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Community kitchens}

Kitchen definition

lat. coquina,
coquere, "to cook”

\ 4
room in the house
where food is cooked

Y
fire or furnace
equipment

\ 4

special cooking art of
each country or chef

L Catering J

\ 4

collective catering ’

preparation of

food for a group
of people

ecause of.
urbanisation,

social and
technological

classification

by purpose

by public type

i

—

(- for-profit (commercial)
- non-profit (social)

P
- traditional (commercial, no NC)

- collective (social, with NutrCrit)

-

by time

!

- direct (cooked — service)
- deferred (cooking — maintenance —
service)

by kitchen type

( \
- on-site integrated kitchens

- central kitchens
. J

( . )
Market economy (commercial)

by its approach

|

- independent enterprise
- franchising

\ 4

basic notions of
restoration

Y
clients no wait, menu
extra options,
nutritional criteria,
good presentation

- Fresh products (1strange)

- Frozen products (3rd range)
- Vacuum-packed (4th range)
- Heat-treated (5th range)

- Canned products (2nd range)

- Texturized products (6th range)

Central kitchens: 1equipment, tpeople

(staff), thygienic control, hot zone & cold zone
(dedicated areas), processes centralisation

(Cost economy (social)

»| -concession (external company)
- self-management

Y

- chef ("the founder")

- executive chef ("the CEO")

- sous chef ("the vicepresident")
- chef de partie ("the specialist")
- cooks ("the employees")




