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Western Cuisine
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Mise en Place

Mise en Place ({1%-993-wa1%) = to put in place/ everything in its
place ABNISLASEUNNBE1LTNTOUNBUNITUTENOU/UTN15011T bl
RNIEIRYAU wATINAIRUNITalATesllannTuNLlY wasluaivingay
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N153A mise en place Ny
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Eeiin/ ledns wasdpriunssmamunaLarUsinadfiazly
ULLWBLNIA concassée

winiledmSlngfnanafivanyas

p3uLATesUTe ayulng wdeanalilndi/ vi Bouquet gami
wseulasiuueazany (clarified butter)
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Tomato Concassee

Tomato Concassee — Score & Core the Tomato




Breading Procedure

Eggwash Bread or crumbs Finished item placed on
rack or tray

AN 2 Tupaun1syananvuni
7141 : Brown, A (2011)




Batter Procedure

Flour Batter Deep-fryer

AR 3 Jumnaun1syullanen
141 : Brown, A (2011)
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Yalr3en YNNG W YU

a[RE) julienne (ju-lee-en) 3 U3 X 3 UL X 5 .

UIlaLy batonnet (bah-toh-nah) 6 1. X 6 Ui X 5 %,

Vet brunoise (broo-nwaz) 3 U4 X 3 U X 3.

gNLTUIALEN small dice 6 U3. X 6 1. X 6 U,

ANLPNVUINNATY medium dice 1.2 91, x 1.2 94. X 1.2
.

anwiualung large dice 2 9. X 2 . X 2 .
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CUTTING STICKS & DICING M

M duwisas A A NgnLs

Julienne (ju-lee-en) - YUIA 3 UL, x 3 UU. X 5 .
Batonnet (bah-toh-nah) - 4um 6 JU.x 6 UH.X 5 3.
Brunoise (broo-nwaz) - 9u1M 3 U3, x 3 U, x 3 U
Small Dice - UM 6 UU. x 6 UU. X 6 UL.

Medium Dice - 9u 1.2 9¥94.x 1.2 94.X 1.2 9.
Large Dice - UM 2 Y. X 2 FU. X 2 Y.

VYVVVVVY

Paysanne (pahy-sahn) - YU1® 1.2 9al.x 1.2 93.X 3 3.
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N15AUSULUUDY 9

U3L@eu (parisiennes)
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Led (melon baller) Ty utRgNURNASY waUISIReUsIgIN1Salgny
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A15SY (turn) tourner
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ANSTUEU (chopping)

sanan s ludumney 9 (coarse chopping) LU mMirepoix
N15&U (chopping) LU vaulvig) waznN1sUAazLEA (Mmincing) WU MY %39
AREANIIS
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N1SO1ENNAIIUAIIUS DU

1. Conduction

v
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N1SO1ENNAIIUAINS DU

2. Convection
n1suIAl1USaulAs N IUYDILUa(®INA U wsaludu) tJuns
NAUNEIWIS conductionfunisuyuIsuvedlianauedmalnInNFauluNiu
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3. Radiation
ANNSULUAURADIMISLAUASY LALAUNILASARUSIFAINUS DU
U195




Infrared cooking lglWAuSatlailnNToudnauinAausIEnINsau
Lazgnanduluemis wu wnsestevunlanay Salamander

Microwave cooking Aaussaunsanlulueimsiagyinlninluaaves
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1. TUSAULTIAT (coagulation) v L ILTIRRu tu1IngALTudv1?

U

v a .

Ju nIevunlsagdmainiseu LUsaudulngudsiingungiisening
71 -85 °C

2 Wetdatneawuluiladnlazansiisldanusaudutduiiaiuiy denal
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NANIZNUVBIAIINITIUNUDINIT

4. vaduaisiua (Caramelize) Adudunasindunassavddsuly
figaunadl 170 °C

5. lvawnsludnuazualioausiag

6. oseagadslmniuunsriavsoiinnsasua

7. dazvenaredule evnsagdnnuiy

8. ludluazany




75n15U92naua 1S (Methods of Cooking)

N5 lYANUTEUTUE (Moist-Heat Methods)

A\

6)

N15LIAINNTOULIN (Dry-Heat Methods)

A\

6)

N15LYANUTDULUUNANNETIY (Combination Cooking Methods)

>




N5 19ANSaUTU (Moist-Heat Methods)




Poach, Simmer, Boil
ADNTIANDIMTIUUNMIDVDIMAIDU WuyUrToaRan
4 3 J5A1eNunsigamngll

AN 4 NS FULLDS LAY UDYA
7141 : Brown, A (2011)




I (Poach)

v
o Aaa

Aan Al Nligungisn Seualifsiueen (71-82 °C) mune

v
I aad A v 1 (o)

41915UD1MSNLANNUALLD MDY LWUUAT N9 LY ASUTIWI19N1IASEYR
p1nsliTeUsITauagYIiRIMSagN ENTaunaun1TUI0I93




FLUas (Simmer)

Ao n1sauluinfeadntes (85-96 °C) TolunisiAgililadnInse

Anliles Renafenwasaed n1sUsenave msaetrdiulvegazly
BNSBULLDST




vaea (Boil)

1 Y
aa a

A8 N1seuluteeanNaIu (100 °0)  &sHazytvlusauly

919115 U LHaER) wazlaudedn  ldmungiunisusenaue s
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25n151¥AAINTDULNY (dry-heat methods)

1. roast and bake feo n13UsTAOUOMNTIMEALSOU WIRAINSOUT
UsrAannautu wulumeu Aiiroasting Snazldfuidedniduniseu
Ul daubakingldfunanaunils vumeu &0 uazlan Flneng
UHuRLammnaaiuissdniios wialideiuas




29015 LA uSaULI (dry-heat methods)

2. broil A3 N15USLNBUDINIS LAY LTANUSDUASTIRINATUUUNSBNITE1ILN
mmss'gm%aLLazi%ﬂaﬂu%fauajﬂmmsé’m%’mﬁa 1n Yan wazenulesiani
ey

3. salamander (JULASDI8 1ML IMISTUANTAIIULS ILALIZE1RSTUNS
NUFFU D15 LAZ e a8 IMISUNTNANDULASN




Fan15lgAduTouwiis (dry-heat methods)

4. grilling A9 N1SEVUALLNTIBNRLTENY, I wSewna Ala USU
AAUNAULAYNITNAUATUVBIBIMNT @IU barbecue ABNITLINUUAINUTBUN

Ananlaus a1y

o
A A = (~4

5. griddling A® N1589UUAINURATYULTNIENI griddle gru15aUsU
gaunnIlnn1UABINIs wagldaamnlsanniinis grill 170°¢ uanantudsly

Y
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29n13 l¥AUTIULKAY (dry-heat methods)

7. grooved griddles A8 LANWURILTILLSILATUADY BBABUUNLNBITIY
orill TnenalnnnAiulaeni

8.pan-broil WHaUN1TENUULARATBUAAURTILINTENEWNY WUz gN
anuwmeeniivelulwminnisnen (pan-fry)




29013 l¥AUTaULKY (dry-heat methods)

9) N1INANDA

9.1) Stir-fry %1894 nstimenslutiuiisndntdos wdawnnstneis
Tnagldliivie adonaslunseneildfaioazarodiufiinfunszng 354
Sun31 Anade(Deslazing) yoawanininilulduges

9.2) Pan-fry g N15NBANIENIENEAUAY




29015 A uSBULIN (dry-heat methods)

10. Sear MUNBAINIINOALLBERILUU pan-fry
10.1 deep-fry Ao n1svnena1nislaglaiiduyiu
10.2 pressure frying A N15 deep-fry u tilting

10.3 skillet/fry-pan sansgnzauinlngniniUansiinnletiiag
Ausunelu vinliornsanisavu
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(combination cooking methods)

1) braise Ao pULN YisoN1sUSENOUD NS IUN YU Dnlneiiusina
Tifisadnies nemiluaginsmealdluusdiflifinanvdes udalduh Un
dldmeuluiunans 120 - 1500¢ IanAsareudrsuuLazSndsm
wSouvounanld [Wuea
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(combination cooking methods)

2) stew FsAangAUNISiUTAReAURSINTULBNlIagddulngdn
2 2 & Vv ia Y o ey 1 a2 A Ay vax . <& o v
Juduanlifiansezgn sniudnddn drntullafleds braise agluiianau
Ingnselurunianszgn Ysuianldluagissvizunediledaidiuiusa

i UagliiuASIUeIladn )
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E-Mail Sansanee.th@rmutp.ac.th
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