Food Principles of Ratatouille
By Steven Witherly

This film by Disney Pixar has been called the best “Food” film of all time. The chef in charge of production is Thomas Keller of the French laundry fame and one of the best chefs on the planet. One of America's most acclaimed chefs, Thomas Keller is known for innovative cuisine that marries French preparations with American ingredients. Keller is chef and owner of landmark French Laundry, Bouchon, and Bouchon Bakery, in the Napa Valley town of Yountville; Bouchon in Las Vegas; and Per Se and Bouchon Bakery at The Time Warner Center in New York City.

Here are the principles of good food construction found in the film;

· Best food is in France…many people believe this and the French take food very seriously. I’ve studied it in depth myself.

· The French do not believe that anyone can cook…some people have the “gift”. My book on Junk Food explains many of the principles of good food construction.

Food critics in France follow the Michelin system of giving stars to restaurant that qualify. The Michelin Guide (Le Guide Michelin) is a series of annual guide books published by Michelin for over a dozen countries. The term refers by default to the Michelin Red Guide, the oldest and best-known European hotel and restaurant guide, which awards the Michelin stars. Michelin also publishes Green Guides for travel and tourism, as well as several newer publications such as the Guide Voyageur Pratique (independent travel), Guide Gourmand (good-value eating-places), Guide Escapade (quick breaks) and Guide Coup de Cœur (hotels of character).

The guide awards one to three stars to a small number of restaurants of outstanding quality. Stars are awarded sparingly; for instance, in the UK and Ireland 2004 guide, out of 5,500 entries, there are 98 with one star ("a very good restaurant in its category"), 11 with two stars ("excellent cooking, worth a detour"), and only 3 with three stars ("exceptional cuisine, worth a special journey").

· Do some rats have a highly developed sense of smell? 
Incredibly, there are between 500 and 1,000 types of olfactory receptors, coded for by between 500 and 1,000 genes! That is a staggering number of genes, about 1% of the rat's DNA. That means that in rats, one in out of every 100 genes is involved in the detection of odors. This jaw-dropping number of genes involved in olfaction gives an idea of how important the sense of smell is to a rat! 
Rats have a second way to detect odors, called the vomeronasal organ, or VNO. The VNO in mammals is situated in a pouch off the nasal cavity. In rats, the VNO is located in a cigar-shaped passage in the floor of the nasal cavity, right next to the septum, with a narrow opening just inside the nostril. This dead-end position means that air can't flow into it, like the olfactory epithelium of the nose (Agosta 1992). When rats sniff and lick, molecules from the environment stick to the moist nose and dissolve, and are then transported to the VNO suspended in mucus. The VNO dilates and constricts to pump the odor-bearing liquid inside rapidly (more on the VNO).
The vomeronasal organ primarily detects pheromones, chemical signals transmitted between members of the same species. It specializes in nonvolatile chemicals found in the urine and other secretions (Brennan 2001), though it does detect some volatile pheromonal compounds as well (Trinh and Storm 2003, Zufall et al. 2002). Unlike the vast numbers of receptors in the olfactory epithelium, there are only 30-100 kinds of olfactory receptors in the VNO, and only one or a few per cell.

The messages from the vomeronasal organ shoot up a separate pathway to the accessory olfactory bulbs, and from there to the amygdala, then to both the preoptic area and the hypothalamus, areas known to be involved in reproductive behavior (see Meredith, FSU Neuroscience Program, for a summary).

The VNO is critical in chemical communication between animals -- mate attraction, courtship, copulation, aggression, and parental care are all mediated by the VNO (Bradbury and Vehrencamp 1998).

· The slice of cake was a very accurate description of what is in there…vanilla, lemon zest!

· New research shows that rats actually prefer the smells of food that have been eaten by other rats.

· Note that the Dad thinks food as fuel and Remy thinks of it as pleasure;

· This is food pleasure Equation. FP = kcals plus sensation

· Humans are special Remy says is that they like to create new taste and flavors.

· The fat chef says that all we need to do is “savor” the food.

· Note the analogy of flavors and taste to MUSIC. Very appropriate. Note the colors swirling.

· Note how Remy gets a mushroom and fancy French cheese and want to combine them and smoke it as well. Cookivore flavors. (Chevre de Pays)

· Wash his paws and walks upright Steven Jobs insisted on it in the movie to take out the yuck factor.

· Remy adds rosemary and wheat grass juice to the mixture before smoking. Rosemary holds up to strong flavors. He says it has a lightening taste…humans first used lightening to start fires.

· Gusteau uses saffron a lot…very expensive and magical spice that is very active pharmacologically. It is also a carotenoid like beta-carotene.

· Gusteau say anyone can cook but only the fearless can be great…this is true, when I cook I make many more messes than great cooking.

· Rats are poor simmers that is why Remy is so petrified in the water and grabs the book.

· When rats get hungry they go on the move (look around says Gusteau).

· Notice the detail of the French bread! Exactly duplicated by Pixar.

· “Food comes to those who love to cook” Cooking is pleasure, and it’s great to share with others. Good cooks are look up to…no matter how much money you have…none of them can cook.

· Ah, the kitchen of Gusteau…copper pots, fancy Italian ovens all gas fired, heat lamps, cooking with brandy, beautiful walk in cooler.
· There is the head chef, the sous chef, the demi chef de partie, the apprentice cooks (commis) and the garbage boy.

A chef is a person who cooks professionally. In a professional kitchen setting, the term is used only for the one person in charge of everyone else in the kitchen, the executive chef.

The sous-chef de cuisine (under-chef of the kitchen) is the direct assistant of the executive chef and is second in command. They may be responsible for scheduling, and filling in when the executive chef is off-duty. The Sous Chef will also fill in for, or assist the chef de partie (line cooks) when needed. Smaller operations may not have a sous chef, while larger operations may have multiple.[2]
The Demi Chef de Partie is required to run a particular section of the kitchen with the assistance of one or more apprentice chef. Working as a Chef de Partie will have a hands-on role and your key responsibilities will include; the preparation, cooking and presentation of a range of dishes, assisted by the Commis and / or apprentice chefs. You will also be required to develop new dishes and menus when required. 
Station chef titles which are part of the brigade system include:

· Sauté Chef (Saucier) [sos.je] - Responsible for all sautéed items and their sauce. This is usually the highest position of all the stations. 

· Fish Chef (Poissonier) [pwɑ.so.ɲe] - Prepares fish dishes and often does all fish butchering as well as appropriate sauces. This station may be combined with the saucier position. 

· Roast Chef (Rotisseur) [ʀo.ti.sœʀ] - Prepares roasted and braised meats and their appropriate sauce. 

· Grill Chef (Grillardin) [gʀi.jaʀ.dɛ̃] - Prepares all grilled foods, this position may be combined with the rotisseur. 

· Fry Chef (Friturier) [fʀi.ty.ʀje] - Prepares all fried items, position may be combined with the rotisseur position. 

· Vegetable Chef (Entremetier) [ã.tʀə.me.tje] - Prepares hot appetizers and often prepares the soups, vegetables, pastas and starches. In a full brigade system a potager would prepare soups and a legumier would prepare vegetables. 

· Roundsman (Tournant) [tuʀ.nã] - Also referred to as a swing cook, fills in as needed on station in kitchen. 

· Pantry Chef (Garde Manger) [gaʀd mã.ʒe] They are responsible for preparing cold foods, including salads, cold appetizers, pâtés and other charcuterie items. 

· Butcher (Boucher) [bu.ʃe] - Butchers meats, poultry and sometimes fish. May also be responsible for breading meats and fish. 

· Pastry Chef (Pâtissier) [pa.ti.sje] - Prepare baked goods, pastries and desserts. In larger establishments, the pastry chef often supervises a separate team in their own kitchen or separate shop. 

-----------------------------------------------------------
· Linguini ruins the soup…if he did this in France they would throw him out of the kitchen immediately. The head chef said he should be drawn and quartered…the law is on my side!
· It’s potato leek soup and he throws in cream, more leeks, shallots, various flavorings like chervil and parsley, pepper, onions, bay leaf, turns the heat down (to prevent the emulsion from breaking), and finally tarragon. Also note the use of squeeze bottles throughout the kitchen. This allows a professional look and is very easy to apply.

· Also note the chefs in the kitchen look like criminals. They got this idea from Anthony Bourdain, a famous chef in his own right. He wanted money for the idea but they turned him down.
"I think it's quite simply the best food movie ever made,” Tony wrote today in an email. “The best restaurant movie ever made--the best chef movie. The tiny details are astonishing: The faded burns on the cooks' wrists. The "personal histories" of the cooks...the attention paid to the food...And the Anton Ego ratatouille epiphany hit me like a punch in the chest--literally breathtaking. I saw it in a theater entirely full with adults--and the reaction to that moment was what movie making was once--a long time ago--all about: Audible surprise, delight, awe and even a measure of enlightenment. I am hugely and disproportionately proud that my miniscule contribution (if any) early in the project's development led to a "thank you" in the credits. Amazing how much they got "right."

· The waiter is rolling out a cart with FOIE GRAS on it. (goose liver).
· Notice the comments on cooking and women by Collette…cooking is very sexist in Europe and women need not apply….which is sad since women have a better sense of taste and smell than men.

· Notice how sharp the knifes are…they are sharpened every day by use of a rounded steel sharpener. Much safer this way…cuts right through the food and doesn’t slip off and cut your knuckles.
· Note that famous chef’s usually have spin offs but most don’t do frozen food. The big exception is the enormously popular Wolfgang Puck, one of the greatest chefs and one who first fused Chinese cuisine with French.

· What was the fancy dish that Remy cooked up that was off the menu (remember that only the head chef is allowed to cook off the menu)? It was sweet breads ala Gusteau, which is basically brains with anise (liquorice) sauce. Yuck! Remy changed the recipe and added a cheese sauce at the end which makes the dish much more tasty. The head chef wanted Linguine to fail. Note that the recipe calls for veal stomach…a very French ingredient that is used in many dishes.
· The section with Collette on cooking and cleanliness is the best short course on how to do one’s job in the kitchen. [Keep your station clear or I will kill you!!!]

· The crusty bread section is brilliant…bread is ready when the sound is correct.

· And the best produce…you really do have to bribe a grower in France.

· Oh, White Truffle Oil in that recipe….I used the movie to find this ingredient on the internet. And I have used this ingredient and the results were pretty scary. Truffles contain hundreds of volatile compounds of the sulfur variety…humans we have noted, love sulfur compounds, we are really sensitive to these flavorants. 
· When Linguini was talking to the head chef he was drink Chateau Latour, one of the most famous wineries in France.

· http://www.chateau-latour.com/index.html
Recipe:
http://www.nytimes.com/2007/06/13/dining/13rata.html?_r=1
http://www.nytimes.com/2007/06/13/dining/131rrex.html?ex=1339473600&en=20bf94f48570832f&ei=5124&partner=permalink&exprod=permalink
