
Breakfast

Egg Dishess

Breakfast is the first meal taken after rising from a night's sleep, most often eaten in the early
morning before undertaking the day's work.[1] Among English speakers, "breakfast" can be used
to refer to this meal or to refer to a meal composed of traditional breakfast foods (such as eggs,
porridge and sausage) served at any time of day. The word literally refers to breaking
the fasting period of the prior night. It has its origin in the Christian custom of fasting from food
between the supper meal of one day and receiving Holy Communion the following morning (such
a Eucharistic fast is still observed by Orthodox Christians, but is shortened to one hour before
Mass forRoman Catholics).[2] Foregoing the natural craving to eat was seen as an act of self-
denial that honors God, while strengthening the religious resolve and faith of the believer.[3]

Breakfast foods vary widely from place to place, but often include a carbohydrate such
as grains or cereals, fruit, vegetables, a protein food such as eggs, meat or fish, and a beverage
such as tea, coffee, milk, or fruit juice. Coffee, milk, tea, juice, breakfast
cereals, pancakes, waffles, sausages, French toast, bacon, sweetened breads, fresh fruit,
vegetables, eggs, mushrooms, baked
beans, muffins, crumpets and toast with butter, margarine, jam or marmalade are common
examples of Western breakfast foods, though a large range of preparations and ingredients are
associated with breakfast globally.
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Boiled eggs are eggs (typically chicken eggs) cooked by immersion in boiling water with their
shells unbroken. (Eggs cooked in water without their shells are known aspoached eggs, while
eggs cooked below the boiling temperature, either with or without the shell, are known
as coddled eggs.) Hard-boiled eggs are either boiled long enough for the egg white and then
the egg yolk to solidify, or they are left in hot water to cool down, which will gradually solidify
them, while a soft-boiled egg yolk, and sometimes even the white, remains at least partially liquid.

Fried egg
North Americans use many different terms to describe fried eggs, including:

 Sunny side up — Cooked on one side only until the egg white is set but the yolk remains
liquid. This is often known simply as eggs up.[citation needed] Gently splashing the hot cooking oil or
fat on the sunny side uncooked white, i.e., basting, may be done to thoroughly cook the
white. Covering the frying pan with a lid during cooking (optionally adding a cover and half-
teaspoon of water just before finishing) allows for a less "runny" egg, and is an alternative
method to flipping for cooking an egg over easy (this is occasionally called "sunny side
down" or "basted"). Cooked in hot grease in a skillet: cooked lightly on one side only ("sunny
side up"),

 Basted Egg - Sunny-side-up eggs that are slightly cooked on the top. This can be
accomplished by spooning fat from the pan onto the eggs[4] or by turning them and cooking
the yolk side for a few seconds.[5]

 Over easy or over light— Cooked on both sides; the yolk is runny and the egg white is
fully cooked. "Over easy" fried eggs are also commonly referred to as "dippy eggs" or "dip
eggs" by Marylanders, by Pennsylvania Dutch persons living in central Pennsylvania, and by
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those living around them, mainly due to the practice of dipping toast into the yolk while eating.
cooked lightly on one side and turned over briefly ("over easy"),

 Over medium— Cooked on both sides; the yolk is cooked through but soft and near
liquid at the center. The egg white is thoroughly cooked. cooked on both sides so the white is
solid but the yolk still soft and runny ("over medium")

 Over well— Cooked on both sides with the yolk fully cooked through and hard. Similar to
a hard-boiled egg. thoroughly cooked on both sides with the yolk solid ("over well"),

 Over hard, also known simply as fried — Cooked on both sides with the yolk broken, until
set or hard.[8][9][10][11] thoroughly cooked on both sides with the yolk broken ("over hard").

Omelette
In cuisine, an omelette or omelet is a dish made from beaten eggs quickly cooked
with butter or oil in a frying pan. It is quite common for the omelette to be folded around a filling
such as cheese, chives, vegetables, meat (often ham), or some combination of the above. To
obtain a fluffy texture, whole eggs or sometimes only egg whites are beaten with a small amount
of milk or cream, or even water, the idea being to have "bubbles" of water vapour trapped within
the rapidly cooked egg. Some home cooks add baking powder to produce a fluffier omelette;
however, this ingredient is sometimes viewed unfavourably by traditionalists.[citation needed

 A Denver omelette, also known as a Southwest omelette or Western omelette, is an
omelette filled with diced ham, onions, and green bell peppers, though there are many
variations on fillings. Often served in the Southwestern United States, this omelette
sometimes has a topping of cheese and a side dish of hash browns or fried potatoes.[13]

Hash browns or hashed browns are a simple preparation in which potato pieces are pan-
fried after being shredded, julienned, diced, or riced. In some cultures,hash browns or hashed
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browns can refer to any of these preparations, while in others it may refer to one specific
preparation. Hash browns are a staple breakfast food at diners in North America, where they are
often fried on a large common cooktop or grill.[1]

 In the Netherlands, a boerenomelet ("farmer's omelette") is a popular dish, usually
consisting of 2 to 3 eggs, a mixture of sautéed onions, mushrooms, potatoes, bell
peppers, leeks, garden peas, salt and pepper (for seasoning). The dish has many variations.

 A frittata is a kind of open-faced Italian omelette that can contain cheese, vegetables, or
even leftover pasta. Frittata are cooked slowly. Except for the cooking oil, all ingredients
are fully mixed with the eggs before cooking starts.

In Japan, tamagoyaki is a traditional omelette in which eggs are beaten with mirin, soy
sauce, bonito flakes, sugar and water, and cooked in a special rectangular frying pan. The
omelette is cooked by frying a thin layer of egg mixture and then rolling it up quickly with a pair of
chopsticks to form a sausage shape in one end of the pan. Another thin layer of egg is then
added to the bottom of the pan and is again rolled, with the original rolled, cooked egg at the
centre, over to the other end of the pan. This is repeated until all the egg has been used up,
resulting in a dense cylindrical omelette containing many thin layers. This is then squeezed into a
rectangular or circular cross-section using a sushi mat, and sliced into segments for serving.
Omelette (pronounced omuretsu) can mean a Western omelette.

 Telur dadar is a flat, omelette-style side dish usually eaten with rice, consisting of eggs
pan-fried with chillies and onions. Can be found in Malaysia and Indonesia.

Frittata

A frittata
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Frittata is an egg-based Italian dish similar to an omelette or crustless quiche, enriched with
additional ingredients such as meats, cheeses, vegetables or pasta. The word frittata is Italian
and roughly translates to "fried".

Poached egg

A poached egg is an egg that has been cooked by poaching, that is, in simmering liquid. This
method of preparation is favored because a very consistent and predictable result can be
obtained with precise timing, as the boiling point of water removes the temperature variable from
the cooking process (except for the need to adjust for altitude, given that the boiling point of
water decreases as altitude increases). The egg is cracked into a cup or bowl of any size, and
then gently slid into a pan of simmering water and cooked until the egg white has mostly
solidified, but the yolkremains soft. The 'perfect' poached egg has a runny yolk, with a hardening
crust and no raw white remaining.[1]

Eggs Benedict
Eggs Benedict is an American breakfast or brunch dish that consists of two halves of an English
muffin, topped with ham or bacon, poached eggs, andhollandaise sauce. Poached eggs
on Canadian bacon on top of toasted English muffin halves covered with hollandaise sauce.
Hollandaise sauce (/hɒlənˈdeɪz/ or /ˈhɒləndeɪz/; French: [��.l��.d�z]) is an emulsion of egg
yolk and liquid butter, usually seasoned with lemon juice, salt, and a little white
pepper or cayenne pepper. In appearance, it is light yellow and opaque, smooth and creamy.
The flavor is rich and buttery, with a mild tang added by an acidic component such as lemon
juice, yet not so strong as to overpower mildly flavored foods.

Hollandaise is one[1] of the five sauces in the French haute cuisine mother sauce repertoire. It is
so named because it was believed to have mimicked a Dutch sauce for the King of
the Netherlands' state visit to France. Hollandaise sauce is well known as a key ingredient
of Eggs Benedict, and is often paired with vegetables such as steamed asparagus.
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Scrambled eggs
Scrambled eggs is a dish made from whites and yolks of eggs (usually chicken eggs). A dish
made from beaten egg whites and yolks of (usually chicken eggs). Beaten eggs are put into a hot
pot or pan (usually greased) and stirred frequently, forming curds as they coagulate.

https://en.wikipedia.org/wiki/Egg_white
https://en.wikipedia.org/wiki/Egg_yolk
https://en.wikipedia.org/wiki/Egg_(food)
https://en.wikipedia.org/wiki/Chicken_egg
https://en.wikipedia.org/wiki/Egg_white
https://en.wikipedia.org/wiki/Egg_yolk
https://en.wikipedia.org/wiki/Chicken_egg
https://en.wikipedia.org/wiki/Coagulate


Europe

A continental breakfast

A typical Continental breakfast consists of coffee and milk (often mixed as Cappuccino or latte)
or hot chocolate with a variety of sweet cakes such as brioche and pastries such as croissant,
often with a sweet jam, cream, or chocolate filling.[41] It is often served with juice. The continental
breakfast may also include sliced cold meats, such as salami or ham,
and yogurt or cereal.[42] Some countries of Europe add a bit of fruit and cheese to the bread menu,
occasionally even a boiled egg or a little salami.

United Kingdom / Full English Breakfast

In the United Kingdom, the classic breakfast has been the "full breakfast", which involves fried
egg, scrambled egg or poached egg with bacon and sausages, usually with mushrooms,
tomatoes, baked beans, fried bread, Black pudding or white pudding and toast. A healthy and
nutritious version consists of grilling the protein and using poached, rather than fried, eggs, and
variations based on one egg, one protein and toast abound. The "full Scottish breakfast" tends to
omit pork sausages and have beef sausages instead. At its most extensive it consists of eggs,
square sausage, fried dumpling, potato scone, tomato, mushrooms, bacon beef links and fried
bread. Originating in the British isles during the Victorian era, the full breakfast is among the most
internationally recognised British dishes.[66]

Another traditional British breakfast consists of porridge, which has been consumed in Scotland
as a staple food since the Middle Ages. The breakfast cereal Scott's Porage Oats was produced
in Glasgow in 1880.[67] Before the arrival of American-style breakfast cereals in the early 20th
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century, dried bread soaked in hot milk or tea and porridge (boiled oats) was the common daily
breakfast, while leftover vegetables (namely cabbage) and potatoes that hadn't been eaten the
night before were often served re-fried; which became 'bubble-and-squeak'.[68] Traditionally,
breakfast would be served with a small amount of fruit, such as a slice of orange, believed to
prevent the onset ofscurvy.[69] Also traditional, but now less popular breakfasts included fish in the
form of kippers (smoked herring) with poached egg and toast, and kedgeree (a Scoto-Indian
smoked haddock, egg and rice dish originating in Colonial India). Most British breakfasts are
consumed with tea, coffee or fruit juice.[68]

In the contemporary UK and Ireland, a weekday breakfast may involve a cereal dish, such as
muesli, porridge or cereal, or toast spread with jam or marmalade. Tea and coffee remain equally
popular accompaniments. Marmalade was a popular British spread to consume in the evening,
before the Scots moved it to the breakfast table in the 18th century.[70]
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V8 vegetable juice[edit]

The original V8 is made mainly from water and tomato concentrate, and reconstituted vegetable
juice blend: water and concentrate of eight vegetables,
specifically:beets, celery, carrots, lettuce, parsley, watercress, spinach, and tomato.
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Appetizers
Caviar
Caviar is a delicacy consisting of salt-cured fish-eggs of the Acipenseridae family. The roe can
be "fresh" (non-pasteurized) or pasteurized, with pasteurization reducing its culinary and
economic value.[1]

Traditionally, the term caviar refers only to roe from wild sturgeon in the Caspian and Black
Sea[2] (Beluga, Ossetra and Sevruga caviars). Depending on the country, caviarmay also be used
to describe the roe of other fish such as salmon, steelhead, trout, lumpfish, whitefish,[3] and other
species of sturgeon.[4][5]

Caviar is considered a delicacy and is eaten as a garnish or a spread.

Varieties

The four main types of caviar are Beluga, Sterlet, Ossetra, and Sevruga. The rarest and costliest
is from beluga sturgeon that swim in the Caspian Sea, which is bordered by Iran, Kazakhstan,
Russia, Turkmenistan, and Azerbaijan. Wild caviar production was suspended in Russia between
2008 and 2011 to allow wild stocks to replenish. Azerbaijan and Iran also allow the fishing of
sturgeon off their coasts. Beluga caviar is prized for its soft, extremely large (pea-size) eggs. It
can range in color from pale silver-gray to black. It is followed by the small golden sterlet caviar
which is rare and was once reserved for Russian, Iranian and Austrian royalty. Next in quality is
the medium-sized, gray to brownish osetra (ossetra), and the last in the quality ranking is smaller,
gray sevruga caviar.

Cheaper alternatives have been developed from the roe of whitefish and the North
Atlantic salmon. The American caviar industry got started when Henry Schacht, a German
immigrant, opened a business catching sturgeon on the Delaware River. He treated his caviar
with German salt and exported a great deal of it to Europe. At around the same time, sturgeon
was fished from the Columbia River on the west coast, also supplying caviar. American caviar
was so plentiful that it was given away at bars for the same reason modern bars give away
peanuts - to make patrons thirsty.[11] In the wake of overfishing, the harvest and sale of black
caviar was banned in Russia in 2007. There was an unsuccessful effort to resume export (in
2010, limited to 150 kg).[12]
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Soup
Soup is a primarily liquid food, generally served warm (but may be cool or cold), that is made by
combining ingredients such as meat and vegetables with stock, juice, water, or another liquid.
Hot soups are additionally characterized by boiling solid ingredients in liquids in a pot until the
flavors are extracted, forming a broth.

Traditionally, soups are classified into two main groups: clear soups and thick soups. The
established French classifications of clear soups are bouillon and consommé. Thick soups are
classified depending upon the type of thickening agent used: purées are vegetable soups
thickened with starch; bisques are made from puréed shellfishor vegetables thickened
with cream; cream soups may be thickened with béchamel sauce; and veloutés are thickened
with eggs, butter, and cream. Other ingredients commonly used to thicken soups and broths
include egg,[1] rice, lentils, flour, and grains; many popular soups also include carrots and
potatoes.

Soups are similar to stews, and in some cases there may not be a clear distinction between the
two; however, soups generally have more liquid than stews.[2

In cooking, a consommé is a type of clear soup made from richly flavored stock or bouillon that
has been clarified, a process which uses egg whites to remove fat and sediment.[1]
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Salad
A salad is a dish consisting of small pieces of food, which may be mixed with a sauce or salad
dressing.[1][2] Salads can incorporate a variety of foods includingvegetables, fruits, cheese,
cooked meat, eggs and grains. Garden salads use a base of leafy greens; they are common
enough that the word salad alone often refers specifically to garden salads. Other types
include bean salad, tuna salad, fattoush, Greek salad, and somen salad.

The sauce used to a flavor a salad is commonly called a salad dressing; well-known types
include ranch, Thousand Island, and vinaigrette.

Most salads are served cold, although some, such as south German potato salad, are served
warm. Some consider the warmth of a dish a factor that excludes it from the salad category
calling the warm mixture a casserole, a sandwich topping or more specifically, name it for the
ingredients which comprise it.

Salads may be served at any point during a meal, such as:

 Appetizer salads, light salads to stimulate the appetite as the first course of the meal.
 Side salads, to accompany the main course as a side dish.
 Main course salads, usually containing a portion of heartier fare, such as chicken

breast or slices of beef.
 Dessert salads, sweet versions often containing fruit, gelatin and/or whipped cream.
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Types of salads

Green salad
The green salad or garden salad is most often composed of leafy vegetables such
as lettuce varieties, spinach, or rocket (arugula). Due to their low caloric density, green salads
are considered a common diet food. The salad leaves may be cut or torn into bite-sized
fragments and tossed together (called a tossed salad), or may be placed in a predetermined
arrangement (a composed salad). They are often adorned with garnishes such
as nuts or croutons.

Vegetable salad
Vegetables other than greens may be used in a salad. Common raw vegetables used in a salad
include cucumbers, peppers, tomatoes, onions, spring onions, red onions,carrots, celery,
and radishes. Other ingredients, such as mushrooms, avocado, olives, hard boiled egg, artichoke
hearts, heart of palm, roasted red bell peppers, green
beans,croutons, cheeses, meat (e.g. bacon, chicken), or seafood (e.g. tuna, shrimp), are
sometimes added to salads.

Caesar salad

A simple Caesar salad

A Caesar salad is a salad of romaine lettuce and croutons dressed
with parmesan cheese, lemon juice, olive oil, egg, Worcestershire sauce, garlic, and black
pepper.
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It is often prepared tableside.[1]A crouton is a piece of sautéed or rebaked bread, often cubed
and seasoned, that is used to add texture and flavor to salads,[1] notably the Caesar salad,[2] as
an accompaniment to soups,[1] or eaten as a snack food. The word crouton is derived from the
French croûton,[2] itself derived from croûte, meaning "crust". Most people consider croutons to
come invariably in the shape of small cubes, but they can actually be of any size and shape, up
to a very large slice. A croûton (crouton) is a diminutive form of a croûte (croute), much like a
cigarette is a diminutive form of a cigar. Many people now use crouton for croute, so the usage
has changed. Historically, however, a croute was a slice of a baguette lightly brushed with oil
or clarified butter and baked. In French cooking 'croûte' is not only a noun but also has a verb
form which describes the cooking process that transforms the bread into the crust.

The following are examples of common salad dressings:

 Blue cheese dressing

 Caesar dressing

 Extra virgin olive oil

 French dressing

 Ginger dressing

 Honey Dijon

 Hummus

 Italian dressing

 Louis dressing

 Ranch dressing

 Russian dressing

 Tahini

 Thousand Island dressing

 Vinaigrette

 Wafu dressing
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Chef salad
Chef salad (or chef's salad) is a salad consisting of hard-boiled eggs; one or more varieties
of meat, such as ham, turkey, chicken, or roast beef; tomatoes; cucumbers; and cheese;
all placed upon a bed of tossed lettuce or other leaf vegetables. Several early recipes also
include anchovies. A variety of dressings are used with this salad.

Cobb salad

The Cobb salad is a main-dish American garden salad made from chopped salad greens
(iceberg lettuce, watercress, endives and Romaine lettuce), tomato, crispbacon, boiled,
grilled or roasted (but not fried) chicken breast, hard-
boiled egg, avocado, chives, Roquefort cheese, and red-wine vinaigrette. Black olives are
also often included.[1] One way to remember the components is to use the mnemonic EAT
COBB: Egg, Avocado, Tomato, Chicken, Onion, Bacon, Blue cheese[2]—then add lettuce
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Greek salad
Greek salad (Greek: χωριάτικη σαλάτα [xorˈjatiki saˈlata] "rustic salad" or θερινή σαλάτα [θeriˈni
saˈlata] "summer salad") is a salad in Greek cuisine.

Greek salad is made with pieces of tomatoes, sliced cucumbers, onion, feta cheese,
and olives (usually Kalamata olives), typically seasoned with salt and oregano, and dressed
with olive oil. Common additions include green bell pepper slices or berries of capers (especially
in the Dodecanese islands).
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Gado-gado
Gado-gado (Indonesian or Betawi), also known as lotek (Sundanese and Javanese), is
an Indonesian salad[1] of slightly boiled, blanched or steamed vegetables andhard-boiled eggs,
fried tofu and tempeh, and lontong (rice wrapped in a banana leaf), served with a peanut
sauce dressing.[2][1][3]

Waldorf salad
AWaldorf salad is a salad generally made of fresh apples, celery and walnuts, dressed
in mayonnaise, and usually served on a bed of lettuce as an appetizer or a light meal.[1]
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Tuna salad
Tuna salad is typically a blend of two main ingredients: tuna and mayonnaise or mayonnaise-
substitute. The tuna used is usually pre-cooked, canned, and packaged in water or
oil. Pickles, hard-boiled egg, celery, relish, and onion are ingredients that are often added. When
the spread is placed on bread, it makes a tuna salad sandwich. Tuna salad is also regularly
served on top of lettuce, tomato, avocado, or crackers, or by itself.
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Filet mignon

Filet mignon (French for "tender fillet" or "dainty fillet") is a steak cut of beef taken from the
smaller end of the tenderloin, or psoas major of the beef carcass, usually a steer or heifer. In
French this cut can also be called filet de bœuf, which translates in English to beef fillet. When
found on a menu in France, filet mignon generally refers to pork rather than beef.

The tenderloin (not to be confused with the short loin) runs along both sides of the spine, and is
usually harvested as two long snake-shaped cuts of beef. The tenderloin is sometimes sold
whole. When sliced along the short dimension, creating roughly round cuts, and tube cuts, the
cuts (fillets) from the small forward end are considered to be filet mignon. Those from the center
are tournedos; however, some butchers in the United States label all types of tenderloin steaks
"filet mignon." In fact, the shape of the true filet mignon may be a hindrance when cooking, so
most restaurants sell steaks from the wider end of the tenderloin - it is both cheaper and much
more presentable.

The tenderloin is the most tender cut of beef and is also arguably the most desirable and
therefore the most expensive. The average steer or heifer provides no more than 500 grams of
filet mignon. Because the muscle is not weight-bearing, it contains less connective tissue, which
makes it tender. However, it is generally not as flavorful as some other cuts of beef (example,
primal rib cuts), and is often wrapped in bacon to enhance flavor, and/or is served with a sauce.
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Preparation

Filet mignon may be cut into 1- to 2-inch-thick portions, then grilled and served as-is. One also
may find filet mignon in stores already cut into portions and wrapped with bacon. High heat is the
usual method for cooking the filet mignon, either grilling, pan frying, broiling, or roasting.
Traditionally in European and American restaurants, fillets are most often served in a cognac
cream sauce, au poivre with peppercorns, or in a red wine reduction.

Bacon is often used in cooking filet mignon because of the low levels of fat found in the cut
(see barding), as fillets have low levels of marbling, or intramuscular fat. Bacon is wrapped
around the fillet and pinned closed with a wooden toothpick. This adds flavor and keeps the fillet
from drying out during the cooking process.

Traditional cooking calls for the filet mignon to be seared on each side using intense heat for a
short time and then transferred to a lower heat to cook the meat all the way through. Filet mignon
is often served rarer than other meats. Those preferring a more well-done steak can request a
"butterflied" filet, meaning that the meat is cut down the middle and opened up to expose more of
it to heat during the cooking process.
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Sirloin steak

The sirloin steak is a steak cut from the back of the animal.

In U.S. butchery, the steak is cut from the rear back portion of the animal, continuing off the short
loin from which T-bone, porterhouse, and club steaks are cut. The sirloin is actually divided into
several types of steak. The top sirloin is the most prized of these and is specifically marked for
sale under that name. The bottom sirloin, which is less tender and much larger, is typically
marked for sale simply as "sirloin steak". The bottom sirloin in turn connects to the sirloin tip roast.

In British, South African and Australian butchery, the word sirloin refers to cuts of meat from the
upper middle of the animal, similar to the American short loin, while the American sirloin is called
the rump. Because of this difference in terminology, in these countries, the T-bone steak is
regarded as a cut of the sirloin.
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. Lamb and mutton

Lamb, hogget, and mutton (UK, India, South Africa, Canada, New Zealand and Australia)[1] are
terms for the meat of domestic sheep (species Ovis aries) at different ages.

A sheep in its first year is called a lamb; and its meat is also called lamb. The meat of a juvenile
sheep older than one year is hogget; outside North America this is also a term for the living
animal.[2] The meat of an adult sheep is mutton, a term only used for the meat, not the living
animals. The term mutton usually refers to Goat meat in the Indian subcontinent or South
Asia.[3][4][5][6]

Lamb is the most expensive of the three types, and in recent decades sheep-meat is increasingly
only retailed as "lamb", sometimes stretching the accepted distinctions given above. The
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stronger tasting mutton is now hard to find in many areas, despite the efforts of the Mutton
Renaissance Campaign in the UK. In Australia, the term prime lamb is often used to refer to
lambs raised for meat.[7] Other languages, for example French and Italian, make similar, or even
more detailed, distinctions between sheep meat by age and sometimes by gender, though they
generally lack the particular habit of English in having different terms for the living animal and its
meat.
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Pasta

Bucatinni is thick spaghetti-like pasta with a hole running through the center.

Capellini is The thinnest type of long pasta

Fusilli is Long, thick, corkscrew shaped pasta that may be solid or hollow. Hollow fusilli are also
called fusilli bucati. Pictured is fusilli in a pestosauce.

Spaghetti is A long, thin, cylindrical pasta of Italian origin.[5] Spaghetti is made
ofsemolina or flour and water.

Ziti is Long, narrow hose-like tubes sized smaller than rigatoni but larger than mezzani. The
addition of the word rigati (e.g. ziti rigati) denotes lines or ridges on the pasta's surface.

Fettuccine is Ribbon of pasta approximately 6.5 millimeters wide
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Lasagna is Very wide pasta that often have fluted edges

Linguinne Flattened spaghetti

Pappardelle is Thick flat ribbon

Taglietelle is Ribbon, generally narrower than fettuccine

Maccarronni is Bent tubes. May also be straight.[12]

Manicotti is Large stuffable ridged tubes

Penne isMedium length tubes with ridges, cut diagonally at both ends
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Rigatoni is Medium-Large tube with square-cut ends, sometimes slightly curved

Farfalle is Bow tie or butterfly shaped

Orecchiette is Bowl- or ear-shaped pasta

Orzo is Rice shaped pasta

Tortellini is Ring-shaped, stuffed with a mixture of meat and cheese

Spatzle is German egg pasta that is either round in shape, or completely irregular (when hand
made)



Matching to pasta sauce
It is very important to give thought to matching pasta type and shape to a congenial sauce to
achieve a successful dish. The two basic pasta types that
you'll be considering are the factory-made, egg-less, dried type and the homemade, fresh, egg
type. As a general rule, factory-made pasta carries a
sauce while a homemade sauce absorbs it. The firmness and grainier texture of dried pasta
make it the first choice with an olive-oil based sauce, a light
tomato or vegetable sauce, or a seafood sauce. Fresh pasta usually makes a more pleasing
match with seafood, meat, or vegetable sauces that are
based on butter and often enriched with milk or cream. Your choice of sauce will also be
affected by the shape of the pasta. Although there are
exceptions, if you choose a light sauce match it with a thinly shaped pasta. For a heavier
sauce, such as a chunky meat sauce, it is best to use a larger
size pasta, such as penne or rigatoni

Traditional Tomato Sauce Ingredients:

2 tablespoons olive oil
1 medium onion, chopped
1 garlic clove, minced
1 (28 ounce) can tomato sauce or puree
1 (6 ounce) can tomato paste
1/2 teaspoon dried oregano
1/2 teaspoon dried basil
Pinch of red pepper flakes
1 teaspoon sugar
Salt and pepper to taste
Directions:
Sauté onion and garlic in olive oil on low heat about 5 minutes.
Add remaining ingredients. Stir to combine well.
Partially cover pot with lid. Simmer approx. 30 minutes.
Note:
This sauce can be made ahead and stored in a sealed container in
the refrigerator up to 5 days or in the freezer for up to 2 months.



. Marinara Sauce
Ingredients:
1/4 cup olive oil
2 large garlic cloves, crushed
Pinch of red pepper flakes
3 pounds fresh plum tomatoes, peeled, seeded, and chopped,
or 1 (28 ounce) can Italian crushed tomatoes
Salt to taste
4 fresh basil leaves, torn into bits
Directions:
Saute the garlic and red pepper flakes in olive oil about 5 minutes.
Remove and discard the garlic. Add the tomatoes and salt.
Cook 20 minutes, stirring occasionally, unitl the sauce is thickened.
Remove from the heat and stir in the basil.
Note:
This sauce can be made ahead and stored in a sealed container in
the refrigerator up to 5 days or in the freezer for up to 2 months
Bolognese Sauce
Bolognese sauce should be served with a fresh pasta, such as tagliatelle, but it
also suits all kinds of long heavier strands of pasta and can be used as a filling
for lasagna.
Ingredients:
2 tablespoons olive oil
1 medium onion, chopped
1 pound ground beef
1/2 carrot, finely chopped
1 stalk celery, finely chopped
1/2 cup milk or cream
Pinch ground nutmeg
1 (28 ounce) can tomato puree
1 teaspoon salt
1 teaspoon dried basil
1/2 teaspoon dried thyme
Pinch black pepper
Directions:
Sauté onions in olive oil until soft.
Add ground beef and cook until no longer pink.
Add carrots, celery, milk, and nutmeg.
Cook until milk has evaporated. Add remaining ingredients.
Simmer over low heat, partially covered, for 1 to 1-1/2 hours.
Note:
This sauce can be made ahead and stored in a sealed container in
the refrigerator up to 3 days or in the freezer for up to 2 months.

Bolognese sauce, known in Italian as ragù alla bolognese, is a meat-based sauce originating
from Bologna, Italy. In Italian cuisine, it is customarily used to dress "tagliatelle al ragù" and to
prepare "lasagne alla bolognese". In the absence of tagliatelle, it can also be used with other
broad, flat pasta shapes, such as pappardelle orfettuccine. Genuine ragù alla bolognese is a
slowly cooked sauce, and its preparation involves several techniques,
including sweating, sautéing and braising. Ingredients include a characteristic soffritto of onion,
celery and carrot, different types of minced or finely chopped beef, often alongside small
amounts of fatty pork. Red wine and a small amount of tomato concentrate or tomatoes are
added, and the dish is then gently simmered at length to produce a thick sauce.
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The earliest documented recipe of an Italian meat-based sauce (ragù) served with pasta comes
from late 18th century Imola, near Bologna. The first published recipe for a meat sauce for pasta
that is specifically described as being "bolognese" appeared in Pellegrino Artusi's cookbook of
1891. The ragù alla bolognese that is now traditionally associated with tagliatelle and lasagne is
somewhat different from Artusi's recipe. While many traditional variations currently exist, in 1982
the Italian Academy of Cuisine registered a recipe for authentic ragù alla bolognese with the
Bologna Chamber of Commerce (incorporating some fresh pancetta and a little milk). In
Italy,ragù alla bolognese is often referred to simply as ragù.

Outside Italy, the phrase "Bolognese sauce" often refers to a tomato-based sauce to which
mince (beef or pork) has been added; such sauces typically bear little resemblance to ragù alla
bolognese. Whereas in Italy ragù is not used with spaghetti,[1] so-called spaghetti bolognese has
become a popular dish in many other parts of the world.

Alfredo sauce

Alfredo sauce is often sold as a convenience food in many grocery stores in the United States.
Unlike the original preparation, which is thickened only by cheese, the prepared food[6] and fast
food[7] versions may be thickened with eggs and/or starch. Alfredo sauce may also include sour
cream.

Fettuccine alfredo with cream, cheese and butter, and spaghetti with tomato sauce (with or
without meat) are popular Italian-style dishes in the United States.

Alfredo Sauce
Serve Alfredo Sauce with fresh or dried fettuccine or other long pasta
Ingredients:
1/2 cup unsalted butter
1-1/2 cups Parmesan cheese, grated
1 cup heavy cream
1/4 cup chopped parsley
Directions:
In a saucepan, melt the butter.
Gradually, stir in the cheese until smooth. Add cream.
Continue heating, just to a boil. Add cooked pasta.
Remove from heat. Stir in parsley.

Pesto Sauce
Pesto sauce is best served with long thin pasta, such as linguine but also goes well with penne or
farfalle or even with filled pasta.

Ingredients:

2 garlic cloves, peeled
1 teaspoon salt
2 cups fresh basil leaves **
1 tablespoon pine nuts
1/2 cup olive oil
2 tablespoon Parmesan cheese, grated

Directions:

In the bowl of a food processor, put the garlic, salt, basil, and pine nuts.
Process until well chopped. Slowly add olive oil.
Add cheese and process to blend.

** Do not attempt to make this recipe with dried basil.
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Pesto (Italian pronunciation: [ˈpesto], Genoese: [ˈpestu]) is a sauce originating in Genoa in
the Liguria region of northern Italy (pesto genovese),[1] and traditionally consists of crushed garlic,
basil, and European pine nuts blended with olive oil, Parmigiano-Reggiano (Parmesan cheese),
and Fiore Sardo (cheese made from sheep's milk)

Béchamel Sauce
This sauce is often used a base for other ingredients in a recipe and is often served in a pasta dish
that also contains a tomato sauce
Ingredients:
3 tablespoons unsalted butter
3 tablespoons flour
1/2 cup milk
1/2 cup heavy cream
1/2 teaspoon salt
Pinch of white pepper and nutmeg
Directions:
In a saucepan, melt the butter over medium heat.
Remove from the heat, add flour, stir to blend.
Whisk in milk and cream. Return to heat.
Stirring constantly, bring to a boil. Reduce heat.
Simmer 2-3 minutes. Stir in salt, pepper, and nutmeg
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Dessert
Dessert (/dɨˈzɜrt/) also known as Pudding in the U.K. and the Commonwealth of
Nations countries (exluding Canada) is a typically sweet course that concludes an evening meal.
The course usually consists of sweet foods, but may include other items.

In world cultures there are a wide variety of desserts
including cakes, tarts, cookies, biscuits, gelatins, pastries, ice creams, pies, puddings, custards,
and sweet soups.Fruit is also commonly found in dessert courses because of its naturally
occurring sweetness. Many different cultures have their own variations of similar desserts around
the world, such as in Ukraine and Russia, where many breakfast foods such as nalysnyky or
bliny, mlyntsi or oladi (pancakes), and syrniki can be served with honey and jam to make them
popular as desserts. The loosely defined course called dessert can apply to many foods.[1]

Varieties

See also: List of desserts

Dessert can come in variations of flavors, textures, and looks. Desserts can be defined as a
usually sweeter course that concludes a meal.[2] This definition includes a range of courses
anywhere from fruits or dried nuts to multi-ingredient cakes and pies. With the many different
varieties of desserts the many cultures have different variations. In modern times the variations
of desserts have usually been passed down or come from geographical regions. This is one
cause for the variation of desserts. These are some major categories in which desserts can be
placed.[8]

 Cakes- Cakes are sweet tender breads made with sugar and delicate flour. Cakes can
vary from light, airy sponge cakes to dense cakes with less flour. In addition, small-sized
cakes have become popular in the form of cupcakes and petits fours.

 Chocolates and candies- Many candies involve the crystallization of sugar which varies
the texture of sugar crystals. Candies can be found in many different forms
including caramel, marshmallows, and taffy.

 Cookies- Cookies are similar to cakes (the word coming from the Dutch
word koekje meaning little cake). Historically cookies were small spoonfuls of cake batter
placed in the oven to test the temperature. Cookies can come in many different forms.
Examples include layered bars, crispy meringues, and soft chocolate chip cookies.

 Custards and puddings- These kinds of sweets usually include a thickened dairy base.
Custards are cooked and thickened with eggs. Baked custards can include crème
brûlée and flan. Puddings are thickened with starches.

 Donuts-Donuts are a sweet that can be considered a breakfast or dessert. It is
considered a deep fried dessert made from flour. It is the shape of a circle, and sometimes
has a hole in the center. There are two-types of donuts: ring-shaped with the circle in the
middle, and filled. A filled donut differs from a ring-shaped donut as it is often filled with fruit
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preserves, cream, custard or other sweet fillings. Square-shaped donuts are commonly
referred to as fritters.Fritters are fried and consist of batter or breading that is often filled with
fruit, or other ingredients. Fritters are made up of eggs, milk, batter, deep or pan-fried, wheat
flour, cornmeal, or a mix of two can make the batter. Donuts can be homemade or found at
bakeries, grocery stores, and speciality outlets. Krispy Kreme and Dunkin Donuts are two
well-known donut companies that are known for their ring-shaped and filled donuts. In May
2013, the cronut was introduced by Dominique Ansel at the Dominique Ansel Bakery in New
York City. It is best described as a donut and croissant combined. Cronuts are shaped in a
circle and sometimes have a hole in the center. It is dough that is sugared, filled and glazed.
Donuts are not always in the shape of a circle; some other shapes of donuts include twists,
rings, and balls.

 Frozen desserts- ice cream and gelato both fit into this category. Ice cream is a cream
base that is churned as it is frozen to create a creamy consistency, while gelato uses a milk
base and has less air than ice cream. Thirdly, sorbet is made from churned fruit and is not
dairy based.

 Pastries- Pastries can either take the form of light and flaky bread with an airy texture or
unleavened dough with a high fat content. Pastries can be eaten with fruits, chocolates, or
other sweeteners and are often eaten with tea.

 Pies- Pies and cobblers are a crust with a filling. The crust can be either made from
either a pastry or crumbs. The fillings can be anything from fruits to puddings.

 Miscellaneous desserts- Many desserts cannot be categorized such as cheesecake.
Though cheesecake is a similar to a custard, it is named "cake". Many desserts can span the
categories and several don't fit in a category at all.[9
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Cheese is a food derived from milk that is produced in a wide range of flavors, textures, and
forms by coagulation of the milk protein casein. It comprises proteins and fat frommilk, usually
the milk of cows, buffalo, goats, or sheep. During production, the milk is usually acidified, and
adding the enzyme rennet causes coagulation. The solids are separated and pressed into final
form.[1] Some cheeses have molds on the rind or throughout. Most cheeses melt at cooking
temperature.

Hundreds of types of cheese from various countries are produced. Their styles, textures and
flavors depend on the origin of the milk (including the animal's diet), whether they have
been pasteurized, the butterfat content, the bacteria and mold, the processing, and
aging. Herbs, spices, or wood smoke may be used as flavoring agents. The yellow to red color of
many cheeses, such as Red Leicester, is produced by adding annatto. Other ingredients may be
added to some cheeses, such as black pepper, garlic, chives orcranberries.

For a few cheeses, the milk is curdled by adding acids such as vinegar or lemon juice. Most
cheeses are acidified to a lesser degree by bacteria, which turn milk sugars intolactic acid, then
the addition of rennet completes the curdling. Vegetarian alternatives to rennet are available;
most are produced by fermentation of the fungus Mucor miehei, but others have been extracted
from various species of the Cynara thistle family. Cheesemakers near a dairy region may benefit
from fresher, lower-priced milk, and lower shipping costs.

Cheese is valued for its portability, long life, and high content of fat, protein, calcium,
and phosphorus. Cheese is more compact and has a longer shelf life than milk, although how
long a cheese will keep depends on the type of cheese; labels on packets of cheese often claim
that a cheese should be consumed within three to five days of opening. Generally speaking, hard
cheeses, such as parmesan last longer than soft cheeses, such as Brie or goat's milk cheese.
The long storage life of some cheeses, especially when encased in a protective rind, allows
selling when markets are favorable.

There is some debate as to the best way to store cheese, but some experts[who?] say that
wrapping it in cheese paper provides optimal results. Cheese paper is coated in a porous plastic
on the inside, and the outside has a layer of wax. This specific combination of plastic on the
inside and wax on the outside protects the cheese by allowing condensation on the cheese to be
wicked away while preventing moisture from within the cheese escaping.[2]

A specialist seller of cheese is sometimes known as a cheesemonger. Becoming an expert in
this field requires some formal education and years of tasting and hands-on experience, much
like becoming an expert in wine or cuisine. The cheesemonger is responsible for all aspects of
the cheese inventory: selecting the cheese menu, purchasing, receiving, storage, and ripening.[3]
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À la carte
À la carte /�ːləˈk�rt/[1] is a French language loan phrase meaning "according to the menu", and
used

 in reference to a menu of items priced and ordered separately, i.e., the usual operation of
restaurants. This is in contrast to a table d'hôte, at which a menu with limited or no choice is
served at a fixed price.

 to order an item from the menu on its own, e.g., a steak without the potatoes and
vegetables is steak à la carte

 to describe a retail pricing model in which goods or services traditionally bundled together
are separated out, putatively giving the consumer greater choice at lower cost. Examples
include airline pricing where in-flight drinks or snacks are not complimentary, on-line music
purchasing where individual tracks can be bought instead of entire albums, or pay
television where individual channels can be ordered rather than a bundle of channels.

Table d'hôte

In restaurant terminology a table d'hôte menu is a menu where multi-course meals with only a
few choices are charged at a fixed total price. Such a menu may also be calledprix fixe ("fixed
price"). The terms set meal and set menu are also used. The cutlery on the table may also
already be set for all of the courses.

Table d'hôte contrasts with "à la carte", where customers may order any of the separately priced
menu items available.

Buffet
A buffet (IPA: [ˈbʊfeɪ] in UK, IPA: [bʉˈfeɪ] in US, from French: sideboard) is a system of serving
meals in which food is placed in a public area where the diners generally serve
themselves.[1] Buffets are offered at various places including hotels, restaurants and many social
events. Buffet restaurants typically offer all-you-can-eat (AYCE) food for a set price. Buffets
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usually have some hot dishes, so the term cold buffet (see Smörgåsbord) has been developed
to describe formats lacking hot food. Hot or cold buffets usually involve dishware and utensils,
but a finger buffet is an array of foods that are designed to be small and easily consumed by
hand alone, such as cupcakes, slices of pizza, foods on cocktail sticks, etc.

The essential feature of the various buffet formats is that the diners can directly view the food
and immediately select which dishes they wish to consume, and usually also can decide how
much food they take. Buffets are effective for serving large numbers of people at once, and are
often seen in institutional settings, such as business conventions or large parties.

Variations

There are many different ways of offering diners a selection of foods which are called "buffet"
style meals. Some buffets are "single pass only", but most buffets allow a diner to first take small
samples of unfamiliar foods, and then to return for more servings. To avoid misunderstandings,
the rules and charges are often posted on signs near the buffet serving tables in commercial
eating establishments.

 One form of buffet is to have a table filled with plates containing fixed portions of food;
customers select plates containing whichever dishes they want as they walk along. This form
is most commonly seen in cafeterias. Another derivative of this type of buffet occurs where
patrons choose food from a buffet style layout and then pay based on what was chosen
(sometimes based on the weight of the food, or color-coded plates).

 A variation occurs in a dim sum house, where seated patrons make their selections from
wheeled carts containing different plates of food which the staff circulate through the
restaurant. Another variation is a conveyor belt sushi restaurant, where seated patrons select
dishes from a continuously-moving conveyor belt carrying a variety of foods. In another
variation, Brazilian-style rodízio buffets feature roving waiters
serving churrascaria barbecued meats from large skewers to the seated diners' plates.

 The "all-you-can-eat" (AYCE) buffet is more free-form; customers pay a fixed fee and
then can help themselves to as much food as they wish to eat in a single meal. This form is
found often in restaurants, especially in hotels. In some countries, this format is popular for
"Sunday brunch" buffets.

 A so-called Mongolian barbecue buffet format allows diners to collect various thinly-sliced
raw foods and add flavorings, which are then stir-fried on a large griddle by a restaurant cook.

 A salad bar is commonly offered in delicatessens and supermarkets, in which customers
help themselves to lettuce and other salad ingredients, then pay by weight. Sometimes only
cold foods are offered, but often warmed or hot foods are available at a "hot foods bar",
possibly at a different price by weight.

 Open buffets are often associated with a celebration of some sort, and there may be no
explicit charge or the cost may be included in an admission fee to the entire event.Art
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show openings at galleries and museums are often accompanied by a modest buffet for
invited guests.

As a compromise between self-service and full table service, a staffed buffet may be offered:
diners carry their own plate along the buffet line and are given a portion by a server at each
station, which may be selected or skipped by the diner. This method is prevalent at catered
meetings where diners are not paying specifically for their meal.

Alternatively, diners may serve themselves for most prepared selections, but a carvery station for
roasted meats is staffed. Some buffet formats also feature staffed stations
where crepes, omelettes, noodle soups, barbecued meats, or sushi are custom prepared at the
request of individual diners.
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