


MENU SOLUTIONS COOKBOOKS
CD-ROM $24.95

Stay abreast of the industry trends with our menu solutions
cookbooks and start sampling menu items from Latin
America and the Mediterranean.

« Latin American Seafood Cooking: From Mexico to the
Caribbean

« Small Dishes, Big Flavors: Great Tastes from the
Mediterranean

TRAINING MATERIALS

PORK: BEYOND THE CHOP LEARNING SOLUTIONS
DVD and CD-ROM $50

Pork is a popular menu item that is used in breakfast, lunch,
entrée, and appetizer menus throughout all facets of the food-
service industry. This foodservice learning solutions package
will assist in educating your students and/or staff about this
popular versatile protein. You will:

*Discover the versatility of the “other white meat.”
*Uncover the myths of pork.
*Learn how to use underutilized cuts of pork to lower your
food costs.
Highlights of the accompanying training CD include:
*What to look for when buying pork
*Understanding the underutilized cuts of pork

* A variety of recipes—pan-smoked pork with mustard arti-
choke sauce, pork quesadillas with mango salsa, BBQ pork,
Cuban sandwiches, and many more

1-888-851-3313

FOODSERVICE MANAGEMENT

FOODSERVICE MANAGEMENT CASE STUDIES
CD-ROM $24.95

Heighten your return on investment and start conducting
more effective meetings that will enhance your bottom-line
results, as you study cases such as those of:

«City Centre Plaza Hotel
* Greenhill Country Club
*Restaurant a la Mode

RECIPE COSTING...THE BOTTOM LINE
DVD $49.95

Uncover the secrets of controlling food costs as you learn
how to:

* Price menu items and perform yield testing to determine
total recipe cost.

*Establish standard recipes and portion sizes.

* Assess weight vs. volume, cost per unit, and edible portion
quantity.

RESTAURANT ECONOMICS—UNDERSTANDING

“THE BUSINESS OF RESTAURANTS"
DVD $99.95

Presented by Gregory X. Norkus of Cornell University’s
School of Hotel Administration, in conjunction with the
CIA, this DVD focuses on the interplay among marketing,
operations, and finance and the people who support them—
management, guests, and owners. You will:

*Examine the fundamentals of restaurant economics.

*Learn how to read, interpret, and prepare financial statements.

*Understand how to measure and communicate the financial

condition of a restaurant.

*Discover how to drive a well-executed business plan.



FRONT OF THE HOUSE

BACK- & FRONT-OF-THE-HOUSE TRAINING TOOLS
CD-ROM $49.95

Implement our back- & front-of-the-house training to estab-
lish and maintain cost-controls, and create service standards
for improved customer satisfaction. Includes:

*The Challenging Guest

*Front-of-the-House Sanitation

*Wine Service

+Kitchen Calculations

*Improving Your Bottom Line Through Upselling

EXCEEDING EXPECTATIONS:
SERVICE TIPS & TECHNIQUES TO KEEP YOUR

CUSTOMERS COMING BACK
DVD $99.95

This DVD provides a comprehensive lesson in the princi-
ples, standards, and practices that define outstanding ser-
vice. Whether you operate a fine-dining, café, casual, or
family-style restaurant, your wait staff will benefit from
Exceeding Expectations. Lessons include:

*Table Setting and Hospitality Basics

*Tray Handling and Beverage Service

*Taking Reservations and the Pre-meal Meeting
*Seating, Order Taking, Service, and Clearing

*Dessert Orders and Check Handling

*Dining Room Safety, Sanitation, and Personal Hygiene

THE PERFECT MATCH: WINE AND FOOD
DVD $49.95

Using three different settings—fine dining, bistro, and patio—
to emphasize the important role wine plays in the dining
experience, this DVD gives you the opportunity to:

*Study contrasting or complementary flavors, textures, and
intensity.

*Discover the basics for guiding customers in making the
perfect match of food with wine.

*Receive clear instruction on wine service.

*Learn the techniques for opening still and sparkling wines,
the art of decanting wines, proper serving temperatures,
and selection of appropriate glassware for wine service.

WINE SERVICE FOR WAIT STAFF
DVD $49.95

A server with the confidence and knowledge to encourage
wine sales is an asset to any foodservice operation. The tips
and techniques covered in Wine Service for Wait Staff will
help boost your front-of-the-house staff’s confidence, polish
their upselling skills, and, most important, increase your bot-

tom line.

During this DVD, your staff will:

*Learn the proper way to open, present, and serve red,

TRAINING MATERIALS

white, and sparkling wines.
*Examine the process for properly decanting red wine.

*Discover the way to retrieve a broken or pushed-in cork
from a bottle.

*Gain an understanding of the “quadrant system” method of
food and wine pairing.

*Learn the techniques for serving cheese tableside.

TECHNIQUES OF HEALTHY COOKING

THE HEALTHY PALATE
DVD $99.95
The chefs, nutritionists, and researchers at the CIA take a
fresh look at how to prepare food that is both healthy and
flavorful. The Healthy Palate combines information from
the Harvard School of Public Health, the USDA, and the
Mediterranean diet. Specific topics include:

*The Engine—Find out how the body uses food as fuel.

* Phytonutrients and You—Discover the sources, uses, and
substitutions of phytonutrients.

*Good Fat, Bad Fat—Explore monosaturated, polysaturated,
and trans-saturated fats.

* Carbohydrates & Grains—Study carbohydrates sources and
grain substitutions.

* Where’s Protein?—Uncover the various sources of protein.

*Successful Solutions—View “healthy” menu options right off
the menus of successful restaurants.

The Healthy Palate also includes cooking demonstrations
for the following topics—Healthy Beginnings, Beyond Brown
Rice, Beyond Sauté, and Fruit and Beyond.

www.ciaprochef.com



Hot Recipes from
the Cold Kitchen

Celebrating the Release of Garde Manger: The Art and Craft of
the Cold Kitchen, Fourth Edition

astering the elegant artistry and technical execution of garde manger is essential for any successful chef.
‘ \ / I Whether preparing passed hors d’oeuvre for a wedding, creating a buffet for a corporate retreat, or filling

appetizer orders at a busy restaurant, you'll turn again and again to this new and expanded edition of the text
that professionals have relied on for more than a decade.

1-888-851-3313



CURED SARDINES

Yield: 3 1b/1.4 kg

Kosher salt, as needed

172 Ib/680 g fresh sardine fillets, skin on

20 fl 02/600 mL white vinegar

Zest of 2 lemons

3 garlic cloves, minced

2 tsp/6 g thyme leaves

2 tsp/6 g parsley, chopped

Salt, as needed

Ground black pepper, as needed

32 fl 02/960 mL extra virgin olive oil, plus as needed

Spread the salt in an even '&-inch layer on a plastic sheet pan.
Lay the sardine fillets skin side up on the salt. Cover the fillets

with another 1-inch layer of salt. Allow to cure for 15 minutes.

The sardine skin is fragile, so brush the salt off the fillets very
gently. Move the fillets to a hotel pan and cover with the
vinegar. Allow to cure for 20 minutes.

Very gently rinse the fillets with cold water. Drain on several
layers of absorbent paper towels, skin side up.

Combine the lemon zest, garlic, and herbs. Layer the mixture
into the bottom of a hotel pan and sprinkle with salt and
pepper. Arrange the fillets in a single layer on top and cover
with the olive oil. Refrigerate for 24 hours.

Very gently remove the fillets from the hotel pan. Serve with
lemon juice or with bread and a green salad.

CERVELLE DE CANUT
(FROMAGE BLANC WITH
FINES HERBES)

Yield: 3 1b 13 02/1.73 kg

2 Ib, 3.3 0z/1 kg fromage blanc

1 bunch chervil, chopped

1 bunch chives, chopped

1 bunch parsley, chopped

2 shallots, diced small

Salt, as needed

Ground black pepper, as needed

10 fl 02/300 mL heavy cream

32 fl 0z/105 mL olive oil

3 thsp/45 mL white wine vinegar

10%2 fl 02/315 mL heavy cream, whipped

Mix the fromage blanc, herbs, shallots, salt and pepper, liquid
cream, oil, and vinegar until homogeneous. Fold in the
whipped cream. Serve chilled as a dip or spread.

Chef's Note: This herb cheese spread is said to have once
been a significant food for the silk industry workers in Lyon,
France. It is generally enjoyed as a component of a light lunch
or with a spoon as a snack.

www.ciaprochef.com



Through eight editions and with more than a million copies sold, The Professional
Chef is a classic and essential kitchen reference for both professionals

and serious home cooks. On sale now, this completely revised and updated
spectacular new edition includes nearly 900 recipes, more than 800 photos, plus

new sections on seasonality and sustainability, barbecuing, sous-vide cooking,
and plated desserts, to name a few.

For the first time ever, The Professional Chef is also available for the iPad as a

revolutionary digital cookbook that sets the standard for high-end consumer,
professional and educational culinary products.

p%fessional chef

T ,',:l, e

Some of the features for the
digital edition include:

¢ 110 technique videos

* Recipe slideshows

e Product ID guided tours

e Self assessment tools

TP o JEILICITSS

e Note sharing

Cﬁ'fINARY
INSTITUTE

QPAMERICA”
Wiley and the Wiley logo are registered trademarks of John Wiley & sons, Inc. ==
All other trademarks are property of their respective owners.

Now you know.

THE WORLD'S PREMIER wiley.com
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TEXTBOOKS FROM THE CULINARY
INSTITUTE OF AMERICA

NEW! The Professional Chef®,

Ninth Edition

Hardcover ~ §75

iPad edition  $49.95 (available from iTunes or
www.inkling.com)

Named one of the five favorite culinary
books of this decade by Food Arts maga-
zine, The Professional Chef™ is the classic kitchen reference
that many of America’s top chefs have used to understand

ional chef

basic skills and standards for quality as well as develop a sense
of how cooking works. Now, the ninth edition features an all-
new, user-friendly design that guides readers through each
cooking technique, starting with a basic formula, outlining the
method at-a-glance, offering expert tips, covering each method
with beautiful step-by-step photography, and finishing with
recipes that use the basic techniques. Covering the full range
of modern techniques and classic and contemporary recipes,
this is the essential reference for every serious cook.

8 The Art of Charcuterie
Hardcover ~ $65

The Art of Charcuterie is the ultimate
companion for professionals and dedi-
cated home cooks who want to master

both traditional and contemporary tech-

niques. The text covers every aspect of
this rediscovered culinary art: curing and brining, smoking,
terrines, patés, sausages, herbs and seasonings, sauces and
relishes, and kitchen sanitation. This comprehensive, profes-
sional-level guide features:

*Thorough explanations of tools of the trade, kitchen equip-
ment, and ingredients

*Technical and nutritional explanations of all the meats used
in the charcuterie kitchen and how to best prepare them

* Approximately 200 full-color photographs, including tech-

niques and finished items

At Your Service: A Hands-on Guide

to the Professional Dining Room
Paperback  $29.95

At Your Service is a guide foodservice
professionals can rely on to help them
develop and improve hospitality and ser-

vice, and achieve exceptional results in
mid- and upscale dining establishments. Through lively and
engaging discussions, readers will learn the ins and outs of
running a successful front-of-the-house operation: taking
reservations and greeting guests, basic service, table-side ser-
vice, beverage service, and building and maintaining a good
relationship between the front- and back-of-the-house staff.

8, Baking & Pastry: Mastering the Art
L. ¥ and Craft, 2nd Edition

Hardcover $70
& pc I

*Detailed instructions on basic techniques along with 625

€

. This latest edition of Baking & Pastry is
an essential resource for anyone who
wants to create professional-caliber baked
goods and desserts. The text offers:

standout recipes, from yeast breads and custards to frozen
desserts, pies, cakes, chocolates, and confections
*New step-by-step methods for core baking techniques

*Expanded coverage of vegan and kosher baking, petit fours
and other mini desserts, plated desserts, decorating princi-
ples and techniques, and wedding cakes

Catering—A Guide to Managing a

Successful Business Operation
Hardcover  $45

This invaluable reference provides all the
information caterers and would-be cater-

ers need to set up and run a successful

catering operation. From launching the
business, establishing pricing, setting up a kitchen, staffing,
and marketing to planning events, organizing service,
preparing food, managing the dining room and beverages,
developing menus, and troubleshooting problems, Catering

provides detailed guidance on every aspect of the business.

Chocolates & Confections:

Formula, Theory, and Technique for
the Artisan Confectioner

Hardcover  $65

Chocolates & Confections combines arti-

san confectionery techniques with acces-

sible explanations of the theory and
science, as well as formulas for use in production. Funda-
mental information for the confectioner includes ingredient
function and use, chocolate processing, and artisan produc-
tion techniques. The book contains 140 formulas and varia-
tions for beautiful confections, including dairy-based
centers, crystalline and non-crystalline sugar confections,

jellies, and nut center and aerated confections.

Culinary Fundamentals

Produced by the American Culinary Federation, with
text and recipes provided by the CIA.

Hardcover ~ $80

CULINARY
FUNDAMENTALS
]

Culinary Fundamentals is a tool that stu-
dents can use throughout their culinary

;"‘;‘:ﬂ education and certification, as well as
their career. From the objectives and key terms introducing
each chapter to the activities and recipes that round it out,
the book is organized to highlight and explain the basic
competencies of a professional cook or chef.

TEXTBOOKS

www.ciaprochef.com



TEXTBOOKS

Exploring Wine, 3rd Edition
Hardcover $65

Exploring Wine, 3rd Edition is the essen-
tial wine reference for food and wine afi-
cionados, students, and professionals.
Written by renowned wine instructors of
the CIA, this invaluable guide thor-
oughly demystifies wine, from the basics of wine production
to the nuances of wine lists, wine marketing, and wine

service.

Exploring Wine Instructor’s Manual
Softcover $22.50

Completely updated, this companion to Exploring Wine, 3rd
Edition includes lecture outlines, critical-thinking problems,

and words of wisdom.

Frozen Desserts
Hardcover $60

Offering comprehensive coverage of

ingredients, theory, techniques, and for-

5

modern methods and provides a thorough foundation in

mulas, this unprecedented guide explains
how to produce the full range of today’s

frozen desserts using both classic and

every aspect of frozen dessert making. From yuzu sorbet
with cotton candy and black sesame seeds to frozen praline
parfait with hazelnut mascarpone gateau, these stellar cre-

ations exemplify the range of frozen dessert possibilities

available today.

NEW! Garde Manger: The Art and
Craft of the Cold Kitchen,

Fourth Edition

Hardcover $75

A longtime essential reference for profes-

sional chefs, this newest edition of Garde

Manger provides the most up-to-date
recipes, plating techniques, and flavor profiles being used in
the field today. The comprehensive guide covers the broad
base of culinary skills needed for successful garde manger,
detailed information on everything from smoked foods to
hors d’oeuvre, and cutting-edge information on topics like
artisanal cheeses and contemporary styles of pickles and

vinegars, along with approximately 450 recipes.

1-888-851-3313

= | Gluten-Free Baking with

,(’,%myh /7(( The Culinary Institute of America
% n Paperback $18.95

o= T by bty of Ncrica

Thanks to CIA Chef Richard Coppedge,

m people with gluten sensitivities no longer

have to give up their favorite wheat-

based foods like cinnamon buns, French

bread, pizza, and bagels. This book and the companion
DVD (page 72) teach people with celiac disease and gluten
sensitivities—as well as professionals who want to offer
baked goods to customers living a gluten-free lifestyle—how
to bake classic favorites using alternatives to gluten. Fea-
tures include Chef Coppedge’s five gluten-free flour blends,
tips on working with and storing gluten-free baked goods,
and more than 125 recipes.

In the Hands of a Chef:
The Professional Chef's® Guide to

Essential Kitchen Tools
Softcover $24.95

B |
' .‘.:;JMHANDS_/_‘

What are the essential knives that cooks
must own, and what are the proper tech-
niques for using them? This text offers a complete course in
knife skills as well as guidance on using a wide array of
other kitchen tools and gadgets. It also features advice from
real-world chefs on choosing, using, and caring for knives,
as well as detailed cutting techniques for all kinds of foods.

Kitchen Pro Series: Guide to
Cheese Identification, Classification,

and Utilization
Hardcover $49.95

&

CHELSE

In this comprehensive resource, CIA

instructor John Fischer discusses the
basic history of cheese, its manufacture, and its incorpora-
tion into different cuisines across the dining spectrum.
Additional features include:

*Details on product identification, availability, storage, and
flavor profiles for each type of cheese

* Practical information about purchasing and utilizing cheese

* Full-color photographs and recipes

Kitchen Pro Series: Guide to Fish
and Seafood Identification,

Fabrication, and Utilization
Hardcover $49.95

FISH AnLs
SEAFOOD

Throughout this lavishly illustrated text,
CIA Chef Mark Ainsworth offers profes-
sional and home chefs a satisfying alternative to meat by

educating them about:
*Purchasing and properly fabricating fish and shellfish
*Basic preparation skills and storage tips for the fish kitchen

* Using the recipes included to prepare healthy and delicious
fish and seafood dishes



Kitchen Pro Series: Guide to
Meat Identification, Fabrication,
and Utilization

MEAT

Hardcover $49.95

In this user-friendly text, CIA Chef
Thomas Schneller provides a close
examination and explanation of the craft of butchery. This
definitive guide offers:
*Practical information on purchasing and fabricating beef,
pork, veal, lamb, game, and exotic meats
*Helpful storage information
*Basic preparation methods and recipes to give professional
and home chefs the information they need to produce well-
primed cuts of meat

Kitchen Pro Series: Guide to
Poultry Identification, Fabrication,

and Utilization
Hardcover $49.95

POULTRY

This user-friendly resource offers practi-

cal information on fabricating chicken,
duck, goose, turkey, and game birds. CIA Chef Thomas
Schneller provides readers with helpful storage information,
basic preparation methods for each variety of bird, and all
the tools professional and home chefs need to create well-

prepared meals from a variety of poultry.

Kitchen Pro Series: Guide to
Produce Identification, Fabrication,

and Utilization
Hardcover $49.95

In this guide for professionals, CIA
Director of Food Purchasing and Store-
room Operations Brad Matthews and Buyer and former
Farm Liaison Paul Wigsten provide a thorough education
on produce, including:
*Product identification, seasonality, availability, and the farm-
to-fork initiative
* Proper storage methods and utilization tactics

*Preparation techniques, full-color photographs, and recipes

Kitchen Pro Series:

| Guide to Purchasing
Hardcover ~ $49.95

GUIDE TO
PLRCHASING

The Guide to Purchasing offers buyers a
roadmap for identifying and evaluating

vendors, providing the information nec-
essary to help choose the ones who are the best fit. It also
helps the buyer understand the importance of staying on top
of ever-changing food industry trends, as well as how to write
product specifications and make the right decisions when
ordering ingredients. More than a reference tool for those in
the field, this informative guide also offers insights into a

variety of purchasing options and product specifications.

Math for the
| Professional Kitchen
Paperback ~ $35

From scaling recipes and converting

units of measure to costing ingredients

TEXTBOOKS

and setting menu prices, Math for the

FOR THE PROFESSIONAL KITCHEN

~ W Professional Kitchen covers crucial infor-
mation that will benefit every foodservice provider. Written
by three veteran math instructors from the CIA, the book
utilizes a teaching methodology based on daily in-classroom
practice. The entirety of the standard culinary math curricu-
lum is covered, including conversions, determining yields,
purchasing, portioning, and more. Vital mathematical con-
cepts are reinforced with easy-to-understand examples and
review questions. This is a thorough, comprehensive main
text for culinary students as well as a great kitchen reference

for working professionals.

Modern Batch Cookery
Hardcover $65

Preparing healthy, high-quality food in
volume is a challenge for even the most
experienced chef. The recipes in Modern
Batch Cookery are designed to yield 50
servings, and cover every meal part and

occasion. This all-inclusive guide features:

*More than 200 healthy, nutritious, large-batch recipes

* Chapters on stocks, soups, and sauces; breakfast and
brunch; salad dressings, salads, sandwiches, and appetizers;
entrées; side dishes; reception foods; and baked goods and
desserts

* Pertinent information, including conversion charts and a
glossary, as well as full-color photos of finished dishes that
provide fresh ideas for plating and presentation

* All the essentials of menu and recipe development

The Modern Café
Hardcover $65

The Modern Café details every aspect of
the launch and management of a mod-
ern, upscale café. Packed with profes-

sional guidance and master recipes, this

reference by the CIA’s Francisco Migoya
provides expert advice on café business finances, human
resources, food production, recipe/menu development,
décor, and the all-important retail shelf. With nearly 250
contemporary recipes for everything from breakfast pastries
to artisanal sandwiches to truffles and treats, this is a must-

have reference for the aspiring restaurateur or café owner.

www.ciaprochef.com



TEXTBOOKS

The Professional Chef's® Techniques

of Healthy Cooking, Third Edition
Hardcover $65

| This completely updated guide to
CAIER  healthy cooking is indispensable in
COOKI1 ng today’s health-conscious world. Drawing
= on the latest dietary guidelines, the book

provides detailed nutrition information and more than 400
delicious, healthy recipes, including 100 that are brand new
to this edition. Throughout, nearly 150 vibrant, all-new color
photographs showcase finished dishes and illustrate tech-

niques and equipment.

Remarkable Service: A Guide to
Winning and Keeping Customers for
Servers, Managers, and Restaurant

Owners, 2nd Edition
Paperback  $29.95

This second edition of the most compre-
hensive guide to service and hospitality
on the market explores:

*How to address the service needs of a wide range of dining
establishments, from casual and outdoor dining to upscale
restaurants and catering operations

*Training and hiring staff, preparation for service, front-door

hospitality, and money handling

*Styles of modern table service, the relationship between the
front and back of the house, and much more

SUPPLEMENTAL GUIDES

INSTRUCTOR'S MANUALS

Paperback $22.50 each

Instructor’s manuals give trainers and instructors everything
they need to create highly effective and successful training
sessions, including:

*Lecture outlines

*Study questions and key words

*Test questions and answer keys

* Critical-thinking problems

Instructor’s manuals are available for the following titles:
*Baking & Pastry: Mastering the Art and Craft, 2nd Edition

*Catering: A Guide to Managing a Successful Business
Operation

* Exploring Wine, 3rd Edition
*Frozen Desserts

*Garde Manger: The Art and Craft of the Cold Kitchen,
Fourth Edition

*Kitchen Pro Series: Guide to Cheese Identification,
Classification, and Utilization

1-888-851-3313

*Kitchen Pro Series: Guide to Fish and Seafood Identifica-
tion, Fabrication, and Utilization

*Kitchen Pro Series: Meat Identification, Fabrication, and
Utilization

*Kitchen Pro Series: Poultry Identification, Fabrication, and
Utilization

*Kitchen Pro Series: Produce Identification, Fabrication, and
Utilization

+Kitchen Pro Series: Purchasing

*Math for the Professional Kitchen

*The Professional Chef, Ninth Edition

*The Professional Chef’s Techniques of Healthy Cooking,
3rd Edition

STUDENT STUDY GUIDES

Paperback See prices below

Study guides provide students with chapter-specific
resources and highlight important information through a
variety of study methods, including:

* Chapter overviews and objectives
*Study outlines, including key terms and objectives

*Exercises and study questions

Study guides are available for the following titles:

*Baking & Pastry: Mastering the Art and Craft,
2nd Edition ($35)

*Garde Manger: The Art and Craft of the Cold Kitchen,
Fourth Edition ($25)

*The Professional Chef, Ninth Edition ($30)



