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	Topic/Area
	
	
	1:  General issues on healthy and low-impact food 

	
	2:  Typical local products and varieties (basic and advanced)

	
	3: Traditional food preservation/conservation techniques

	X
	4: Food elaboration/consumption techniques / according to Food Pyramid

	
	5: Traditional, local and heritage related recipes 




	Level
	Advanced

	Description/Contents
(2000 characters max.)
	
In this unit will address the flambéing technique, which is very easy to apply, but to do so some precautions will need to be taken, which will be explained in detail later on Flambéing is a culinary technique used to give flavour and aroma to food. It consists in bathing the food with a high alcoholic beverage, between 30 or 40% (usually cognac, brandy, whisky or rum) and lighting it on fire to reduce the alcohol content so that the food only retains the flavour and aroma that the beverage gives it. 

This technique is usually applied with beef and pork, poultry, desserts and fruits (bananas flambéed is a very typical and well-known dish), although it can also be applied to vegetables or seafood, for example, prawns with whisky are delicious! (how to make them can be seen in the references section).

Flambé can be done in two ways: by spraying the alcohol (a small amount) directly onto the hot food inside the pan and setting it on fire or by doing the process of burning the alcohol separately. In this case, we use a small, fire-resistant container or frying pan, pour in the alcohol, heat it a little so that it burns more easily, set it on fire and when it goes out, pour it on the food. The fire goes itself out when the excess alcohol has evaporated.

To flambé safely, follow these tips:
- Turn off the cooker hood, if not done, the grease left in it can ignite and set the kitchen on fire.
- Everything unnecessary must be removed, keeping a lid or wet cloth handy to cover the pan in case the flambéing and fire get out of control.
- Ideally, food should be cooked in a deep pot or pan to avoid burns.
- Use a kitchen torch or long-handled lighter to light the fire, this will prevent burns if alcohol has spilled out of the pan and ignites.
- An upright posture must be kept at all times, also keeping the face away from the pan or pot.

Flambéing or flaming is also used in drinks, typically in cocktail making, as it reduces the alcohol content and softens the flavour after burning off the excess alcohol.


	Benefits/
Advantages
(1000 characters max.)
	
Flambéing has certain benefits. Flambéing adds aroma and flavour to dishes, allowing the alcohol content to evaporate. By flambéing, the surface of the food will be crispier and it will also give to dishes a spectacular presentation.


	Representative Products
	Beef, poultry, desserts (whisky tart, crepe Suzette), fruit (bananas flambé), vegetables, seafood (whisky prawns).

	Risks management
	The most important thing about flambéing is that it needs to be done safely to prevent the fire from getting out of control and burning anyone. Also, alcohol should not be added to the flambéing process when the food is burning

	Language
	English 

	Country
	Spain

	Providing Partner
	Internet Web Solutions

	Further references
	http://self.gutenberg.org/articles/eng/Flamb%C3%A9 
https://www.pinterest.ca/morestylthncash/food-on-fire-flamb%C3%A9/ 
https://www.youtube.com/watch?v=w4amkfHRGQw 
https://www.masterclass.com/articles/learn-how-to-flambe-at-home-the-12-best-flambe-recipes#what-does-flamb-mean 
https://food52.com/blog/8486-how-to-flambe
https://www.tastingtable.com/cook/national/how-to-flambe-safely 
http://gourmetpedia.net/recipes/prawns-whisky/ 
https://www.tarladalal.com/glossary-flambe-414i
https://food.ndtv.com/food-drinks/this-food-is-lit-best-flambe-dishes-for-people-who-love-a-little-drama-1792367
https://www.youtube.com/watch?v=fM2Klor0p50 
https://www.youtube.com/watch?v=bF9zOykErJ4 
https://www.youtube.com/watch?v=2H0wolnkqLg 
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