Poultry

The term in its general sense is applied to all domestic fowl bred for food e.g. chicken, turkey, geese, duck, fowls and pigeons.

Originally fowl were classified according to size and feeding by specific names.
	Type of poultry
	Weight
	Number of portions

	
	(Kg)
	(lb)
	

	Single baby chicken
	½ - 3/10
	¾ - 1
	1

	Double baby chicken
	1/2 -3/4
	1-1 ½
	2

	Small roasting chicken
	¾-1
	1 ½ -2
	3-4

	Medium roasting chicken
	1-2
	2-4
	4-6

	Large roasting chicken
	2-3
	4-6
	6-8

	Capon
	3-4 ½
	6-9
	8-12

	Old boiling fowl
	2 ½ -4
	5-8
	


There is approximately 15 – 20% bone in poultry

Types

· Spring chicken: Poussin 4-6 weeks old used for roasting and grilling.

 


· Broiler chicken: 3-4 months old used for roasting, grilling, casseroles. 



· Medium roasting chicken: Fully grown, tender prime birds used for roasting, grilling, sauté, casserole, supremes and pies 
                              . 



· Large roasting or boiling chickens: Used for roasting, boiling, casserole, galantine.
· Capons: Specially bred, fattened cock birds used in roasting.



· Old hens: Used for stocks and soups.
A type of domestic fowl raised for its flesh, eggs, and feathers. Chickens are slaughtered at different ages to be processed for different purposes and classified according to their use such as broilers, fryers, roasters, and stewers. Broilers and fryers are chickens that weigh 3 to 4 pounds, are 7 to 12 weeks old, and as the name indicates, are best used for broiling and frying. As the chicken becomes 10 to 12 weeks old, gains more fat, and weighs 2 to 7 pounds, they are referred to as roasters since they are most suitable for roasting or cooking on rotisserie grills. The flesh of stewing chickens, which weigh up to 7 or 8 pounds and are over 10 months old, is not as tender as the meat of younger birds, so they are typically used for stewing or for commercial processing of canned chicken products. 

Most chickens are commercially raised in controlled environments with commercially produced feed. Free-range chickens, which are raised in an environment that allows them to move freely and to consume organically grown feeds rather than feeds produced with chemical assistance, are becoming readily available. Free-range chickens are typically sold when they reach an age of 10 to 14 weeks and a weight of 4 to 5 pounds. In addition to free-range chickens, other varieties include the Cornish game hen or Rock Cornish hen, which is a cross between the Cornish hen and the White Rock chicken. Cornish hens are processed for consumption at an age of 1 month and typically weigh 2 to 3 pounds. 

In order to produce a high-quality product, commercially raised chicken is processed using methods such as chilling the poultry immediately after slaughter in ice-water baths and using purified chilled air, which helps to retain natural juices within the chicken. It also eliminates each bird from being in contact with other birds, which may cause bacterial cross-contamination. Other methods used for providing the best possible product include the use of natural or vegetarian feeds and the elimination of antibiotics usage. 

Chickens are graded with an A, B, or C designation. A Grade A chicken has the most meat and is the best choice overall while grade B is slightly less meaty and grade C is most often sold to commercial processors. Chickens can be served in a variety of dishes from appetizers to salads, soups, stews, and main dishes. The eggs of the chicken are the most common type of egg used in cooking. 

Food Value
The flesh of poultry is more easily digested than that of butcher’s meat.  It contains protein and is therefore useful for building and repairing the body tissues and providing heat and energy.  The fat content is low and contains a high percentage of unsaturated acid.
Storage

Chilled birds should be stored between 3oc and 5oc.  Oven-ready birds are eviscerated and should be stored in a refrigerator.  Frozen birds must be kept in deep freeze until required but must be completely thawed, preferably in a refrigerator, before being cooked.  This procedure is essential to reduce the risk of salmonella and if birds are cooked from the frozen state there is the risk of the required degree of heat to kill off salmonella not reaching the centre of the birds.
Frozen poultry should be checked to ensure:

· The packaging is undamaged;

· There are no signs of freezer burns, which are indicated by white patches on the skin.

· Frozen birds should be defrosted by removing them from the freezer to a refrigerator.

Signs of quality

· Plump breast, pliable breast bone, fresh smell and firm flesh.

· Skin white and unbroken.  Broiler chickens have a faint bluish tint.

· Corn-fed are yellow.  Free range has more colours, firmer texture and more flavour.

Bresse chickens are specially bred in France and are highly esteemed Poulet de Bresse is the given name of an iconic variety of chicken originating from the Bresse area of France.

The birds are highly valued for their rich, gamey depth of flavour, yet with fine, tender flesh and delicious, clean-flowing fat. Roughly 1.2 million are raised annually, but such is the demand inside France that few birds make it out of the country. As a premium product, they sell at a premium price: Poulet de Bresse command around 10 euro (£15) per kilo at fine food markets.

An American variety, the blue foot chicken, was developed from French stock in the 1980s and is raised along similar lines. It has become equally highly prized in the USA, commanding many times the price per kilo of an equivalent free range chicken from lesser stock.
Old birds have coarse scales and large spurs on the legs and long hairs on the skin.

Poultry – turkey

Turkey can vary in weight from 3 ½ - 20kg (7 – 40).  They are trussed in the same way as chicken.  The wish-bone should always be removed before trussing to facilitate carving.  The sinew should be drawn out of the legs.  Allow 200g (1/2 lb) per portion raw weight.



When cooking a large turkey the legs may be removed, boned, rolled, tied and roasted separately from the remainder of the bird.  This will reduce the cooking time and enable the legs and breast to cook more evenly.

Stuffing may be rolled in foil, steamed or bake and thickly sliced.  If a firmer stuffing is required, mix in one or two raw eggs before cooking.
Signs of quality

· Large full breast with undamaged skin and no signs of stickiness.

· Legs smooth with supple feet and short spur.

· As birds age the legs turn scaly and the feet harden.

Poultry – Duck, Duckling, Goose, Gosling

Sizes (approximate)
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· Duck 3–4 kg (4-6lb) 
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Duckling 1 ½ -2kg (3-4) 
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Goose 6Kg (12lb)
· Gosling 3kg (6lb)

Signs of quality

· Plump breasts.

· Lower back bends easily.

· Webbed feet tear easily.

· Feet and bill should be yellow.

Broiler Duckling or Fryer Duckling - a young duck (usually under 8 weeks of age) of either sex that is tender meated and has a soft bill and a soft windpipe; ducklings classified as broiler-fryers weigh from 3 to 6 ½ pounds. 

Roaster Duckling - a young duck (usually under 16 weeks of age) of either sex that is tender-meated and has a bill that is not completely hardened and a windpipe that is easily dented; they usually weigh from 4 to 7 ½ pounds. 

Mature Duck or Old Duck - a duck (usually over 6 months of age) of either sex with toughened flesh and a hardened bill; these ducks are usually too old to lay eggs and their meat is used in processed products. 

Young Goose or Gosling - may be of either sex and is tender meated. A gosling weighs about 8 pounds; a young goose weighs 12 to 14 pounds. 

Mature Goose or Old Goose - may be of either sex and has toughened flesh. A mature goose is usually a spent breeder and its meat is used in processed products. 

Gander - a male goose. 

Ducks and geese swim, and they have a fat layer beneath the skin that keeps them buoyant. Before cooking a whole bird, the skin should be pricked all over with a fork to facilitate the fat rendering out. This fat layer must have melted and disappeared for the bird to be done.

The fat is not "marbled" into the meat so it can easily be removed from the surface of a raw duck or goose if deboning the meat before cooking

Duck and goose are poultry and considered "white" meat. Because they are birds of flight, however, the breast meat is darker than chicken and turkey breast. This is because more oxygen is needed by muscles doing work, and the oxygen is delivered to those muscles by the red cells in the blood. One of the proteins in meat, myoglobin, holds the oxygen in the muscle, and gives the meat a darker colour.

Chickens and turkeys stand a lot but do little if any flying, so their breast meat is white and leg meat, dark. Game birds, however, spend time flying so their breast meat may be as dark as leg meat.

Mincing

Turkey mince is probably the most common minced poultry meat although pates, raised pies, stuffing’s and forcemeats all use minced poultry.  Most kitchens have a mincing machine and the poultry is passed through the machine to form a fine minced meat.

Generally leg meat or off cuts are minced.  Poor-quality poultry, e.g. boiling fowls or old birds, can provide suitable meat for mincing as the texture of the mince is determined by the additional ingredients.

Coating 

Coating with seasoned flour is commonly done when preparing poultry for sauté.  Dip each piece of poultry in a dish of seasoned flour and shake off the excess.  The seasoned powder combines with the poultry to create a well-coloured and crisp texture when sealing the meat.

Coating in breadcrumbs

Coating poultry in flour, egg and breadcrumbs for chicken Kiev allows the garlic butter to be held in the poultry breast during cooking.  A breadcrumb coating adds a different texture to the dish.

Always follow this process to make sure the poultry is evenly coated:
1. Take three bowls; one bowl of wee-seasoned flour, one bowl of beaten egg and one of fine breadcrumbs.

2. Coat the poultry in flour and shake off any excess flour.

3. Place into the beaten egg mix, ensure it is fully coated in the egg, shake off any excess.

4. Place into the breadcrumbs and ensure that it is fully coated, shake of any excess breadcrumbs.

5. Store on a suitable tray until needed.
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Once the poultry has been coated it must not be left very long before cooking or the coating will be come soggy.  Do not stack portions of breadcrumbed products on top of each other or the quality of the coating and its appearance will be affected.  Use greaseproof paper to layer many portions of coated poultry.
Stuffing or Filling

Stuffing or filling poultry adds flavour, appearance and texture of the dish.  Stuffing, e.g. sage and onion, is often put into the neck cavity.  Legs can also be stuffed or filled.  Before stuffing a cavity it is important to check it to ensure the quality of the bird.  If necessary, wash and dry the inside of the cavity.  The stuffing or filling should always be at the correct temperature, which is 1-5oc.  If possible do not handle the filling; use a spoon or piping bag.  This reduces the risk of bacteria growing and cross contamination.

Equipment used to stuff a bird:

· Suitable knife

· Chopping board

· Piping bag to fill the cavity in the meat

· Spoon to prevent unnecessary handling of the stuffing
· String to tie the bird

· Gloves which the food handler uses to stuff the bird.

Seasoning

Seasoning is the addition of various ingredients, e.g. salt and pepper, and certain spices and herbs, to give a particular flavour to a dish or type of food.  Adjusting the quantities of the seasoning will affect the flavour, but you must be careful.  Too much of some seasonings, e.g. salt can make the dish or ingredients inedible.

A chicken or turkey for roasting is usually seasoned before cooking, during the preparation stage.  If the poultry you are preparing is for a WET METHOD of cookery, e.g. stewing or braising, the poultry should be well seasoned before cooking.  The overall seasoning of the dish should be adjusted after cooking when all of the flavours of the ingredients in the casserole have combined.

Marinating
Marinating is used to preserve or flavour foods.  Marinating poultry is done by combining a cooked or uncooked liquid with the bird or joints in a dish.  The liquid is called the marinade.  It contains ingredients which will alter and enhance the flavour of the poultry.  The poultry can be left in the marinade for between 30 minutes and 48 hours, depending on the dish.  The poultry should be covered completely by the liquid.  Marinating will prolong the shelf life of poultry.

As a chef you can experiment with creating your own marinades by combining flavours and adding those to different base ingredients, e.g. poultry. 

Preserving poultry

Poultry can be stored for 3-4 days in a fridge and upto 12 months in a freezer.  Poultry to be frozen should be labelled and covered to prevent cross-contamination and possible freezer burn.  Chilled poultry should be stored near the bottom shelf of a refrigerator to prevent cross-contamination.
Vacum packing

This is a very effective method of storing poultry.

Smoking this method is used to preserve some poultry such as duck, goose or chicken.  The poultry is heated gently by a fire to dry and preserve it.  Chicory woods for example are burned to give it a strong smoky flavour.
Poultry can contain harmful bacteria, e.g. salmonella. This means it is necessary to store poultry correctly before, during and after preparation.

· Ensure that raw poultry is stored at the bottom of a refrigerator this will prevent any blood or liquid dripping onto other foods.
· Clearly label poultry which has been prepared. The label should include the date so that it is possible to determine its shelf life.

· Store prepared poultry at 1-5˚c.

· Do not stock prepared poultry on top of each other as it can affect the appearance and quality of the each as it can affect the appearance and quality of the end product.

Cooking and finishing poultry dishes 

Cooking methods 

After poultry has been prepared correctly, it is important that the correct cooking method is used to ensure a quality dish. The cooking method adopted depends on the dish required. As the chef, you must make sure that you work in a safe manner and that the correct tools. Techniques and methods are used.
It is useful to remember that a tough and fibrous bird is best cooked using wet methods of cookery, e.g. stewing, braising or boiling. For tender poultry, dry methods of cooking are appropriate, e.g. roasting, grilling, etc. overcooking poultry makes it dry and unappealing to eat.

Steaming

The breast of poultry is usually steamed, steaming ensures that the poultry is kept moist during cooking and is a healthier option.

Poaching 
White stock is usually used to poach poultry. To test whether the poultry is cooked, prick the meat gently. The juices should run clear white.

Stewing 
Stewing allows you to produce a good flavoured dish from cheaper cuts of poultry. e.g. the legs or thighs. Vegetables and stock can be added and cooking slowly enables the flavours to infuse or merge.

Towards the end of the cooking time, you may need to a stewed poultry dish. This can be done by reducing the liquid so it thickens itself or by using a roux or starch-based sauce method. 

Frying 

Regular turning and checking of the poultry during frying is essential to ensure that the food is cooked right through. Remember that thicker pieces of meat will take longer to cook. For example, chicken drumsticks will require longer cooking than the thin strips.

Deep-frying
Pieces of poultry which are deep-fried must be closely monitored to make sure they are thoroughly cooked. Temperature probing or piecing the flesh at the thickest part to see if the blood runs from the joint is a good indicator.

Shallow-frying, sautéing and stir-frying 

Only good quality birds should be used when shallow frying.  The pan is usually deglazed with wine or stock to remove the residues and a sauce is made from this.

When stir frying the poultry must be cut into goujon size strip as the poultry is cooked at a very high temperature and quickly, about 5minutes.  This ensures the poultry stays moist and tender.

Grilling

The most common types of poultry which are grilled are chicken and duck.  The poultry is usually butterflyed or cut up and placed on skewers as kebabs.  The poultry should then be lightly coated in oil unless already marinated.  Once cooked the poultry must be probed to ensure that it is at the correct temperature.  If the poultry is over cooked it will become tough and dry.

Roasting
The most popular way of cooking poultry is to roast the bird whole.  The bird should be placed onto a deep tray, usually with a rack inside and into a hot oven to colour.  Once the bird begins to colour reduce the heat.  Prior to cooking the bird can be coated in seasoning, brushed with olive oil, saffron oil will give it a golden yellow appearance or barded with bacon.

Recommended roasting times are:

· Chicken: 200-220oc for 20 minutes per 400g plus 20minutes

· Turkey: 180oc for 20minutes per 400g plus 20 minutes

· Duck 180oc for 30 minutes per 350g

Hot holding

Holding poultry at the right temperature is a legal requirement.  The Food Safety Act 1990 states that hot poultry must be served or held at a temperature of at least 63oc.  This ensures that any harmful bacteria will not multiply.

Serving 

Before serving the poultry dish you must check the following:

· Is the poultry cooked thoroughly and still at the required temperature?
· Does the dish require seasoning?
· Does the dish require a correct garnish?

· Do I have the correct portion size?

Some dishes for example, chicken bonne femme require a classic garnish of baby onions, it is very important to ensure you follow these classic methods as much as possible, this ensures the customers perception of the dish are clarified.  Lots of chefs add their own twist to dishes for example using different flavoured butters for chicken Kiev.   

Question sheet

1. What is the average weight of a medium chicken for roasting?

2. What is a capon?

3. What percentage of a chicken is bone?

4. When making stocks and soups which type of poultry would be best suited and be cost affective?

5. What happens to a chicken at 10-12weeks old?
6. At what age are free range chickens sold?

7. Explain the different grade stages of chicken:
8. When eaten, what does chicken provide the body with?

9. At what temperature should chilled birds be kept at?

10. How should a frozen bird be defrosted?

11. What quality points should you look for in fresh chicken?

12. How much would you expect to pay for a bresse chicken?

13. What points would indicate that a bird was old?

14. Before carving a bird, what must be removed?
15. What is the average size of a whole duck?

16. What quality points should you look for in duck?

17. How much would an 8 week old duck usually weight?

18. What is the difference between a goose and a gander?

19. Why do ducks and geese have dark meat?
20. What type of poultry is commonly minced?

21. Explain the process of coating poultry in breadcrumbs?

22. Why must the stuffing be cool before stuffing the bird and at what temperature should the stuffing be?

23. Name items of equipment used to stuff birds?

24. What is a WET method of cookery? And what cuts of poultry are best used for this type of cookery.
25. What are the advantages of marinating poultry.

26. What harmful bacteria can be contaminated from poultry?

27. How should poultry be stored?

28. If a customer asks for a piece of poultry which has been cooked healther, how should it be cooked?

29. What would you poach poultry in?
30. What is the best way of cooking cheaper pieces of meat?

31. How would you check if deep fried chicken was cooked to the required temperature? 

32. What ingredients would you use for deglazing?

33. What is the best method of cookery for butterflyed chicken and kebabs?

34. If you Bard a chicken, what do you do with it?

35. If you had a 10lb chicken, how long must it be cooked for?

36. What temperature must cooked poultry be held at?
37. If you use baby onions as a garnish what would the dish be?

38. Name as many methods of cookery as possible and cuts of poultry used?

	TYPE OF POULTRY
	CUT OF POULTRY
	METHOD OF COOKERY

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


39. Before serving the poultry dish what actions must you check?

40. What piece of equipment would be used to stir-fry poultry?

