale Mew York roscavrant soeme, What |
discoversd during mv Arstyear wis o ew passion, cne
that is enabling me to help lift the quality henchmark
ool fowaed served i the largse volume selling. | realized
the renowned chefs in Ewrope willi restauriains seat-
i less cham 100 guests are not using the sous vide
couking wechnicpee o make mose moness They wse soas
vidde coaking to cnbance the quality and consistency fos
thueir guesiz. Sos vide s the only wechinique available
e bring hipgh gquadity food o ehe Large volume indusory.
Worldwide menu changes with one phone call.
Brecipe customization and proprieiaey s devel-

npment, Perfecting the eooking times for every
e ol protein. 105 all fascinaring and extremely
rewardling, Po thivilled weaday's airline chels and
citterers are discovering sous vide, As g resualr,
evervorse i e large volume industey will enjoy
high quality cuizine, @

Crilineary Services, Cufsine Solurtions and a sember
o thie Corritrreritald Aiviines Congress of Clefs,

— R Gerard feerlicdon Viee- Prestddent off
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The Quality Solution
Chef Daniel Boulud Endorses
Cuisine Solwtions for Large Events

iy Michele Bricr, Director of Marketing

Mew York, NY, Sept. 13, 1999 —-
Nearly 70 people filled the special
occasion room al DANIEL, the posh
upper-East side restaurant for “Food
Quality in the Year 2000,” a celebrity
chef event sponsored by Cuisine
Solutions,

Attendees included chefs, general
managers, food and heverage direciors
and executives from the large volume
foodservice industry. Featured speaker
and owner of DANIEL, Chef Daniel
Boulud, educated guests on the
importance of food quality for every
event and recommended Cuisine
Solutions for large volumes.

"I'm fascinated by the fact that Cuisine
Solutions can make 3,000 portions of
salmon perfectly cooked, identieal,
perfectly seasoned and sized,” Chel
Boulud said. “It"s something neither | or
other chefs like me can do with such
precision,”

Guests enjoyed a sampling of food
prepared by Chef Daniel and his staff
using key ingredients from Cuisine
Solutions. The menu included Sea
Scallops Ceviche with Salsa Cruda and a
Cilantro Dressing, Grilled Salmon,
spiced Sea Bass Provencal, Roasted
Rack of Lamb with a Chanterelle Crust
and Eggplant Caviar, Duck Breast with
Red Berries and more.

“What I'm trying 1o demonstrate tonight
is that with the adaptation of our basic
recipes using Cuisine Solutions

products, you can make somcthing tasie
wanderful and serve hundreds, even
thousands of people,” Chef Boulud
noted.

The chefs at Cuisine Solutions cmploy a
speeial cooking technique known as sous
vide 1o create their high quality fully
cooked entrees and sauces. The sous
vide cooking method maximizes g
food’s flavor and moisture by cooking at
precise temperatures for a long period of
tme in @ hermetically sealed package.

“I'm fascinated by the sous vide
lechnology employed by Cuisine
Solutions. This sous vide technique has
been embraced by my peers in Europe,
including many well-known, respected
chels, such as Joel Robochon,” said Chef
Boulud. “I utilize the sous vide
techmique for certain dishes — such as
classical duck confit, braised shank of
lamb or braised beef. | cook the food ar
low temperatures for 10 or up o 20
hours. I obtain high quality because of
the concentrated flavors that result when
cooking meat in a contained and
protected environment.” #



anquet Specialists Offer
igh Quality Solution for
Today’s Challenges

Stanislas Yilgrain, President Cufrine Salutions

Ithough they are well known
for expressing their imndivido
.|||I_-.. chiels sharme comumon vicws
regandimg the banguet business.
Wihether they are serving [0 o
LOVANHY, oot chels aeree Tl |'1-||:||
1y 1% The most inmporiant aspecet of
any meal. Bt today s chefs Taoe o
two-fold challenee making il more

chitTaealn s resch that comanan el

Labar reductions are transionmm
ing the banguer husimess,  Banguel
abtluent areas angd citees Knonwn Log
their Br e e ning Geilities such s
Las Veons, Los Anzeles and Chi
vire reprtimg exkraordimory lons
levels ol wnemploymenl

Related wo the Labor deficit is the

vngoing threat o the culinary pro

lsssiian: recroitme and retenimns

el Wany erodusies from culi
nay schools ey freguently leave
the profession within Five yeirs as a
|_'x.n'.r||Ir|||.||||'i:|l|~.--|u'x:|11|'.'.l1r|'-.|.|'
ol the carcer,  Turnover i= high al
haels and restauranis beose maose
ment often mcans mlvancement for
chets, Andalthouneh e Deparimeni
of Latbarr Torecasts o healthy jols out-
ok for chefs in the future, the mo-
jority ol these opportanities =em
leoy replacement necds,  Banguct
Business 5 nob comsisient monGny
locations. A& hotel may serve FN
o chiny ol 20000 thee mext, How can
the executive chel vrain and sGif z
banguel department thal s
clally justfiable on <low divs snd
alrle 1o prodoee on busy days? The
result 1= that chefs have less stall ts

|||_'||' e lrwasr

| arnian

b hagher gqualiny ex
peatations demanded by wosday s Tuin-
(T CUstomers.

3*4:_-.,'1|:'.|ll'_-. ool -harm bagtlerm are
a0 prowing

IR SRS

fidservice providers, £ Colil Sal-

Culingry Trends

serenefiar sl other Bactena than have
cxisted tordecades are nothing new,
What is mew is the public awareness
] Thmesee '|1.'.Ih|"__'r||h due o meremsed
media coverage illusirating the
threats and dangers of food prepara-
teeen, Huodson Poeds, Olwallia, Tock

i ek Box are a fow of the companies

thit made headlines the past few

VLTS At |-|.:|||'|_¢1|LII".:- Combers lor
Disegse Control and Prevention, 7
milhon illnesses and 7000 deaths
cocur each vear from fond poisomng
i e Ulnsted Seates. Dl MSalaoisl
Ceter For Henlth Siaustics estimates
HOHE deaths per wvear.

What's imporiant to remember s

nearly

thiat one Gl incrdent—one bad ban

Ll i can severely dinuge or
close o business a5 ex
perienceld by lodson
Fowauls,

IF bt unsolved, these
1sswes will  [wribier
threaten the anguer
What are

gl are newy solulims

Lausines=

T Dol e |'||'-'-.||_Iq;| "
Clpe company, recognizcd as
thie bangquer specialisis. 1= offer
T AR TR vt That! gl I'L'r1|'.'.'|:.
tackles rouluy s banguer challenges,
The pionecrs of o special coesking
and pastcurization process n Lhe
Ulmingedd States, Cuisine Solulions frro-
conked,
fully prepured Bunguet amgredizsnis
to iy ol the top hotels i the

vites chef-croared, Tulls

woniry

Prosadent Srami=las YVilgrin de-
soeribed oo he started Curs e Saolu-
tioms. I was
locl=ervice was having problems
MeCTing  CUsiomer expecintions in

hanmggustls, Liabaor is viers !1|_:'_I|I||q.'|r |

in France where

attemiled o one-week course on sous
vide techmology in Franoe., The food
wis s different, so goad, 1 was im
pressed,” e sanl, Albough sous
widle has Peen widely used in Eunope
foer yoars il was not being doe in the
Lirnntedd Sl s ".-'ll'__'l'.|||| realieedin
piprporinily wiss an lamd,

Cuizsine Solutions has chosen
chefs from the best culimary schools
B creale bamguel  mgredients that
preserve the same high gqualicy chefs
reguire of their own creptions, ~We
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