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Learning Objectives

List the purposes for using combination cooking methods.
dentify appropriate items for braising and stewing.
Differentiate between braising and stewing.

Select appropriate equipment for braising and stewing.
Execute the basic cooking methods for braising and stewing.
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Combination Cooking

Uses both dry and moist heat to transform
less tender foods into flavorful, tender dishes

Dry heat

Sear food to develop color and flavor
(Maillard reaction)

Moist heat

Slowly breaks down connective tissue into
gelatin

Tenderizes tough cuts

Creates a flavorful cooking liquid that
becomes the sauce
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Why Choose Combination Cooking?

Best for
Less tender cuts of meat
Highly exercised muscles
Mature animals
Root/ other firm vegetables
Benefits
Maximizes flavor
Improves tenderness
Uses economical cuts effectively
Produces rich sauces
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Common Ingredients

Main item

Meat, poultry, game, or vegetables
Cooking liquid

Stock or jus
Aromatics

Mirepoix

Sachet d'epices or bouquet garni
Finishing touches

Thickener (if needed)

Garnish

Culinary Institute of America Proprietary and Confidential



Equipment

Brazier

Dutch oven

Tilting skillet

Steam-jacketed kettle
Key requirement: tight-fitting
lid to retain moisture during
cooking
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Braising

Braising cooks large pieces of food
slowly in a small amount of liquid

after searing
Best for
Large cuts
Bone-in meats
Tough vegetables
Result
Fork-tender food
Rich, concentrated sauce
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Braising: Method
_._"f'f \ Prep and season.

Sear main item.

Remove; add mirepoix, tomatoes,
and caramelize.

Add liquid, simmer gently.

Cover and braise at low
temperature (DO NOT BOIL).

Simmer until fork tender.

Slice and serve with finished
sauce.
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Stewing

Cooks small pieces of food completely
submerged in liquid until tender

Best For

= Bite-sized pieces

= One-pot meals

= Uniform cooking
Result

= Tender ingredients
= Thick, hearty sauce
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Stewing: Method

Prep and season.

Sear or blanch items.

Sweat or caramelize mirepoix.
Add liquid and simmer.

Cover tightly, stew until tender.

Taste the item In stages-- item is
tender when little or no resistance to a
fork or skewer is felt.

/. Adjust seasoning and consistency of
sauce.
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Braising vs. Stewing

Braising Stewing
Size large, multi-portion small pieces
Liquid covers /5 to 2 item covers item
or 3 to 4 oz. per portion
Garnish | cooked separately cooked with item or separately
Sauce strained, roux thickened not strained, roux thickened
Cooked In oven In oven (covered) or on range
(uncovered)
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Combination Cooking: Tips

Choose an appropriately sized cooking vessel
Marinate when additional flavor is desired
Check doneness by tenderness, not temperature
Never boil during cooking

Avoid excess liquid to maintain sauce flavor
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Combination Cooking: Quality Standards

= Deep, rich flavor

= Full-bodied sauce

= Tender, moist texture

= Evenly cooked ingredients
= Attractive color
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