
Skills to Know for Texas FCCLA Culinary Arts Competition: 

• Braise:

• Pan Fry: Link to Pan Fry video

• Sauté: Link 1 to Sauté video

• Stew

• Simple Pan Sauce: Link to Simple Pan Sauce video

• Veloute or Béchamel

• Vinaigrette: Link to Vinaigrette video

• Basic Knife Cuts (ex: brunoise, julienne, batonet, oblique...)

• Emulsification: Link to Emulsification video

• Pilaf: Link to Pilaf video

•  Toasting (in a pan)

• Pan Roast (on burner- no oven)

• Gravy

Link to Braise video

and Link 2 to Sauté video

*Braise and deglaze can be done with any liquid (chicken stock, water, etc.)

https://www.youtube.com/embed/ahEkaohiCoA?rel=0&amp;start=14&amp;end=184
https://www.youtube.com/embed/_Ku8FDfPDpM?rel=0&amp;start=0&amp;end=0
https://www.youtube.com/embed/sr40ZcAR_Kw?rel=0&amp;start=20&amp;end=217
https://www.youtube.com/embed/UhDIoe_-l5Q?rel=0&amp;start=13.&amp;end=59
https://www.youtube.com/embed/ZRcKGDhN4AI?rel=0&amp;start=14&amp;end= 187
https://www.youtube.com/embed/o7Bi9Qikqt0?rel=0&amp;start=13&amp;end=36
https://www.youtube.com/embed/1Ma04Dxj39o?rel=0&amp;start=13&amp;end=53
https://www.youtube.com/embed/r3lO3BS__gw?rel=0&amp;start=10&amp;end=56



