Cucumber Salad

2.00 each Cucumbers

2.00 ounces Sour Cream

0.50 ounce Cider Vinegar

0.50 ounce Vegetable Oil

1.00 pinch Sugar granulated

0.50 tablespoon Dill chopped

Salt and White Pepper to taste

1. Peel, cut in half lenghtwise and seed the cucumbers, slice crosswise very fine, sprinkle with

salt, and let them stand for 30 minutes.

2. Drain the cucumbers and squeeze.

3. Combine the sour cream, vinegar, oil, sugar, and dill.

4. Add the cucumbers and mix thoroughly, season to taste.

Frikadellen - (Meat Patties)

3.00 ounces Onions fine dice.

1.00 ounce Butter

1.50 pounds Pork Butt ground on medium die

2.00 each Egg whole

0.50 ounce Parsley chopped

Salt and White pepper to taste

Breadcrumbs as needed

4.00 ounces Butter

4.00 ounces Oil

1. Sweat the onions in butter until translucent; cool and add to the meat.

2. Grind the meat through a medium die, add the eggs, parsley and seasoning mix thoroughly,

add some breadcrumbs if the mixture is to moist.

3. Season to taste and refrigerate for 30 minutes.

4. With an ice-cream scoope shape the meat into 2 oz patties and dip them in bread crumbs to

coat the outside.

5. Pan-fry the meat patties in the butter and oil mixture until golden brown on the outside and

cooked in the center.

Creamed Potatoes

1.50 pounds Red Bliss Potatoes

Heavy Cream as needed

Salt and White Pepper to taste

1. Peel, wash and cut the potatoes into 1/2" cubes.

2. Place the potato into a sautepan, then add the heavy cream almost to the top of the potato.

3. Place over medium heat and bring to a simmer, cook the potatoes in a 350° oven until the

potatoes are tender and the cream has almost been absorbed.

Green Beans

1.00 pound Green Beans trimmed

1.00 ounce Butter

Salt and White Pepper to taste

1. String and parboil the green beans in boiling salt water, for approximately 6-8 minutes, check

for tenderness.

2. Shock the beans in ice water, drain and chill until needed.

3. Heat a sautepan, add the butter, let it get light brown and toss in the green beans, season

with salt and pepper to taste.

Sauteed Mushrooms

2.00 ounces Butter

1.00 ounce Onion diced

1.00 pound Mushrooms quartered

Salt & White Pepper to taste

1. Sweat the onions in butter until translucent.

2. Add the mushrooms and season with salt and pepper, saute the mushrooms until cooked and

moisture has evaporated.
Borscht.

0.50 ounce Butter

1.00 ounces Bacon, E&P diced

4.00 ounces Onions diced

1.00 cloves Garlic minced

2.00 ounces Celery diced

2.00 ounces Carrots diced

4.00 ounces Cabbage, green fine, chiffonade

12.00 ounces Beets diced

1.00 ounces Tomato Paste

3.00 cups Chicken Stock prepared

2.00 ounces Potatoes diced

6.00 ounces Tomato Concasse prepared

Lemon Juice fresh

Salt and White Pepper to taste

2.00 ounces Sour Cream

Dill, fresh chopped

1. Place the butter and bacon into a sauce pot and sweat, "Do not brown".

2. Add the onions, garlic and sweat until translucent.

3. Add the celery, carrots, cabbage, beets and sweat.

4. Add the tomato paste, chicken stock and bring to simmer over medium high heat and simmer

for approximately 20 minutes.

5. Add the potatoes, tomato concasse, and simmer for 10 more minutes or until all the

vegetables are tender. "Do not overcook them ".

6. Adjust the seasonings with lemon juice, salt and pepper to taste.

7. Garnish the soup with sour cream and fresh chopped dill just prior to serving.

Pojarskie.

4.00 ounces Bread crust removed

2.00 ounces Milk whole

1.00 each Chicken whole

2.00 ounces Butter softened

Salt and White Pepper to taste

2.00 ounces Butter

2.00 ounces Oil


1. Cut the crust of the bread and soak in the milk, set aside.

2. Bone the chicken, you should end up with about 1# of boneless/skinless chicken meat.

3. Grind the chicken meat through a medium die, add the bread mixture, butter and seasoning,

then grind the chicken meat through the fine die.

4. Devide the chicken meat into 4oz patties and shape them to look like a pork chop, place them

on saran wrap, cover and refrigerate for 30 minutes.

5. Apply a standard breading procedure, set aside until needed.

6. Pan-fry the pojarskie in the butter and oil mixture until golden brown on the outside and

cooked in the center.

Salmon Kulebyaka.

Brioche Dough:

1.50 ounces Milk

0.25 ounce Sugar

0.25 ounce Yeast

3.00 ounces Flour bread

1.00 each Egg whole

0.25 ounce Salt

2.00 each Eggs whole

10.00 ounces Flour bread

3.00 ounces Butter melted

Rice Filling:

1.00 ounce Butter

1.00 ounce Onion diced

1.00 cup Rice

1.50 cups Chicken Stock prepared

1.00 ounce Butter

8.00 ounces Mushrooms diced

1.00 ounce Lemon Juice

2.00 ounces Butter

3.00 ounces Onions fine dice

1.00 each Egg, Hardboiled hopped

1.00 each Egg Yolk

Salt and White Pepper to taste

12.00 ounces Salmon Fillet prepared

Brioche Dough:

1. Combine the milk, sugar and heat to 110° then add the dry yeast and rehydrate for 10

minutes.

2. Combine the first flour, egg, and salt in a bowl, then add the milk and yeast mixture, blend

with a wooden spoon until smooth.

3. Slowly add the second flour, egg and melted butter.

4. Knead the mixture by hand until the dough is smooth, slightly shiny and warm.

5. Place dough in a lightly oiled bowl, cover and proof for 45 minutes or until doubled in size.

6. Punch down the dough, knead slightly and retard.

Rice Filling:

1. With the first set of ingredients, prepare a rice pilaf.

2. Melt butter and saute the mushrooms over high heat, finish with fresh lemon juice.

3. Heat a saute pan and butter, saute the onions until translucent and place into a bowl.

4. Combine the cooked mushrooms, rice pilaf, hard boiled egg, raw egg yolk and seasoning.

To Assemble:

1. Roll out the dough to 1/8" thick and spread a 1/2" layer of rice mixture in the center of the

dough, the size of the salmon filet.

2. Place the salmon fillet on top of the rice and add another 1/2" layer of rice on top of the

salmon.

3. Egg wash the edges of pastry and fold the brioche over top to cover the rice and salmon.

4. Place the seam at the buttom and eggwash the top and make marks with a fork.

5. Proof for approximately 20 minutes before baking.

6. Bake at 375* until dough is golden brown on the outside and salmon fillet is cooked in the

center, about 145°.

Glazed Carrots.

1.00 pound Carrots tourneed

2.00 ounces Butter whole

0.50 ounce Water

1.00 ounce Brown Sugar granulated

Salt and White Pepper to taste

Parsley chopped

1. Parboil the prepared carrots until tender.

2. Heat a sautepan, add the butter, water and brown sugar, bring to a simmer and add the

carrots.

3. Heat the carrots tossing them until they are glazed.

4. Adjust seasoning with salt and papper to taste.

5. Garnish with chopped parsley when serving.

Glazed Turnips.

1.00 pound Turnips tourneed

2.00 ounces Butter

0.50 ounce Water

1.00 ounce Maple Syrup

Salt & Pepper to taste

Cinnamon a pinch

Parsley chopped

1. Parboil the prepared turnips until tender.

2. Heat a sautepan, add the butter, water and maple syrup, bring to a simmer and add the

turnips.

3. Heat the turnips tossing them until they are glazed.

4. Adjust the seasoning with salt and papper to taste and add a pinch of cinnamon.

5. Garnish with chopped parsley when serving.

Glazed Beets.

1.00 pound Beets whole

1.00 ounce Butter

0.50 ounce Lemon Juice fresh squeezed

2.00 ounces Maple Syrup

Salt and White Pepper to taste

1. Boil the beets in saltwater, whole in their skin until tender.

2. Drain, cool and peel the beets, cut them into wedges.

3. Heat a sautepan, add the butter, lemon juice and maple syrup, bring to a simmer and add the

beets.

4. Heat the beets tossing them until they are glazed.

5. Adjust the seasoning with salt and papper to taste.
Flädli Suppe - Beef Consommé Celestine

8.00 ounces Mirepoix prepared

1.00 pound Beef, very lean ground

3.00 each Egg Whites

1.00 each Roma Tomatoes

0.50 each Onion Brule

2.00 quarts White Stock cold

Salt to taste

1. Prepare all the ingredients for the clearmeat.

2. Place the cold white stock into a saucepot, add the clearmeat and blend well.

3. Place the saucepot on a medium flame and bring the mixture to a simmer, stirring frequently until it

reaches 110°F. Stop stirring and let the raft form, "Do not let the raft boil over", turn down the flame,

so only small bubbles are visible on the surface of the liquid.

4. Cut a window at the hotspot and baste the raft once it has formed.

5. Simmer the consommé for a minimum of 1 hour.

6. Remove the consommé from the heat and let it stand for two minutes. Slowly strain the consommé

through a coffee filter, degrease with paper towels and adjust the seasonings with salt to taste.

7. Consommé must be very hot when served. Add the Flaedli to the to the soup.

Flädli

1.00 ounce Butter

0.50 ounce Shallots fine diced

0.10 ounce Parsley chopped

2.00 each Eggs whole

4.00 ounces Milk

2.00 ounces Flour AP

Salt and White Pepper to taste

1. Heat the butter in a saute pan, add shallots and caramelize until brown, set aside.

2. Whisk together the eggs and milk, add the flour and blend until smooth, add the butter and caramelized shallots and stire.

3. Heat a crepe pan, brush with clarified butter and cook crepes, only light color.

4. Cool to room temperature, roll and cut into chiffonade.

5. Used as the garnish, (Consomme Celestine) Classical French or Flaedlisuppe in (Switzerland)

Chügeli Pastetli - Puff Pastry Shells

1.00 sheets Puff Pastry sheeted

1.00 each Egg, whole

2.00 ounces Cream

1. Prepare the puff pastry shells, layout a sheet of frozen puff pastry on a cutting board, cut three

rows of five circles with a 2.5 inch, round cutter. Remove the excess dough around the circles.

2. The first row leave them whole and place them on a sheetpan lined with parchment paper.

3. The second row cut out a 1.5 inch circle from the center to form a ring, brush the first circle with

eggwash and place the second ring on top.

4. The third row cut a 1.5 inch circle in the center, do not remove the center, brush the second circle

with eggwash and place the third circle on top of the second circle.

5. Brush the top with eggwash and bake in a hot oven, 425° until puffed, crisp and straw colored.

Remove from the oven.

6. Remove the top inner circle, to be used as the lid, remove any unbaked dough from the center

and cool the patty shells, store in a dry place until needed.

7. Reheat until hot and crisp just before serving.

Chuegeli Pastetli - Filling

1.00 each Chicken whole

1.00 each Egg White

2.00 ounces Heavy cream

Salt and White Pepper to taste

1.00 cup Chicken Stock prepared

4.00 ounces White Wine dry

0.25 small Onion

1.00 ounce Butter

1.00 ounce Shallots diced

4.00 ounces Mushrooms cut in quarters

Poaching Liquid from above

Beurre Manie as needed

4.00 ounces Heavy cream

Chicken:

1. Bone the chicken, breast and thigh meat only, remove all visible silverskin (Elastin).

2. Place the chicken meat into a robot-coupe and process to a fine paste, add the egg white, salt and white pepper to taste and continue to process, add the cream in a slow stream while processing.

3. Place chicken stock, wine and onion into a saucepot and bring to a simmer, adjust to a low flame and poaching temperature 165°.

4. Place the chicken mousseline into a pastry bag with a small round tip, now squeeze and cut the mousseline out of the pastry bag into the poaching liquid to form small balls the size of dime.

5. Poach the chicken balls until coagulated and remove them from the poaching liquid, set aside and strain the poaching liquid.

Sauce:

1. Heat the butter in a saucepot, add the shallots, mushrooms and sweat.

2. Deglaze with the poaching liquid from above, bring the liquid to a simmer and then thicken it with the beurre manie to sauce consistency.

3. Add the heavy cream and reduce, season with salt and white pepper to taste.

4. Add the chicken balls and heat, place the hot sauce into the hot patty shells at service time.

Minced Pork "Zürcher Art"

1.00 pound Pork Tenderloin, trimmed sliced 1/8" thick

Flour for dusting

Oil as needed

2.00 ounces Butter

2.00 ounces Shallots diced

8.00 ounces Mushrooms sliced

1.00 ounce Brandy

4.00 ounces White Wine dry

6.00 ounces Demi-Glace prepared

4.00 ounces Heavy Cream whipped

Salt and White Pepper to taste

Parsley chopped

1. Trim and cut the pork tenderloin into 1 " x 1” 1/8" thick slices (emince).

2. Season and dust the sliced meat with flour, just before cooking.

3. Heat a sauté pan, add a thin layer of oil, heat the oil and sauté the meat in the hot oil until lightly

brown. Remove the meat and set aside. (Do not overcook).

4. Heat the pan again, add butter and sweat the shallots and mushrooms.

5. Deglaze the pan with brandy, white wine and reduce.

6. Add the demi-glace along with any juices collected from meat and reduce the sauce to a creamy

consistency.

7. Add the meat bring to a simmer, season the sauce with a little fresh lemon juice, salt and pepper.

8. Add the whipped heavy cream at the last minute and fold into the sauce but do not boil any more.

9. Sprinkle with chopped parsley when serving.

Spätzli

8.00 ounces Flour

2.00 each Eggs

5.00 ounces Water

Salt & Pepper to taste

Oil as needed

Butter as needed

1. Place the flour in a bowl and make a hole in the center, brake up the eggs and place them in the

center of the bowl, add the water and the seasoning.

2. Combine and work the dough by hand to a medium stiff paste.

3. Bring a large saucepot with salt water to a simmer and float some oil on the top.

4. Using a colander push the dough with your hands into the simmering water, simmer until the spätzli float to the top.

5. Remove the spätzli with a skimmer, shock them in cold water and drain well.

6. Sauté the spätzli in butter, season to taste with salt and pepper, and serve.

Broiled Tomato

1.00 each Tomato, 5x6 cut in half

Salt and White Pepper to taste

1.00 ounce Breadcrumbs

0.50 ounce Parmesan Cheese grated

Butter as needed

1. Wash the tomatoes, remove the core, cut the tomato in half, layout on a baking pan, season the cut

side with salt and pepper.

2. Sprinkle the top of the tomato with the breadcrumbs and parmesan cheese.

3. Place a flake of butter on top of each tomato.

4. When needed, bake in a 350° oven until hot.

Green Beans

1.00 pound Green Beans trimmed

1.00 ounce Butter

Salt and White Pepper to taste

1. String and parboil the green beans in boiling salt water, for approximately 6-8 minutes, check for

tenderness.

2. Shock the beans in ice water, drain and chill until needed.

3. Heat a sautepan, add the butter, let it get light brown and toss in the green beans, season with salt

and pepper to taste.

Chopf Salat

1.00 head Butter Lettuce

Dressing:

1.00 ounce Shallots very fine diced

1.00 ounce Cider Vinegar

2.00 ounces Olive Oil light

2.00 ounces Chicken Stock

2.00 ounces Heavy Cream

0.25 ounce Mustard prepared

1.00 tablespoon Parsley chopped

Salt to taste

Pepper to taste

Sugar to taste

1. Core, clean and wash the butter lettuce in a large quantity of water.

2. Drain, place on paper towels and refrigerate to get grisp until needed.

3. Prepare all the ingredients for the dressing as listed above, place into a bowl and combine with a wisk.

4. Season with salt, pepper and sugar to taste.

5. Toss the Butter Lettuce in the dressing just bevore serving.

Note: Butter Lettuce wilts in the dressing very quickley, do not toss ahead of serving time.
Minestrone

1.00 ounce Olive Oil

2.00 ounces Bacon, E&P diced

8.00 ounces Onions diced

1.00 clove Garlic minced

4.00 ounces Celery paysanne

4.00 ounces Carrots paysanne

1.50 quarts Chicken Stock prepared

4.00 ounces Zucchini paysanne

4.00 ounces Potatoes paysanne

10.00 ounces Tomato Concasse prepared

2.00 ounces Tomato Paste

4.00 ounces Chickpeas cooked

4.00 ounces Cannelini cooked

2.00 ounces Parmesan cheese grated

Thyme, fresh chopped

Salt and White Pepper to taste

1. Place the oil and bacon into a saucepot and sweat, "Do not brown".

2. Add the onions, garlic, celery, carrots and sweat until the onions are translucent.

3. Add the chicken stock and bring to simmer over medium high heat and simmer for approximately 20

minutes.

4. Add the zucchini, potatoes and tomato concasse, tomato paste and simmer for 10 more minutes until

the vegetables are tender. "Do not overcook them ".

5. Add the cooked chickpeas and pasta, simmer the soup until all ingredients are hot.

6. Adjust the seasonings with salt and pepper to taste.

7. Garnish the soup with grated Parmesan cheese and fresh chopped thyme just prior to serving.

Fresh Tomato Sauce

1.00 ounce Butter clarified

2.00 ounces Onions diced

1.00 small clove Garlic minced

12.00 ounces Tomato Concasse prepared

1.00 ounce Tomato Paste

Salt and White Pepper to taste

1. Heat a saucepot and sweat the onions and garlic in clarified butter until the onions are translucent.

2. Add the tomato concasse and tomato paste, simmer for approximately 15 - 20 minutes until the flavor

has developed and the correct consistency is reached.

3. Adjust the seasoning with salt and white pepper to taste.

Involtini di Polio

1.00 each Chicken whole

Stuffing:

8.00 ounces Chicken Thigh Meat ground

0.50 ounce Butter

0.50 ounce Shallot fine diced

1.00 each Egg White

Salt and White Pepper to taste

Assembly:

4.00 each Chicken Breast pieces prepared

2.00 ounces Stuffing prepared

4.00 pieces Sage fresh

4.00 each Bacon sliced, thin

Use Whole Chickens

Breast Meat = Main item.

Thigh Meat = Stuffing.

Bones & Scraps = Sauce (Glace de Volaille)

Stuffing:

1. Bone and grind the chicken thigh meat.

2. Dice and sauté shallots, cool and set aside.

3. Place the meat, shallots and egg white in robot-coupe and pulse.

4. Season with salt and pepper to taste.

Assembly:

1. Cut each chicken breast in half and pound lightly between 2 pieces of saran wrap, dip the inside of the breast in flour, shake off excess.

2. Place a small piece of fresh sage on top.

3. Add 2 ounces of stuffing and roll the breast around the stuffing, then wrap a thin slice of bacon around it and hold it together with a toothpick.

Sauce:

1. Prepare the sauce from roasted chicken leg, bones, scraps and a small mirepoix. Reduce to glaze consistency.

Cooking:

1. Sauté each side lightly in whole butter and set aside until serving.

2. Just before serving, season with salt and pepper, and bake in a 350° oven until done.
Gnocchi Piedmontese

1.25 pound Russet Potatoes

3.00 ounces Flour AP

1.00 each Egg whole

Salt and White Pepper to taste

16.00 ounces Fresh Tomato Sauce prepared

1.00 ounces Parmesan Cheese grated fine

2.00 ounces Butter noisette

4.00 each Basil, fresh sprigs

1. Peel, wash and cut the potatoes into quarters.

2. Place into a saucepot, add cold water and salt, bring to a simmer, simmer until tender. Drain, dry and

rice the potatoes.

3. Add the flour and blend in with a tuning fork until well distributed.

4. Add the egg and blend in with a tuning fork until well blended.

5. Roll the mixture into 2 rolls about 1 " thick on a lightly floured table top, and cut them into 3/4" pieces.

Roll the back of a fork across each piece.

6. When ready to serve, place the gnocchi in boiling salted water, cook them until they rise to the top of

the water. Drain and place them on top of a pool of fresh tomato sauce.

7. Sprinkle the gnocchi with parmesan cheese and top with beurre noisette.

8. Garnish each plate with a sprig of basil

Spinach

2.00 bunches Spinach raw, fresh

1.00 ounce Butter

0.50 ounce Garlic fine dice

Salt & Pepper to taste

1. Clean and wash spinach 2 times, blanch in boiling salt water, shock and drain.

2. Melt butter in skillet over medium heat, sweat garlic, add spinach and sauté until hot, season with salt

and pepper to taste.

Peperonata

1.00 each Pepper, Red

1.00 each Pepper, Yellow

1.00 each Pepper, Green

2.00 ounces Olive Oil

Salt and White Pepper to taste

1. Char the peppers over an open flame on all sides, wrap them in saran wrap for 5 minutes to let them

steam and release the skin.

2. Unwrap the peppers, peel, seed and cut them into 3" long julienne.

3. Heat the olive oil in a skillet over medium heat, sauté the peppers until hot. Season to taste.

Saffron Risotto

1.00 ounce Butter

2.00 ounces Onion fine dice

2.00 cups Arborio Rice

6.00 cups Stock prepared

Saffron, to taste

Salt and White Pepper to taste

1.00 ounces White Wine dry

1.00 ounce Butter

0.50 ounce Parmesan Cheese grated

1. Heat a saucepot, melt the butter and sweat the onions, add the rice and stir well to coat the rice with

fat. Do not brown.

2. Add 1/3 of the simmering stock, add the seasoning, simmer and stir, adding stock as needed, for approximately 20 minutes.

3. Add the white wine, butter and parmesan cheese, serve as quickly as possible.
Zabaione with Strawberries

6.00 ounces Strawberries washed

1.00 ounce Sugar

0.50 ounce Balsamic Vinegar

2.00 each Eggs whole

1.00 each Egg yolk

1.50 ounce Sugar

1.00 ounce White Wine dry

0.50 ounce Brandy

2.00 ounces Heavy Cream whipped

1. Wash the strawberries, drain and remove stems, half or quarter them depending on size, and sprinkle

with sugar and balsamic vinegar, set aside.

Zabaione:

2. Combine the egg, sugar, wine and brandy in a large bowl.

3. Whip the mixture vigourosly over a simmering waterbath, until light and foamy, to the medium ribbon

stage.

4. Remove from heat and cool.

5. Fold in the whipped cream and chill.

6. Serve in a glass over the marinated strawberries.
Soupe a l'oignon – Onion Soup

1.50 pounds Onions peeled and sliced

2.00 ounces Butter clarified

1.25 quart Brown Beef Stock prepared

Salt and White Pepper to taste

4.00 each Toast Points prepared

8.00 ounces Swiss Cheese grated

1. Caramelize the onions in the clarified butter until soft and golden brown, (Not Black).

2. Add the cold stock and bring to a simmer, simmer the soup until the onions are tender and

the soup is properly flavored.

3. Adjust the seasoning with salt and pepper to taste.

4. Place the hot onion soup into a cup, float a large toast point on top on the soup and add

Swiss Cheese over the top.

5. Place the soup under the salamander or broiler to melt the cheese. (Hot oven, if there is no salamander or broiler available)

Duck Liver Pate

8.00 ounces Duck Liver

4.00 ounces Onion sliced

1.00 small clove Garlic chopped

2.00 each Eggs hard boiled

2.00 ounces Butter soft

Salt and Pepper to taste

Lemon Juice to taste

Brandy to taste

PROCEDURE:

1. Skin and deveine the liver, cut into large cubes, rinse thoroughly in lukewarm water, and

poach until done.

2. Melt butter in a sauté pan, add the sliced onions and garlic; sauté until golden brown.

3. Add the hard boil eggs and the poached liver; bring all ingredients to the same temperature.

4. Place all ingredients in food processor and process to a smooth paste.

5. Season with salt, pepper, lemon and brandy to taste, add more soft butter if it seems too

thick.

6. Set aside and cool, serve with French toast points.

Blanquette de Veau - White Veal Stew

2.00 pounds Veal Stew cut 1 " pieces

4.00 cups White Stock prepared

8.00 ounces White Wine dry

1.00 each, small Bouquet Garnie prepared

Sauce:

1.00 ounces Butter

1.00 ounces Flour

1.00 each Egg Yolks

4.00 ounces Heavy Cream

a few drops Lemon Juice fresh squeezed

Salt and White Pepper to taste

Garnish:

4.00 ounces Pearl Onion

4.00 ounces Mushroom

a few drops Lemon Juice fresh squeezed

Salt and White Pepper to taste

Blanquette:

1. Blanch the veal cubes in the white stock, remove the meat and wash first in warm and then in cold water.

2. Strain the remaining stock through a chinois.

3. Combine the white stock and white wine; heat to a simmer, add the veal, bouquet garnie and bring to a simmer; simmer until veal is tender.

4. Remove the veal (use a skimmer) and set aside.

5. Make a beurre manie with the butter and flour.

6. Heat the reserved stock, bring to a simmer and thicken with the beurre manie.

7. Strain the sauce through a chinois and bring back to a simmer.

8. Combine the egg yolks with heavy cream.

9. Remove the sauce from heat and add egg yolk and cream mixture (liaison).

10. Add veal, and heat, but do not allow sauce to return to a boil, season with lemon juice, salt and pepper.

11. Serve and top with the mushroom and onion garnish.

Garnish:

1. Peel, trim the pearl onions and blanch.

2. Wash, trim and cut the mushrooms to the same size as the onions.
Poivrons Rotis - Roasted Red Pepper

2.00 each Pepper Red

2.00 cloves Garlic cut in quarters

4.00 sprigs Thyme fresh

2.00 ounces Olive Oil extra virgin

Salt and White Pepper to taste

1. Char the peppers over an open flame on all sides, wrap them in saran wrap for 5 minutes to

let them steam and release the skin.

2. Unwrap the peppers, peel, seed and cut them into quarters.

3. Heat the olive oil in a skillet over medium heat, add the garlic, thyme and peppers, sauté and

toss until hot, season to taste.

Gourgettes Farcies - Stuffed Zucchini

0.50 ounce Butter

0.50 ounce Onions fine dice

1.00 clove Garlic fine dice

0.50 ounce Breadcrumbs Japanese

1.00 teaspoon Parmesan Cheese grated

0.25 teaspoon Parsley chopped

Salt & Pepper to taste

2.00 each Zucchini Squash

1. Heat sauté pan with butter, add onions and garlic, sauté until translucent, remove from heat

and place in a bowl,

2. Add the breadcrumbs, parmesan cheese and parsley, combine thoroughly, season with salt

and pepper to taste.

3. Wash the zucchini, cut of the stem, cut the zucchini in half, cut the halves into 2 - 2.5" pieces.

4. With a melon bailer cut out same of the seeds to create a boat.

5. Stuff the zucchini boats with the filling from above.

6. Reheat by backing in a 350° oven until hot.

Nouilles au Beurre - Buttered Noodles

3.00 cups Flour AP

5.00 each Eggs whole

0.50 ounce Oil

0.25 teaspoon Salt

Butter as needed

1. Place flour in the Hobart mixing bowl with a dough hook.

2. Place remaining ingredients in a bowl and mix together.

3. Add wet ingredients to dry ingredients while mixing on low, until well incorporated.

4. Wrap the dough in saran wrap and refrigerate for 30 minutes.

5. Roll the dough on the pasta machine, start at #9 and work your way down to the lowest

setting, dust with flour as needed.

6. Cut the dough into 1/2" wide noodles and let them dry.

7. Cook the noodles in a large quantity of salt water until "al dente" and drain.

8. Heat a sauté pan, add the whole butter and let it get light brown, add the noodles and toss in the butter until well coated, serve.
Orange, Chocolate Mousse

6.00 ounces Chocolate semi-sweet

2.00 ounces Orange juice fresh squeezed

4.00 each Eggs separated

0.50 ounce Butter melted

0.50 ounce Grand Marnier

0.50 ounce Sugar granulated

8.00 ounces Heavy Cream whipped

8.00 each Orange Segments prepared

1. Heat the chocolate in the orange juice, stirring periodically, until melted over a double boiler, remove from heat.

2. Add the Egg yolks while whisking, one by one in to the hot chocolate mix, until lightly

thickened.

3. Add the butter and grande marnier, let the mixture cool.

4. Whip the egg whites until stiff, add sugar and continue to whip to make meringue.

5. Fold meringue into the chocolate mix, combine well, place into a stainless steel hotel pan and

cool.

Toast Points

12.00 slices French bread 1/4" sliced

Clarified butter as needed

1. Slice French bread on a bias, to form a 2 by 3 inch oval slice, about 1/4 of inch thick.

2. Heat sauté pan with clarified butter and pan fry the sliced French bread until golden brown

and crisp.

3. Place on paper towels to drain. Store in a dry place.
Fried Manchego Cheese - Tapa

5.00 ounces Manchego Cheese grated fine

2.00 ounces Flour

Salt & White Pepper to taste

Paprika to taste

0.25 ounce Butter

1.00 ounce Onions fine diced

0.25 each Garlic minced

3.00 ounces Milk

1.00 each Egg

8.00 each French Bread sliced 1/4" thick

1. Combine the grated cheese, flour and seasoning.

2. Sweat the diced onion and garlic in butter, add to the cheese.

3. Gradually add the milk and eggs, stirring the mixture to a thick paste.

4. Let this mixture rest for 30 minutes in the refrigerator.

5. Slice the French bread 1/4" thick, spread cheese mixture 1/4" thick on one side of the bread.

6. Pan-fry the bread in oil, cheese side down until golden brown.

7. Dry the bread on Paper towels, bread side down, cheese side up.

Chorizo Sausage - Tapa

Amount: Measure: Ingredient: Preparation:

SEASONING:

7.50 ounces Salt

0.50 ounce Pepper ground, white

1.50 ounces Paprika Spanish Sweet, ground

0.20 ounce Cayenne Pepper ground

CHORIZO:

1.00 pound Pork butt (70/30) cubed 1”

0.50 ounce Chorizo Seasoning prepared

0.20 ounce Garlic sweat

CHORIZO SEASONING: for 20 lbs. of meat.

1. Measure very carefully and combine all ingredients.

CHORIZO:

1. Cut the meat (70/30) into 1 " cubes, sprinkle with the carefully measured amount of seasoning, and

the sweat garlic, chill down very cold before grinding.

2. Chill down all grinder parts, and grind meat through the medium die.

3. Stuff the sausage mix into pork casings and tie off at 8" links.

4. Prick sausages with a small needle and hang to dry.

5. Sauté in butter over moderate heat until it feels firm, cut into one inch pieces and serve hot.

Note: Always prepare a sufficient amount of seasoning to where you can

accurately measure the smallest denomination of ingredients.

This recipe only calls for 0.50 oz of seasoning per lb. of meat.

Stuffed Mushrooms - Tapa

8.00 each Mushroom Caps prepared

2.00 ounces Cured Ham fine dice

1.00 clove Garlic minced

1.00 tablespoon Parsley chopped fine

1.00 dash Red Pepper Flakes

1.00 ounce Olive Oil

1. Prepare the mushroom caps, remove the stems, wash, drain and dry the mushrooms gill side down

on paper towels.

2. Prepare and combine the ingredients for the filling.

3. Fill the mushroom caps with this mixture and place in a baking dish. 4. Bake in a preheated oven at

350°F for approximately 15 minutes.

Bread & Garlic Soup

Olive Oil as needed

8.00 slices French Bread 1" thick

1.00 Clove Garlic peeled

1.00 ounce Garlic finely minced

Salt as needed

4.00 each Eggs at room temperature

2.00 ounces Parsley finely chopped

2.00 ounces Cilantro finely chopped

2.00 cups Chicken Stock reduced

Salt and freshly ground Pepper

1. Pan-fry the bread in olive oil until golden on both sides. While still hot, rub both sides of each slice with the clove of garlic.

2. Mash the minced garlic and salt to a paste.

3. Poach the eggs until the whites are coagulated and the yolks are still runny. Set them aside in a bowl

of warm water.

4. Divide the garlic paste, parsley, and cilantro among the soup bowls. Add 1 tbsp. olive oil to each

bowl then add the bread.

5. Heat the reduced stock to boiling, season to taste, place an egg on top of the bread, and ladle on the

hot stock.

Paella

3.00 ounces Olive Oil

1.00 each Chicken cut into 8 pieces

12.00 ounces Pork cut into 1" cubes

Flour as needed

8.00 ounces Shrimp peeled and deveined

6.00 ounces Onion diced

2.00 cloves Garlic chopped

2.00 cups Arborio Rice

5.00 cups Chicken Stock prepared

1.00 pinch Saffron

4.00 ounces Red Bell Pepper 1" diced

4.00 ounces Green Peas

1. Heat a large sauté pan on a moderate flame; add the olive oil and heat.

2. Season the chicken pieces, dip in flour, shake off the excess and sauté until golden brown for

approximately 10 minutes, remove and set aside.

3. Season the pork cubes, dip in flour, shake off the excess and sauté until golden brown for

approximately 5 minutes, remove and set aside.

4. Sauté the shrimps quickly and set aside.

5. Still in the same pan and fat (if you did not burn it), add the onion, garlic and sweat them.

6. Add the rice and stir to coat the rice with fat, then add the chicken stock, saffron and season with salt

and pepper to taste.

7. Bring to a simmer and stir well, then add the chicken, pork, shrimp, red peppers and green peas

randomly over the rice.

8. Place uncovered into a preheated oven at 375° for about 5 minutes.

9. Serve immediately when done.

Gazpacho

1.50 pounds Tomatoes, Ripe peeled

6.00 ounces Tomato Juice

5.00 ounces Onions Course chopped

3.00 ounces Green Peppers seed, 1" dice

1.00 each Cucumber peel, seed, 1"dice

1.00 clove Garlic

6.00 ounces Chicken Stock prepared

1.00 ounce Olive Oil

1.00 ounce Red Wine Vinegar or to taste

Lemon Juice to taste

Salt and White Pepper to taste

1. Prepare all ingredients as listed above.

2. Run the vegetables through the meat grinder with a medium die.

3. Add the liquid ingredients and stir. Season with salt and pepper to taste.

Notes: Gazpacho was used as a beverage in the summer time, when drinking wine was too much during

the heat of the day.

Caramel Pears

4.00 medium Pears not too ripe

5.00 ounces Sugar granulated

1.00 ounce Butter in pieces

12.00 ounces Heavy Cream

0.25 ounce Powder Sugar

Vanilla Flavor

1. Preheat the oven to 425*.

2. Peel and split the pears lengthwise; remove the seeds and core. Place the pear halves flat side down

into a sauté pan, do not overlap. Sprinkle the granulated sugar on top, add the butter pieces, and

cook for 35 minutes. By this time, the sugar should have caramelized and the pears should be tender.

3. Add 1 cup of cream and cook for 10-15 minutes. The sauce should reduce, be thick and of a nice

ivory color.

4. Whip the remaining 1/2 cup of cream and mix in the confectioner's sugar and vanilla.

5. Serve the pears lukewarm. Turn each half flat side up and spoon some sauce into the hollow cavity.

Serve with whipped cream.
Spanakopitta

1.00 bunch Spinach fresh

0.50 ounce Butter

0.25 ounce Shallots fine dice

2.00 ounces Feta Cheese crumbled

0.50 ounce Cream Cheese

Salt and Pepper to taste

4.00 sheets Phillo Dough frozen

Butter melted as needed

1. Clean and wash spinach 2 times. Blanch in boiling salt water, shock and drain.

2. Melt butter in skillet over medium heat, sauté the shallots, and add the spinach, stir with a fork and

sauté until hot, add the Feta and cream cheese, season to taste with salt and pepper.

3. Layout 2 sheets of phillo dough, brush them with melted butter, lay another sheet on top of first sheet.

Cut each double sheet into 6 strips 3.5 x 18 inches.

4. Brush one double strip with melted butter, place 1 tablespoon of filling at one end of the strip, fold the

dough over diagonally from one side to the other, all the way down the strip.

5. Continue this procedure with all 12 strips, transfer the triangles onto a baking sheet covered with

paper, brush them with melted butter and bake in a preheated oven at 375° until golden brown.

Soup au Pistou

Soup:

2.00 ounces Navy Beans

1.00 cup Chicken Stock

1.00 ounce Olive Oil

4.00 ounces Onion 1/4" dice

4.00 ounces Carrots 1/4" dice

4.00 ounces Leeks 1/4" dice

1.00 quart Chicken Stock hot

pinch Saffron

2.00 ounces Potatoes 1/4" dice

2.00 ounces Green Beans 1/4" dice

1.00 ounces Zucchini 1/4” dice

4.00 ounces Tomato Concasse

Salt and White Pepper to taste

Pistou:

1.00 clove Garlic chopped

1.00 tablespoon Basil, fresh chopped

0.50 ounce Parmesan Cheese grated

0.50 ounce Olive Oil

Soup:

1. Wash and quick soak the navy beans. Then cook until tender in the chicken stock.

2. Heat the oil in a saucepot and sweat the onions, carrots, and leeks.

3. Add chicken stock and saffron to the vegetables; bring to a simmer and cook for 1 0 minutes.

4. Add potatoes, green beans, zucchini and simmer for IO more minutes.

5. Add beans and their stock.

6. Add tomato concasse, bring back to a simmer, and adjust seasoning.

Pistou:

1. Mix garlic and basil; add parmesan cheese, olive oil and blend to a smooth paste in the food

processor.

2. Mix pistou with soup just prior to service. Soup may not require all of the pistou.

Roasted Stuffed Leg of Lamb

1 pounds Leg of Lamb boneless

Salt and White Pepper to taste

1/4 cup Mushrooms chopped coarse

1/2 ounce Lemon Juice fresh squeezed

1/4 ounce Olive Oil

6.00 ounces Pork ground

1.00 ounce Sherry Wine dry

2.00 tablespoons Breadcrumbs

1.00 each Egg White

1.00 pinch Oregano, fresh chopped

1.00 pinch Basil, fresh chopped

1.00 pinch Mint, fresh chopped

1.00 pinch Cilantro, fresh chopped

1.50 ounces Heavy Cream

Salt and White Pepper to taste

Bones from the Leg of Lamb

2.00 ounces Mirepoix diced

1.00 ounce Sherry Wine

1.50 cups Brown Stock

0.50 each Bay Leaves

Cornstarch as needed

1.00 teaspoon Cilantro chopped

1. Bone the leg of lamb and divide into pieces, (one piece for each table as needed).

2. Butterfly and pound the piece of lamb between saran wrap and season.

3. Sauté the mushrooms in oil, add the lemon juice and cook until dry.

4. Combine the ground pork, sherry wine, breadcrumbs, egg white and process until smooth in a food processor.

5. Add the herbs, cream and pulse until incorporated.

6. Adjust seasoning with salt and pepper to taste, fold in the mushrooms.

7. Place the forcemeat onto the lamb, roll and truss with string.

8. Heat a rondeau, add the fat and sear the lamb, set aside. Add the bones and brown, add the mirepoix and caramelize.

9. Deglaze with sherry and brown stock, place into a 375° oven and roast to 150° internal temperature.

10. Strain and reduce the sauce, thicken with cornstarch as needed. Adjust seasoning and add the cilantro to the sauce.

Croquette Potatoes

1.00 pound Potatoes peeled, quartered

1.00 each Egg Yolk

1.00 ounce Butter, softened

Salt & Pepper to taste

Standard Breading Procedure:

1. Peel, wash, quarter and place the potatoes in cold salt water, bring to a boil and simmer for

approximately 25 minutes until potatoes are tender.

2. Drain and dry the potatoes, run them through the ricer, add the butter, egg yolk and season with salt

and pepper to taste.

3. Squeeze the potatoes through a pastry bag with the large round tip and form long sausages, onto a

half sheet-pan dusted with flour, cool.

4. Cut sausages into 1.5" long cylindrical shapes, apply a standard breading procedure, and deep-fry

the potato croquettes at 350° until golden brown.

Tomato Provincale

0.50 ounce Butter

0.50 ounce Onions fine dice

1.00 clove Garlic fine dice

0.50 ounce Breadcrumbs Japanese

1.00 teaspoon Parmesan Cheese grated

0.25 teaspoon Parsley chopped

Salt & Pepper to taste

2.00 each Tomato, 5 x 6 cut in half

1. Heat sauté pan with butter, add onions and garlic, sauté until translucent. Remove from heat and

place in a bowl,

2. Add the breadcrumbs, parmesan cheese and parsley, combine thoroughly, season with salt and

pepper to taste.

3. Wash the tomatoes, cut out the stem, cut tomatoes in half, layout on a baking pan, season the cut

side with salt and pepper, place .25 oz of breadcrumb mixture on top and press down.

4. Bake in a 375° oven until hot.

Zucchini Fritters

0.50 pound Zucchini skin on grated

Salt as needed

1.00 ounce Onion grated

1.00 ounce Green Onions sliced

1.00 ounce Parsley chopped

1.00 ounce Feta Cheese crumbled

2.00 each Eggs whole

2.00 ounces Flour

Salt and Pepper to taste

1. Grate the zucchini and place in a colander, sprinkle with salt and perch for 30 minutes, squeeze dry.

2. Place the zucchini and remaining ingredients into a bowl, combine to make batter, season with salt

and pepper to taste.

3. Drop the batter by the spoonful into hot oil to fry, place on paper towels to drain, serve hot.
Orange Salad

4.00 each Oranges

0.50 each Red Onion slice, very thin rings

1.00 ounces Ripe Olives course chopped

4.00 each Romaine Lettuce Leaves prepared

Lemon Juice fresh squeezed, to taste

Extra Virgin Olive Oil to taste

Mint chopped

1. Peel the oranges with a utility knife, remove all the white parts. Slice the orange crosswise into 1/8"

thick slices. Remove the seeds.

2. Place a small lettuce leave underliner on the plate, layout the orange slices on top.

3. Sprinkle the oranges with the sliced onions and black olives.

4. Drizzle them with fresh squeezed lemon juice and extra virgin olive oil.

5. Garnish the salad with the fresh chopped mint.

Lamb and Vegetable Soup - (Harira)

5.00 ounce Butter

1.00 medium Onion peel 1/4"dice

0.50 pound Lamb, lean 1/2" cubes

0.50 teaspoon Turmeric

0.50 teaspoon Pepper Black ground

0.25 teaspoon Cinnamon ground

0.25 teaspoon Ginger ground

0.25 teaspoon Paprika

3.00 cups Water

1.00 each Celery Stalks 1/4" dice

0.25 teaspoon Salt

0.50 cup Chickpeas cooked

0.25 cup Lentils, red soaked

2.00 tablespoons Parsley chopped

1.00 teaspoon Cilantro, chopped

0.50 pound Tomato concasse prepared

1.00 tablespoon Flour

2.00 ounces Water

Lemon

1. Heat a large saucepan, melt the butter and add the onions. Cook the onions over moderate heat for

3 - 4 minutes until translucent.

2. Add the lamb cubes and cook gently for about 10 minutes until lightly browned. Add the spices and

cook for another 2 minutes.

3. Add the water, celery, salt, chickpeas, lentils and simmer for 1 hour.

4. Add the parsley, cilantro, tomato and simmer for 15 more minutes.

5. Mix the flour and water, and thicken the soup while simmering.

6. Serve the soup hot, accompanied by lemon wedges.

Sea Bass with Citrus Sauce

4.00 each Sea Bass Fillet prepared

1.00 teaspoon Salt kosher

0.50 teaspoon Pepper white

3.00 each Oranges

2.00 each Lemons

Chives, as needed

1. Prepare the sea bass fillets and season with salt and pepper. Set aside and refrigerate for 30

minutes.

2. Remove the zest from two oranges and one lemon, blanch, shock, drain and set aside.

3. Squeeze the juice from the four oranges and the two lemons, remove the seeds but add the pulp to

the juice and set aside.

4. Wash the seasoning from the fish under cold running water, drain and dry the fillets thoroughly.

5. Heat a sauté pan, add a thin layer of olive oil and heat. Dredge the fillets in flour, shake of the excess

flour and fry skin side up for two minutes, turn the fillets and fry skin side down for two more minutes.

6. Remove the fillets and drain them on paper towels, remove the oil, deglaze the pan with the orange

and lemon juice, bring to a simmer, and simmer for 5 minutes, season to taste.

7. Garnish the fish with the zest and chives, placed on a pool of citrus sauce.

Note: Serve with or on top of warm Tabbouleh, see separate recipe.

Warm Tabbouleh

16.00 ounces Couscous reconstituted

2.00 ounces Butter

1.00 each Red Pepper 1/8" diced

1.00 each Yellow Pepper 1/8" diced

3.00 each Scallions sliced thin

1. Reconstitute the couscous according to directions on the package.

2. Heat a sauté pan and add the butter, when hot, add the diced peppers and sauté them for two

minutes.

3. Add the couscous and sauté until hot, stir in the sliced scallion.

Note: Warm Tabbouleh is served with or under the Sea Bass with Citrus Sauce.

Carrots with Black Currants

1.00 ounce Currants dry

1.00 pound Carrots long julienne

2.00 ounces Butter

1.00 ounce Brown Sugar

0.50 teaspoon Cinnamon ground

1.00 pinch Cayenne Pepper to taste

4.00 ounces Orange Juice fresh squeezed

Salt and White Pepper to taste

Parsley chopped

1. Soak the currants covered in hot water for 30 minutes. Drain and reserve 1/4 cup of the soaking

liquid.

2. Cut the carrots into 3" long julienne.

3. Heat the butter in a sauté pan and add the sugar, spices, and carrots; cook, stirring periodically for 2-

3 minutes. Add the orange juice, currants, and the reserved soaking liquid; heat to a boil, reduce the

heat and simmer until tender.

4. Season with salt and pepper to taste. Sprinkle with parsley when serving.

Almond Briouats

Almond Paste if needed

3.00 ounces Almonds blanched & peeled

3.00 ounces Powder Sugar prepared

1.00 each Egg White

0.50 each Lemon Zest

Water as needed

4.00 sheets Phillo Dough frozen

4.00 ounces Butter melted

1. Place the almonds and powder sugar into a food processor and process to a fine powder.

2. Add the egg white and lemon zest; knead the mixture by hand, adding as much water as needed to

make it a smooth paste.

3. Melt the butter in skillet over medium heat.

4. Layout 2 sheets of phillo dough, brush them with melted butter, lay another sheet on top of the first

sheet. Cut each double sheet into 6 strips 3.5 x 18 inches.

5. Brush one double strip with melted butter, place 1 tablespoon of filling at one end of the strip, fold the

dough over diagonally from one side to the other, all the way down the strip.

6. Continue this procedure with all 12 strips, transfer the triangles onto a baking sheet covered with

paper, brush them with melted butter and bake in a preheated oven at 375° until golden brown.

Ceviche de Camarones

0.50 each Red Pepper peel, seed, 1/4" dice

0.50 each Yellow Pepper peel, seed, 1/4"dice

8.00 ounces Shrimps, peeled cubed

2.00 ounces Lime Juice fresh squeezed

0.50 ounce Lemon Juice fresh squeezed

0.50 ounce Orange Juice fresh squeezed

1.00 ounce Olive Oil

2.00 tablespoons Cilantro chopped

Salt and White Pepper to taste

1. Roast the peppers over an open flame and turn as needed to char but not burn the exterior surface of

each pepper.

2. Remove from the fire and wrap each pepper in plastic wrap.

3. Remove charred skin, stem, seeds and dice.

4. Peel, devein and cube the shrimps, place in a stainless steel bowl.

5. Squeeze the lime, lemon and orange juice, add the juice to the shrimps and gently toss the shrimps

in the marinade.

6. Marinate for approximately 1 1/2 hours. The shrimp’s color will turn a pinkish tint and become firm

from the acidic ingredients.

7. Add the olive oil, cilantro and combine thoroughly.

8. Cover and store in refrigerator until needed.

Note: Serve the Shrimp Ceviche in the prepared Plantain Cups.

Caldo de Pollo

1.00 each Chicken whole

1.00 gallon Chicken Stock cold

2.00 each Corn on the cob whole

4.00 each Red Skin Potatoes whole

2.00 each Carrots whole

1.00 medium Onion whole

1.00 each Cabbage Green 1/4th piece

1.00 each Sachet d'epices standard, small

2.00 each Zucchini 1" dice

1.00 each Lime Juice to taste

Salt and White Pepper to taste

Cilantro chopped

1. Wash and rinse the chicken and all whole vegetables, place in a stockpot with cold stock, sachet

d'epice and salt.

2. Bring to a simmer over low heat and simmer until all ingredients are cooked.

3. As ingredients become tender, remove them from the pot, place them on a half sheetpan and let

them cool.

4. After all ingredients have been removed, strain the chicken stock, reduce and season until flavorful.

5. Pull the chicken meat, then cut the chicken and all vegetables into 3/4" cubes and set aside.

6. Place the cubed zucchini into the stock and simmer for 5 minutes.

7. Return all the vegetables and chicken meat, back into the stock, bring to a simmer. Taste and adjust

seasoning if necessary.

8. Add lime juice and cilantro just before serving.

Plantain Cups

1.00 each Plantains whole, green & hard

1. Using a paring knife score the plantain skin enough to barely go into the flesh of the plantain from one

end to the other.

2. Blanch by placing the plantain in a wire basket for a deep fat fryer that has been pre-heated to 325°.

3. Allow the plantains to "blanch" until the slit in the side of the plantain opens significantly.

4. Remove the plantain from the fryer and allow to cool enough to handle it with your bare hands. If the

plantain was blanched sufficiently the peel can be removed pretty easily.

5. On a mechanical slicing machine, slice the plantain very thinly and test for the appropriate thickness

by frying in oil that is 350° until crispy and golden brown.

6. Once the desired thickness is determined slice the remaining portion of the plantain and reserve.

7. Using a 4 ounce ladle place 2 strips of the sliced plantain in the bottom bowl of the ladle. (this portion

should be oiled)

8. Place the bowl of a smaller ladle onto the top of the plantain and submerge the assembled raw

plantain basket into the hot oil and fry until crispy.

Chiles Rojos Rellenos

4.00 each Red Peppers prepared

Filling:

2.00 ounces Butter

4.00 ounces Onion fine dice

1.00 clove Garlic fine dice

8.00 ounces Kernel Corn cooked

2.00 ounces Sour Cream

6.00 ounces Monterey Jack Cheese grated

1.00 pinch Oregano dry

Salt and White Pepper to taste

Batter:

3.00 each Egg Yolks

1.00 ounce Water cold

1.00 ounce Flour AP

0.25 ounce Baking powder

0.25 ounce Salt

3.00 each Egg Whites whipped, soft peak

Sauce:

1.00 ounce Butter

1.00 clove Garlic fine diced

1.00 each Lemon Juice fresh squeezed

3.00 ounces Butter cubes, cold

1.00 teaspoon Parsley chopped

Peppers:

1. Red Peppers, roasted, peeled, split on one side only, cut out the seed pod but leave on the stem, cool.

Filling:

2. Heat the butter, add onions, garlic, and sauté until soft. Add the cooked kernel corn, oregano and heat for about 2 minutes.

3. Cool slightly and blend with the sour cream and grated Monterey jack cheese. Season with salt and pepper to taste.

4. Stuff the chilies with the cheese mixture, reshape and chill for 30 min.

Frying:

5. Separate the egg yolks and egg whites. In a bowl beat the egg yolks and water; add the flour, salt

and baking powder.

6. In a larger bowl whip the egg whites to soft peaks, fold the egg whites into the egg yolks.

7. When ready to serve, dip the stuffed chiles in flour, then in the batter and fry them in 350° oil until

golden brown on one side. Turn them over and fry until golden brown on the other.

8. Drain on paper towels and keep warm.

Sauce:

9. Heat the butter in a sauté pan, add the garlic and sweat.

10. Add the lemon juice and bring to a boil, remove from the heat and stir in the cold butter cubes to

make an emulsion, add the parsley.

11. Place the sauce on the plate and the pepper on top.

Arroz a la Mexicana

1.00 ounce Oil

2.00 ounces Onion small dice

1.00 clove Garlic minced

2.00 ounces Carrots small dice

4.00 ounces Tomato concasse

0.50 ounce Tomato Paste

1.00 cup Rice

1.50 cups Chicken Stock prepared

Salt and White Pepper to taste

1. Heat the oil in a saucepot, sweat the onion and garlic until translucent.

2. Add the carrots, tomato, tomato paste and sweat, then stir in the rice.

3. Add the chicken stock, bring to a simmer, season with salt and pepper to taste. Cover and place in a

350° oven for approximately 20 minutes.

Frijoles a la Charra

8.00 ounces Pinto Beans soaked overnight

1.00 quart Chicken Stock prepared

2.00 ounces Pork Butt 1/4” dice

2.00 ounces Bacon, E&P 1/4” dice

4.00 ounces Onion 1/4” dice

1.00 clove Garlic minced

4.00 ounces Tomato Concasse prepared

2.00 ounces Poblano Pepper peel, seed and dice

0.50 teaspoon Salt

0.25 teaspoon Oregano dry

0.25 teaspoon Cumin ground

1.00 ounce Cilantro chopped

1. Soak pinto beans overnight in water or apply quick soak method.

2. Drain beans; combine in a saucepot with stock and diced pork. Bring to a simmer and simmer for 1

hour.

3. Sauté the bacon in a sauté pan, remove when crisp and save.

4. Sweat the onion, garlic, and poblano, add the tomato concasse and bring to a simmer. Add mixture

and bacon to the beans, add seasoning and simmer for another 30 minutes until beans are tender.

5. Adjust seasoning and add the cilantro at service time.

6. Serve the beans in a bowl on the side.

Pico de Gallo

2.00 ounces Tomato diced

2.00 ounces Onions diced

1.00 clove, small Garlic minced

1.00 each Serrano Pepper seeded & diced

2.00 tablespoons Cilantro chopped

0.50 ounce Lime juice fresh squeezed

Salt and White Pepper to taste

1. Prepare all ingredients as listed above, combine and adjust seasoning to taste.

Flan

4.00 ounces Sugar granulated

4.00 each Eggs

4.00 ounces Sugar

16.00 ounces Milk

1.00 tablespoon Vanilla to taste

Caramel:

1. Place the sugar into a sauté pan, apply heat and caramelize the sugar until it is "Golden Brown,

do not over heat".

2. Pour the sugar into the bottom of a 9" cake pan, soak the saute pan in warm water, so the sugar

melts for cleaning.

Custard:

1. Place the milk into a stainless steel saucepan, heat the milk to just before simmering and remove from

the heat.

2. Combine the eggs, sugar and vanilla and pour in some hot milk to temper the eggs, pour in the

remainder of the milk and strain.

3. Fill the custard into the cake-pan and poach in a water-bath, in a 325° oven until custard is

coagulated.

4. Remove from heat and cool completely before unmolding. (With the tip of a paring knife go around the

top where the custard is baked onto the cake-pan, turn the cake-pan upside down onto a plate, "shake

the cake-pan sideways" to release the custard.

Almond Tulip Batter

2 ounces Butter -- softened

2 ounces Powder Sugar

2 ounces Egg whites

1/4 teaspoon Vanilla Flavor

2 ounces Bread Flour -- sifted

Almonds, sliced -- as needed

1. Preheat the oven to 350 degrees.

2. Combine the ingredients except the almonds and mix well.

3. Chill the batter for 30 minutes.

4. Make two cookies at a time.

5. On a silpat, fill a 5" cut-out circles with cookie dough and spread out 1/8 of an inch thick.

6. Sprinkle the top with sliced almonds and bake for approximately

5 minutes or until edges are lightly brown.

7. Remove the cookies from the oven and invert them over a cup to

make a shell the rice pudding.

Black Bean Cake

4 ounces Chicken Stock -- prepared

2 ounces Polenta

1 cup Black Beans -- cooked

1/2 each Jalapeno -- peeled, seeded, diced

1 clove Garlic -- chopped

1/4 teaspoon Cumin -- ground

Salt and White Pepper -- to taste

1. Bring the chicken stock to a boil, add the polenta in a slow stream, simmer stirring constantly until polenta is cooked and forms a solid mass away from the side of the pan.

2. Place the cooked, tender black beans into a robot cube and puree.

3. Combine polenta, black bean puree, jalapeno, garlic and cumin,

season with salt and pepper to taste.

4. Spread the beans out onto a paper lined sheet pan 1" thick and cool.

5. Cut out 2.5" circles and panfry or sauté.

6. Serve with a dollop of sour cream and pico de gallo.

Chimichurri

1/4 ounce Parsley, Italian -- sprigs

2 ounces Orange, Segments -- prepared

4 ounces Orange Juice -- fresh squeezed

2 ounces Olive Oil

Salt and White Pepper -- to taste

2 ounces Spanish Onion -- fine dice

1. Pick and wash the parsley, prepare the orange segments and place in

to the robot-cupe and pulse until chopped.

2. Turn on the robot-cupe and alternately add orange juice and olive oil

until the mixture is emulsified.

3. Season to taste and blend in the fine diced red onion.

4. Chill for 2 hours before serving with sweet potato chips.

Empanadas de Camerones

Dough:

3 ounces Flour -- ap

1 ounce Oil -- 80/20

1 ounce Ice Water

Salt -- to taste

Filling:

1/2 ounce Oil -- 80/20

1 ounce Onion -- fine dice

1/2 clove Garlic -- fine dice

3 ounces Shrimps, pieces -- chopped

1 ounce Tomato, concassé -- prepared

1/4 each Jalapeno -- seeded, fine diced

1/4 ounce Scallion -- sliced

Salt and Pepper -- to taste

Dough:

1. Place 2/3 of the flour, in to the robo cube add oil and ice water

while mixing, add the remaining flour and salt.

2. Mix well until thoroughly incorporated and the dough is elastic.

Filling:

1. Heat sauté pan with oil over medium heat, add the onion and

garlic, sauté stirring constantly for about 3 minutes.

2. Add the shrimp, tomato, seasoning and simmer over low heat for

about 5 minutes, stir in the jalapeno and scallions. Taste, adjust

seasoning if necessary.

3. Cool before filling empanadas.

Assembly:

1. Roll put the dough to 1/8" thickness and cut out 3" circles.

Place a half an once of filling in the center, fold over and

seal the edges of the empanada. Cover them with plastic so they

will not dry out.

2. Refrigerate empanadas until service time.

3. Fry empanadas in 350° oil until Golden brown.
Grilled Chicken

1 each Chickens, whole -- boneless

1/2 ounce Oil

Salt and Black Pepper -- to taste

Paprika -- to taste

1. Bone the chicken from the back, leaving the chicken in one piece, with

the skin on.

2. Brush the chicken with oil, season the chicken and place the chicken

on a sheet pan, cover and marinate for 30 minutes.

3. Grill the chicken on the skin side, mark and turn 90 degrees, then

finish in the oven at 375° when needed "a la minute".

4. Brush the chicken with the soft "Lemon, Garlic & Rosemary Butter"

when serving.

Lemon & Garlic Butter

8 ounces Butter -- softened

1 ounce Lemon juice -- fresh squeezed

1 clove Garlic -- mashed

Salt and White Pepper -- to taste

1 tablespoon Parsley, chopped, washed, dried -- prepared

1. Prepare all ingredients as listed, place the soft butter in the mixer

with a whip and whip the butter on medium until white and fluffy.

2. Add all other ingredients and combine thoroughly, seasoning with salt

and pepper to taste.

3. Set aside until needed, the butter needs to be soft when placing on

the chicken.

Mango Gazpacho

2 each Mangos, Ripe -- peeled and diced

1 ounce Rice Vinegar

1 ounce Olive Oil

1 cup Chicken Stock

Salt and White Pepper -- to taste

Garnish:

1 ounce Spanish Onion -- fine dice

2 ounces Cucumber, peeled, seeded -- fine dice

1 tablespoon Cilantro -- chopped

1. Peel, seed and dice the ripe mangos. Place half of the mangos, vinegar, oil and chicken stock into a blender and puree.

2. Season with salt and pepper to taste.

3. Prepare the garnish, then combine the puree, remaining diced mango, onion, cucumber and cilantro, stir and refrigerate until thoroughly cold.

4. Adjust seasoning and serve very cold.

Rice Pudding

1 cup Short Grain Rice

2 cups Water

1/4 teaspoon Salt

1/2 each Cinnamon Stick

3 ounces Heavy Cream

3 ounces Evaporated Milk

2 ounces Condensed Milk

3 ounces Sugar

1 ounce Raisins -- Soaked in Rum

1 ounce Rum

1. Place the rice and water into a saucepan, bring to a boil, reduce

the heat to a slow simmer and cook for 20 minutes.

2. Stirring constantly, in a slow stream pour in the cream and

blend well.

3. Repeat step 2 with the evaporated milk and then with the

condensed milk, bring back to a simmer and cook for 10 minutes.

4. Stir in the sugar, salt, cinnamon and cook for another 10 minutes.

5. Remove from the heat, let cool, and add the raisins.

6. The rice pudding will thicken as it cools.

7. Chill in the refrigerator.

Squash Medley

1 ounce Butter

2 ounces Onion -- sliced

8 ounces Yellow Squash -- julienne

8 ounces Zucchini Squash -- julienne

2 ounces Red Pepper -- peeled, julienne

Salt and White Pepper -- to taste

1. Wash, clean and dry the squash, julienne on the mandolin from the

outside with the peel on.

2. Roast, peel, seed and julienne the red pepper.

3. Heat butter in sauté pan, add the sliced onion and sauté until tender.

4. Add squash and peppers, sauté until hot and tender, season with

salt and pepper to taste.

Sweet Potato Chips

1 each Sweet Potatoes -- 1 large or 2 small

1. Peel the sweet potatoes, slice them on a mandolin or electric-     slicer, very thin 1/8".

2. Fry the sweet potato chips at 375° for 2 - 3 minutes. moving

them around the fat with a spider for even cooking, remove them

on to paper towels to drain, season before serving.
Poached Chicken Breast "Fines Herbs"

Butter as needed

0.50 ounce Shallots fine dice

2.00 each Chicken Supremes prepared

6.00 ounces Chicken Stock prepared

1.00 ounces White Wine dry

Salt & Pepper to taste

1.00 ounces Beurre Manie as needed

2.00 ounces Heavy cream whipped

Herbs, finely chopped as needed

1. Place the shallots in a buttered sauté pan. Place the chicken supremes over the shallots, add the

chicken stock, white wine, and season with salt and pepper.

2. Bring the liquid to a simmer on the stove, cover the chicken with a paper lid and poach it in the oven

at 350° until the chicken is done. Remove the chicken, keep the chicken warm.

3. Prepare the sauce-. Strain the poaching liquid (Cuisson) and bring to a simmer. Thicken the sauce

lightly with beurre manie, season to taste, then fold in the whipped cream and the chopped herbs.

4. Coat the chicken breasts with the sauce.

Coq au Vin

2.00 each Chicken Legs prepared

Clarified Butter as needed

1.00 ounces Bacon cut into pieces

2.00 ounces Onion sweet, diced

2.00 ounces Mushrooms quartered

1.00 clove Garlic chopped

0.50 ounce Tomato Paste

0.50 ounce Flour

2.00 ounces Red Wine

1.00 cups Chicken Stock prepared

1.00 sprig Thyme

Salt & Pepper to taste

Parsley chopped

1. Cut the chicken into 8 pieces and set aside.

2. Prepare the bacon, onions, mushrooms and garlic set aside.

3. Preheat saucepot with clarified butter. Sear the chicken pieces until golden brown, set aside. Add

the bacon, onion, mushrooms and garlic, sauté the vegetables, add tomato paste and pincé, add flour

and stir in thoroughly.

4. Deglaze with wine and stock, stir vigorously to dissolve the flour, and bring to a simmer.

5. Add the seared chicken pieces, cover, and braise in the oven at 375° until the chicken is fork tender.

6. Adjust seasoning and thickness if necessary, garnish with chopped parsley.
