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Food & Beverage Operations – Food Preparation

Food Prep Glossary
Bake Baste Batter Beat Blanch Braise

Brown Caramelize Clarify Deglaze Dredge Flambe

Fold Flute Garnish Julienne Mince Parboil

Puree Rehydrate Render Sauté Scald Simmer

Steep Temper Truss Whip



What is Garnishing?

Garnishing harmonizes 
Colour, Flavor and Taste 
to the Main dish
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Do’s & Don’ts for Food & Beverage Garnishing?

• Place it where it seems just perfect.

• Contrast colour schemes work best for 
garnishing.

• Do not overdo garnishing; this overshadows 
the main food.

• Do not reuse the garnish.

• Avoid being too elaborate
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Garnishing - Beverages
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Types of 
Garnishes for 
Beverages
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What is 
accompaniment?
• Sauces and Dips

• Pickles

• Dressings

• Chips and Wedges

• Salads

• Gravies

• Beverages such as soft drinks or wines

• Breads
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Popular Food 
Items with their 
Accompaniments
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Menu
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What is menu 
planning?

Menu 
Planning 
Factors

Institution

Costs

Food 
Availability

Transportation

Menu Type
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Types of 
Menu
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Table D’Hote menu
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- Is a French name and means “Table of 
the Host”

- Is divided into set of courses with 
limited dishes

- The price are fix and the food usually 
are ready at the same time

- Menu is changed accordingly to 
requirement



Ala Carte

- Menu are individually price
- Guest select their own food & 

beverages from the menu
- The meal is cooked to order
- Guest need to wait for their order
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A La Carte vs 
Table D’hote
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3-course 
meal
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Buffet Menu
- Is usually self-served
- Suitable for social and casual gathering
- Is divided into set of courses with 

limited dishes
- The price are fix and the food usually 

are ready at the same time
- Menu is changed accordingly to 

requirement
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Cyclic Menu
- Usually are laminated for easy cleanup

- Is divided groups, such as appetizer, soup, 
salad, entrée, dessert, etc.

- Fast usually have this kind of menu
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Du Jour Menu
- Daily special menu  of the day
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Menu – Others

- Beverage Menu

- Cocktail Menu

- Dessert Menu

- Industrial Menu

- Digital Menu App

• Menu Apps

• QR Code Based 
Menu
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Menu Sales 
Analysis
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Item Status in the Menu

STATUS PROFITABILITY POPULARITY

Star High High

Dog Low Low

Plow-horses Low High

Puzzle High Low
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Menu Engineering

LAMB RIB CHOP
115 Sales & RM15.40 Profit
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Menu 
Engineering
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