

Glossary of Terms – Food and Beverage Service
A
A la – in the style of eg. A l’Anglaise (English style) a la Francaise (French style)
Accompaniment – a condiment or seasoning offered to the customer to enhance the flavour of the dish
Agneau – a lamb dish on the menu
Aioli – Garlic mayonnaise
Al dente – cooked but still firm and crunchy (with a bite) for items such as vegetables and pasta
Amuse bouche – small savoury snacks – served at the start of the meal
Aperitif – drink served before a meal to stimulate the appetite
Au bleu – a method of cooking steak and means very underdone

B
Back of house - Areas of work not seen or used by the customer (kitchen, still room, laundry etc)
Bain marie – a hot water bath.  Smaller containers are placed into the bath to keep items warm or to gently cook them
Ballotine – Meat, fish or poultry that has been boned, stuffed and rolled
Bearnaise – a hot sauce offered with fish, grilled meats, made with beaten egg yolks, reduced wine vinegar and flavoured with tarragon
Bistro – informal restaurant or bar
Boeuf – French menu term for beef
Brasserie – small restaurant or bar where food and drink are served
Breath – allow red wine to come into contact with air once cork has been removed to improve flavour and aroma of wine

C
Canapes – small pieces of toasted bread or water biscuits with various toppings – served at a drinks reception or pre dinner
Canteen – style of restaurant generally found in schools, prisons or industrial catering.
Carte du jour – menu of the day.  Lists various dishes that are available that day
Carte a la – menu where all items are individually priced and usually cooked to order
Caviar – roe of the female sturgeon fish
Chafing dish – Used at a buffet or carvery to keep items hot
Chantilly – whipped cream with vanilla and sugar
Couvert – a cover.  Number of guests at a function. A  place setting for a guest at a meal or a place setting for a specific dish.
Cruet – another name for the salt, pepper and mustard placed on the table

D
Darne – Thick slice from a round fish cut across the bone
Decant – to pour a wine or liquor slowly to remove the sediment
Delice – French term for a trimmed, folded fish fillet (delice de sole)
Demi Tasse – half cup (espresso coffee cup)
Du Jour – Literal translation ‘of the day’ eg plat du jour – dish of the day
[bookmark: _GoBack]Dumb Waiter – a sideboard where all service equipment is stored and workstation area.

E
En papillote – French menu term for cooked in a greaseproof bag in the oven
Entrée – meat dish served with a sauce made up of cut butchers meat (lamb cutlets)

F
Flambe – to cook or finish a dish at the table and flaming it by pouring spirit into the pan
Float – sum of money that is placed in the till prior to service to ensure you have change for customers’ bills
Frost – to decorate a glass by dipping in egg white or lemon juice and sugar

G
Gluten – protein found in cereal grains, mainly wheat and used as a flour substitute
Gueridon – Trolley or service side table on which food is served or prepared and cooked at the customers table

H
Halal – meat killed and prepared according to Muslim law
Halloumi – Goats milk cheese
Hawthorn strainer – piece of equipment used in cocktail making in conjunction with the Boston shaker
Hollandaise – egg yolk and butter based sauce
Hors d’oeuvre – an appetizer or starter

I
Infuse – to soak ingredients eg herbs or tea leaves in liquid – also a method of making liqueurs (herbs infused in warm spirit to extract the flavour)
Irish coffee – liqueur coffee made using Irish whiskey, sugar and floating double cream on the surface


J
Jereboam – large bottle holding the equivalent of four standard sized bottles (75cl)
Jus – juice extracted from roasted meats
Jus lie – thickened gravy

K
Kosher – meat killed and food prepared and served according to Jewish dietary law

L
Lager – bottom fermented beer
Lait, au – denotes with milk (café au lait)
Liqueur – sweetened or flavoured spirit, sometimes termed a digestif

M
Macchiato – extra strong espresso coffee served with a dash of cold milk
Macerate – to steep or soak.  Usually applied to fruit, sprinkled with sugar or liqueur to extract the flavour.  Macerate is also a form of extracting flavour from fruit to make a liqueur
Magnum – a large bottle holding the equivalent of 2 (75cl) bottles 
Malt – cereal grain – usually barley which is allowed to germinate and then dried by hot air
Marsala – fortified wine from Sicily classified as a dessert wine
Martini – an aromatised wine brand of vermouth.  Available in red, white or rose, dry or sweet (bianco)
Mineral water – water containing various minerals and said to promote health.  May be still or sparkling eg Perrier, Evian, Buxton, Vichy
Mise en place – French term meaning to put in place (prepare your work area)
Muddle – cocktail making methods that indicates a number of ingredients being crushed together in the bottom of the mixing glass (mojitos)
N
Nappe – to coat evenly with sauce
Navarin – brown lamb stew
Nicoise – a French salad generally consisting of green beans, hard boiled eggs, olives, anchovies and boiled potatoes
Nip – a small measure usually 25ml of spirit

O
Oeuf – Egg
On the rocks – poured over ice

P
Pancetta – streaky bacon
Parfait – enriched ice cream 
Parmesan – hard, dry Italian cheese generally offered with pasta dishes and risottos.
Paupiettes – thin slices of fish or meat, filled and rolled then gently braised or poached
Paysanne – vegetables cut into small, thin slices and used as a garnish for dishes
Pomme de terre – French for potato
Pot still – a traditional still for distilling cognacs, malt whiskies and rums.  Distilled in batches as opposed to a continuous flow
Poulet – French term for chicken
Poussin – young or baby chicken
Provencal – sauce made from tomatoes, onions and garlic
Punt – hollow found in the base of some wine bottles

Q
Quail – small game bird
Quenelle – small oval shaped item of food for presentation (cream, mousse etc) shaped with  a spoon

R
Ragout – thick and rich brown stew or casserole
Rang – French term for a member of the food service brigade
Risotto – savoury rice dish containing meat, fish or vegetables cooked with stock and herbs
Roux – sauce base using flour and fat cooked together (white – béchamel, blonde – veloute)

S
Saffron – spice used for its delicate flavour and vibrant yellow colour
Sauté – shallow fry in butter to turn a golden colour
Sec – a level of sweetness used to describe wines and champagnes
Service cloth – a plain white cloth used to protect the food service persons hands from hot plates
Sherry – a fortified wine produced in the Xerez region of Spain
Sorbet – a fruit flavoured water ice often served as an intermediate course to cleanse the palate
Soufflé – sweet or savoury pudding using whipped egg whites to create a light dish
Spirit -  a general term for a distilled alcoholic liquor
Spumante – Italian term meaning sparkling
Station – the area that a food service person is responsible for during a service period
Stillroom – the area at the back of hose where items of food and beverages may be served from such as toast, soup, bread, tea, coffee etc
Supreme – the breast of poultry with the wing removed or a cut from a fillet of fish on the slant and free from bone

T
Tannin – obtained from the pips and stalks of grapes during the wine making process and acts as a preservative.  Also the brown colour in tea
Tartare – cold mayonnaise sauce with gherkins, capers and mixed herbs served with smoked or battered fish
Tisane – all forms of herbal or fruit teas which are caffeine free
Troncon – portion of flat fish cut across the bone

U
Underliner – a plate or flat with a napkin placed underneath a dish or bowl

V
Vegan – strict vegetarian who eats no animal products at all

W
Waiters friend – a corkscrew, wine knife and bottle opener carried in your pocket




 
