Brief Contents

PARTI FOOD SCIENCE
AND NUTRITION

1 Food Selection 1
2 Food Evaluation 20
3 Chemistry of Food Composition 27

PART Il FOOD SERVICE

4 Food Safety 61
5 Food Preparation Basics 91
6 Meal Management 113

PARTMI FOODS
PROTEIN— MEAT, POULTRY,
FISH, DAIRY, & EGGS

7 Meat 131

8 Poultry 163

9 Fish and Shellfish 177
10 Milk 197

11 Cheese 218

12 Eggs 236

PHYTOCHEMICALS—
VEGETABLES, FRUITS,
SOUPS, & SALADS

13 Vegetables and Legumes 256
14 Fruits 284
15 Soups, Salads, and Gelatins 310

COMPLEX CARBOHYDRATES-
CEREALS, FLOUR, BREADS

16 Cereal Grains and Pastas 326
17 Flours and Flour Mixtures 346

18 Starches and Sauces 369
19 Quick Breads 385
20 Yeast Breads 395

DESSERTS— REFINED
CARBOHYDRATES & FAT

21 Sweeteners 411

22 Fats and Oils 428

23 Cakes and Cookies 453
24 Pastries and Pies 471
25 Candy 489

26 Frozen Desserts 505

WATER— BEVERAGES

27 Beverages 518

PART IV FOOD INDUSTRY

28 Food Preservation 541
29 Government Food Regulations 555
30 Careers in Food and Nutrition 570

APPENDIXES

A Food Preparation Equipment A-1

B Food Yields Bl

C Substitution of Ingredients C1

D Flavorings and Seasonings D-1

E Common Food Additives E1

F Answers to Multiple-Choice
Questions F1

GLOSSARY G-1
INDEX 11



