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Day One: Pan Frying,
Deep-Fat Frying »




Learning Objectives

Explain standard breading and batter mise en place.

List the equipment necessary for pan-frying and deep frying.

dentify the correct fats and amounts used to pan fry and deep fry.
dentify foods that are appropriate for pan-frying and/or deep-frying.
Execute pan-frying and deep-frying methods.

ldentify types of sauces that may accompany pan-fried and deep-fried
Items.

Discuss proper oil maintenance.
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Pan Frying
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Uses a moderate amount of fat or
oll

~ood is partially submerged

Food Is turned once during cooking

Produces a crisp exterior and moist
Interior

Larger items may be finished in the
oven
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Pan Frying: Ingredients

Foods should be:
Tender
Portion-sized or small pieces
Uniform in thickness
Able to cook quickly
Suitable foods
Veal, chicken, pork
Seafood
Vegetables
Prepared items (croquettes, fritters)
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Pan Frying: Coatings

Purpose: protect food from hot oil,
retain moisture, add flavor, and
create a crisp, golden crust
Light coatings

Light flour dredge

Francaise (flour and egqg)
Breading: standard breading
(flour - egg wash — breadcrumbs)
Best Uses

Thin cutlets/ fish fillets

Delicate proteins

Foods cooked one side at a time
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Breading Method: Mise en Place

Breading Breaded
Agent items
or
Ice Bath Batter

Seasonings

Culinary Institute of America




Pan Frying: Fats and Oils

Characteristics
High smoke point
Neutral flavor
Stable during cooking

Common choices: clarified butter,
canola/ corn oil, rendered fats

Oil usage
Covers -2 of the food

Usually maintained around 325-
350°F
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Pan Frying: Equipment

Heavy saute pan
Cast-iron skillet
Tilting skillet
'hermometer
'ongs

Spider or skimmer
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Pan-Frying: Pan Selection

&

Correct Incorrect
= Pan is full = Pan is overcrowded
= Sufficient space between the = Pieces are too large
items = Steam gets trapped
* Steam can escape - Prevents items from browning
* Prevents toughening - Causes meat fibers to toughen
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Pan-Frying: Method

Heat oil to appropriate temperature.
Add item to pan in a single layer.

Pan fry item on the first side until well
browned.

Turn item and cook to the desired
doneness.

Remove item and finish in oven, if
necessary.

Drain item on paper towels. Season.
Serve with appropriate sauce and garnish.
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Pan-Fried ltems: Quality Standard

Exterior

= Crisp

= Golden-brown to deep-brown crust
= Even browning

Interior

= Tender

= Moist

Overall

= Coating remains attached

= Light, not greasy
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Deep-Fat Frying

= Food is completely
submerged in hot oll

= Heat surrounds the food
for even browning

= Produces a crisp exterior
and moist interior

* Food is typically cooked
entirely in the fryer

= Serve immediately to
maintain crispness

' . . .
() Culinary Institute of America Proprietary and Confidential



Deep Fat Frying: Ingredients

Foods should:
Be small or uniformly sized

cook completely before the coating
overbrowns

Stable enough to withstand complete
oll immersion

Suitable foods
Potatoes/ vegetables
Seafood
Poultry/ prepared meat items
Cheese
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Deep Fat Frying: Coatings
Common coatings

= Breadings: standard breading

= Batters: plain, beer, and tempura

Best practices

= Coat food evenly and drain excess batter
= Prevent loose breading from entering the oil
= Match the coating to the desired texture
Best uses

* Foods needing a thick, crisp coating

= Delicate foods requiring protection

= Foods cooked entirely in the fryer
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Deep Fat Frying: Fats and Qils

Deep-fat frying requires oil that:

Recovers temperature quickly
between batches

Withstands repeated heating
Common choices: canola oil, peanut
oll, soybean oll
Typical temperatures

300°F: blanching

350°F: standard frying

375°F: thin or delicate items
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Deep Fat Frying: Equipment

= Thermostat-
controlled fryer

= Fry basket

= Double basket

= Spider/ skimmer
= Draining rack
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Deep-Fat Frying: Battering Method

Product
to be Batter Fryer
Battered
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Deep-Fat Frying: Method

Basket: for breaded items or
food that will not stick
together

Double basket: contains food
that floats

Swimming: For battered
items or food that sticks
together
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#

Deep-Fat Frying: Method

Item Basket Swimming
Breaded/ dry |Yes No

coating

Battered No Yes

Many small Yes No

pieces

Large items | Yes Yes
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Presenter
Presentation Notes
Battering procedure for deep fat frying
1. Fabricate food items that will be cooked, season according to recipe.
2. Organize all ingredients in the sequence in which they will be used - be   
   sure to have potentially hazardous food items over ice (e.g. meats,  
   poultry, seafood, and egg batters).
3. Place product into flour and lightly cover all surfaces.
4. Place product into batter and completely coat--allow excess batter to    
   drain off.
5. Submerge food item into hot fat/oil--turn food item over if necessary.
6. Cook until correct internal temperature has been achieved.
7. Place food item on an absorbent material or draining rack.
8. Plate or pan food item.

NOTE:  Rest batter 30 minutes after mixing, avoid over-mixing.


Deep-Fat Frying: Method

Prepare and season the food.
Organize ingredients in order of use.
Keep potentially hazardous foods over ice.

Mix the batter; avoid overmixing. Rest for
30 minutes.

Lightly coat items with flour.

Dip in batter and allow excess to drain.
Carefully lower into the hot oll.

Fry to the correct internal temperature.
Drain on a rack or absorbent paper.
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Deep-Fried Items: Quality Standards

Tastes like the product, not the fat used
to fry it in, or other food previously
fried in that fat

Exterior/crust

= Flavorful

= Crisp, not soggy or excessively greasy
= Golden brown to deep brown crust
Interior

= Tender

= Moist
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Deep Fat Frying: Maintenance

= Use high-quality cooking fat or oll

= Use non-reactive cooking vessels

= Do not season food over the fryer

« Filter olil regularly to remove debris
= Avoid overloading the fryer

= Maintain the correct oil temperature
= Wipe down the fryer exterior

= Deep-clean the fryer monthly
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Deep Fat-Frying: Tips

Cook items at the proper Enemies of oil
temperature High temperatures
Cook as close to service time as Prolonged heating
possible Free fatty acids (bacon fat)
Drain items well before serving Moisture
Discard fat containing a lot of Exposure to air
il . . .
DU [PEINIC)=S Certain metals (1.e. aluminum)
Salt

Food particles
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Minimum Internal Temperatures

Food Temp

~ish/ Seafood | 145°F
Poultry 165°F
Pork 145°F
Veal 145°F
Beef 145°F
Vegetables 140°F
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Presenter
Presentation Notes
Correct internal temperatures for food
 Fish and seafood - 145°F
 Poultry items - 165°F
 Pork - 150°F
 Veal - 140°F
 Beef - 140°F
 Vegetables - 140°F



Fried Food: Plating/ Panning

Plating
= Fit food to the plate

= Shingle same direction toward

guest
= Serve sauce separately
Panning

= Rack under items

= Avoid shingling

= Vent lid to avoid steaming
= Serve sauce separately
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Presenter
Presentation Notes
Plate / Hotel pan composition for pan fried and deep fat fried foods
 Plating
   - curved side of food product along the edge of the plate
   - when shingling more than one piece on the same plate 
      layer toward the front edge of the plate with the top
      piece closest to the guest
   - sauce should be separate from item to avoid sogginess
 Hotel pan
   - place a rack under food items
   - shingle uniformly in the same direction and designate a front of the
     pan (top pieces)
   - sauce served separately
   - lid should be vented to avoid steaming foods



Eggs: Sanitation

3
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A clean and sanitized work area avoids
cross-contamination

Eggs are potentially hazardous
(salmonella)

Use an ice bath for egg batter and wash
to limit the growth of bacterium

Consider pasteurized eggs

Use egg batter and egg wash within a 2-
hour period

Never add old egg batter or wash to a
new batch
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Pan vs. Deep Frying

Pan Frying
Food partially submerged

Deep Fat Frying

Food completely submerged

Turned during cooking

Browns evenly on all sides

May finish in the oven

Usually cooked entirely in the fryer

Heavy pan or skillet

Thermostat-controlled fryer

Moderate amount of oil

Large volume of oil

Best for larger portion-sized items

Best for small, uniform items

Lighter coatings (Francaise, flour dredge)
are common

Batters and heavier coatings are more
common

Oil depth covers /52 of the food

Food is fully immersed in oil
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Any Questions?
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