Professional Cookery

Professional Cookery books can be found on the Library shelves at 641.5 and 641.57
Search the Library Catalogue to see all books and ebooks related to this subject. Some
examples are:

\

We also have a range of recipe books available.

EBooks:

While the majority of our electronic books be found via the Library Catalogue. You can also
search what is available via individual platforms. Click here for further information. To
access these books use your college Office 365 Username and Password. If you don’t have
this or it’s not working, please contact library staff. Some examples of electronic books are:
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Online Resources:

Clickview Videos : a series of programmes looking at various aspects of the Catering and
Hospitality Industry.
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https://wlcls.ent.sirsidynix.net.uk/client/en_GB/default/search/results?qu=professional+cookery&qf=LIBRARY%09Library%091%3AWEL%09West+Lothian+College
https://wlcls.ent.sirsidynix.net.uk/client/en_GB/default/search/results?qu=professional+cookery&qf=LIBRARY%09Lanthorn%091%3AWEL%09West+Lothian+College&qf=NEW_ITEMCAT1%09Format%091%3AE-BOOK%09E+book
https://moodle.west-lothian.ac.uk/course/view.php?id=170&section=4
https://online.clickview.co.uk/libraries/categories/5816053/catering-and-hospitality?sort=productionyear
https://wlcls.ent.sirsidynix.net.uk/client/en_GB/default/search/results?qu=9781444196443&te=
https://wlcls.ent.sirsidynix.net.uk/client/en_GB/default/search/results?qu=contemporary+art&qf=LIBRARY%09Library%091%3AWEL%09West+Lothian+College&st=PD
https://wlcls.ent.sirsidynix.net.uk/client/en_GB/default/search/detailnonmodal/ent:$002f$002fSD_ILS$002f0$002fSD_ILS:409743/one?qu=9781398332959
https://ebookcentral.proquest.com/lib/westlothian-ebooks/detail.action?docID=1767146&query=food+and+beverage+service
https://wlcls.ent.sirsidynix.net.uk/client/en_GB/default/search/results?qu=9781471807954&te=
https://wlcls.ent.sirsidynix.net.uk/client/en_GB/default/search/detailnonmodal/ent:$002f$002fSD_ILS$002f0$002fSD_ILS:313506/one?qu=9780435033729
https://ebookcentral.proquest.com/lib/westlothian-ebooks/detail.action?docID=2036667
https://ebookcentral.proquest.com/lib/westlothian-ebooks/detail.action?docID=1685746&query=practical+cookery+level+3
https://ebookcentral.proquest.com/lib/westlothian-ebooks/detail.action?docID=5802543&query=practical+cookery+level+3
https://ebookcentral.proquest.com/lib/westlothian-ebooks/detail.action?docID=4538951&query=theory+of+hospitality+and+catering+

Clickview gives access to online videos and on demand TV to support your research and
studies. Outwith the college use the following link: Clickview. Use your college Office 365
Username and Password

Websites:

Kitchen Theory

Cordonbleu Education — How to Become a Chef

Nestle Professional - Recipes

The Federation of Chefs Scotland

BBC Good Food — Recipes from Top Chefs

You Tube Cookery Videos - a wide selection of videos including cookery demonstrations by
well know chefs.
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https://online.clickview.co.uk/libraries/categories/16329404/hospitality?sort=productionyear
https://www.kitchen-theory.com/tag/professional-chef/
https://www.cordonbleu.edu/london/chef/en
https://www.nestleprofessional.co.uk/our-solutions/chef
http://www.scottishchefs.com/
https://www.bbcgoodfood.com/recipes/category/chefs
https://www.youtube.com/results?search_query=+cookery

