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(MAGA)ZINE

“Cooking is the process of preparing food by applying heat, selecting, measuring 
and combining of ingredients in an ordered procedure. The process encompasses 
a vast range of methods, tools and combinations of ingredients to alter the flavor 
of food.” 

BRIGADE SYSTEM:

 Chef de Cuisine (Head of the Kitchen) — Responsible for overall management of kitchen

 Sous Chef (under-chef of the kitchen) is the direct assistant of the executive chef and is second in command.

A Chef de Partie, also known as a “Station or Line Cook”, is in charge of a particular area of production:

 Sauté Cook (Saucier) — Prepares sauces, warm hors d’oeuvres, completes meat dishes. Highest of all the stations.

 Fish Cook (Poissonier) — Prepares fish dishes as well as appropriate sauces.

 Roast Cook (Rotisseur) — Prepares roasted and braised meats and their appropriate sauce. (2)

 Grill Cook (Grillardin) — Prepares all grilled foods.

 Fry Cook (Friturier) — Prepares all fried items.

 Entrée Cook (Entremetier) — Prepares hot appetizers, pastas and starches. (2)

 Potager — Prepare soups 

 Legumier — Prepare vegetables.

 Roundsman (Tournant) — Also referred to as a swing cook, fills in as needed on station in kitchen. (4)

 Pantry Cook (Garde Manger) — They are responsible for preparing cold foods, including salads, cold appetizers.

 Pastry Cook (Pâtissier) — Prepare baked goods, pastries and desserts. (2)

Overall theme: Blackletter

The zine will be comprised of a “menu” of “meals” created in relationship to the overall theme.

Each station will be responsible for finding content—which will serve as the “ingredients”—
relating to the overall theme.

The selected recipes will be broken down into specific steps to provide a framework of formal 
decisions which will affect the content (ingredients).

The content will have to undergo the “cooking” process as outlined by the recipes, and create a 
dish (an article). Each station will produce a minimum of 2 spreads (groups will make at least 4). 

The style of the zine will utilize a uniform set of type families (2 or 3), colors, and page size, 
(possibly a flexible grid as well).

For next class, bring in a type-set sheet with:
1. Your desired station (plus alternate choice) 
2. Two simple recipes/dishes you found that are appropriate to your station
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