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Ch a pte r 10 Enhanced service techniques

10.1 Guéridon service
The definition of the term guéridon is a movable service table or trolley from which food may
be served. In effect the guéridon is a movable sideboard or service station carrying sufficient
equipment for the service requirements, together with any spare equipment that may be
necessary.
Guéridon service usually indicates serving foods onto the customers’ plates at the guéridon,
but may also refer to other enhanced service techniques such as service using a drinks trolley,
carving trolley, cheese trolley or a sweet trolley. These trolleys also act as selling aids as they
display the items on offer to the customer.
Guéridon service is an enhanced form of table service but is more costly to provide because it
requires:
l a higher level of technical service skills
l the use of more expensive and elaborate equipment
l larger service areas to allow for the movement of trolleys.
Further enhancements to guéridon service include:
l preparing and serving foods in the service area such as salads and dressings
l carving, jointing or filleting foods in a service area
l flambage (the preparation and finishing or cooking of foods in the restaurant, which are

also flambéed).

Approaches to guéridon service
For guéridon service, taking food orders is similar to that described in Section 6.3 (p.000).
With guéridon service all dishes must be presented to the customers at the table before the
actual service of the food and especially before any portioning, filleting, jointing, carving or
service of any dish. This is so that the customers can see the dishes, as the kitchen has presented
them, and before the dishes are to be served. Customers can also confirm that the orders are
correct.

Mise-en-place for guéridon service
In many establishments where guéridon service is carried out, the basic layout is standardised.
This is to ensure that the required standards of service are met and that safety is a prime
consideration of all the service staff. There are many designs of guéridon available on the
market today, but an example of a basic format for the lay-up for the top of the guéridon is
shown in Figure 10.1.
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10.1 Guéridon service

Figure 10.1 A basic guéridon lay-up

Depending on the design of the guéridon and its general appearance the top and under shelf
of the guéridon will be covered with a folded slip cloth.. For convenience, the cutlery layout
should be similar to that of a sideboard as this saves time in the preparation of the guéridon
and speeds up the service. Cutlery may include:
l service spoons and forks (joint)
l sweet spoons and forks
l soup, tea and coffee spoons
l fish knives and forks
l special equipment including a soup and sauce ladle
l joint and side knives.
If hotplates or food warmers are used then these are placed on the left hand side on the top of
the guéridon. These heaters may be gas, electric or methylated spirit.
Underneath may be placed a service plate and service salver, side plates and some joint plates
on which to place dirty cutlery and service gear as the service is being carried out. There should
also be some underflats of assorted sizes for the service of vegetables and sauces. A selection of
doilies or dish papers may be useful for the presentation of sauces and other accompaniments.
Any other mise-en-place required, such as coffee saucers, accompaniments and check pads
will normally be on the waiter’s sideboard or workstation, together with a surplus of all the
guéridon equipment in case of emergency.

Procedure for guéridon service
l Guéridon service is essentially a chef and commis service. There must therefore be complete

liaison and teamwork between them and the other members of the team.
l Always push the guéridon, never pull it. This helps to control and steer the guéridon in the
right direction and avoid accidents.
l The guéridon should be kept in one position for the service of a complete course and not
moved from customer to customer.
l Unlike silver service, where the spoon and fork are used together in one hand, guéridon
service requires that the spoon and fork are used one in each hand. This gives more control
and makes the service quicker.
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l The dish is first presented to the customer and the name of the dish is stated for example,

‘Your Dover sole, madam’. The dish is then returned to the guéridon.
l Hot joint plates are placed along the front edge of the trolley (nearest to the customer), with

l
l

l

l

l
l

the dish containing the food to be served placed onto the hotplate at the back edge of the
trolley, near the waiter.
The food dishes are then served onto the customers’ plates. This may also include portioning,
carving, jointing or filleting if necessary.
When transferring foods and liquids from the service flats and sauce boats to the hot joint
plate always run the fork along the underside of the spoon to avoid drips marking the hot
joint plate.
The waiter may then serve the potatoes and vegetables onto the hot joint plate while they are
still on the guéridon. The waiter also serves the sauces onto the hot joint plates. The plates
are then placed in front of the customers.
Alternatively, where more than two covers are being served from the guéridon, only the main
dish of each customer would be served from the guéridon, with potatoes and vegetables,
sauces and accompaniments being silver served to the customer once the main food items
have been served onto the customers’ hot joint plates and placed in front of them.
The commis must always keep the guéridon clear of ‘dirties’.
When the service is finished at one table, wipe and clear down the guéridon, and move it on
to the next table immediately. It will then be ready for service at the next table to be served
and the commis coming from the kitchen with a loaded tray.
Note: Never carve on silver or stainless steel flats or dishes as a knife can ruin them.
Use either a carving board or a hot joint plate.

Guidance on how different foods might be served in guéridon service are shown in Table 10.1.
Table 10.1 Service considerations for different foods

Foods

Considerations

Hors d’oeuvre or
other appetisers

These are served in the usual way except for various speciality dishes (see also Section
4.6, p.000)

Soups

Always served from the guéridon, whether in individual soup tureens or in larger soup
tureens requiring a ladle

Egg dishes

Unless there is any special treatment required these are served straight to the table

Pasta and rice
dishes

Served onto the customers’ plates at the guéridon. The pasta is served by lifting the
pasta high from the serving dish using a service spoon and fork and then moving this
over to the customer’s plate and lowering the pasta onto the plate. Accompaniments are
offered at the table

Fish dishes

Served from the presentation dishes or flats onto the customers’ plates. Some fish
dishes may be presented for filleting or carving at the guéridon. This procedure is then
carried out and the food item being served is presented attractively onto the customer’s
plate at the guéridon
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10.2 Introduction to carving, jointing and filleting

Foods

Considerations

Meats

Served from the presentation dishes or flats onto the customers’ plates. Some meat
dishes may be presented for carving or jointing at the guéridon and this is then carried
out but always on a carving board. The dish concerned is then served directly onto the
customer’s plate at the guéridon. Presentation is all important here

Potatoes and
vegetables

Either served onto the customers’ plates at the guéridon or served as in silver service,
after the main courses have been put onto the customers’ plates and placed in front of
them. Sauces and accompaniments are then served at the table

Cheese

May be served plated or often served from a cheese trolley, but may also be served
from a cheese presentation (such as a cheese board) which is presented on the
guéridon

Sweet

Unless pre-plated or served from a cold sweet trolley, sweet dishes are served from the
presentation dishes or flats onto the customers’ plates at the guéridon. Some sweet
dishes may be presented for portioning at the guéridon and this is carried out and then
served directly onto the customer’s plate at the guéridon

Savoury

Unless pre-plated these are served onto the customer’s plate at the guéridon

Coffee and tea

Usual service is at the table unless speciality coffees are required

10.2 Introduction to carving, jointing and filleting
Carving techniques are craft skills of real value to the foodservice trade. They will be required in
those restaurants using a carving trolley, in carvery-type operations, for serving at a buffet and
for special occasions. In some establishments these tasks are carried out by the service staff as
part of their usual service duties, especially in guéridon service. In other establishments there
may be a specialist carver (trancheur). Carving, filleting and jointing skills are also necessary
for counter or buffet assistants.
All customers have their likes and dislikes – the meat to be medium or well done, some with fat
or very little fat, a portion carved from the end of the joint, sliced thinly or thickly, white meat
only, a mix of white and brown meat and so on. Service staff must acknowledge all of these
requests while remaining organised and efficient. They must have all the correct equipment
to hand for the foods to be served together with the appropriate accompaniments and sauces.

Carving, jointing and filleting skills
Carving, jointing and filleting are skilled arts only perfected by continual practice. General
considerations are given below.
in front
l Always use a very sharp knife, making sure it is sharpened beforehand and not
of the customer. Remember you are going to carve a joint, not cut it to pieces.
l Carving is best achieved by pulling the knife back towards you and not by pushing the knife
forwards.
l Use the whole length of the knife’s blade so as to let the knife cut the food properly.
l Cut economically and correctly to maximise the portions obtained and to keep wastage to
a minimum.
l Work quickly and efficiently to avoid hold ups in the room.
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l Meat is carved across the grain, with the exception of saddle of mutton or lamb, which is

sometimes cut at right angles to the ribs.
l The carving fork must hold the joint firmly to prevent accidents. For smaller joints use the

fork with the prongs pointed down to hold the food. For larger joints use the fork to pierce
the meat to hold it steady while carving.
l Practise as much as possible to acquire expertise in the art of carving and to develop
confidence in front of the customer.

Selection of tools
l For most joints a knife with a blade 25–30 cm (10–12 in) long and about 2.5 cm (1 in) wide

is required.
l For poultry or game a knife with a blade 20 cm (8 in) long is more suitable.
l For ham a carving knife with a long flexible blade is preferred. This is often referred to as a

ham knife.
l Serrated knives do not always cut better than the plain bladed knife, with the latter giving a

cleaner cut.
l A carving fork is needed to hold the joint firmly in position when carving.
l Carve on a board, either wooden or plastic. Avoid carving on china plates or metal. Apart

from the damage this can cause (especially with silver) small splinters of metal can become
attached to the meat slices.

Cleanliness and hygiene
The standard of cleanliness of the carver and their equipment during the practical application
of the craft are of the utmost importance. Good service practices are described below.
l Always wear clean protective clothing. Remember customers are watching a demonstration
of the craft.
l Ensure that personal cleanliness is given priority as you are working in the vicinity of your
customers as well as handling food.
l Always pre-check work areas and equipment to ensure good hygiene practices.
l Do not move meat, poultry or game excessively when on a board for carving or jointing.
l Carve as required and do not pre-carve too much or too early.
l Keep all meat, poultry or game under cover, be it hot or cold, and at the correct serving
temperature.
l Be vigilant for any sign of deterioration in the food being offered.
l At the conclusion of each service ensure all equipment is thoroughly cleaned and well
rinsed.

Methods of carving, jointing and filleting
Carving hot food must be performed quickly so that there is minimum heat loss. General
guidance on carving, jointing and filleting is given in Table 10.1. More detailed information is
given in the various sections in the remainder of this chapter.
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Table 10.1 General guidance on carving, filleting and jointing

Beef and ham

Always cut very thinly

Rib of beef

May either be carved on the bone or by being first removed from the bone and
then sliced

Steaks

Chateaubriand or entrecôte double are sliced at angles, either in half or into more
slices, depending on the customer’s preference

Lamb, mutton, pork,
tongue and veal

Carved at double the thickness of beef and ham

Saddle of lamb

Carved along the loin in long, fairly thick slices

Shoulder of lamb

This has an awkward bone formation. Starting from the top, cut down to the
bone, then work from top to bottom, then turn the piece over and work gradually
round

Lamb best ends

These are sliced into individual culets by carving between the cutlet bones. Best
ends can also be double cut by cutting close to each side of the bone

Boiled beef and pressed
meats

Generally carved slightly thicker than roast meats and each portion will include
some fat. Boiled beef should be carved with the grain to avoid the meat
shredding

Cold ham

Carved onto the bone from top to bottom in very thin slices

Whole chicken

A medium-sized bird is often dissected into eight pieces, making up four portions

Poussin and small
feathered game

May be offered whole or split into two portions

Duckling

May be carved into four/six portions, two legs, two wings and the breast cut into
long strips

Turkey and other large
birds

Often portioned into legs, wings and breast and then carved into slices
separately. Make up portions with white meat from the wings or breast together
with a slice of brown meat off the leg and a share of the stuffing. Alternatively,
the bird may be left whole with the joints separated from the main carcass so as
to allow for carving without jointing first

Poached salmon

This is first skinned whether it is hot or cold. It is then served in fillets, one from
each side of the bone. Cut slices up to 10 cm (4 in) long and 2.5 cm (1 in) thick

Lobster and crayfish

Hold firmly. Pierce vertically with a strong knife and cut with a levering motion
towards tail and head. Hold shell down with a spoon on a dish, slowly lifting out
the meat with a fork. Slice the meat diagonally

Sole

First remove the bones along either edge (side). Then draw the fillets apart with
the aid of two large forks. Serve a top and bottom fillet per portion

Carving trolley
The carving trolley is a very expensive item of equipment. Because of this, great care must
always be taken with the maintenance and use of the carving trolley to ensure that it functions
correctly.
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Purpose
The purpose of the carving trolley is to act as an aid to selling. During service the staff must
be salespeople and be able to sell the dishes on the menu by brief and accurate description.
The carving trolley supplements this by being a visual aid to selling and should be at the table
as the waiter takes orders so that they may suggest and show particular items to the customer.

Figure 10.2 Carving trolley (image courtesy of Euroservice UK)

Note: Always remember to push trolleys and not to pull them. This enables a trolley to be
controlled when moved from one table to another and allows the server to see where they
are going and ensuring the trolley is moved safely to avoid accidents.

Maintenance
The carving trolley should be cleaned at regular intervals with the aid of plate powder, always
ensuring that all the powder is finally polished off so that none comes into contact with any
foodstuffs. A toothbrush may be used for cleaning any intricate design work.

Safety factors
There are certain safety factors to observe in the handling of the carving trolley and these must
be carefully adhered to.
l The container on which the carving board rests contains hot water. Ensure the base is filled
with hot water before the burners are lit.
l Make sure the safety valve on the base is put on correctly and screwed down tight. There is
a small hole set in the top of the safety valve that allows surplus steam to escape. This valve
must be positioned so it is on the opposite side of the trolley from where the carver will
be positioned and working. This is in order to avoid the hands being scalded by escaping
steam. The safety valve must never be blocked or covered over. If it is, pressure will build up
within the base, which can buckle the trolley and may cause an accident.
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l Two methylated spirit or flammable gel lamps heat the carving trolley. Ensure the lamps

are functioning properly, with trimmed wicks and the spirit holders filled with methylated
spirit or the gel holders filled. There must be sufficient fuel to last throughout the service
period.
l The lower shelf should be used for carrying the service plate, spare service cutlery and a
clean joint plate.
l Handle the carving implements correctly and safely, especially when using a steel for
sharpening the carving knifes.

Mise en place
For its satisfactory operation in the restaurant, the correct equipment must be placed on the
carving trolley before service. This includes:
l carving board
l carving knives/forks
l sauce ladles
l service spoons and forks
l joint plates for dirty cutlery
l extra service plate
l spare napkin and service cloth.

Preparation of joints
The correct preparation of joints before cooking is very important and any bones which may
make carving difficult should be removed prior to cooking. At the same time, the person
carving must have knowledge of the bone structure of a joint in order to carve correctly, acquire
the maximum number of portions and ultimately the maximum profit from the product
purchased. Therefore the carver must be able to:
l recognise the joint, poultry or game to be carved
l be aware of the bone structure and muscle fibre of the product being carved
l select the correct carving implements required.

Presentation of the trolley
l The carver must always ensure that the carving trolley is correctly laid up before it is taken

to a table.
l The plate rest for the hot joint plates should be extended and the two containers for gravy

and sauces should already be filled. These two containers should always be placed at that
end of the carving trolley nearest the plate rest. This is for ease of service and also provides
the shortest distance between the containers and the plates.
l When being used the carving trolley should be positioned next to the customer’s table
and in between the customer and the carver. This ensures that the customer can see every
operation performed by the carver and appreciate the skills involved.
l The trolley should also be positioned to ensure that the safety valve is on that side of the
carving trolley away from the trancheur (carver) while he is carving. This is to ensure that
the carver will not be scalded when using the trolley.
l The trolley should be positioned in such a way that the lid is drawn back from the trolley
towards the carver so as to reveal the foods items on offer to the customer.
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10.3 Flambé lamps, Suzette pans and
hotplates
Crêpes Suzette is claimed to be the first flambé dish, which was supposedly invented by Henri
Charpentier when working as a commis at the Café de Paris in Monte Carlo in 1894.
The Japanese art of cooking at the table, known as Tepanyaki, is another more modern and
specialist approach, with great visual appeal for the customer. It involves the service of Teriyaki,
a Japanese dish of meat or fish that is grilled or broiled after being soaked in a seasoned soy
sauce marinade.
It is prepared on a tepan or hibachi table, where the Japanese chef prepares teriyaki meat
together with shrimp, rice and vegetables immediately in front of the customers. This creates a
dining experience that combines cooking, dining and entertainment in one.

Flare lamps
These are an essential item of equipment for guéridon service and are used in cooking and
flambéing dishes. The maintenance of the flare lamp is very important to maximise the life of
the lamp and to minimise the possibility of accidents.
The main types of lamp used today are fuelled in one of three ways:
1 Methylated spirits: these have a good flame (heat) but care must be taken to trim the wick,
which will help to avoid fumes. All components must fit together well as any leakage of the
spirit can cause a serious fire hazard. The use of these lamps is on the decline.
2 Flammable gel: this is very clean and safe to refill as the gel either comes in individual lamp
size containers, which fit directly into the lamp, or in a large container with a dispenser.
However, the flame can be fairly weak.
3 Calor gas: these lamps are very popular and replacement canisters can be obtained that fit
directly into the lamp. The gas is odourless and excellent control of the flame can be achieved.
These lamps are often used in purpose- built trolleys where the lamp is incorporated into
the structure, thus giving the same working height all along the trolley top. This is much
safer and there is less chance of accidents.
The top of the trolley is stainless steel, which allows for easy cleaning. The guéridon will
normally also have a control switch for the gas lamp, a drawer for surplus service equipment,
a cutting board for use when cooking dishes at the table, a bracket on the lower shelf used for
holding bottles of spirit and liqueurs and an indentation in the top to hold accompaniments.
In recent years, portable gas stoves, which were first produced as camping stoves, have begun
to be used for cooking purposes on the guéridon trolley. These are lightweight, self-contained,
portable stoves with their own carry case. They have an automatic push button ignition and
built-in safety features. The stove will operate for up to two hours on a Sunngas P220 cartridge.
In addition these stoves are considerably less expensive than the average flare lamp.
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Figure 10.3 Four types of Guéridon lamp (a) Traditional methylated spirit lamp; (b) Modern methylated spirit
gel lamp; (c) Gas lamp; (d) Gas stove

Chafing dish or Suzette pans
The true chafing dish is deep, has a lid and is designed to fit onto its own individual heating
unit. Larger versions of these are now found on buffets (for a picture of a chafing dish used for
buffets, see Section 7.2, Figure 7.8, p.000). The shallower pans which are used for lamp cookery
are called Suzette pans. They resemble frying pans in shape and size and have a diameter of
23–30 cm (9–12 in), with or without a lip. The lip is usually found on the left hand side. The
pans are generally made of silver-plated copper as this gives an even distribution of heat.

Hotplates
The main function of a hotplate is to keep food hot before it is served to the customer. They
are usually positioned on the sideboard, but may be found on both the sideboard and the
guéridon. They come in a vast range of sizes and may be heated by gas, electricity, methylated
spirits or flammable gel. Infrared hotplates are also available.
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