, 2539,
4 : , 2540.

2542,
! ., Developing Skillful Services."
() 2538 )

, 2540,
Critical Theory
, 2541,

, 2531,

. ( ), 2537
: € 15
B 5 )
o 11 16 254
15 2 . 2539- . 2540,
2540, )
2542,
2541,
. . 2542,
1. . 21 1075 2% 2542:
a1,
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4,
, 2536.
. , 2540.
. , 2542,
) : : : , 2542,
20 1030 2543, T2

? . : , 2540.

, 2540.
? .
, 2540,
) .
, 2531,
2539.
- ()
2543.
10 2543,
( ) 9 2543
( ), 2543
(Hot & Cold Product Division Manager)
@ () 2543,
( ), 9 2543.
.10
2543.
, 108.

2540,
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, 2541,
, 2540.

, 2538.
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Inc., 1960.
Carole Counihan and Penny Van Esterik, Editer. Food and Culture. New York and
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History of selected Airlines

THAI Airways International (Public) Co.Ltd.

. 2494
.. 2503
(. 2510)
(.. 2510) 2513
2514
A300 .. 2520
522 4T . 2527
. 2528
2530-2540 .. 2536
.. 2539 777

2




? ., 2503
50
Best Caterer”
31 .. 2539
ISO 9002
2,000 32,000
29,000

Chefs

100

437

“1995
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? (United Airline)
|
. .1926 -
. .1928 Boeing Airplane
Company, Boeing Air Transport, Pacific Air Transport and Pratt and Whitney.
. .1931
99
37 28
230,000 2,300 580
90,000 '

[
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I'(Swiss Alir)
. 1931
SAIRGROUP
SAZRLINES ?
Sairlines AG, Zurich 100%
Swissair 1Zurich 100%
Austrian Airlines 1Vienna 10.0%
Crossair AG 1Basle 69.2%
Delta Air Lines Inc, Atlanta 4.6%
Sabena SA 1Brussels 49.5%
Singapore Airlines 1Singapore 0.6%

LTU Group 1GmbH & CO KG , D, Dusseldorf 49.9%

The Qualifier Group

.. 1988 ?, Air Liltoval, AOM, Austrian
Airlines, Crossair, Lauda Air, Sabena, Portugal, Turkish Airlines Tyrolean Airways
Atlantic Excellence
. .1997
? ! ?
Codeshare

. .1998 (The European Leisure
Group) LTU, Sobelair, Balair/lCTA Leisure, Crossair, Air Europe,
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Volare Lauda Air

Route-specific partnerships
SAIR GROUP , ,

. .1934 f 1  AirHostess
. .1957
. .1968
4971 747 B
. .1979 747
. .1981 50
. .1985 A310-322
..1991 MD-11
. .1995 Airbus A321
. .199%
. .1998
- Gate Gourmet
SAIR GROUP
..2001
.. 2002 SWISS



441

2 79
L
Halal
2. Jhatka
3.
- Vegans
- Lacto Ovo-Lactovegetarians
- Asian vegetarian lcereals 1 1 1 1
4, Kosher Kosher “fit and proper”
Orthodox Jews
“Shonet”
Kosher
5. 1] "

(Natural)
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Internet  Swissair
(Natural Food)



Almond

sweet almond
hydrocyanic
(Sicily)
almond

American Whiskey
American Whiskey

L Bourbon Whiskey
Scotch Whisky

2
- Bourbon Whiskey

- Straight Bourbon Whiskey

2. Com Whiskey

3. Rye Whiskey
Blends of Rye

‘ " (Grain Whiskey)

51% ’

Neutral Grain Spirit

Straight Rye
Straight Rye

‘Greek nuts’
2
bitter almond almonds

almond Provence Corsica

bitter almonds
sweet almonds
almond

Bourbon

Bourbon
Bourbon
80%
51%
Rye Whiskey

Blends

51% 1 n

443

51%
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.. 1570
Aperitifs  Liquors
Amaro bitters
aperitivos bitters
Amari (digestif)
Americano (vermouth) bitters
(Turin) 19 ‘amaricante’ 6
(bitter) vermouth Americano
Aperitivo bitters  Americanos, eperitivo
Aperol 11% 1919 48
(China bark), rhubarh Seville
Brandy Trebbiano Romagna  Tuscany Asprigno  Veneto
2
6
Vecchia Romagna Spanish Solera
Liquori Amaretto , Strega
Liquore Galliano Nocini nut liqueurs
Piedmont, Veneto, Emilia, Abruzzi ~ Campania ~ Rose liqueurs Rosolio di
Rose, Te' Rose Amarella Centerbe ( )
Mentuccia Abruzzi
Sambuca

aniseed (flambeed) room



temperature 1 Con la mosca
Vermouth 1786

Carpano (Turin)

‘Cinzano’ Martini 1863

Gancia, Filipetti, Riccadonna, Stock, Lombardo  Cora

Arinots

1959
Tiny Teddy

1990 5 5

(Armagnac) Gascony

445

Antonio Benedetto

11

SAO ,

Tim Tam
22

body

Bas-Armagnac Tenareze



Blanche
ferment

(complexity)

4
5
Vieille Resewe
Cellar Master

cellar master

1964

446

Haut-Armagnac

Ugni Blanc Folle

1972

3

2

(fullness)
Gascony

cellar the chai

VS (Very Special) Monopole

VO (Very Old), VSOP (Very Special Old Pale) ~ Resewe

30-40
2

1966
1994

relax

Avocado

avocado

Extra, Napoleon, xo, Hors d' Age

40%  volume

30
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hazelnuts avocado 2-3
room temperature
avocado
avocado
iced mousses soufflés
avocado
‘guacamole’ (avocado
(pimientos) ) tortillas
avocado
‘babine’
Baba / Babas au Rhum
kirsch syrup
(angelica) (cherries)
Stanislas - Leszcsynski , Lorraine
Kouglof
(Ali Baba) Caréme * Baba
sthorer brioche
' (pastry) Rue
Montorgueil ‘haba’ 1850
baba fribourg
, brillat savarin savarin govenflot
100 100
room temperature 2
50 16
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200° 15-20
1 500
baba
Beef ( Heifer 1Cow 1Bullock  Bull)
40
(Noble Dishes) Serlion
Tournedos ( ) 1Chateau Briand 1 (Tenderloin)
Classics Beef
Cattle Bullock 24-40 Heifer
Bullock
( 46 )
58
“ Noble Cuts *
2-3 (53-65%) 1 (16-20%
(16-31%) 220-340 100
Silver Side ( ) (
) Steak Tartare

Roasted Beef
(Fillet) 1Sirloin 1Top-Side



1
2-3
230X (450°F)
15 200X (400°F) 15-20
450 Medium Roast Tender Prime Roast
12-15 450
! 2-3

Dauphine Potatoes , Artichokefii
Braised Lettuce , Sautéed Tomatoes 1Potato Croquettes

. Silver-Side
] Top-Side

6,000

1,000
1 (Flop) *

: * (Reinheitsgebot : Purity Law)

449
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(Lager Beer) ’
Bottom Fermented Yeast

35-4
(Ale Beer)
Top Fermented Yeast
6-8
(Stout Beer)

(Porter Beer)

(Bock Beer)

(Draft Beer)
24 - 36
6
' (Sake) '
16-17

(Brewing Materials)
(Barley - Malt)
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(Green Malt) *
(Malting Process) '

3

(Amber or White Malt)
(Brown Malt)

(Black Malt)
(Water)
80%
(Ale Beer)
(Hops)
Golding Fuggle
04-07 1 (Barrel) 36
(Yeast)
(Barley)
2
1 The bottom fermentation type
serve
Lager
Bock / Lager

Pilsner / Lager



2
Stout

Ale
Porter

(Shandy)

The Top fermentation type

Guinness Stouts

7-15
89- 91
3.5-4
4-5
0.4-05
04-05
1 1 1,
0.2

(Storage of Beer)

6-12 C

452



(Cellar) ’

Belgian  Chocolate:-

60
Cocoa butter,
2
1
Hazelnut
2.
(European CulinariaV.2:38)
Ben & Jerry
1978

Ben Cohen Jerry Greenfield
$12,000 ( s 4,000 )

Praling(

79)
paste

453

Marzipan

(Paste)



?
1 1
2 29
Brandy (Cognac)
Brandy
Pot Still Limousine
Brandy Cognac
Cognac
X.0 (Extra Old) 70
V.V.S.0. (Very Very Superior OldPale) 40
V.S.0.0  (Very SuperiorOld Pale) 20
V.0 (Very Old) 10
Fine
2 2 2
? “fines’
Marc Fine ? Marc (
(pressing)
?
? Alsace Lorraine, Savoy, Champagne ?

fermenting

454

Cognac

2
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4-5 ferment
65-70%  volume

Cognec region

Brillat - Savarin (1755-1826)
“The Physiology of Tasté” 1825 '

1
2-3
(Natural Gourmet Cooking: 71)
Bouillabaisse:-
Provence Marseilles
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bouillir = to boll abaisser = reduce
bouillabaisse

Bouillabaisse
Raseasse (Scorpion
Fish & Rock Fish)

Shellfish Squill Fish ( Lobster
) saffron
.. 1895 J.B. Roboul La Cuisiniere Provencale 40
( Markere
) Rockfish
Mediterranean
Seabass, Morgaeel, Rainbow Wasse, Bonito Wrasse
(
) Marseilles, Marette Croutons
Rouille )

.. 1980 Marseille Charter Designed
Specialist Provencale
Bouillabaisse Martiaves

Cod

Cotriade Brittany, Chaudree
Charentes, Bouillnada ~ Roussillen Marmite  Dieppe

Brandy Based Drinks ( )
(Fermented)
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. 2 3-8
Charente
' * (Seven Districts) Grand Champagne 1
Petite Champagne 1Borderies , Fins Boes , Bons Bois 1Bois Ordinaire 1Bois a Terrior
(Armagnac)
Breads:-
Triticum 2 (Triticum durum) !
9,000-10,000
(dough )
(rye)
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(leaven)
( :53-56)
Cakes Gateaux *Cake *
Gateaux
Sponge Cake 1lced Cake 1Chocolate Cake
*Gateaux * ' Waste * ' ' Gateaux
r
Gateaux Puff Pastry 1Sweet Pastry , Pate Sablée 1
Choux Pastry 1Whisked Sponges 1Meringue : :
C Butter Cream 1Liqueurs
J (Traditional Cakes)
: 1 Epiphany (Twelfth-Night Cake)

, Brittany
Gateau de la Demande

Strudel 1 Fruit Cake 1 Baklava 1

Vatrushki 1Linzertorte

(Individual Cake) Gateaux & la Pié
ce (Eclairs 1 Puits d' Amour ) Genoese Sponge Cake
Vacherins 2 Savarin

Paris-Brest 1Breton
Manqué 1Quatre-Quarts  Mille-Feuille
Gateaux purée
Entrée  Gateau of Chicken Livers



Camembert ( 45-50%)
. 34
Marie Havel
Camembert Vimoutiers
Camembert
d'origine)
M. Ridel
Camembert 4
(rennet) (curd)
1
Camembert (Mass produced)
milk)

(tradition made)

(AOC) Camembert

Campari (') -
1867 Caffe Campari
Galleria Vittorio Emanuele I

“Biffer all'uso di Hollanda”

Campari

vermouths aperitifs
Americano
Forest Kirsch

“Bitter Campari”

459

(Normandy)
Brie

(Appellation

Camembert

cellar

(skimmed

1983

Catnedral Square

Gaspare Campari

Kinal, Cedro

Fernet, Grappa Moscato, Latte di Vecchia, Assenzio Blach
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Bitters (
) Bitters
Seville

Sesto San Gioranni Campari

Canapé Canapé

Canapé
Gratin Forcemeat) | Pureé ax A

Cannelloni (Pasta)
Canna ( v ) ' 1
Savoury
Cannelloni Au Gratin
Cannelloni

Carrots:-

belliferae
2,000

(Antioxidant)



(

B Caviar
Caviale

98%
1953
180 1,600
10%
GRAINS CAVIAR PRESSED CAVIAR

1 BELUGA

2. OSSETRA

3. SEVRUGA

PRESSED CAVIAR

108:149-150)

(Sturgeons) *

Kawyar

“RED CAVIAR

800

461



SOURED CREAM

Champagne Sparkling Wine
145

462

(28 - 39 )

(BLINIS)

(The Institute National Des Appellations D'Origine - INAQ)

- Dé hbourbage

Lactic Acid
(Blending)

(Bottling)

De Tirage
The Prize De Mousse

12-13 °0

(Aging On Lees)
(Vintage)

4-6

3-5

18°0

Malice Acid

Luqueur
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- Dé gorgement

-25°C
(The
Dosage)
(Corking and
Labeling) 2-3
Champignon 1 1
Morel
Truffle
Chauterelles ~ Ceps 2-3
Morel
Cep 1Chanterelles
Sautéed 1 Coprinus Ceasar's
Mushroom 45 1
1
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Champignon de Paris 2

Blanc () (Blond)  Bistre ( )
* Paris Mushroom
Gironde  Val de Loire
Aux Fines Hrebs 1Requefort 1Vinaigrette 1
Sautéed Mushrooms 1 ?
Omelettes Duxelles
Pies 1Gratins ~ Canapé
1/°G Xiang Xin
(Black Mushroom)
Chanterelles mushroom girolle
Charlotte 2 Charlotte
Charlotte (George)
18 Charlotte
(purée) lemon cinnamon
Charlotte
Caréme vanilla Bavarian cream

chocolate mousse , coffee mousse
(ladyfingers)
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Caréme
‘Charlotte & la parisienne’
(Second Empire)
Chateaubriand Steak 3 .11 ) (grilled
| broiled) Sauce béavnaise
Chateau Chéteau potatoes
Vicomte de
Chateaubriand (1768- 1808) Chef Montmireil
chateaubriant Chateaubriand
Loire-Atlantique  Pellaprat : Champeaux
Chaterubriand’s  book L'ltinéraive de Paris a Jé
rusalam (1811) beef fillet
Chaud-froid
aspic
Cold buffet
(entrée)
Philéas Gilbert chaud-froid 1759 chéteau de
Montmorency marshal of Luxembourg
marshal
(fricassee of chicken in white sauce) marshal
marshal

(ivory - coloured)
2-3 refroid’ ( )
marshal ‘chaud-froid’



Cheese -
?

L (Fermentation) :

2. (Rennet)

3. (Whey)
(Lactosérum)

2
+
4, (Curd)

466

400
1,400,000

" (Petit Lait)

) (Mould or Lactic ferments)
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6. (Pigments)
71 (Extrait Sec)
()
8. (Lait Cru)
4°c
9. (Lait Pasteurise)
100°C
70-80°C
10. o ) - (Appellation Origine Contrélée)
? resh cheeses
(Curdling) Wagulation —M""’ i
5%
(Cutting - up , Stiring 1~ % ey
Crushing 1Pressing) A &
% From r.v;‘_“ .lm $ aromabise
(Saltmg) Ratwuted soft Cheese
( )
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(Fresh Cheeses)

1
heescs

Peppered Cheese

{;‘ ) (Processed  cheeses)

P W et Bof dteest™ with edible,

while rind

Canape Cheese

‘? @ (Emmental)

Spreadable Cheese A '
(Comte)
b
i Mg
3. (Soft cheese with edible
white rind) (Camembert) (Brie)
(Neufchatel) (Coulommiers) Soft chxsfy with a toadied
“ " (Bloom)
(Draining)
2-6
4,
(Soft Cheese with a washed edible rind) (Maroilles) 1

(Mont d'Or) (Epoisses) (Livarot)
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b. (Goat cheeses)
(Picodon), (Chabichou), (Sainte - Manre)
(Valengay) (Selles - sur- Cher)
2 100%
6. (Blue cheeses)
(Roquefort), (Bleu
d’Auvergne) (Bleu de Bresse)
3-6
(Bresse) 1 (Auvergne) 1 (Jura) (Crusses)
1. (Semi-hard cheeses)
(Morbier), (Fromage des
Pyrénées), (Saint-Nectaire), (Tomme de Savoie),
(Saint-Peulin) (Mimolette)
1-12
8. (Hard cheeses) (Gruyere)
(Berufort) 1 (Comté) (Emmental)

(semi-hard cheeses)
(Curds) (Cooked) (pressed)



Cheddar
Cheddar
Cheddar
Cheddar
(nut)
(Somerset)
16
‘Daisy Longhorn’
( 2 )
Cheddar’
Cheddar 500
Cheddar
(canapés)
Cheshire

Cheddar
Devon Cream

Double Gloucester

Leicester

470

Cheddar Gorge

(
‘Store of Bulk)

‘blue

27-35

: . (Port)

12

Scone 1



41

Stilton ' The King of Cheeses '
Stilton Roquefort
Gorgonzola Dessert
Cheese 55% /
Stilton (Cambridgeshire) . 1730
18 Bell Inn Stilton
(Leicestershire) (Derbyshire) (Nottinghamshire)
Stilton /
(Port)
(Madeira) (sherry)
Wensleydale
(Curd)
Wensleydale 1
Cheshire
Finlandia Swiss Emmental 100
Lappi
Lapland
Turunmaa Cream Havarti
Cream Harvati
Brie ‘The Queen of Cheeses Brie

Brie
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Brie
Brie Brie
(Room
Temperature)
Roquefort Rouergue
soft cheese
Roquefort AOC
(appellation  d'origine) Cambelou 1
Commune of Roquefort
Pénicillium roqueforti 3
Roquefort

(Full - bodied) Cha
ternneuf - du - Pape (Port) Haut - Brion Roquefort
puft pastries

* Edam Edam ' Magnasco ‘ Edam
Cracker
* Reggianitc Pamigiano Reggiano (Grating)
+ Sardo Romano
* Emmental Emmental
+ Cheddar Cheddar
Blue Castello

Cream Havarti

Cream Havarti Dill Jalapane Pepper



* Fontina
Light Wine
* Saga Blue

Camembert

Chevres
Cream Cheese

Comte Hard Cheese

1
Cheese

Coulommiers Camembert

Emmental
Mimolette Semi-Hard

Morbier Semi-Soft

Munster

Dark Bread French Munster

Pont L' Eveque

Pouligny-Saint-Pierre

Reblochon

Roquefort
Roquefort

Emmental

Brie

Snack

Gruyere
12

Flanders

Domestic Munster

Semi-Soft

473

Cracker



Saint-Marcellin Dauphine Disc
Saint-Neetaire Disc Auvergne
Saint-Paulin Port Salut
Port Salut
Light Wine
Tomme de Savoie Savoie

Cheese Cellar

Emmental Emmental
Jermi Tortes ,

Crackers
Limburger
2

Munster Munster

Tilsit

Feta

Feta
Feta

Kasseri

474



Cumin

Kefalotyri
Kasserri
Mizithra Feta  Kefalotyri
Cottage Cheese Curd (
Ricotta Salata

Edam Semi-Soft Hard Cheese

2 4
Gouda Semi-Soft Hard Cheese
Leyden Semi-Soft ~ Hard cheese
Maasdam ' Leerdammer 1Westberg
Smoked Gouda

1 ‘ ,
Baylough
Hard-Pressed
1
Coolea Colles
Gouda Coolea 6-8
Dunbarra Brie
3

Gubbeen Tom

475

Pecorino Romano

Gouda

Caraway

Hickory

Fresians Red and

Williams

Dubliner Barra McFeely

Gina Ferguson



Knockalara Waterford Farm ~ Wolfgang
Orla Manch Estate  Co Cork 1lIris Debrok
Semi-Hard (

(Rind-Washed) 2-6

Bel Paese

Fontal Fontinna Val d’ Aosta

Val d' Aosta
Fontina Val A’ Aosta

Gorgonzola

Grana
Mascarpone

Mozzarella d; Bufala

Parmesan Cheese
Parma

(Duchess of Parma)
Parmesan Cheese
Bologna Mantua

30

Pimigiano Reggiano

Tuscany
Pasta

15

stravecchio

476

Agnes Schliebitz

Oliver Jungwirth

)

St. Paulin
Fontina

Fonduta

(Lombardy)
Tiramisu

13

n .. Parma
33-45 18-24
10



ATt

(Soufflés) 1 (gratin) Parmesar
(Cheese hoard)
(apéritifs)
Parmigiano Reggiano 75
1 1 1
Provolone

Ricotta (Whey)
(Lasagna)
Ricotta Salata

Romano

Parmigiano Reggiano
Taleggio Semi-Soft Bergamo

Gjetost ( - ) 100%
Slice

Jarisberg Emmental
20 Table Cheese 1Dessert
Cheese (Aquavit)
Cabrales Blue Cheese

Garrotxa Catalonia

Iberico
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Mahon Minorca Balearic
6 2 5-6
Manchego La Mancha
Roneal Navarre 3
Tetilla Galicia
5
Tronchon
Fontina Fontina
Graddost
Dessert Cheese
Herrgard 2-3
Cheddar
Appenzell ' 45%
Emmental '
Appenzell 6-12 . (13-26 )

Gruyéne Appenzell ‘Chashappen’
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Emmental 1 Swiss Cheese

Table Cheese 1Dessert Cheese Sandwich Cheese

Gruyere (Fondue) Emmental
Sandwich Cheese
Raclette
Sap Sago 2
9grating Cheese) Clover
Téte - de Moine ( 40%)
912 .  32-4¥% )
Bellelay
cheese (partéte - de - moine / per monk)
(scoop)
(canapés)
Tilsit ( 45%) Saint- Gall  Thurgovie
(uncooked)
H . -8 . Tilsit 1
( ) 19
aniseed
(canapés) Emmental gratin oufflés

Tilsit 4 Parmesan
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(Chefs Recipe)

(Hot & Cold Product Division)
(Sompote Sukarochanee) Meilleur Plat
Chaud Viande

(Chef's Recipe)

72
(Ruby Fish)
River of King Dressing ~ Ratanakosin
Dressing
Brandy Vanilla Sauce

40

40
40
20
20
40
20



600

20
5

25

20

100

(Raw Weigh) 60
120

50

120

120

20

20

10

50

x 8

481



25-30

UH.T.

15
600
500

120
40
450

15
30

) 100

20

482



Red Coral
Iceberg
Frisee
Endive

River of Kina Dressina
Caper

Chopped Galargal

100
100
100
100
25
25
25
25

20

250

150

250

150

10
10
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1) 1 1 , Caper 1 Galangal

Ratanakosin Dressing

50

50

Dejon 5

75

150

150

150

10

280

34
4
(Lemon Essence) 16
5
120
/ 9
9
42
1
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16
16
1
)
1 1 1
120-150°c
20
Brandy Vanilla Sauce
Cherry Tomato:-
.. 1544
(Lycopene)
(Carotenoid) Harvard School of Public Health
10
45 (Antioxidant)
(Glutamic)
(Monosodium Glutamate) ( 108: 205-206)
Chicken Vindaloo

N N Y



Cajun
Vindaloo

Vindaloo 1Cajun Blend
1
10

Chipolata

‘cipolla’ ‘ !

Chocolate : -
1
Bayonne

Spain  Paris

Van Houten 1815
1818 (
Cadbury & Rowntree
Docteur Peter

1818 1850

Pasrty

486

1
1
1
1412 1
2 . (% )
(grilled)  chipolata
(Cocoa)
1761
1778

1819 Pelletier

Mr. C.J. Van Houten

“Dutched”
Suchard, Nestlé, Lindt,

,Menier’)
Kohler
(Milk Chacolate)
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(Chocolate & Dietetic)
] ,
(Cocoa) Codex .. 1758
18- 19 Debauve 16
! ' ! 1 ! ( )’
( almond)
100 =500 9 3
55-62% 1Lipid 30%, ,
, 1 1 D 6-9 %
Citrus
citrus’
acrumen’ ( )
( ) ( )
Curazao
citrus (
concentrated)

Coffee 17



14

14

17-18

Brazil Santos 1

(Kona), Jamaica Blue Mountain
(Mocha)

2 (Coffee arabica)

Coffee)
Classic

Cold Soba / Japanese Noodles ( )
Somen  Ramen

.. 1000

488

(Kaldi)"

(Medellin),

(Coffee robusta)

Udon

(Blended
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Ninben Tsuyu No Moto Soup, Katsuobushi

(Benito / Katsuo),  Leek , (Grounded Sesame),
(), Wasabi/
Consommé Stock
Croutons ( ) Consommé
Consomme Arrowroot ( )
Consommé 12
Couscous Semolina
(Green Wheat)
10 1
Couscous ( T'aam) ,
Méchoni ( ) Tagines
3 Semolina ( Marga)
Couscous Chickpeas  Fara Beans Artichokes 1
Zucchini 1 1 Eggplants 1
Mesfouf ~ Couscous Fara Bean
(Ramadan) (Whey) 1 (Leben)  Curdled
Milk (Raib) ( ) Couscous (Saharan)
Couscous : (Partridge)
Chickpeas Couscous (
Sea Bream Groupers) 1 , Pistachios 1 (Dates)
1 Couscous
2 Semolina

2 Couscous :
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Semolina
Crépe savoury dish
crispus (curly or wavy)
galette crépe crépe
(Candlemas) Shrove Tuesday
1 cranberries apple sauce
crépe
béchamel velouté Gruyere
crépes
chestnut (flamed)
Croissant (Budapest) 1686

(Ottoman)
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Croissant (butter) margarine
‘croissant’ petit four
(paste)

Croquette Thick Sauce White 1Supréme , Velouté 1
1 Cheese Béchamel Croquette (Cork)
Croquette Savoury

Croquettes Croquette
Chicken Croquettes Périgueux Villeroi Game Croquettes
Chasseur  Fish  Croquettes (Salt Cod)
Croquette Potatoes Sautéed
Sweet Croquettes (Custard)
Savoury Croguettes 1 1 1 1 1

(- Potato Croquettes)

Dry

Dry

Eggnog / Lait de Poule

Beer Eggnog (  Lait de Poule & La Biere)
Biersuppe
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Emineés 1
Braise
Emineés ,
1 1
Beef Emineés Madeira Bordelaise
Italian Sautéed Potatoes 1 1Purées 1
Mutton Emineés 1 1 Paprika Indian ,
Zucchini Veal Poultry Emineés 1Royal Supré
me Beef Eminegs
1émineé 1 Veal E
mineé Gravy

Fresh Cream

Foie gras
(
[figs])
700 - 900 2 . 300-400
foie gras 4

Raw foie gras

Fresh foie gras

Semi-Cooked pasteurized foie gras 3

foie gras



Presewel foie gras
(sterilized)

Foie gras

French Bean Green Bean

Fudge

Gin
.. 1689

Court

493

(leeks) scallops

Phaseolousvulgaris

( 108:160-161)

19
Fudge

William 1l
Hampton
“Gin



Temple”

Ginger ( )
(rhizome)

Whisky
Juniper Berry

Zingiber Officiale

16

gingerols

" 181 - 141)

494

shogoals



Goat Vermont Cheddar -

Syrup
Apple 1", 1
Vermont

Green Mountain”

1717 Vermont

(www. 1-1800-vermont.com)

Godiva

495

Vermonts 6,000

1,500,000
Vermont Maple
D Macintosh

1 ,
“Les Monts Verts” “The
Samuel de Champlain
1609 17
1791
13 Thomas Chiltenden

15
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.. 1926

1966
200
1,000

Grape(Vilis Vinifera):-

saltanas, currants raisins ( )
(Muscatels)
(Loukie Werle &Jill Cox: 163)
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Ham / Jambon

1 b
Cooked

Ham Jambon

Gauls

Gauls
2
Gauls
2
3
« Fresh Ham

Jambon Blane
Mousse 1Patés 1 Gratin 1 1

+ Raw Ham Dried Ham

« Cooked Ham

Ordinary Ham
Polyphosphates
(Sliced)

« Raw Ham



498

« Beyonne Ham

1 1
130-180
« Parma Ham (Prosciutto di Parma) 8-10
Melon
«  Westphalian Ham
Mainz Ham
2
Hazelnut gateau -
Hazelnut -
hazelnut
(Corsica) 1Pyrénées - Orientales
60%
(almonds)
(butter)
Hazelnut cake :- 50 ' 5
150 5 150
hazelnuts 90
5 20
30-35
Butter cream - 4 150 175
hazelnut 50 vanilla sugar 1 1
50 3-4
3 butter cream

butter cream

baked rounds
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Horseradish:- Raphanus Satirus
(Japanese Diakon)
(Red Radish) white & radish
(Loukie Werle & il
Cox: 104)

Jam / Marmalades / Confiture :-
Crusaders

Red Current  Raspberry

. (Waxed Paper) Cellophane

(Wooden Spoon) 1.25 ( 102 °c
213 °F )

? . (Jar)



500

71 1 1

Cinnamon 1  1Kirsch 1

LRed Currents 1Rhubarh Blackburries
1 1 1 1
, Milk Jam
“Dulce de Leche ’( )
Cinnamon
Japanese Food ( - )
Edo (1867)
(Mochi)
Sembei
(Sake)
(Sushi)
1
(Wasabi) Horseradish 1

onigiri
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Shoyu
Sushi Sashimi
(Miso) ,
1
(Bean Curd) Tofu
Shoyu
(Raw Fish) (Sashimi)
Shoyu
? (Tempura)
(tonkatsu)
(Sukiyaki)
Soy Sauce
(Shabu - Shabu)
2 -3 Soy Sauce

Soy Sauce

(Soha)
Buckwheat (Udon)
Noodle House



12

3 (Sake)

Shochu

Biiru

Khao Sov:-
(Crispy Noodles)

(Ekarin, Intukarn & Chris: 188)

Kirsch

Alsace , Franche Comté Blede Forest
kirsch
(flaming) whipped cream
kirsch

20
30

502
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Kiwi Fruit
Actimidia ( )
' 53 100

1 Pork Chops
Lapérouse Quai des Grands Augustins
19 Lauvergniat Tavern

(Game)
Oyster . .1850
Jules Lapérouse Lauvergniat
I Lapé
rouse  Duck Colette Colette
Chicken Docteur Dr.Pual
( Veal Gravy
Tarragon Strips)

Lemonade:-

60

' Carbonate
tartaric ~ citric ( ) 1 1 8
, 20 2
1
2\ B! 20

2 (Isinglass) \/1



3

(www.livinghistorvonline.com)

7 UP:-
Lithiated Lemon Lime Soda”

7 UP Charles Leiper Grigg

Lithiated Lemon - Lime Soda
Lithiated Lemon Soda

L T 7 UP
2. 7UP
7 UP
Battery
7 UP
Lemon Lime Soda

Lentil / Lentille -

Velay

Champagne Brown Lentil

Cantal Lentil

504

“Bib-Label
Howdy Corporation Bib-Label

1929 7 UP
7 UP 1936 7 UP

50
(Soft Drink)

(Www.sodamuseum.com)

Green Puy Lentil
Green Lentil Haute-Loire ,Indre
Blonde Lentil

(336 100 )
White Haricot

Lentil 1


http://www.livinghistorvonline.com
http://www.sodamuseum.com

Lentil Pureé
l 1
1

Bouquet Garni

(
Hot Lentil Salad

214
1

Ugueur( 1)

Chartreuse
Benedictine
(1789)

Curagao

Edouard Cointreau

Alexandre Marnier

‘rectification’

Lentil

Lentil

250
Lentil

1-2
1
)
(
Lentil Purée
12 )
(nut-sized)

Angers

Grand Marnier

Grand Marnier

505

1Bouquet Garni (
2
Lentil)

(Lentil 1
Vinaigrette
Vinaigrette

(liquor)

19

Triple Sec’

Louis

Zzarra
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1, ' Basque Armaguac

Benedictine

Cointrean Triple Sec
Grand Marnier

Zzara Basque

La Grande Chartreuse

Marie Brizard Aniseed

Scottish Drambuie  Malt Whisky + herbs +
spices & honey

“The drink that satisfies”

- Denmark Peter Hearing - Cherry flavor and

Cherry red color

Lyonnais (Lyon)
Charolais Rhone valley 1
Bresse Dombes
Lyon
Meres Lyonnaises ( ) chefs

Lyon 1Roanne
Lyon
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Lyon the Club Birllat - Savarin 1the
Société des Amis de Guignol Lyonnais
Lyonnais Omelettes
Lyonnais
Lyonnais foulet Célestine 1potage a la jambe de bois poularde demi -
deuil articholee foie gras lgalette lyonnais
( ) Ldandelion salad (diced)
green beans sautéed
Lyon Bleu de Bresse 1Rigotte 1
Reblochon Mont d’Or Cewelle de Canut Lyonnais
1 almond kirsch a la lyonnaise 1
(marrons glacés)
Macaire
(sautéed) Robert Macaire
19 “LAuberge des Adrets”
Macaire Frédéride Lemaitre Daumier
Madeira fortified (Madeira)
estufa’
Madeira Sercial Verdelho Bual
Malmsey Madeira
Madeira 18 ' exceptional vintege Dry

Madeiras (clear soup)
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.. 1420 Zarco
400 (600 )
2112 12,000 (4,000 )
Zarco Malvasia
Crete Malmsey
1750
8 1750
estutas 120 (45 ) 3-5
2,100 2,600,000
(100 )
4 Sercial, Verdelho, Bual Malvasia
Negra - Mole
' 1 40%
Boal Bual
Malvasia Malmsey Verdelho
Sercial 10
Terrantez -

Verdelho -



Maple 1 Evable

(Maple 8 )
Mardi-Gras
12
Mardi-Gras
Mardi - Gras

Mardi - Gras

(Cider)

(Carnival)

“Sharvetide”
(2002)

Mardi -

509

Gras

Louisiana
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Martin Yan :

Martin  Yan’s Asia
Martin Yan Culinary Journey Through China Martin Yan’s Feast

Martin Yan’s Invitation to Chinese Cooking

Yan
Yan
Martin Yan
20
California Culinary Academy, Johnson and Wales University
16
Mayonnaise
Duke of Richelien
Port Mahon Minorca 28 . 1756 Duke
Chef mahonnaise
Bayonne bayonnaise

mayonnaise Caréme



manier (
Prosper Montagné

moyeu
mayonnaise

Mayonnaise
Russian salad

Medallion 1 Médaillon

1 1
Médaillon Composés
0 3
Mee Ga- thi-
1
Meringue
meringue

Meiringen (

511

) magnonaise agnionnaise
moyennaise
mayonnaise
mayonnaise
(Tournedos)

(Foie Grass) Medallion
Sautéed
( Croquette)
) Sautéed

(Ekarin, Intukarn & Chris: 191)

Gasparini
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' arzynka’ chef Stanislas 1 Leszczylski
Marie
(Marie Antoinette) meringue
Trainon 19
meringue Caréme
(piping bag) meringue 3 1. Meringue

ordinaire 2. Meringue italienne 3. Meringue cuite or sur le feu
Miena Pla:- 8 1

2 3 ' 1 1
2 1 2

Mini bouchée (petit four)

raspberry kirsch
pistachios

Mocha . Moka

1 Mocha Moka
Butter Cream

Morel Morille
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Morel
Morel 1 Madeira
AU GRATIN omelettes 1
, 1
Mornay | ,
Gruyeére (Glazed)
(Poach)1 1 1 1 Joseph Voiron 1
Chef Durand 19 Mornay
Mousse
Mousse
1 1 1 1 1
Mousse
Mrs. Fields 650
65 1
1977
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’ ’ 1990 ’
Muesli Cereals (
) Bircher = Brenner (
Muesli )
, cereals
(wheat germ)
walnuts
hazelnuts
Nestle SA
( ell Known Brand)  Nestcafe, Perrier,
Carnation, Toll Hourse Stauffer’s Nestcafe®
95%
Nestle
1
30% 3 1992 1996
45.48

Noodle Cup



Okra:-

31

13,000

(

515

. 2500

.. 2514

150
.. 2519
£ 220-204)



Palm Hearts
Coconut Cabbage ' 1' Glag-Glug Cabbage °

Gratins Omelettes
Paris-Brest -
.. 1891
(Brest)
Paris-Nice

Saint-Honoré

Pastry -
Sablée
(biscuits, cookies)

paste sucrée Péate sablée

(pétisserie)

516

( 108:231 -232)

West Indian Cabbage Palm 1
‘Ti-Coco Cabbage '

Artichoke

Praline

pate brisée 1 pate

Puff pastry

Patatouille - Provencal (Nice)
“Touiller " ( )
Vatatouille (Vatatouille Nicoise) 1 Zucchini
aubergines (Eggplants) 1 (Sweet Peppers)
, (Sautéed
Chicken) 1 Omelettes



(Scrambled Eggs)

Peach (Prunus Persica):-
- Flat Director
- Spring Belle:-

- Royal Gem:-

Pear:- (Pyrus Communis)

(pie)
- Beurre Bose Pear

- Nash! Pear

- Carella Pear

- Peckham’s Triumph Pear:-

Blanquilla, Rocha

Forelle (Loukie Werle &Jill Cox:139-141)

Pecan Nut (Noix de Pacane)

(Walnut) Pecan Pie

o517

(Loukie Werle& Jill Cox:152)

(sherbet)

Asian Pear

William’s, Comice, Red Anjou, Conferrence,
Limonera, Guyot,



Pérignon (Dom Pierre)
Sainte-Menehould Epernay

(Benedictine)

.. 1715)

Abbey of Hautuillers

Champagne Region

Epernay
'Cuvee'

Dom Pérignon

Pérignon
. .1660 )
Hautuillers
(Cuvée) Mgt et chadon
Pilaf Pilau
“Pilaou ’ (Boiled Rice)
(Saffron) (Paella)
1 1 Lobster
(Sweethread) 1
Pistachio / Pistache
Vitellius Tiberius
Pistachio
1
' 630
Pistachio Purée
1 Pistachio (

Abbey

Pilaf
1

100
Pistachio

518

.. 1638



(Nougat)
Pizza ’
(Purée) 1Cheese Parmesan Mozzarella
Pizza
( Artichoke) 1 1 11 1Capers )

l l [ 1 l

1Pizza’ : 1 ,
"a la pizziola * 1 1

(Pasta), Pork Chops
Neapolitan Pizza

Classic Tartlet
1 L (Miniature)

Port Wine ( )

17

(marquis de Pombal) 1756

519
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700 (700 )
Douro 62 (100 )
Oporto
5 Touriga Nacional, Touriga Francesca, Tinta Roriz, Tinta
Barroca  Tinto Cao
12-14 (volume)
3
(fermentation) Lagar 45
Lagar '
lagares
(best vintages) lagares body
fermented
(77% ) 20%
fermentation
Vial Nora de Gaia
Oporto Cellar
Pralines Almond
pralines
Pralines Montargis

Lassagne Chef the Comte du Plesis - Praslin
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13 14 1630 Montargis
Maison de la Praline

Pretzel / Bretel (Alsace)
cumin
pastry
pretzel
Provencela (2 la)
Provence 1 Provencal
(Duxelles) 1
, French Beans Chateau Potatoes Proveng
al ( 1 1 ) 11
Pudding
Suet puddings (
) (dough)

Youdin’ (' )
17

Soufflé pudding



Quiche

(Lorraine)

(cheese) 1 1

Ragout / Ragodt

ragoit 1642
ragout
stew braise
Ragout

(vols - au - vent)
omelets Ragout
(calves' sweet breads)

Ramekin / Remequin

)

entrées)
ramekin

(first course)

2

kiichen

(pastry tart)

Quiche

ragout

Crayfish

Quiche

(Middle Ages)

brown

fricassee)
ragout

celery

white

8-10

522

(tarts) 1

. (34
(hot
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ramekin ramken
Rahm ( ) ’ "
cream cheese choux pastry
ramekin ramegain douaisienC :
(kidney)

) ramequin du pays de Gex ( blue cheese Gruyere
cheese stock (fondue)
Ratatouille Nice
provecale
“Touiller” (mix) (stir)

Ratatouille
: (Scramble eggs)
Ravioli
(Grated Cheese) Ravioll
(Spinach)
Ravioli Liguria
' Raviole ' ( Genoese)
" Ravioli ' Ravioli
1 , Celery 1 , Mortadella
Parmesan
Ravioll
( )
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Red Bull ( ) 1982 Dietrich Mateschitz

Red Bull Red Bull GmbH
i Ay 7.3
ENERGY DRINK

1987 Dietrich Mateschitz

Reine (a la)
1 (Calves' Sweethreads) 1 Truffles Supreme Sauce
Reine Poulet de Grain Poularde (
) a La Reine

(Light Milk-Bread Roll)

Rémoulade gherkins ( ) capers
mayonnaise (anchovy essence)
(hard-boiled)  rémoulade rémola ‘
radish ' (black radish) radish
mayonnaise

(cetery root)

Rhubarb / Rhubarbe - (pie)
18

rhubarb
16 100
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rhubarb oxalic
rhubarb
rhubarb
‘Rabarbaro’ rhubarb
Rosti roesdi (Berne)
5
caraway

Rum ‘ ,

(Burnt Sugar)
] 1 (

Salad



( 108: 197-198)

Saffron Safran

saffron
saffron 70,000 80,000

saffron
(Renaissance)
19
saffron
(mussels)

" (pastry)

Salade de coquilles Saint - Jacques
(leeks) 2

526

1
saffron 500
(paella)
saffron
watercress
leeks 1

Scallop 12



Salmon

Sandwich -

Stock

2

John Montagu

521

2
50-60 . (20-24 ) 1
. 1
3

braising patés

( )

) (Fjords)

Steak

‘mitan’

Gherkin 1

Canapé
(Earl)

Sandwich
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2 (
) Pan-Bagnat of Nice
1 1 1
Sausage / Saucisse / Saucisson
salsicia / salsus ‘ ’ saucisse
saucisson
slice
Saucisses
Fresh sausage
Bordeaux sausage oysters  sausage
Frankfurter
porching Gendermes
saucissons
saucisses

cellophane
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(cool)

Saucisson cuit saucisson de Paris 1saucisson de Lyon 1saucissons de
foie

Scallop  Coquille Saint - Jacques

(Galicia)
(medieval pilgrims)
ey Santiego de Compostella  ( St James)
Scallop 1015 . (46 )
90
2-3
15
laméricaine 1 engratin
Coquille St. Jacque in Shell - Scallop
10-15 . (46 ) 90
laméricaine 1 engratin
callopmi
(Medieval Pilgrims)
St.James
Santiego de Compostella St. James(Saint Jacque)
. 830 1 ' tJames

St.James
Judaea



530

2 Theodore  Athanase
(Crusades)|
St.James
t. James
(Moore) 12
IJames  Santiago del Compostella
(
)
StJamesiéi
( Prue Leith :239)
Scotch Whisky
Whisky Uisge Beatha ( ) Gaelic
Celt (
)
.. 1506 4
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2 "' (Malt Whisky)
(Grain Whisky)
(Malt Whisky)
b (Concentrate)
(Grain - Whisky)

25% 72% 3%
24% 36% 36%
(Malting)

(Mashing) 1

(Fermentation) 2 1)
2) !
(Distillation) 2 (Continous
Still (Pot Still
(Pot Still

(Ageing) 45-65

(Blending)

(Bottled)



100
86
80

10

50
43
40

(Proof)

.. 1970
761,300,000
3

81.1
15
10

532



5
15
15
3.
Sea bream
Sea bream (qilthead)
Sea bream
Sea bream
Sea bream
(grill
(sashimi)

Sea Weed ( )

533




534

(Nori) Sushi
(Wakame) Sunomono Wakame
(Kombu)
Semolina Gnocchi Assorted Mushroom
Semolina
semolina semolina Saffron
(pasta)
gnocchi 1
Soufflés
Semolina (wheat kernel)
semolina
Gnocchi , semolina 1 ' (cream puff)
au gratin
) (hot entrée) (
1] H)
Gnocchi a la vomaine semolina
gnocchi
beetroot (Emmental , Parmesan 1Ricotta)

Shark’s fins  soup

(paprikai aregano
dogfish ( )

parsley)

Shark’s fins



2-3

24

24

535



1 l 1
15
3 10-12
Sherry () - Andalusia
90 . (23,000
de la Frontera ( ), Puerto de S
de Barrameda Guadalqunir
lime soil albarizas
Palomino 2
8
Sherry
Drake Cadiz 300
Sack’ Sheery
la Frontera ( Xeres)

Xeres

4-6

(Steamer)

Cadiz
)

anta Maria Guadalete

Pedro Ximinez

90%

536

30

Jerez

Sanlucar

Moscatel

(Phoenicians)

(Moors)

Andalusia

(Middle Ages)

Sherry

1587 Sir Francis

Jerez de

Sherry, Jerez

Flor

oxidation

flor
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fermented
fortified 15-16 volume
bodegas
(wine cellars) Sherry cellar
Poniente bodegas
Sherry
bodegas Palomino fermented
fortified
15.5%  volume Master Cellarman Capataz
flor
flor
£ 0 flor
flor Oloroso
(fortitied) ~ 18%  volume
Amontillados Finos flor
L Amontillado  Oloroso Sherry
Solera system
140 (500 ) '
(the solera - suelo)
‘criadera’
Solera system
Fino Sherry fino
Amontillado
Finos
Sherry Andalusia
Brandy de Jerex
Jerez 16

Sherry
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Spirits fortified Jerezanos
‘Holanda’ Pedro Domecq Loustau
500 bodega of Jerez Sherry
5 cellar ester Pedro Domecq
Holanda Domecq
1874 ‘Fundador’
Sherry bodegas fortified wine La
Mancha ‘Holanda’
Brandy de Jerez fortified
Denominacion expecifica 1989
Brandy de
Jerez fortified
bodegas Sherry
Oloroso
140 (500 ) Sherry 4 (17 )
volume 36 45
Sherry
Almacenista Sherry
Amontillado
Finos oxidation
Cream Sherry
Oloroso Pedro Ximinez ~ Moscatel full-bodied
Fino
Sherry flor 6
tapas
Manzanilla
Fino Sanlucar de Barrameda 1,

Manzanilla Pasade
Amontillado

Sanlucar
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Oloroso
oxidation complex full-bodied
Palo Cortado
Sherry delicate complex flor
Amontillado  Oloroso
Pedro Ximinez
(blend)  Oloroso
Shoofly Pie . . 1742
Mennonites
Anabaptist 2
“Pennsylvania Dutch” (Lancaster)

2 (George ny 1742 Rudyard

Kipling
ShooflyPie
Pennsylvania Dutch
(Molasses)
(Shoo) (Fly)v
Shoofly pie ( )
Snow Peas sugarpea  Snow pea

(fiber)
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( 108:- 172-173)
Sole
21 (8 ) 60 .2 ) 180-
200 (7 ) 800 (134 )
" Solea Jovi °
(Jupiter's Sandal - )
Pate ' 14
Marquise de
Pompadour Chefs 19 Dugléréu  Marquery
« Dover Sole
1 1 ] 1
Sole Sole de Ligne
* Partridge Sole Sand Sole Dover Sole
« Séteau 7.5-10 . (34 ) Vandeé
Charentes Langue d’Avocat (' Lawyer’s tongue )

« Dakar Sole ( Moroccan Sole)

Sole

1%



%41

deep-Frying pan-
frying (220-250 )
poach ! braise
Sprouts:-

(alternative)

( 108:- 163-164)
Starbucks - 2514
2525

1,500

2530
425 2537

www.starbucks.com
1,886


http://www.starbucks.com

542

hi (Edo Period) !

Sushi Vinegar

- Nigiri
- Temaki
- Norimaki (Nori)
- Futomaki . Norimaki
- Gunkan
- Chirashi
- Inari  Aburaage ( )
Suzette -
Escoffier (Curazao)
Henri ~ Charpen  fier
(Rockefeller) crépes Suzelte 1896
Café de Paris (Monte Carlo) Prince of Wales
Suzette Charpentier
Prince of Wales
Crépe Suzette Léon Deudet
Paris Vécu ( . .1929) Suzelte 1898

Marie’s Restaurant
Sweet and Sour -

(medieval) (marinated)

(chutneys)



( )
Tapas
(cocktail) Malaga shevry Manzanilla
tapas apéritifs ( )
Tapas tapa’
Tapas
haricot (vinaigrette)
Sautéed ( )
(vinaignette)
squid en tinta
tapas
sticks
Tasmania
200
475,000  (2.6% 18,054,000 )
Jansz Tasman) 1642 1

Land)

543

white

Cocktall

68

1803
(Abel
'(Van Diemens
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1
3 ( 228,268
)1 ( 133434 )
( 11,320 )
Tea ( ) ()
Gyokuro 1Sencha 1Bancha
Houjicha :
Matcha (Tea Ceremony)
Kocha
(Vending Machines)
Shen - Nung 2137

(East India Trading)
1600
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(Sir Thomas J. Upton)

1890

( )
* Sir Tea

1904 2
Thomas Sullivan
1952
Flo - Thru
World's Fair Richard Biechynden
136 80 %
Tempura
: 1 1 1 (Egg Plant)



Tendon (Tempura Donburi)

Terrine

Terrine

mousse

Terrine
terrine 1 1

(autumn)
1
terrine
(porcelain)

180°C

terrine

terrine
terrine

546



Terrine
terrine

chefs
terrines

The History of Thai Food

.. 1600

truffles

terrines

547

17
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(Lemon Grass and Galangal)

Thermidor Lobster 1894
Maire's - (Saint - Denis)
Thermidor Victorien Sardou
Léopold Mourier Café de Paris Chef
Tony Girod
Lobster Bercy
au gratin
1 (Gryyere) Parmesan)
Mornay gril truffles
Thermidor (sole) stock
(parsley)
Tortellini
tortelli , tortelletti ( 13),
tortellini , tortelloni tortiglioni ‘torta’ ( )
(nutmeg) Parmesan cheese

Tortellini (Bologna)
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Tortellini fortelloni (consommé)
Parmesan cheese

Tortilla
1 tortille de patata
tortilla espanola guacamole
(avocado ) (grated
cheese) tortillas tacos
( ' 1)1 enchiladas (tortilla ——
) 1tostadas (tortilla kidney
beans
)
Tortilla hnevos
vancheros : tortilla
avocado tortilla
arepas tortilla
Truffles ( ) - Brillat - Savarin
trufftes
500
truffles
1 foie gras Périgord

Piedmont
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Ascomycetes fungi

(spores)  filament ( )
8-12 truffle
Périgord -
Périgord 60 (100 )
! 1870
1,890,290 (75,000 ) Périgord
Périgord
Tuber Melanosporum Périgord

Tuber Brumale
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Tuber Aestirum

Tuber Marnatu truffle Piedmont
2

Omelette aux truffe » 7 1)
1

Truffes sous la 06 6 ( 4 )
Auguste George Escoffier (1846-1935) 1930
, Le Guide Culinaire ’
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)
2
2)
45
Vanilla Essence:-
, ( ) 1 (Loukie
Werle& Jill Cox: 31)
Vol-au-Vent-  puff pastry 15-20 071.(6-
8 ) pastry Vol-au-Vent pastry
First Course (Hor
d’oeuvre) Mr. Caréme pastry
Chef 7 First Course pastryt
pastry Vol-au-Vent
2 la financiere, a la reinekk ,
pastry pastP/
Vol-au-Vent
Vol-au-Vent
Cocktall
Vodka - Vodka (White Magic) vodka
“Voda” Polish “Woda’
14
Filter
(Vegetable Charcoal) Asbestos



" (of the capital city)
(European Culinary Volume p. )

Washoku Shokado (Obento Box Meal)
Shokado Box Meal
~ Course

Shokado
(Nakanuma Shojo)

20
(Shokado)

Shokado

) 1 1
Shokado

stolichnaya
40%

(Shokado Shojo)

(appetizer) 1
1
1
(Simmered)

553

17
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Shokado
1
Shokado 4
Shokado
5 (Appetizer)
dressing
Shokado
Watercress 2,000
1
10 1 4 (
800 )
15 1 (1 60 )
( 108:227-228)
Wine
L. (Hatvesting) I
3 (
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2.Vine fiction
Destining & Crushing
Ferment
MUST
Fermentation must
fermentation 2-14 MUST
(Maceration) prr—
(Tannin) .
MUST Fermentation e
Pressed Yeast cells
(Vacking)
1 Vin de goutie (first pressed) '\;;a‘.m.
Vin de press (Second =t
pressed) racking C02
Storing 1 Aging & Blending 3 2
racking 3-4 (Blending)
Final Filtration & Bottling gelatin
impurities centrifuge (filtration)
4, 3

Table Wine (Still Wine)
Sparkling Wine
Sparkling Wine
Fortified Wine Appetizer Wine
Dessert Wine Port Sherry

Yakitori - 1 1 1
Leek



, Soya Sauce, *

Yogurt / Yoghurt / Yaourt
(custard)

Streptococcus
Metchnihoff

thermophilus

Franzcis |

jaurt’

Yum Makua Yao:-

100

, Leek (Negi) , Leek
1
(fermented)
2

Thermobacteriam  bulgaricum

(Pasteur)

1
1

(Ottoman Empire)

556

1 1

“Yaourt”

kebabs
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(Microwave Cook Book:33)
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It has been nearly century, since the year 1903 BC, when the first aircraft named
" Flyer’was built by the Wright brothers. Since then, aviation technologies have been
developed by human to control the sky totally.  the first period of aviation development,
most aircraft were built for the benefit of military purposes, weaponry, and transportation.
After the World War Il period, it has been the beginning of merchandise and airmails
transportation to cope with aviation development in safety and comfort. Eventually, air
transportation for passengers’service were initiated.

At the beginning, air transportation travelling was not popular among people
due to aircraft’s limited space and flying time. Therefore, the particular design of in-flight
services were not emphasized until a large amount of benefits in aviation business could
be expected, which resulted in the development of wide body aircraft and longer range
flying capacity. Besides, the importance of in-flight services, apart from cabin luxury,
has been increasingly playing the major roles.

The Developing Skillful Service Book of Personnel Development and Training
Department, Thai Airways International (public) Company 1995:12 is quoted as saying
that, Serving is, “To satisfy passengers by responding their needs in full capacity.
Stress could be caused as service is controlled by the time frame, therefore, emotion in
services must be taken into consideration. Providing services in regard of differences in
culture, geography and backgrounds must also be considered to adapt to passengers’
needs with seivice minded and good setvice attitude”.

The above mentioned may indicate the importance of seivice in air
transportation travelling. The exhaustion caused by long travelling could be substituted
allocating comfortable seats or rest in luxurious cabin, providing with impressive music
or films. Furthermore, food & beverages are also the important strategies of airlines to
satisfy their passengers. Nowadays, the competition among leading airlines for
passenger’s utmost satisfaction and next visits are major approaches.

consideration to Economics Theory, supply is higher than demand, which
results in high competition. Beyond the service, passengers are aware to select
excellent quality that responses full satisfaction and ensure safe and quick destination
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arriving. Food & Beverages, in airline business, are observed as playing importance role
in fascinating the customers.

Many airlines, competing in in-flight services try to focus on luxury, comfort
and gourmet meal to impress their customers. Apparently, Air New Zealand and Qantas
have initiated chefs on board program, to give useful information in meal service. As on
board Thai Airways International, M.L.Sirichalerm Svasti or Khun Muck-Dang, adds to
the colorful Royal First Class meal service in similar ways as a matter affect, the
competition to win passengers’favor is among strategies and techniques of airlines to
dominate over the others. The sense of belonging to preferable class, the taste to select
the best choices, the feeling of pride to hecome the first class passengers of respective
airlines, are important airlines’ strategies. The need to select service with reason and
expectation in connection with emotion such as value, brand name, logo, image or
prestige explains the feeling of the expecting customers. Engel, Blackwell and Minard
referred to “ Social Class”as social division, which comprises people of similar values,
interests and behavior. By the way, Social status of each respective society may
express specific character as wealthy, powerful, or proud of being acknowledged by the
other in society. Each social class possesses different symbols of status and needs in
purchasing merchandise for personal use and for expressing social status, for example,
the use of airline service for convenience and rapidity and for being acknowledged as
well.

Thus, food & beverages, regards as variations in building social status in
service, must belong the prestige, Class and prominent brand name in order that the
customers feel they are unique, different from the other, which lead to different services
in distinguished classes of leading airlines. Food & beverages, varying in value of
importance and prices, which are selected carefully, indicate the state of service
competition among airlines. The value of food & beverages created in service field is
designed to comply with Baudrillard's idea in present “ The Logic of Consumption”, and
idea of Political - Economics, as well as Post - Modern Society, which are the main
frame of research.
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Point of research
1.The way that food & heverages, as medium, are selected for passengers’
services and how they are treated in service for the benefit of sign value.
2. How the selected airlines communicate to bring the in-flight food &
beverages to the status of competition with other airlines.

Purpose of research

1. To realize the procedure in selecting airline’s food & heverages, and the way
to seivice for the benefit of sign value.

2. To realize the competition way to create service status, and also the signs
value creation in food & beverages service among world’s leading airlines.

What does the “Sign Value” mean?
The term of “Sign Value™ is considered to be as follow :-
L. Luxury / Brand name
- What is the procedure in selecting food & beverages under the conception of
Luxury?
- Why are Chefs of the Ritz Carlton Millennia Singapore selected to set up
United Airline’s menu plans?
- Ifsome of the food & beverages are selected by the worldwide Brand name, How do
you know that their qualities will be approved?
- By the concept “High quality means purchase more”, Is it correct or not?
- Why is the caviar not served in any routes of U.A., Despite its Luxury?
- Does the airline focus on all classes of seivice that the Signs value may create service
status?
2. Classicality / Modernness / Postmodern
- Some of in-flight food & beverages are classic and also some are of
modernnesss or ultramodern (postmodern), Do you think what kind of your drink and
meal service that may declare to the term of Classicality/modernness or postmodern?
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-What is the purpose of meal naming such as “City of brotherly love” which
means Philly cheese steak Sandwich or “Shoe Fly Pot Pie” in menu planning? Is it the
legend or does it has its origin?

3. Social Consumption / Cultural Consumption

- Are the menus planning depended on the consumption of passenger on each
route or Airline’s cultural consumption?

- Are the menu planning designed to represent to inbound or outbound local
products / cultural products or not? If being represented, How would it be?

- Why are most of American brand names such as Starbucks McDonald’ etc
selected in menu planning? Or itis assumed to be American Culture.

- Why American products such as Cheese are not served on outbound
flight from .S.A. Whereas Australian products are served on Australian route.
Why are there many Oriental and Asian dishes inthe menu planning?

Presentation
1. -Flight presentation

- How food & beverages are presented as the” Signs value" in competitive way?
2. Mass media Presentation

- What kind of mass media will be used to present the Signs value? (For example:
Internet, Magazine etc.)

- As internet is playing major role, how it is produced to present the Signs value!
- To whom the mass media will be presented?
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(In-flight Manager)
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