




































































































































































FISH AND POULTRY 

The unit should be constructed with adequate infrastructure facilities like good lighting, 

proper ventilation, adequate potable water and proper drainage system for hygienic 

processing of chicken meat. Separate space must be provided for handling meat and 

other edible offal whereas separate area to be provided for unclean operations such 

scalding, de-feathering and evisceration to handle inedible parts of the slaughtered 

birds. Sufficient facilities are to be provided for chilling/storing the carcasses. The walls 

and floor must be easily cleanable in nature.  

1. Hygienic slaughter of birds: Birds must be fasted for 12 hours prior to slaughter, but 

provide adlibidum water, which facilitates to minimize the microbial load in the intestine 

of the birds to reduce the risk of contamination during evisceration.  

2. Stunning: Hang the birds for slaughter in such a way for easy stunning. By stunning 

the birds, maximum blood can be removed from the carcass which helps in extending 

the shelf life of the meat. 

 3. Bleeding: Immediately after stunning, the birds must be stuck with a sharp knife by 

serving kthe major blood vessel sin the neck. Allow 2-3 minutes for bleeding. Provide 

bleeding cones for hygienic and aesthetic removal of blood.  

4. De-feathering: De-skinning is one of the methods and more safe method of removing 

the feather as the chances of microbial contamination is less in this method. But, 

commonly the slaughtered birds are scaled by dipping in hot water of 50-60oC which 

loosens the feather and by hand picking the feathers will be removed. Scalding tanks as 

well as de-feathering machines are available for removal of feathers in a more hygienic 

way. 

 5. Evisceration: Eviscerate the carcass as quick as possible by removing the anal gland 

followed by opening the abdomen next to the keel bone and remove the visceral organs 

and collect the edible and inedible offal separately for easily processing and delivery. 6. 

Washing of carcass: After evisceration, the carcass is looked for any change in color, or 

/ and abnormality and the carcass without any deviation is allowed for further 

processing. Remove the neck. Wash the carcass thoroughly with potable water. 7. 

Storage: In most of the days the meat will be sold immediately. If it doesn't happen 

chilling the carcass to 4oC in a chiller/refrigerator. In case of small processors keep the 

meat in the insulated boxes with ice. 

















Stocks 

 The preparation of stocks has been simplified in many ways since the days of Escoffier, 

although this does not mean it demands less care or skill. Few chefs today bother to tie 

vegetables for a stock into a bundle, for example. They’re going to be strained out 

anyway. The number and variety of ingredients is usually not as great as it once was. 

Nor is it common to cook stocks for as many hours as was once thought necessary. All 

these details are taken up one by one in this section. A stock may be defined as a clear, 

thin—that is, unthickened—liquid flavored by soluble substances extracted from meat, 

poultry, and fish, and their bones, and from vegetables and seasonings. Our objective in 

preparing stocks is to select the proper ingredients and then to extract the flavors we 

want—in other words, to combine the correct ingredients with the correct procedure. 

Glaze Sauce 

A glaze is basically just a cooked sauce. It can be used on vegetables or proteins. The 

important thing is that it has a sweet element, like honey or sugar. As the glaze cooks 

down this sweet element caramelizes, gets sticky, and forms a beautiful glossy coat on 

whatever you're cooking. 

SOUP: EIGHT GARNISHES 

This article was originally published in March 2013 
With just the right garnish, a simple soup becomes a nuanced dish awash in flavor. 
Local cookbook author Becky Selengut shares some of her favorites. 

Caramelized onions 

A sweet garnish that marries well with earthy soups, such as lentil, bean or parsnip. 

Crispy sage leaves 

Delicious with squash soups. Remove leaves from stems and fry in an inch of oil over 
high heat until they turn from light green to dark. Drain on a paper towel. 

Stone-ground mustard 

Stir a tiny bit with a good drizzle of olive oil (or sour cream, or crème fraîche) into lentil 
or sausage soups just before serving. 

Herbal pesto 

Add a dollop to any vegetable- or tomato-based soup. Any bright green herbal-nut 
mixture will work well, from traditional basil and pine nut to mint and pistachio. 

Poached eggs 

A sweet garnish that marries well with earthy soups, such as lentil, bean or parsnip. 

Toasted dried ancho or pasilla chiles 



Toast quickly in a pan, let cool, crush and sprinkle over tortilla soup along with the 
traditional (lime wedges, tortilla chips, cilantro and sliced avocado). 

Cashew cream 

A creamy and delicious nondairy garnish to balance spicy soups. Find whole cashews 
in our bulk section, then make it at home with this easy recipe. 

Morels 

Saute with a little preserved lemon, put a bit in a bowl and pour asparagus soup around 
it for a lovely presentation. Try dried morels, available in our grocery aisles, when fresh 
are not available. 

 

https://www.pccmarkets.com/pcc/recipes/cashew-cream




















Definition 

A binding agent (or binder) is a substance that holds or draws other materials together 

mechanically, chemically or as an adhesive, to form a cohesive whole. 

Source 

Organic binders include gums made by boiling plants and glues made by the boiling the hooves, 

bones, or skin of animals. Some natural bio-adhesives are also made from organic sources 

such as natural resins. 

Properties 

Liquid binders are added to a dry substance in order to draw it together in such a way that it 

maintains a uniform consistency, transforming the mixture into a more solid structure. For 

example, Xanthan and Guar gums are plant-derived powders used as binding agents in gluten-

free baking as replacements for the binding action of gluten, or in vegan cooking to replace 

eggs. When they are added to water, it becomes more viscous and gummy. Their binding 

properties are activated when mixed with other ingredients, such as flour. 

Uses 

Some of the main binding agents are shown below, along with examples of the kind of 

applications they are commonly used for. 

Product Type Examples of Use 

Accroides Resins Binder in fireworks and flares. 

Candelilla Wax Binder in chewing gum. 

Guar Gums Binder in baking, meat and tablets. 

Gum Arabic Gums Binder in baking, personal care 

products, incense, photography, 

watercolour paints, ceramic glazes and 

fireworks. 

Karaya Gums Binder in baking and paper 

manufacturing. 

Shellac Shellac Binder in mascara, eyeliners, 

fireworks and pyrotechnics. 

Tragacanth Gums Binder in icing, tablets, 

incense and pastel paints. 



Xanthan Gums Binder in 

baking, 

laxatives and 

toothpaste. 

  

 



































































What Is Food Thickener? 
A food thickener is a thickening agent that increases the viscosity of a liquid 

mix without interfering with its other properties. Knowing how to thicken food 

is essential for preparing many recipes; most sauces, gravies, soups, and even 

desserts are thickened with some kind of starch. Each thickening agent has 

properties best suited for specific recipes. One of the most commonly used 

methods for thickening sauces and other recipes is through the gelatinization 

of starches. 

Pure Food Thickening Starches 
Pure starches have greater thickening power and add less color to a final dish, 

making them ideal for sauces, puddings, and fillings. Gluten-free thickeners 

have become an emerging trend for food allergy-conscious bakeries and 

restaurants. Thickening starches are particularly important in gluten-free 

baking because they mimic the "sticky" effects of gluten and create a pleasant 

texture in baked goods. Luckily, many pure starch and leavening ingredients 

are naturally gluten-free! Just be sure to check nutrition info for ingredients 

containing these variations of wheat: barley, durum, faro, malt, Matzoh, oats, 

rye, seminola, spelt, and wheat (bran, flour, germ, starch, and hydrolyzed 

protein).  

List of Thickening Agents 

1. Corn Starch 
The most common of all the starches, corn starch is derived from corn, 

making it vegan and gluten-free, as well as transparent and relatively 

flavorless. This completely versatile starch is used in savory and sweet dishes 

alike: gelatinizing fruit pie fillings or thickening your hefty, stick-to-your-bones 

soups. 

 Thickens soups, sauces, gravies, and pie fillings 

 Coats foods before frying to create a crispy exterior  

 Vegan & Gluten-Free 

 2. Xanthan Gum 

https://www.webstaurantstore.com/blog/1040/food-trends.html
https://www.webstaurantstore.com/article/139/gluten-free-baking-for-your-bakery.html
https://www.webstaurantstore.com/article/139/gluten-free-baking-for-your-bakery.html
https://www.webstaurantstore.com/blog/2924/semolina-flour.html
https://www.webstaurantstore.com/45047/food-thickeners.html?filter=type:corn-starch


As a plant-based, all-purpose thickening agent and stabilizer, xanthan gum is 

commonly used to thicken sauces and gravies, and it is famous in the gluten-

free baking community! Plus, mixing this with yogurt, ice cream, sherbet, and 

frozen yogurt adds substance and thickness, as well as prevents ice crystals 

from forming. 

 Thickens soups, sauces, gravies, and pie fillings 

 Stabilizes ice cream and other frozen treats 

 Mimics the elasticity and viscosity of gluten in gluten-free baked goods 

 Vegan & Gluten-Free 

3. Gelatin 
Coming in powder or sheet forms, gelatin is made from the collagen that is 

found in various animal body parts. Gelatin can be used as a stabilizer or 

texturizer, but it is most commonly used as a thickener for marshmallows, 

gummy snacks, trifles, aspics, mousse, mirror glazes, panna cotta, and other 

gelatin desserts.  

 Thickens puddings, ice cream, and panna cotta 

 Creates a firm texture in gummy candies, marshmallows, and other desserts 

 Not recommended for use with pineapple, guava, kiwi, or ginger root 

 Gluten-Free 

 4. Pectin 

Pectin is a natural starch that is found in the seeds, rinds, and membranes of 

citrus fruits, and it is especially high in structured, firmer fruits such as apples 

and quinces. Unlike gelatin, pectin is not made from animal collagen, 

meaning it's vegan-friendly. Mainly used for thickening jams, jellies, and 

marmalades, this natural thickener gels the macerated fruits when combined 

with acid and sugar and cooked at around 220 degrees Fahrenheit.  

 Thickens jams, jellies, marmalades, and preserves  

 Vegan & Gluten-Free 

5. Potato Starch 
Potato starch is just as its name suggests: starch that is extracted from 

potatoes. As an amazing thickening and binding agent, it is ever popular in 

https://www.webstaurantstore.com/45047/food-thickeners.html?filter=type:xanthan-gum
https://www.webstaurantstore.com/45047/food-thickeners.html?filter=type:gelatin
https://www.webstaurantstore.com/45047/food-thickeners.html?filter=type:pectin
https://www.webstaurantstore.com/blog/4392/pectin-vs-gelatin.html
https://www.webstaurantstore.com/45047/food-thickeners.html?filter=type:potato-starch


many gluten-free recipes. With a low gelatinizing temperature, relatively 

colorless, odorless, and tasteless, and a strong binding texture, potato starch is 

used for cooking and baking applications alike. 

 Thickens soups, sauces, gravies, and pie fillings 

 Coats foods before frying to create a crispy exterior 

 Not recommended for use in dishes with a long cooking or baking time  

 Vegan & Gluten-Free 

 6. Tapioca Starch 

Extracted from the cassava plant, tapioca starch is a very fine, starchy, white 

powder that is a great thickening agent for food. Slightly sweet, tapioca starch 

is sometimes used in place of cornstarch, potato starch, and even wheat flour 

in gluten-free baking! Tapioca starch gives baked goods a crispy crust and 

chewy center, and is superior to arrowroot starch and potato starch. 

 Thickens soups, sauces, and desserts 

 Creates a crisp, chewy texture in gluten-free baked goods 

 Vegan & Gluten-Free 

7. Arrowroot 
Derived from various tropical plants such as arrowroot plant, tapioca, and 

cassava, arrowroot powder is a colorless and flavorless thickener that has 

twice the thickening power of flour, and stands up against acids that normally 

break down other starches.  

 Thickens soups, sauces, gravies, and pie fillings 

 Coats foods before frying to create a crispy exterior 

 Vegan & Gluten-Free 

8. Agar-Agar 
Made from red algae, this thickener is a jelly-like substance that is perfect for 

substitution with gelatin when making vegetarian and vegan foods. Agar-agar, 

often referred to as "kanten" or "agar", is odorless, flavorless, and colorless, 

keeping your recipes to their tried-and-true perfection.  

 Used in Asian desserts as a plant-based substitute for gelatin in vegan recipes 

 Utilized in preserves, jellies, and jams 

https://www.webstaurantstore.com/45047/food-thickeners.html?filter=type:tapioca
https://www.webstaurantstore.com/45047/food-thickeners.html?filter=type:arrowroot

