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The purpose of this chapter is to introduce you to the 
production of cold food products. Learners will work with a 
wide variety of food types including dairy products, fruit and 
vegetables, meat, poultry and fish. Learners will prepare 
foods to be served cold, such as sliced meats, pastry items 
and dressed salads.

Learning outcomes 
In this unit, you will be able to:
1 produce cold food products, including:

1.1 selecting food items for cold food products 
1.2 applying techniques to produce cold food products 
1.3 applying finishing methods for cold food products

Recipes included in this chapter

Cold food

1 Toasted sandwiches

2 Club sandwiches

3 Bookmaker sandwich

4 Open sandwiches

5 Soused herring or mackerel

6 Vinaigrette

7 Mayonnaise

8 Egg mayonnaise 

9 Balsamic vinegar and olive oil dressing

10 Tomato vinaigrette

11 Andalusian sauce

12 Green or herb sauce

13 Tartare sauce

14 Remoulade sauce

15 Thousand Island dressing

16 Mint sauce

17 Shellfish cocktail sauce

Flavoured oils

18 Herb oil

19 Basil oil

20 Lemon oil

21 Mint oil

22 Vanilla oil

23 Walnut oil

Pickles, chutneys and relishes 

24 Tomato chutney

25 Beetroot relish

26 Date and tamarind relish

27 Pickled red cabbage

28 Mixed pickle

29 Pesto

30 Tapenade

31 Smoked salmon

32 Oysters

33 Dressed crab

34 Cold salmon

35 Fish salad (salade de poisson)

36 Sea bass ceviche

37 Crab, lobster, shrimp or prawn cocktail (cocktail de crabe, 
homard, crevettes, crevettes roses)

38 Potted shrimps

39 Fruits de mer

Cold meat dishes and pies 

40 Chicken salad

41 Raised pork pie

42 Veal and ham pie

Pâtés and terrines 

43 Liver pâté (pâté de foie)

44 Terrine of bacon, spinach and mushrooms

Salads 

45 Potato salad

46 Vegetable salad

47 Beetroot salad

48 Tomato salad

49 Coleslaw

50 Rice salad

51 Green salad

52 Warm Asian bean salad with satay dressing

53 Asian rice salad

Producing cold food 
products 208 
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PRACTICAL COOKERY for the Level 2 Advanced Technical Diploma in Professional Cookery

1 Produce cold food products
Cold foods are popular and versatile dishes. Well-planned 
organisation is essential to ensure adequate preparation of cold 
foods so that they are assembled with a good workflow and are 
ready on time. Cold food can be prepared in advance, allowing 
a large number of people to be served in a short space of time.

Before, during and after being assembled, the foods must 
be kept in a cool place or refrigerator to minimise the 
risk of food contamination and growth of bacteria. High 
standards of personal, food and equipment hygiene must 
be maintained with all cold work.

Meal occasions when cold food 
may be presented
● Breakfast – Continental breakfast includes croissants, 

brioche, fresh bread and preserves. It may also include 
yoghurt, plated fresh fruit, cheeses and cold meats (e.g. 
ham, salami). 

● Snacks – These are foods that are available throughout 
the day. Examples of typical snack foods are nut selections, 
dried fruit selections, energy biscuits and fresh fruit.

● Lunch – A cold buffet lunch will often include a variety of 
sandwiches, baguettes, paninis, cold meats, smoked fish, 
terrines and salads. A variety of cold sweets, sometimes 
gateaux, and often a cheese board will also be available. 
For table service the range of cold starters includes 
terrines, salads, fish and shellfish cocktails.

● Afternoon tea is a British tradition. A variety of 
sandwiches, scones, served with clotted cream, jams, 
tea, and pastries (for example fruit tartlets, éclairs and 
fondant fancies) are served.

● High tea often includes items in afternoon tea, but may 
also feature some more substantial items, such as open 
sandwiches, cold chicken drumsticks and wraps.

● Dinner menus may offer cold items as a starter. Some 
establishments, especially resort hotels and cruise ships, 
may offer a cold buffet in the evening but this will often 
include some hot items.

● Supper menus are usually offered late in the evening. 
Supper may be offered in some hotels after the normal 
dinner service, when guests may be offered a selection 
of cold meats and salads, cold desserts and fresh fruit. 
Depending on the weather, a hot soup may also be on offer 
in addition to the cold food. Cold soups such as Gazpacho 
may be served at lunch or dinner, especially in the summer.

● Special occasions – In hotels and restaurants chefs are 
often required to plan a special buffet. This may include a 
theme – for example, an opening night for a new film or 
an awards evening. Here the chef can demonstrate his or 
her full creativity.

1.1 Select food items for cold 
food products
Cold main courses include a variety of food types.
● Fruit – for example, melon, grapefruit, avocado and 

orange.
● Vegetables – for example, potatoes, onions (peeled 

and finely chopped, sometimes blanched), mushrooms 
(cooked or left raw), cauliflower (cut into florets; cooked or 
left raw), carrots (peeled and cut into fine strips or grated), 
celery (shredded into crescents or diced), cabbage (diced), 
beetroot (peeled, chopped, sliced or grated), courgettes 
(peeled, cut into fine slices and served raw in salads), 
spinach (shredded and used raw in salads).

● Meats – A variety of meat can be served cold – for 
example, ham, beef, pork, salami, chicken, turkey, and 
pâtés, terrines and pies.

54 Pesto pasta salad

55 Green bean salad

56 Greek salad

57 Garden salad

58 Couscous and halloumi salad

59 Italian salad

60 Melon feta cheese and mint salad

61 Cucumber quinoa salad 

62 Avocado and bacon salad

Cold desserts 

63 Fresh fruit salad

64 Crème caramel

65 Fruit mousse

66 Bavarois

67 Vanilla panna cotta served on a fruit compote

68 Fruit fool

69 Trifle

70 Fruit tart, tartlets or barquettes

71 Apple flan
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PROFESSIONAL TIP
When serving cold meat it is advisable to cook the 
meat, allow it to cool and serve immediately; this helps 
the eating quality. Leaving cold meats in the refrigerator 
for long periods affects the eating quality and taste.

● Fish – There is a range of types of fish available that can 
be served cold, including smoked (for example, salmon, 
mackerel or trout), tinned (for example, sardines and 
tuna), pickled (for example, herring), precooked and fresh 
(for example, prawns and salmon), or frozen (for example, 
crab or prawns – defrost thoroughly before use).

PROFESSIONAL TIP
Serving suggestions for fish:
● fresh salmon can be neatly dressed and garnished 

with lettuce leaves, cucumber slices and quarters of 
tomato, accompanied by mayonnaise

● canned fish can be served simply with lettuce leaves
● accompany prawns with mayonnaise and brown 

bread and butter, or with shells removed and served 
with shredded lettuce, thin slices of cucumber and/
or tomato, and mayonnaise or vinaigrette.

● Salad items – These include lettuce (for example, 
frisée, oakleaf, rosso, raddicio, little gem, lollo), cucumber 
(peeled or unpeeled and cut into thin slices), tomatoes 
(skins on or peeled, and cut into slices or segments), cress, 
radishes and peppers (green, orange, red or yellow, cut 
into fine strips).

PROFESSIONAL TIP
To peel a tomato, plunge it into boiling water for ten 
seconds, then remove and cool under cold running 
water before peeling.

● Dairy products – for example, cheese (often served on 
a cheese board with biscuits or fresh bread and sticks of 
celery) and eggs (hard-boiled, pickled or Scotch eggs and 
a variety of quiches can, with self-service salad, provide 
an appetising and healthy meal).

● Bread – A good selection of breads or/and rolls (such as 
white, brown, wholemeal, wholegrain and speciality) are 
often served with cold meals.

Quality points when selecting 
food items 
● Freshness – All ingredients must be fresh and of the 

best quality.
● Appearance – The appearance of the ingredients 

must look fresh. Fruit and vegetables must not have any 
blemishes, bruising or mould.

● Type/size and shape – Make sure the ingredients are of 
the right type, size and shape. For example, specify that 
you require cherry tomatoes or plum tomatoes, or small 
new potatoes as opposed to large King Edwards. 

● Texture refers to the ripeness and the quality of the 
ingredients once they have been cooked. Different varieties 
of the same ingredient may yield a different texture.

1.2 Apply techniques to 
produce cold food products
The following points are very important when preparing 
ingredients. A chef must be able to master these skills as 
they will greatly enhance the quality of the dishes.
● Peeling – Some vegetables need to be peeled; this must 

be done carefully so as not to remove too much of the 
flesh. For example, when peeling a courgette it is important 
to carefully remove the skin enough to expose the green 
surface; if peeled too deep the courgette will be white.

● Cutting and chopping – Careful cutting and chopping 
enhances the presentation, texture, mouth-feel and 
flavour of the dish. Finely chopped herbs in a dish will 
greatly enhance the flavour; if they are roughly chopped 
they will not contribute so well.

● Carving and portioning meats – Doing this correctly 
is an important skill and makes sure the correct portion 
control is achieved to avoid wastage. Good carving 
enhances the presentation of a dish; in some cases, skilled 
carving is done in a restaurant in front of customers.

● Slicing – Sliced foods include smoked salmon, tomatoes 
and cucumber. Cucumber sliced too thickly can be very 
difficult to eat; thinly sliced cucumber looks better and is 
easier to eat.

● Shredding – Many vegetables are shredded, including 
white cabbage when used to make coleslaw and red 
cabbage for pickling or to use raw in a salad. Lettuces 
are also shredded finely for shellfish cocktails. Finely 
shredded vegetables provide good texture and are easy 
to eat. Roughly cut shredded vegetables are difficult to 
eat and do not blend well with other ingredients.

● Portioning – Each customer’s portion should be the 
same size and have the same proportions. Correct 
portioning also helps with planning and costing.

● Accompaniments and dressings – Accompaniments 
and dressings enhance cold food preparation. They add 
flavour, moisture and a contrasting texture, and improve 
overall eating quality.
– A good vinaigrette will improve many salad items. 

A number of different herbs may be added to the 
vinaigrette; different spices are used to make the cold 
dishes more interesting.

Includes professional 
tips on preparation and 
presentation
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– Mayonnaise is used as an accompaniment or as a 
dressing.

– Crème fraîche may be used in place of yoghurt.
– In some salads soured cream is used.

● Garnishing and presentation – This makes dishes more 
attractive and appealing. Cold dishes are garnished in a 
number of ways: using a range of mixed leaves, artistically 
cut lemon, lime, tomato, radish, spring onion. Garnishing 
should include a balance of colour, flavour and texture.

● Seasoning – Cold food can be seasoned by using fresh 
herbs and spices. Avoid using salt for health reasons.

● Coating – Ingredients can be coated with dressings 
such as mayonnaise and vinaigrette.

● Combining – Ingredients may be combined to disperse 
them evenly in a mix.

● Cooking – Different cooking methods may be used 
with different ingredients to produce a particular dish. 
Methods used may include:
– boiling and steaming – for example, when preparing 

vegetables for salads 
– poaching – for example, poached salmon 
– baking – for example, quiche and terrines 
– roasting – for example, cold roast meats 
– grilling and frying – for example, grilled vegetables 

and meats for salads and hors d’oeuvre 
– stewing and braising – for example, examples 

vegetables for salads and hors d’oeuvres.
● Cooling – Cold dishes will need to be quickly cooled 

down to the correct temperature.
● Drying – Removing all excess moisture – for example, in 

preserving meat or fish.
● Folding – Carefully folding the ingredients together 

using a revolving action.
● Grating – Vegetables and fruit can be cut using a grater.
● Measuring – It is important to accurately work out the 

right qualities for each recipe.
● Mixing – Ingredients should be combined so that they 

are evenly dispersed.
● Storing – Ingredients and finished dishes must be stored 

at the correct temperature.
● Temperature control – The temperature should be 

recorded to ensure that ingredients and finished dishes 
are stored correctly. For goods that are being refrigerated 
the temperature should be between 3 and 5°C. If food is 
left out on an unrefrigerated cold buffet table, it must be 
discarded after two hours.

● Weighing – Accurate weighing of ingredients according 
to the recipe specification is important for correct portion 
control and to prevent wastage.

● Whisking – Ingredients can be whisked to form 
emulsions, foams and liquid dispersions.

Garnishing of cold dishes: an example

PROFESSIONAL TIP
Use a variety of fresh herbs to enhance the flavour of 
traditional salads and cold dishes – for example, basil, 
tarragon, coriander, rosemary, chives, parsley.

Types of cold food products
Hors d’oeuvres
In establishments where lunch and dinner is offered, menus 
will often include cold hors d’oeuvres, which are served as 
an appetiser before a main meal. Hors d’oeuvres open the 
meal and should create a good impression.

A wide variety of foods, different combinations of foods and 
recipes can be served as hors d’oeuvres and salads. Hors 
d’oeuvres can be divided into two categories:
1 single cold food items (for example, smoked salmon, 

pâté or melon)
2 a selection of well-seasoned cold dishes.

Hors d’oeuvres may be served for luncheon, dinner or 
supper. The wide choice of dishes, their colour appeal and 
versatility make many items and combinations of items 
suitable for snacks and salads at any time of day.

Salads
Salads may be made from a wide variety of foods – raw or 
cooked. They may be served as an accompaniment to hot 
and cold foods or as dishes in their own right. They can be 
served for lunch, tea, high tea, dinner, supper and snack 
meals. Salads can be divided in two types:
1 simple, using one ingredient (for example, tomato, 

cucumber, green salad, potato salad)
2 mixed or composite, using more than one ingredient (for 

example, coleslaw, Russian, mixed, Waldorf).

A rice or pasta salad can be a simple salad if it is simply 
seasoned; it becomes a composite salad when mixed with 
other ingredients such as diced peppers, sweetcorn, peas, 
tomatoes or diced cucumber.
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Accompaniments (dressings and sauces)
Accompaniments to salads include dressings and cold 
sauces. There are two basic sauces used with cold food, 
both of which have many variations. These are:
1 vinaigrette (recipe 6)
2 mayonnaise (recipe 7).

Commercial mayonnaises and vinaigrettes are available in 
many brands. If you decide to use one of these, always taste 
it to check that you like it before using it.

Some salads may form part of a composite hors d’oeuvre

PROFESSIONAL TIP
Always finish salads at the last minute, especially when 
using vinaigrette, so that they remain crisp and fresh.

Sandwiches
Sandwiches are a quick, timesaving snack and are available 
from many food outlets. The traditional sandwich is made 
by spreading butter, or a butter substitute, on two slices 
of bread, placing a filling on one slice and covering it with 
the other. The crust may or may not be removed, and the 
sandwich then cut into two or four pieces.

Sandwiches

Types of bread
There is a wide variety of breads available (for example, white, 
brown, wholemeal, granary, seeded), and many bakers will bake 
bread according to your specification (for instance, tomato, 
basil, rosemary, walnut and olive) and will slice it ready for use.

Fillings
An almost endless variety of sandwich fillings can be used – 
for example, single food items, such as ham, cheese or roast 
beef; alternatively, a mix of food items can be used, such as 
ham and tomato, egg and cress, and chicken and lettuce.

Types of sandwiches
There are many different types of sandwiches available. For 
example:
● toasted sandwich
● club sandwich
● bookmaker sandwich

● double or triple decker
● open sandwiches.

You will find instructions for making these types of sandwich 
in the ‘Recipes’ section below; in hotels, dainty, finger-sized 
sandwiches sprinkled with cress are offered for afternoon tea.

Cold canapés
Canapés are served at a variety of functions, before a formal 
dinner or at a buffet reception, and may be offered as an 
accompaniment to drinks.

Canapés are small items no larger than a 50-pence piece 
and can be eaten with one bite.

Bases for canapés can be made from a variety of breads 
(including rye and French breads), pastry (short and puff) 
and brioche, or with no base at all, such as a cherry tomato 
scooped out and filled with meat or cream cheese.

A selection of canapés prepared for a function
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Examples of canapés include:
● rye bread topped with a slice of lobster, asparagus tip 

garnished with fresh herbs
● rye bread with slices of smoked duck garnished with mango
● small cooked new potatoes, scooped out and filled with 

sour cream and chives
● small choux pastry éclairs filled with liver pâté
● brioche croutes with apricot chutney and Gorgonzola
● small choux buns filled with prawns in cocktail sauce.

Preparing cold canapés involves a range of skills to make them 
easy to eat, flavoursome and appetising. Garnishes need to be 
cut neatly and canapés can be cut in a range of creative shapes, 
including round, rectangular, triangular, square or boat shapes.

Canapés are presented in a range of styles on specially 
designed plates (round, square or rectangular; white or 
black); they can also be presented on slates or mirrors.

Cold meats and poultry
Cold meats should be sliced as near to serving time as 
possible and arranged neatly on a serving dish.

Whole joints, particularly ribs of beef, are very often placed 
on buffet tables. They should either be boned or any bones 
that hinder carving should be removed before being 
cooked. Before placing on the buffet, brush with oil.

If chicken is to be displayed whole on a buffet it may be brushed 
with oil, dressed on a suitable dish garnished with watercress.

To keep roast meats such as chicken, suckling pig or duck 
moist, roast them two to three hours before they are 
required and do not refrigerate unless they are not to be 
served within this time period.

Serving of cold game 
Large birds such as pheasant may be sliced or cut into portions. 
Small birds can be served whole or in halves. The birds are 
served with watercress and game chips. Smaller birds could 
be served on a fried bread crouton spread with a little pâté.

Serving of cold turkey or goose
Cold turkey or goose for display may be brushed with oil, otherwise 
it is normally served sliced with dark meat under the white and 
garnished with watercress. Serve with stuffing and cranberry 
sauce. For goose, serve a suitable stuffing and apple sauce.

For more examples of cold food products, see the ‘Recipes’ 
section below.

Quality points when preparing 
cold food
● Cut and prepare to specification – Recipes should be 

prepared according to the specification, and the size and 
cut of the meat, fish or vegetables followed for ease of 
service, and for overall eating texture and quality.

● Minimal waste – Follow the recipe specification exactly 
to prevent excessive waste.

● Temperature – Cold products must not be allowed to 
increase in temperature. They should be kept at between 
3 and 5°C.

● Consistency and texture – Always use the freshest of 
ingredients at the right temperature. This is crucial for 
consistency and texture. For example, warm, limp lettuce 
will ruin the texture and consistency of a salad.

● Freshness – Foods should be bought frequently, stored 
correctly and checked carefully to ensure that they are in 
good condition (with no blemishes) and within the use-
by date.

● Smell – The smell should always be fresh and appetising.
● Preparation – Dishes should always be prepared 

according to recipes and specifications, cut into even-sized 
portions and trimmed if necessary, with minimum waste.

● Portions – Portion sizes will vary according to the type of 
establishment and the types of customer you are serving. 
For example, office workers generally require smaller 
portions than workers who are involved in manual work.

● Appearance – Dishes should be neatly dressed and 
simply garnished.

1.3 Finishing methods for cold 
food products 
● Decorating and garnishing – Garnishing is a form of 

decorating dishes. Garnishes must be delicate and well 
balanced.

● Saucing – Sauces must complement the dish. Any 
coating must flow gently over the items being sauced.

● Portioning – Portions must be the accurate size for 
the price and market you are operating in, to prevent 
overproduction and waste.
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Quality points for finished products 
● Appearance – Dishes must look fresh, well presented 

and colour balanced.
● Aroma – Any aromas must be pleasant, with no 

unpleasant smells.
● Colour – All dishes must be colourful and should look 

natural.
● Consistency – Recipes must give the same product 

every time they are made.
● Flavours – These must be well balanced, with no single 

flavour being overpowering. 
● Portion control must be accurate for the type of 

restaurant in order to prevent wastage.
● Presentation – Finished dishes must look appetising, 

fresh and colour balanced.
● Seasoning – Cold food generally requires more 

seasoning. Seasoning is not just salt and pepper, but can 
also include the use of fresh herbs and spices.

● Taste – Finished dishes are judged on taste, therefore 
the taste should be well balanced and well seasoned.

● Temperature – The finished temperature for service 
should be at 3–5°C.

● Texture – Finished dishes must be crisp, moist, succulent 
and/or crunchy depending on the type of dish. Sauces 
must not be too thick, and should be well emulsified, 
smooth and easy to coat items with.

Food safety and quality for cold 
food presentation
● At all times maintain the highest standard of food safety 

when preparing and serving cold food. Separate the raw 
and cooked items to avoid cross-contamination.

● All equipment and utensils must be kept clean and in 
good condition to prevent contamination of food.

● Food for cold presentation must be of the best quality 
and, if cooked, must be prepared and cooked adequately 
following the recipe and temperature requirements 
precisely. Do not reheat any cooked food once it has 
been on display, as this is a dangerous practice. Allow to 
cool and then serve.

● All food items must be stored in a clean, tidy refrigerator, 
labelled, covered and dated. Remove the covering at the 
last minute before service. Ideally serve straight from the 
refrigerator to avoid any possible contamination. Counters, 
utensils and serving dishes must be scrupulously clean.

● Remember it is a legal requirement under the Food 
Safety Act that ambient food is served within four 
hours. Food not served within this time may be unsafe, 
and therefore should be thrown away and must not be 
offered to customers or staff.

PROFESSIONAL TIP
Remember, the quality of the food is assessed by 
the customer in terms of colour, texture, flavour and 
portion size.

Presentation of cold food
It is important that cold food is presented well so that it is 
attractive and appealing to customers. ‘Cold presentation’ 
means the preparation and presentation of raw and/or 
cooked foods into a wide variety of cold items.

Preparing and presenting cold dishes covers areas including 
salads, bread products, pies, pâtés, cured meats and fish. 
Cold food is popular in every kind of food service operation 
for at least three good reasons.
1 Visual appeal: when food is displayed attractively, 

arranged carefully and garnished neatly, customers can 
have their appetites stimulated by seeing exactly what is 
being offered.

2 Efficiency: cold food can be prepared in advance, allowing 
a large number of people to be served in a short space of 
time. Self-service is also economic in terms of staffing.

3 Adaptability: if cold food is being served from a buffet, 
the range of foods can be simple or complex and wide 
ranging, depending on the type of operation.

Cold foods can either be pre-plated or served from large dishes 
and bowls. In both cases presentation is important: the food 
should appear fresh, neatly arranged and not over-garnished.

Quality points
Cold food must look clean and fresh. Its presentation should 
be appealing to the eye. Seasoning and flavour can be 
adjusted with accompaniments that enhance the eating 
experience – for example, lemon and Tabasco sauce may 
be offered with oysters.

For quality points for specific ingredients, refer to the 
sections below.

Equipment
Bowls, tongs, whisks, spoons, and so on, as well as food 
processors, mixing machines and blenders, are used with 
cold preparations. The correct use of specialist equipment 
and tools enables the cold preparation chef to ensure 
consistency in dishes – for example, when grating or slicing 
vegetables for salads and so on.

HEALTH AND SAFETY
Where possible, use plastic gloves when handling food.

!
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Preparation for cold work
Well-planned organisation is essential to ensure adequate 
pre-preparation (mise en place) so that foods are assembled 
with a good workflow and are ready on time. Before, during 
and after assembling, and before final garnishing, foods 
must be kept in a cool place, cold room or refrigerator so as 
to minimise the risk of food contamination. Garnishing and 
final decoration should take place as close to the serving 
time as possible.

Develop simple artistic skills that require the minimum of 
time for preparation and assembly. Provide an attractive 
presentation of food at all times.

HEALTH AND SAFETY
Whenever possible, the food on display to the 
public should be kept under refrigeration and the 
temperature should be checked to ensure that it is 
being maintained at a safe level.

Where customers are viewing closely, the food 
should ideally be displayed behind a sneeze screen.

!

Time and temperature
Because of the requirements of food safety, cold foods are 
often served straight from the refrigerator. This is an error 
because, at refrigerator temperature, food flavours are not 
at their best. Individual portions should be removed from 
refrigeration and allowed to stand at room temperature for 
5–10 minutes before serving.

Styles of service
There is a full range of service styles available, which helps to 
make the food attractive and presentable.

New ways of presentation show the creative and 
innovative skills of the chef

● Plate service – Usually food served in restaurants is 
plated in the kitchen and served on the plate to the 
customer.

● Silver service – Food is sent in to the restaurant on silver 
or stainless steel flats, vegetable dishes or other types of 
service equipment, served from these containers by the 
waiter or waitress using a spoon and fork, and placed on 
to the customer’s plate. Very few restaurants today use 
silver service.

● Function banquets – At a formal lunch or dinner the 
cold food is plated. Where the function is a buffet the 
food is displayed on a service table.

● Finger buffet – Items are generally passed around 
by food servers on plates. It is important that the food 
served in a finger buffet is prepared so that items are 
easily eaten with the fingers.

● Fork buffet – Food offered should be easily eaten with 
a fork. The food needs to be prepared for ease of service. 
It has become fashionable to offer bowl food in a buffet; 
this is food that can easily be eaten from a china bowl, 
either with a fork or spoon.

● Takeaway – Food is individually priced in takeaway 
containers and does not need to be eaten in the 
establishment serving it. This is very popular for people 
who wish to have a working lunch.

Equipment used to present cold 
food
The type of equipment a chef uses will depend on the style 
of service. Food may be served on plates or platters, or in 
bowls or service dishes. It is usually served straight from the 
display cabinet. If it is to be displayed for a long time, then 
a chilled display cabinet is required. For example, in a salad 
bar in a restaurant all the salads would be held in a chilled 
display cabinet.

Plain white plates for serving cold food

PRACTICAL COOKERY

Fully up-to-date information 
on health and safety practice 
and nutritional data
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Silver and stainless steel salvers are used to present cold 
food on a cold buffet table. Many establishments today 
serve food on a range of plain white plates of varying 
shapes and sizes.

For takeaway service, a variety of attractive containers 
is now available on the market; all food must be clearly 
labelled and dated, and, if possible, nutritional content 
included.

TEST YOURSELF
1 Name three meal occasions where cold food items 

can be served.

2 What are the differences between an open, a closed 
and a club sandwich?

3 Name two simple salads.

4 Name two compound salads.

5 Give four examples of cold hors d’oeuvres that could 
appear on a menu.

6 When presenting cold dishes, apart from presentation 
and garnish, what else needs to be considered?

7 What is the appropriate presentation for cold food in a:
a finger buffet
b canapé reception?

8 Name the types of service equipment that can be 
used to present food.

9 What is the maximum time a cold buffet can be left 
for presentation at room temperature?
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 1 Toasted sandwiches
Preparing the dish
Toasted sandwiches can be made in two ways.

 1 Add the filling between the two slices of hot, 
freshly buttered toast.

 2 Use an item of equipment called a sandwich toaster. 
First, put the filling between two slices of bread and 
then toast the whole sandwich in the sandwich 
toaster. Some toasters will seal the sandwich, 
remove the crusts and cut the sandwich in half.

 2 Club sandwiches
Preparing the dish

Cold foods

VARIATION
● Use three or four slices of bread, toasted or 

untoasted, to make other double-decker and 
triple-decker sandwiches.

 1 Butter three slices of hot toast.  2 On the first slice, place slices 
of grilled, crispy streaky bacon.

 6 Finally, put the third slice of 
toast on top. Then press down 
carefully on the sandwich, make 
it as compact as possible and 
secure it with cocktail sticks.

 5 Add slices of hard-boiled egg. 4 Put the second slice of toast 
on top of this and spread 
mayonnaise on it. Layer sliced 
cooked chicken breast over 
the top.

 3 Place slices of tomato and 
lettuce on the bacon.

 7 Cut it in halves or quarters. 
Serve with potato crisps.

Highly illustrated step-by-
step breakdowns of key 
techniques
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 3 Bookmaker sandwich

Preparing the dish
 1 Place an underdone thin sirloin steak between two 

slices of toast made from a bloomer loaf.

This kind of steak is known as a minute steak 
because it needs only a minute over a fierce heat 
to cook.

 4 Open sandwiches

Preparing the dish
To prepare open sandwiches, butter a slice of any type 
of bread and top this with a variety of foods, such as:
● smoked salmon, lettuce, potted shrimps, slice of 

lemon
● cold roast beef, sliced tomato, gherkin fan
● shredded lettuce, slices of hard-boiled egg, 

cucumber slices and mayonnaise
● pickled herring, slices of hard-boiled egg, sprinkled 

with chopped gherkins, capers and parsley.
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 5 Soused herring or mackerel 

Energy Calories Fat Saturated fat Carbohydrates Sugar Protein Fibre Sodium

Ingredient 4 portions 10 portions

Herrings or mackerel 2 5

Button onions 25 g 60 g

Carrots, peeled and fluted 25 g 60 g

Salt and pepper

Bay leaf ½ 1½

Peppercorns 6 12

Thyme 1 sprig 2 sprigs

Vinegar 60 ml 150 ml

Mise en place
 1 Clean, scale and fillet the fish.

 2 Peel and wash the onion and carrots, and cut into 
neat, thin rings.

Cooking
 1 Wash the fish fillets well, and season with salt and 

pepper.

 2 Roll up with the skin outside.

 3 Place in an earthenware dish.

 4 Blanch the onion and carrots for 2–3 minutes.

 5 Add to the fish with the remainder of the ingredients.

 6 Cover with greaseproof paper or aluminium foil 
and cook in a moderate oven for 15–20 minutes.

 7 Allow to cool.

 8 Place in a dish with the onion and carrot.

SERVING SUGGESTION
Garnish with picked parsley, dill or chives.

This dish is also known as pickled herring.

Includes classic dishes as well 
as the latest methods used in 
real Michelin-starred kitchens
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 6 Vinaigrette

Energy Calories Fat Saturated fat Carbohydrates Sugar Protein Fibre Sodium

Ingredient 4–6 portions

Vinegar 1–2 tbsp

French mustard 1 tsp

Salt 1 tsp

Olive oil 3–6 tbsp

Preparing the dish

VARIATION
You could use:
● English in place of French mustard
● chopped fresh herbs, chives, parsley, tarragon, and 

so on
● different oils, such as sesame oil
● different vinegars, or lemon juice instead of vinegar.

Vinaigrette video, 
http://bit.ly/XYuqis

ACTIVITY
Suggest two more variations to a basic vinaigrette.

 1 Combine vinegar with the mustard and salt.  2 Slowly whisk in the oil.
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 7 Mayonnaise
Energy Calories Fat Saturated fat Carbohydrates Sugar Protein Fibre Sodium

Ingredient 8 portions

Egg yolks, pasteurised (recommended) 3

Vinegar or lemon juice 2 tsp

Small pinch of salt

English or continental mustard ½ tsp

A mild-flavoured oil such as corn oil or the lightest olive oil 250 ml

Water, boiling 1 tsp

Because of the risk of salmonella food poisoning, 
it is strongly recommended that pasteurised egg 
yolks are used.

Preparing the dish

VARIATION
Add:
● fresh chopped herbs
● garlic juice – peel a clove garlic and press it using a 

garlic press
● thick tomato juice.

If the mayonnaise becomes too thick while you are 
making it, whisk in a little water or vinegar.

Mayonnaise may separate, turn or curdle for 
several reasons:
● you have added the oil too quickly
● the oil is too cold
● you have not whisked enough
● the egg yolks were stale and weak.

To reconstitute (bring it back together), either:
● take a basin, pour 1 teaspoon of boiling water 

and, gradually but vigorously, whisk in the 
curdled sauce a little at a time, or

● in a clean basin, whisk a fresh egg yolk with ½ 
teaspoon of cold water, then gradually whisk in 
the curdled sauce.

 1 Place yolks, vinegar, salt and 
mustard in the bowl of a food mixer.

 2 Whisk until thoroughly mixed.  3 Continue to whisk vigorously 
and start to add the oil – this 
needs to be done slowly.

 4 Keep whisking until all the oil 
has been added.

 5 Whisk in the boiling water.  6 Taste and correct seasoning if 
necessary.

 Fully up-to-date information 
on health and safety practice 
and nutritional data

Includes creative ways 
to vary dishes, including 
cheaper alternatives to more 
expensive ingredients.
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 8 Egg mayonnaise

Energy Calories Fat Saturated fat Carbohydrates Sugar Protein Fibre Sodium

Ingredient 4 portions 10 portions 

Hard-boiled eggs 4 10

Salad leaves and micro herbs to garnish 

Mayonnaise 200 ml 450 ml

Preparing the dish
 1 Cut the hard-boiled eggs in half lengthwise, 

arrange the salad garnish on individual plates, 
then place the hard-boiled eggs on top.

 2 Mask with mayonnaise and decorate as required 
with a little paprika, etc.

Modern egg mayonnaise needs to look attractive. 
You can use a variety of salad leaves and decorate 
with micro herbs. 

 9 Balsamic vinegar and olive oil dressing

Energy Calories Fat Saturated fat Carbohydrates Sugar Protein Fibre Sodium

Ingredient Makes 300 ml

Water 62 ml

Olive oil 250 ml

Balsamic vinegar 62 ml

Sherry vinegar 2 tbsp

Caster sugar ½ tsp

Seasoning

Preparing the dish
 1 Whisk all ingredients together and correct the 

seasoning.

PROFESSIONAL TIP
The amount of balsamic vinegar needed will depend 
on its quality, age, etc. Add more or less as required.

This dressing works well because it is not an emulsion. 
The oil and vinegar provide a stark contrast and can be 
stirred just before serving.
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