Potage aux Six Oignons

1 ounce Butter

4 ounces Bacon -- diced

8 ounces Onions -- thinly sliced

3 each Leeks -- thinly sliced

3 each Scallion -- thinly sliced

2 each Shallots -- minced

3 cloves Garlic -- coarsely chopped

24 ounces Stock -- cold

8 ounces Idaho Potatoes -- peeled and diced

Salt and Pepper -- to taste

1 tablespoon Chives -- fresh, chopped

2 ounces Sour Cream

1. Sauté the bacon in butter over low heat until it begins to color.

2. Add the onions, shallots and garlic, cook over low heat until soft.

3. Add the leeks, scallions, potatoes and stock, bring to a simmer.

4. Simmer for 30 minutes.

5. Pass through the food mill and bring back to a simmer.

6. Taste and adjust seasoning, add the sour cream.

7. Plate and garnish with the fresh chives.

Veal Marengo

2 pounds Veal Stew -- 1" cubes

Salt and White Pepper -- to taste

Flour -- as needed

Oil -- as needed

2 ounces Butter

8 ounces Onions -- sliced

4 ounces Carrots -- sliced

2 cloves Garlic -- crushed

1/2 ounce Tomato Paste

6 ounces White Wine -- dry

2 cups Beef Stock

1 sprig Thyme -- fresh

1 small Bay leaf -- dry

6 ounces Mushroom -- quartered, sautéed

12 ounces Tomato -- peel, seed & dice

18 each Pearl Onion -- boiled and peeled

Parsley -- fine, chopped

1. Dry the veal cubes and season with salt and pepper.

2. Heat the sauté pan, add the oil, heat the oil.

3. Dredge the veal in flour and sear on all sides, remove and set

aside.

4. Discard the oil, add the butter and sweat the onions, carrots and

garlic, stir in the tomato paste and pincé.

5. Add the wine, stock, meat, thyme and bay leaf, bring to a

simmer and stew until the veal is tender, approximately 1.5 hour.

6. When the veal is tender, remove it from the sauce with a slotted

spoon and set aside.

7. Stain the sauce through a fine chinois and add the veal back into

the sauce.

8. Prepare the mushroom, tomato and pearl onion as listed above.

9. Add to the veal stew and bring back to a simmer for 5 minutes,

taste and adjust seasoning, garnish with chopped parsley when

serving.

Béchamel Sauce

2 ounces Clarified Butter -- prepared

2 ounces Flour

1 ounce Onion -- diced

1 quart Milk

Salt and white Pepper -- to taste

1. Heat the clarified butter in a sauté pan, add the onions and sweat, then

add the flour to make a white roux, set aside to cool.

2. Heat the milk in a stainless steel sauce pan to the scalding point,

incorporate the cold roux, stir vigorously, you must see the sauce get

thick.

3. Cover and simmer in the oven at 350° for 30 minutes.

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

5. Strain through a double thickness of cheesecloth.

Mushroom Duxelles

1 ounce Clarified butter

1/2 ounce Shallots -- chopped

8 ounces Mushrooms -- chopped fine

1 teaspoon Parsley -- chopped

Salt and White Pepper -- to taste

1. Heat the butter in a small sauté pan, add the shallots and sweat.

2. Add the mushrooms to the pan and cook until the moisture released

from the mushrooms are almost evaporated.

3. Add the parsley and season with salt and pepper to taste.

NOTES :

DUXELLES SAUCE: Add enough demi-glace for a good sauce consistency.

Navarin d'Agneau

2 pounds Lamb Stew -- 1" cubes

Salt and White Pepper -- to taste

Flour -- as needed

Oil -- as needed

2 ounces Butter

4 ounces Onions -- diced

1 ounce Tomato paste

6 ounces White Wine -- dry

2 cups White Stock -- prepared

4 ounces Tomato -- course diced

Bouquet Garni:

1 ounce Carrot -- stick

1 ounce Leek -- split

1 sprig Thyme -- fresh

1 small Bay leaf

6 ounces Russet Potatoes -- peeled, 1/2" diced

4 ounces Carrots -- peeled, 1/2" diced

4 ounces Turnips -- peeled, 1/2" diced

4 ounces Pearl Onions -- peeled

2 ounces Green Peas

Parsley -- fine, chopped

1. Dry the lamb cubes and season with salt and pepper.

2. Heat the sauté pan, add the oil, heat the oil.

3. Dredge lamb in flour and sear on all sides, remove and set aside.

4. Discard the oil, add the butter and sweat the onions, stir in the tomato paste and pincé.

5. Add the wine, stock, meat and bouquet garni, bring to a simmer and stew until the lamb is almost tender, approximately 1 hour.

6. When the lamb is almost tender, remove it from the sauce with a slotted spoon and set aside.

7. Stain the sauce through a fine chinois and add the lamb back into the sauce.

8. Prepare the potato, carrots, turnips and pearl onion as listed above.

9. Add to the lamb stew and bring back to a simmer for 20 minutes, add the green peas and simmer for an additional 5 minutes, taste and adjust seasoning, garnish with chopped parsley when serving.

Pannequets Soufflés, Cullis de Framboises

Crepes:

2 each Eggs -- whole

4 ounces Milk -- whole

1 ounce Butter -- melted

2 ounces Flour

1 ounce Sugar

1 pinch Salt

1 teaspoon Vanilla extract

Soufflé Batter:

2 ounces Pastry Cream -- prepared as directed

4 each Eggs (separate) -- white part only

2 ounces Sugar

1 ounce Grand Marnier

Raspberry Cullis:

6 ounces frozen raspberries -- blended and strained

2 ounces sugar

Slurry – as needed

Crepes:

1. Combine all ingredients and whip together into a smooth paste, adjust the thickness of the batter to the consistency of heavy cream. Refrigerate the batter for 30 minutes.

2. Preheat a crepe pan to medium heat, brush with some clarified butter.

3. Place a sufficient amount of batter into the crepes pan to coat the bottom of the pan with a thin layer.

4. Cook the crepes until dry, turn the crepes and cook the other side.

Raspberry Cullis

1. Blend the raspberry in a Blender and strain through a fine chinois.

2. Place the raspberry into a sauce pot, bring to a simmer and thicken with the slurry to desired consistency.

3. Cool and set aside until needed.

Soufflé Batter:

1. In a small bowl place 2 ounces of pastry cream, add one egg yolk and flavor with Grand Marnier.

2. In the mixer place the whites and a pinch of sugar, whip till soft peak add the balance of the sugar in a slow stream while whipping until stiff and shine.

8. Carefully fold the meringue into the pastry cream mixture.

9. Place 4 crepes on a half sheet pan covered with a buttered pan-liner.

10. Place 3 oz in center of each crepe, fold crepe over and bake in hot oven 425 F for 3 to 4 minutes.

11. Dust with powdered sugar, serve immediately with raspberry cullis on

the side.

Velouté De Volaille

1 each Chicken carcass and scraps -- left from breakdown

1 quart Chicken Stock -- prepared

1 1/2 ounces Butter

1 1/2 ounces Flour

3 each Egg Yolks

4 ounces Heavy Cream

Salt -- to taste

Garnish:

Poached Chicken Meat -- julienned

1. Place de chicken carcass and scraps into a saucepot, add the

cold chicken stock and bring to a simmer. Simmer for 1 hour.

2. Make a beurre manie with the butter and flour, set aside.

3. After 1 hour strain the stock, bring back to a simmer and add the

beurre manie.

4. Simmer for 5 minutes, season the soup and finish for serving.

5. At the last minute turn down the heat, combine the cream and

egg yolks, temper and add the liaison to the soup.

6. Garnish the soup with a little poached chicken meat and serve.

Oeufs Chimay

4 each eggs -- hard boil

1 recipe duxells -- prepared

8 ounces béchamel sauce

1 ounce gruyere cheese -- grated

1 ounce parmesan cheese -- grated

1 ounce butter -- melted

1. Cut the hard boiled eggs in half lengthways and remove the yolks

2. Pound the yolks with an equal quantity of dry Duxelles and fill the

empty white with this mixture.

3. Arrange them in a buttered soup plate, coat with Sauce Mornay

sprinkle with grated cheese and melted butter and gratin ate quickly.

Pastry Cream

1 quart Milk

8 ounces Sugar -- granulated

3 ounces Cornstarch

1/2 ounce Vanilla -- flavor

8 each Egg yolks

1. Heat the milk to the scalding point in a stainless steel saucepan.

2. Combine the sugar and starch in a bowl, add the vanilla and egg

yolks, mix thoroughly.

3. Gradually pour the hot milk into the egg mixture while stirring

constantly. (Tempering the eggs).

4. Pour the mixture back into the saucepan, stir and cook until the

cream is thick and smooth, do not let the cream come to a boil.
Coeur de Lettue "Mimosa"

1 head Butter Lettuce -- prepared

1/2 cup Bacon Vinaigrette -- prepared

1 each Hardboiled Eggs -- chopped for garnish

VINAIGRETTE:

1 ounce Bacon, E&P -- diced

1 ounce Shallot -- diced

1 ounce Sherry Vinegar

2 ounces Olive Oil

2 ounces Chicken Stock

1 each Hard-boiled Egg -- prepared

Salt and Pepper -- to taste

Vinaigrette:

1. Prepare all the ingredients as listed above.

2. Place the bacon in a sauté pan and render the bacon lightly, not

to crisp.

3. Add the shallots to the bacon and sweat until translucent.

4. Deglaze with the sherry vinegar, bring to a boil, remove from the

heat, add the chicken stock and stir in the olive oil.

5. Add the chopped egg, season to taste and combine well.

Salad:

1. Remove the blemished outer leaves of the butter lettuce.

2. Soak the head of lettuce in ice water for 1 hour, drain and dry.

3. Cut each head into 4 or 8 wedges, dip them in the bacon

dressing.

4. Place 1 or 2 wedges per serving on a salad plate and sprinkle

them with the dressing, bacon and eggs.

Maitre d'Hotel Butter

1 pound Butter -- softened

1/2 bunch Parsley -- chopped, washed

2 ounces Lemon juice

Salt and White Pepper -- to taste

1. Combine the butter, lemon juice and seasoning, knead with your

hands until combined.

2. Reserve at room temperature until needed for the "Dover Sole"

3. Refrigerate the remaining butter for further use.

Consommé Alexandra

1 each Chicken -- prepared

1 1/2 pounds Beef -- lean

2 ounces Carrot -- course chopped

4 ounces Celery -- course chopped

4 ounces Leeks -- course chopped

5 each Egg Whites -- separated

1 each Sachet d'epice -- prepared

3 quarts Chicken Stock -- prepared

Salt -- as needed

1. Bone the chicken, prepare boneless/skinless chicken meat;

- one breast is poached, cooled and julienned for the garnish,

- one breast make forcemeat and poach quenelles for the garnish,

- the dark meat is added to the beef for grinding,

- the carcass is seared and added to the consommé.

2. Combine the beef, chicken, vegetables and grind, medium fine.

3. Separate and denature the egg whites and add to the meat to

make the clarification.

4. Combine the clear meat, the chicken carcass and the cold

chicken stock in a stock pot.

5. Place the stockpot on a moderate flame and bring to a slow

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.

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

formed. Add the sachet d'epice and simmer the consommé for

approximately 1.5 hour.

7. 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.

8. Reheat the consommé and add the garnish just before serving.

Garnish for each serving:

1 tablespoon fine julienne of poached chicken breast meat;

3 each small quenelles made from chicken forcemeat;

1 tablespoon chiffonade of lettuce.

Fillet of Dover Sole Colbert

2 each Dover Sole -- whole

Salt and White Pepper -- to taste

Lemon Juice and Worchester -- to taste

Standard Breading Procedure

Maitre de Hotel Butter -- soft

1. Remove the skin from the sole, top and bottom.

2. With the point of a knife, loosen the skin near the tail. Grasp the

skin firmly with the help of a towel pull the skin parallel with the

fish, to strip away from the flesh.

3. Bone the fish to make 4 fillets from each fish.

4. Season the fish with salt and pepper, sprinkle with some fresh

squeezed lemon juice and a few drops of worchester sauce, set

aside and refrigerate.

5. When ready to cook, apply a standard breading procedure with

fine breadcrumbs, fold the fish fillet to form a cup.

6. Deep Fry the fish at 300°F until golden brown and cooked.

7. Plate 2 fillet as an appetizer with Pommes Anglaise and fill with the

Maitre de Hotel Butter.

Pommes Anglaise

2 pounds Potatoes

2 ounces Butter -- melted

1/8 ounce Parsley -- finely chopped

Salt & Pepper -- to taste

1. Peel and wash the potatoes, place them in cold water.

2. Tournee the potatoes, 7 sides, football shaped 2" long.

3. Place them into cold water, add salt and bring to a simmer,

simmer until tender, drain and toss in melted butter and parsley,

serve immediately.

Ris de Veau Braises

2 pounds Sweetbreads

2 ounces Butter

8 ounces Mirepoix -- 1/2" diced

1 small Sachet d'epices -- prepared

2 ounces White Wine

1 ounce Madeira -- or Port wine

16 ounces Beef Stock

1 ounce Butter

Garnish:

12 ounces Green Peas

12 each Pearl Onion -- peeled

12 each Carrot -- tourneed

12 each Turnips -- tourneed

1/2 each Butter Lettuce -- chiffonade

Butter -- as needed

1. Rinse the sweetbreads in cold water and parboil them in salted

water for 5 minutes, cool and trim any excess fat.

2. Dry and dust the sweet breads in flour, then sear them in butter

until lightly browned and remove.

3. Add the mirepoix and caramelize, deglaze with white wine and

Madeira, add the beef stock and bring to a simmer.

4. Add the sweetbreads, sachet and seasoning, cover and braise in

the oven at 375°F for approximately 45 minutes.

5. Remove the sweetbreads and keep warm, finish the sauce, strain,

reduce and season to taste.

Garnish:

Green Peas: Sweat some diced onions in butter, add the green peas,

chicken stock and bring to a simmer, season and

thicken the liquid with beurre manie to glaze

consistency.

Perl Onions: Peel, parboil in salted water, cool, set aside and reheat

by sautéing in butter.

Carrots: Tournee, parboil in salted water, cool set aside and

reheat by sautéing in butter.

Turnips: Tournee, parboil in salted water, cool set aside and

reheat by sautéing in butter.

Lettuce: Chiffonade and sauté in butter until wilted.
Hollandaise Sauce

Reduction:

1 teaspoon Shallots -- fine dice

1/4 teaspoon Whole Black Peppercorns -- fresh-cracked

1 ounce Cider Vinegar

1 ounce White Wine

1 ounce Water

Sauce:

4 each Egg yolks

2 ounces Reduction -- prepared

12 ounces Clarified butter -- warm

Salt and White Pepper -- to taste

Lemon Juice -- to taste

1. Combine the shallots, peppercorns, vinegar, white wine and

water; bring to a simmer and reduce until the liquid is half of it's

original amount, strain and cool the reduction slightly.

2. In a stainless steel bowl combine the egg yolks, reduction and

whip them until frothy.

3. Place the stainless steel bowl over a sauce pot with simmering

water slowly cook the egg mixture, while constantly whipping, to

the soft ribbon stage and triple in volume. They should have a

lightly firm consistency.

4. Remove them from the heat and gradually add the warm clarified

butter, whipping constantly.

5. Add the lemon juice, and adjust the seasoning with salt and white

pepper to taste.

Tournedos Choron

16 ounces beef tenderloin -- tournedos 4 oz. each

1/4 each bread -- croutons

4 each artichoke bottoms

6 ounces sauce choron -- prepared

6 ounces asparagus spears -- or green peas

1 1/2 pounds potatoes Russet -- noisette shape

1. Sauté tournedos to desired degrees of doneness, set on top of crouton

2. Set artichoke bottom on top of the tournedos and fill with Sauce Choron

3. Surround the meat with pommes noisette and asparagus tips

Sauce Choron

6 ounces hollandaise Sauce -- prepared

1/4 ounce tarragon -- chopped

1/2 ounces tomato paste

1. Combine the prepared hollandaise sauce with the tarragon and tomato paste

Blend well, taste adjust seasoning

Tarte des Demoiselles Tatin

4 each granny Smith apple -- peeled, cored & sliced

3 ounces butter

4 ounces granulated sugar

1 sheet puff pastry

1. Peel, halve, core and slice the apples, set aside do not place

in water. It is ok for the apples to brown a little.

3. In a 6 inch skillet, melt butter, add sugar and stir occasionally until

become light brown in color.

4. Pull skillet out of the flame, arrange the sliced apples in the skillet

5. Return to medium heat for 5 minutes. Pull out of heat and cover with

puff pastry top. cut off excess dough around skillet. Tuck in edges

6. Place in 375 degree oven for 20 minutes or until puff pastry is fully

cooked.

7. Remove and cool slightly before serving.

NOTES : The Apple, butter, sugar and natural pectin in the fruit should

have made a natural glaze for the tart. It is served warm on a bed of vanilla sauce or served "a la mode" with a scoop of vanilla ice cream on the side.

Saumon à l'Ecossaise

SALMON:

4 servings Salmon Fillet -- prepared

COURT BOUILLON:

1 quart Water

1 cup White Wine

1/2 ounce Cider Vinegar

1/2 small Carrot -- diced

1/2 rib Celery -- diced

1/2 each Onion -- diced

1/2 ounce Parsley Stems

1/2 each Bay leaf

SAUCE ECOSSAISE:

8 ounces Hollandaise Sauce -- prepared

1 ounce Brunoise of Vegetable -- stewed

Butter -- as needed

Stock -- as needed

1. Fillet the salmon, remove the pin bones and skin, cut into

serving size pieces.

2. Combine ingredients for court bouillon and bring to a simmer, turn

off heat and cool slightly.

3. Place the fish into the court bouillon and poach at 175* for 5-6

minutes until the protein is coagulated, remove the fish to a

paper towel to drain and plate.

4. Coat the salmon completely with sauce "Ecossaise".

5. Garnish the plate with two Fleuron’s.

Velouté De Champignon

2 ounces Clarified Butter -- prepared

4 ounces Onions -- diced

2 ounces Celery -- diced

1 1/2 pounds Mushrooms -- sliced

2 ounces Flour

1 quart Chicken stock -- cold

Salt & Pepper -- to taste

8 ounces Heavy Cream -- heated

6 each Egg Yolks

Garnish:

Mushrooms -- sliced, cooked

1. Sweat the onions and celery in the clarified butter until

translucent, add the mushrooms and sweat.

2. Add the flour to make a blond roux, add the chicken stock and

stir vigorously to dissolve the roux, bring to a simmer and simmer

for a minimum of 30 minutes.

3. Puree the soup with a stick mixer or food mill, return the Velouté

to the pot and bring to a simmer. Season with salt and Pepper to

taste and strain trough a very fine chinois

4. Combine the cream and egg yolks, temper and add the liaison to

the soup.

5. Garnish with cooked sliced mushrooms.
Laitue Braisés

1 each Romaine Lettuce -- remove outer leaves

1 ounce Bacon -- diced

2 ounces Vegetable, Onion, Carrot and Celery -- brunoise

12 ounces Chicken Stock -- prepared

Salt and Pepper -- to taste

1. Remove the outer leaves from the romaine, blanch it in boiling

salt water until wilted, remove and shock in ice water, drain.

2. Cut the head of romaine in half, lay open and remove the stem.

3. Fold the lettuce into 1/3 and a rectangular shape, cut into

portion size and place into a small roasting pan.

4. Add the bacon and vegetable brunoise on top of the lettuce, add

the chicken stock and bring to a simmer.

5. Cover with a buttered parchment paper and braise in the oven at

350°F for 45 - 60 minutes until the lettuce is tender.

Madeira Sauce

1 ounce Butter -- whole

1 ounce Shallots -- fine diced

4 ounces Mushrooms -- washed

2 ounces Madeira Wine

8 ounces Demi Glace -- prepared

1. Wash the mushrooms: do not let them stand in water or they will

turn brown; chop.

2. Heat the butter in a sauté pan the color of filbert (noisette), add

shallots and mushrooms, sweat to release the flavor.

3. Deglaze with the madeira wine, add the demi-glace and simmer

to desired consistency.

4. Strain the sauce through a chinois and finish the sauce, season

to taste and mount with butter.

Polenta

1 quart Water

Salt -- to taste

9 ounces Polenta

2 ounces Butter

1. Bring the water to a boil in a sauce pot, add the salt.

2. Add the polenta to the boiling water in a thin stream, stirring

constantly.

3. Cook the polenta over medium heat, stirring constantly until it has

reached the desired thickness.

4. Pour the polenta onto a buttered, paper lined sheet pan about

1" thick and cool thoroughly.

5. Cut the polenta into diamond shape and sauté in the butter until

hot and golden brown.

Rice Pilaf

1 ounce Clarified Butter

2 ounces Onion -- fine dice

1 cup Rice

1 1/2 cups Chicken Stock -- prepared

Salt & Pepper -- to taste

Bay leaf

1. Heat butter in a sauce pot, add onions and sweat over medium

heat, add rice and stir until well coated with butter.

2. Add chicken stock, seasoning and bring to a simmer, cover and

cook in the oven for 20 minutes.

3. Fluff up the rice with a fork, remove the bay leaf and serve hot.

Rognons de Veau

8 ounces Veal Kidney -- prepared

1 ounce Clarified Butter -- prepared

1 ounce Shallots -- fine diced

2 cups Rice Pilaf -- prepared

8 ounces Madeira Sauce -- prepared

1 tablespoon Parsley -- chopped

1. Remove the fat and skin from the kidneys, slice 1" x 1" x 1/4"

thick slices.

2. Heat a black cast iron pan until hot, add the clarified butter: as

soon as the butter "sings" sear the kidneys; sauté very rapidly

over a high flame. Do nut let the pan cool or the kidneys will stew

and harden.

3. Season the kidneys with salt and pepper to taste.

4. Shape the rice pilaf into a circle on the plate and place the

kidneys in the center, pour the madaira sauce over the kidneys

and sprinkle with fine chopped parsley.

Soupe de Moules à l'Orange

3 pounds Mussels -- scraped - debearded

1 each Shallot -- finely chopped

1 each Leek -- white part sliced

2 ounces Clam Juice

1 ounce White Wine -- dry

1 each Carrot -- julienned

1 each Leek -- green part julienned

1 each Celery, rib -- julienned

2 ounces Butter -- whole

2 ounces Heavy Cream

1 pinch Saffron

1 each Orange -- zest grated fine

2 ounces Orange -- juice

Salt and Pepper -- to taste

1. Combine the mussels, wine, clam juice, shallots and leek, cover

and cook over high heat until all the mussels have opened.

2. Remove the mussels, discard shells and save the meat.

3. Strain the cooking liquid into a clean pan and reduce by 1/3.

4. Add the cream, saffron and reduce by 1/4.

5. Cook the julienne of vegetables in salt water until just tender,

drain and shock.

6. Blanch the orange zest, shock and drain well.

7. Add butter to the soup progressively.

8. Stir in the julienned vegetables, orange zest, and orange juice.

9. Add the mussels and reheat without boiling.

10. Adjust seasoning and serve immediately.

Supreme de Volaille "Maryland"

2 each Chicken, whole -- 4 chicken suprêmes

Flour -- as needed

Eggs -- as needed

Bread Crumbs -- as needed

Clarified Butter -- as needed

4 strips Bacon -- cooked

4 each Polenta, Diamonds -- sautéed

8 each Banana Slices -- pan-fried

1. Debone and skin, the chicken breast and thigh, dry, season and

apply a standard breading procedure.

2. Peel, slice and bread the banana pieces.

3. chicken on a platter on top of the bacon.

4. Served with the Sautéed polenta and banana slices.

Tomato à la Provinçale

1 ounce Butter

1 ounce Onions -- fine diced

1 clove Garlic -- fine diced

2 ounces Bread Crumbs

1 teaspoon Parmesan Cheese -- grated

1/4 teaspoon Parsley -- chopped

Salt & Pepper -- to taste

2 each Tomato, 5 x 6 -- cut in half

1. Heat the 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

1 oz of breadcrumb mixture on top and press down.

4. Bake in a 375° oven until hot.
Broiled Tomato

2 each Tomato, 5x6 -- cut in half

Salt and White Pepper -- to taste

1/2 ounce Breadcrumbs

1/4 ounce Parmesan Cheese -- grated

Butter -- as needed

1. Wash the tomatoes, remove the core, cut the tomato in half

horizontal and lay them out on a sheet 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.

Cauliflower a la crème

1/2 head Cauliflower

1 cup Béchamel Sauce -- prepared

1/4 ounce Parmesan Cheese -- grated

1/4 ounce Butter

1. Prepare the cauliflower and simmer in salt water until tender,

drain well.

2. Shape the cauliflower into servings by pressing the cauliflower

into a 2 oz ladle, remove and cool.

3. Coat each serving with béchamel sauce, sprinkle with parmesan

cheese and place a dab of butter on top.

4. Reheat in the oven at 350° until hot when needed for service.

Carré de Porc Rôtie

4 pounds Pork Loin, Bone in

Season -- to taste

1/2 pound Mirepoix -- prepared

2 ounces Flour

1 ounce Tomato Paste

1 sprig Rosemary

1 sprig Thyme

1 clove Garlic -- crushed

2 each Roma Tomato -- quartered

4 ounces White Wine

1 quart Brown Stock -- prepared

Salt and White Pepper -- to taste

1. Prepare pork loin, season and truss the loin with the bones and

set aside.

2. Prepare and combine the mirepoix, oil. flour, tomato paste, herbes

garlic, tomato and place into a roasting pan

3. Place the loin on top of the vegetables. Place the roasting pan

into a preheated oven at 450°. Sear the roast for 15 minutes on

one side, turn the roast and sear for 15 minutes on the other side.

4. Deglaze the roast with wine and stock, turn down the heat to

350° and roast the loin to 145° internal temperature, remove from

the oven, set the roast aside to rest, keep hot.

5. Stir the sauce, strain the sauce through a chinois, adjust

seasoning and thickness if necessary, keep hot.

6. Remove the bones, trim and slice the pork into thin slices just

before serving.

Consommé à l'Essence d'Asperges

2 pounds Beef Stew -- lean

1 pound Asparagus -- course chopped

2 ounces Carrot -- course chopped

4 ounces Celery -- course chopped

4 ounces Leeks -- course chopped

5 each Egg Whites -- separated

1 each Sachet d'epice -- prepared

3 quarts Chicken Stock -- prepared

Salt -- as needed

1. Cut 1" off the tip of the asparagus, set aside for the garnish,

course choppe the remainder of the asparagus.

2. Combine the beef, asparagus, vegetables and grind, medium fine.

3. Separate and denature the egg whites and add to the meat to

make the clarification.

4. Combine the clarification, sachet d'epice and the cold chicken

stock in a stock pot.

5. Place the stockpot on a moderate flame and bring to a slow

simmer, stirring frequently until it reaches 110°F, stop stirring and

let the raft form, at 160° turn down the flame and watch the

consommé very closely for the hotspot, it looks like a mushroom

with egg white foaming up. "Do not let the raft boil over".

6. Cut a window at the hotspot and baste the raft once and simmer

the consommé for approximately 1.5 hour.

7. Remove the consommé from the heat and let it stand for five

minutes, slowly strain the consommé through a coffee filter, one

time degrease with paper towels and adjust the seasonings with

salt to taste.

8. Reheat the consommé and add the garnish just before serving.

9. Blanch the asparagus tips, divide and garnish the consommé.

Pommes de Terre Savoyarde

2 pounds Russet Potatoes -- peeled and sliced

2 ounces Gruyere Cheese -- grated

1 clove Garlic -- minced

2 each Eggs -- beaten

8 ounces Stock -- prepared

Salt and White Pepper -- to taste

1. Peel, wash and slice the potatoes 1/4" thick "Do not wash any

more after you have sliced them.

2. Place the potatoes shingled in to a buttered baking dish.

3. Combine the cheese, garlic, eggs and stock, season with salt and

pepper to taste, pour over the potatoes.

4. Bake in a 350° oven until tender.

5. Cut into squares or rounds for service.

Paupiettes de Sole a la Mousse de Crevette

2 each Sole or Flounder

8 ounces Shrimp -- peeled & divined

1 each Egg White

4 ounces Heavy Cream

2 ounces Butter

1 ounce Shallots -- fine diced

4 ounces White Wine

8 ounces Fish Fumet -- made from the bones

1 ounce Butter -- softened

1 ounce Flour -- for beurre manie

1. Fillet, trim and clean the fish.

2. Prepare the shrimp mousseline in the robot coupe with the shrimp,

egg white, heavy cream and seasoning.

3. Place the fillets of fish between two layers of saran wrap and

flatten slightly with a mallet.

4. Spread a layer of mousseline onto the skin side 1/4" thick, roll the

fillets starting with the wide end and finishing with the tail end,

held together with a toothpick.

5. Smear the butter on the bottom of a sauté pan, sprinkle with the

shallots, add the rolled fish, white wine and fish fumet, cover with

a buttered parchment paper.

6. Place on the stove and bring to a simmer, finish in the oven at

350°F until coagulated. "Do not overcook".

7. Remove the paupiettes and keep warm, strain the poaching liquid,

reduce and thicken with beurre manie.

8. Add the heavy cream and reduce to sauce consistency, season to

taste.

9. Serve two paupiettes per portion and cover with the sauce, serve

with pommes nature and two fleuron’s.

Green Bean Bundles

12 ounces Green Beans -- trimmed

2 strips Bacon -- cut in half

Salt & Pepper -- to taste

1. Prepare and parboil the green beans in boiling salt water, for

approximately 6-8 minutes.

2. Shock the beans in ice water and drain.

3. Make bundles of green beans and wrap them with half a strip of

bacon, trim the beans.

4. Reheat in the oven at 350° until hot when needed for service.

Pommes Nature

2 pounds Potatoes

2 ounces Butter -- melted

1/8 ounce Parsley -- finely chopped

Salt -- as needed

1. Peel and wash the potatoes, place them in cold water.

2. Tournee the potatoes, 2" long, football Shaped. 7 sides.

3. Place them into cold water, add salt and bring to a simmer,

simmer until tender, drain and toss in melted butter and parsley,

serve immediately.
Belgium Endive

4 each Belgium Endives

2 each Roma Tomatoes -- peeled, seeded

1/4 each Red Pepper -- very small dice

1/4 ounce Chives -- fine sliced

Dijon Mustard Dressing

1 teaspoon Dijon Mustard

1 each Shallot -- fine dice

1 ounce Red Wine Vinegar

1 ounce Chicken Stock -- prepared

2 ounces Oil, 80/20

Season -- to taste

1. Combine the ingredients for the mustard dressing and set aside.

2. Trim the Belgium endives and reserve 3 nice leaves per plate.

3. Prepare the tomato petal and marinate in dressing.

4. Cut the endive 1/2 in thick perpendicular to length.

5. At service time, toss the endive with dressing and plate.

6. Sprinkle with chives and red bell pepper.

Brussels Sprouts

1 pound Brussels Sprouts -- trimmed

1 ounce Butter

1 ounce Onions -- diced

1 ounce Bacon E&P -- diced

Salt & Pepper -- to taste

1. Prepare and parboil the Brussels sprouts in boiling salt water, for

approximately 30-45 minutes until tender, drain and chill until

needed.

2. Heat butter in a sauté pan, add the onions, bacon and sauté.

3. Add the Brussels sprouts and sauté until tender, season with salt

and pepper to taste.

Butternut Squash Soup

1 pound Butternut Squash

1 ounce Butter

4 ounces Leeks, white only -- sliced

4 ounces Chicken Stock -- prepared

1 quart Chicken Stock -- prepared

1 pinch Nutmeg -- to taste

Salt and White Pepper -- to taste

4 oz Heavy Cream -- lightly whipped

1. Wash the squash and prick 4-5 times with a tuning fork.

2. Place on a baking sheet and bake in 375* oven until soft.

3. When cool enough to handle, split down the middle, remove and

discard the seeds; scoop out the pulp and place in a food

processor.

4. Melt the butter over moderate heat. When foam subsides, add

the leeks and sauté over low heat, stirring frequently, until soft.

5. Add to the squash and puree until very smooth. Add the stock

and pulse a few times to liquefy the mixture; transfer to a sauce

pot.

6. Add the additional stock to soup, bring to a boil, then lower heat

and simmer for 30 minutes. Season to taste.

7. Float the lightly whipped heavy cream on top of each serving.

Pommes de Terre Macaire

3 each Russet Potatoes

3 ounces Butter -- soft

Salt and White Pepper -- to taste

Clarified Butter -- as needed

1. Wash and bake potatoes until tender.

2. When potatoes are done, scoop out pulp, break up with a spoon

(Leave lumpy)

3. Mix the potato with butter and season taste.

4. Shape into 4 patties and chill.

5. Brown patties in clarified butter just before service.

Caneton Braisé aux Navets

1 each Duck

2 ounces Butter -- whole

4 ounces White Wine

8 ounces Sauce Espagnole -- prepared

8 ounces Brown Stock -- prepared

1 each Bouquet Garnie -- prepared

Salt and White Pepper -- to taste

12 ounces Pearl Onions -- peeled parboiled

12 ounces Turnips -- peeled tourneed, pb.

Parsley -- chopped

1. Trim, wash, dry and truss the duck.

2. Sear the duck slowly on all sides using whole butter.

3. Remove the duck and drain the butter (reserve for reheating the

pearl onions and turnips.

4. Deglaze the pan with the wine, add the sauce espagnole and

brown stock, bring to a simmer.

5. Add the duck and bouquet garnie to the sauce, cover and braise

until the duck is tender.

6. Remove the duck and cool lightly so it can be carved.

7. Reheat the pearl onions and turnips by sautéing them in the

reserved butter and add them to the strained sauce.

8. Serve the duck coated with sauce and surrounded by the pearl

onions and turnips, sprinkle with chopped parsley

Pommes Nature

2 pounds Potatoes

2 ounces Butter -- melted

1/8 ounce Parsley -- finely chopped

Salt & Pepper -- to taste

1. Peel and wash the potatoes, place them in cold water.

2. Tournee the potatoes, 2" long, football Shaped. 7 sides.

3. Place them into cold water, add salt and bring to a simmer,

simmer until tender, drain and toss in melted butter and parsley,

serve immediately.

Crème Brulée

2 cups Heavy Cream

6 each Egg Yolks

4 ounces Sugar -- granulated

1 tablespoon Vanilla -- to taste

Sugar -- as needed

1. Place the cream into a stainless steel saucepan, heat the cream

to the scalding point and remove from the heat.

2. Combine the egg yolks, sugar and vanilla. Pour in some hot

cream to temper the eggs, pour in the remainder of the cream and

strain.

3. Fill the custard into the ramekins and poach in a water bath in a

300° oven until custard is coagulated.

4. Remove from heat and cool.

5. At service time sprinkle the top with granulated sugar and

caramelize under a hot broiler, or caramelize the sugar with a

torch.

6. Serve plain or garnished with some fresh fruit or berries.

Truites poelle à la Meunière

4 each Trout Fillets -- prepared

Salt & Pepper -- to taste

Lemon Juice -- to taste

Worcestershire -- to taste

Clarified Butter -- as needed

Flour -- as needed

2 ounces Butter

1/2 each Lemon -- fresh squeezed

Parsley -- chopped

1. Prepare the trout fillets, season and marinate with the lemon juice,

worcestershire sauce and set aside for 30 minutes (refrigerate).

2. Heat the sauté pan with a thin layer of clarified butter.

3. Remove the fillets from the marinade, dry with paper towels, and

dredge them in flour, shake off the excess.

4. Sauté the fillets in the clarified butter skin side down until golden

brown; turn and sauté the other side until just done.

5. Remove the fish to a plate and keep warm.

6. Discard the clarified butter and add the whole butter and heat to

a light noisette.

7. Add the lemon juice and chopped parsley, coat the fish with this

lemon butter sauce serve immediately.
Crème Anglaise

2 cups Milk

6 each Egg Yolks

5 ounces Sugar -- granulated

1 tablespoon Vanilla -- extract

1. In a sauce pot bring the milk to the scalding point.

2. Combine the egg yolks and sugar in a mixing bowl, whip until light

and fluffy.

3. Gradually pour the hot milk into the egg mixture while stirring

rapidly.

4. Pour the mixture back into the sauce pot and return to medium

heat stirring with a wooden or plastic spoon in a figure 8 motion

until sauce coats the back of the spoon.

Be very careful not to get it hotter then 190°F or it will curdle.

5. Shock the sauce in an ice bath to stop the cooking process.

6. Strain the sauce through a chinois and refrigerate.

Pommes de Terre Anna

1 1/4 pounds Potatoes -- prepared

Clarified Butter -- as needed

Salt & Pepper -- to taste

1. Peel, wash and trim potatoes, cut them into thin slices 1/8"

Do not wash or store them in water after slicing.

2. Arrange the sliced potatoes in a skillet, overlapping the slices,

sprinkle with clarified butter, salt and pepper between layers.

3. Begin cooking the potatoes on the stove over medium heat until

you hear them sizzle, then cover with a paper lid and place in the

oven at 375° for approximately 30 - 45 minutes or until tender.

4. Turn the potatoes unto a plate and slice potato cake into wedges

and serve by slices.

Printaniere de Legumes

4 ounces Carrots -- 1/4"x1/4"x1"

4 ounces Turnips -- 1/4"x1/4"x1"

4 ounces Green Beans -- cut into 1" pieces

4 ounces Pearl Onions -- peeled

4 ounces Peas

1. Prepare and par cook all vegetables as listed above, cool and set

aside until needed.

2. Heat the butter in a sauté pan, reheat the vegetable and season

to taste, when needed for serving.

Isles Flottantes

6 each Egg Whites (from the crème anglaise) -- prepared

3 ounces Sugar -- granulated

4 ounces Sugar -- granulated

2 ounces sliced almonds -- toasted

1. Make 1 recipe of crème anglaise and cool thoroughly.

2. Whip the egg whites in a mixer with a pinch of sugar until stiff,

slowly add the remaining sugar to the meringue while whipping

vigorously until tight and shine.

3. With 2 large serving spoons make quenelles and poach the in

water. Turn the quenelles around every other minute, remove

when cooked and cool.

4. In a soup plate pour 4 oz of vanilla sauce and add the cooked

meringue set aside.

5. Heat a sauté pan and caramelize the remaining 4 oz of sugar.

Immediately when done drizzle the caramelized sugar over the

meringue floating in the sauce in the soup plates.

6. Sprinkle the dessert with a few toasted almonds.

Oeufs Pochés Henry IV

4 each Artichokes

4 each Eggs -- poached

4 ounces Béarnaise Sauce -- prepared

2 ounces Tomato Concassé -- prepared

1 ounce Demi Glace -- prepared

1. Remove all the leaves from artichoke and remove the choke.

2. Trim the artichoke bottom and remove the stem, place the

artichoke bottom in hot acidulated water. (It will oxidize)

3. Cook the artichoke bottoms in the acidulated water until tender.

4. Prepare the poached eggs, béarnaise sauce, tomato concassé and

Demi glace.

5. When ready to serve, reheat the artichoke bottom and tomato

concassé in a sauté pan with a little butter.

6. Reheat the well trimmed poached eggs and place one on top of

each artichoke bottom and coat with the béarnaise sauce, add the

tomato and drizzle with demi glace over the top.

Pommes de Terre Anna

1 1/4 pounds Potatoes -- prepared

Clarified Butter -- as needed

Salt & Pepper -- to taste

1. Peel, wash and trim potatoes, cut them into thin slices 1/8"

Do not wash or store them in water after slicing.

2. Arrange the sliced potatoes in a skillet, overlapping the slices,

sprinkle with clarified butter, salt and pepper between layers.

3. Begin cooking the potatoes on the stove over medium heat until

you hear them sizzle, then cover with a paper lid and place in the

oven at 375° for approximately 30 - 45 minutes or until tender.

4. Turn the potatoes unto a plate and slice potato cake into wedges

and serve by slices.

Potage Oxtail-Clair

2 pounds Oxtail

Clarified Butter -- as needed

Flour -- as needed

CLARIFICATION:

2 pounds Beef -- lean

2 ounces Carrot -- course chopped

4 ounces Celery -- course chopped

4 ounces Leeks -- course chopped

5 each Egg Whites -- separated

1 each Sachet d'epice -- prepared

3 quarts White Stock -- prepared

Salt -- as needed

GARNISH:

Cooked Oxtail, from above -- 1/4" diced

1 ounce Carrots -- 1/8" diced, blanched

1 ounce Turnips -- 1/8" diced, blanched

1 ounce Celery -- 1/8" diced, blanched

Parsley -- chopped

1. Cut the oxtail into sections at the joints, trim excess fat and roll The oxtails in flour. Sear the oxtails in clarified butter until golden brown, set aside.

2. Combine the beef and vegetables and grind, medium fine. 
3. Separate and denature the egg whites and add to the meat to make the clarification.

4. Combine the clear meat, the seared oxtails, sachet d'epice and the cold white stock in a stock pot.

5. Place the stockpot on a moderate flame and bring to a slow simmer, stirring frequently until it reaches 110°F, stop stirring and let the raft form, at 160° turn down the flame and watch the consommé very closely for the hotspot, it looks like a mushroom with egg white foaming up. "Do not let the raft boil over".

6. Cut a window at the hotspot and baste the raft once and simmer the consommé for approximately 1.5 hour.

7. Remove the consommé from the heat and let it stand for five minutes, slowly strain the consomme through a coffee filter, degrease with paper towels and adjust the seasonings with salt to taste.

8. Reheat the consommé and add the garnish just before serving. Garnish for each serving:
1 Tablespoon, brunoise of vegetable.

1 Tablespoon, diced, cooked oxtail meat.

1 Pinch, chopped parsley.
Poulet Sauté à la Forestière

1 each Chicken – bonelss pieces

Salt and White Pepper -- to taste

Flour -- as needed

Clarified Butter -- as needed

1 ounce Shallots -- minced

2 ounces Morel Mushrooms -- rehydrate

4 ounces Champignon’s -- washed and quartered

2 ounces White Wine

6 ounces Demi Glace -- prepared

1 tablespoon Parsley -- chopped

4 each Bacon Strips -- cooked

1. Prepare the chicken as listed above, boneless pieces breast

and leg meat trimmed.

2. Dry the meat, season and dust with flour, shake off the excess

and sauté in clarified butter until lightly browned and cooked,

remove and keep warm.

3. Adjust the fat and add the shallots, sweat and add the mushrooms

and sweat, deglaze with the white wine and add the demi glace.

4. Bring to a simmer and reduce to sauce consistency, season to

taste.

5. Arrange the sautéed chicken pieces on top of the bacon strips on

a platter and top with the sauce, sprinkle with parsley.

Printaniere de Legumes

4 ounces Carrots -- 1/4"x1/4"x1"

4 ounces Turnips -- 1/4"x1/4"x1"

4 ounces Green Beans -- cut into 1" pieces

4 ounces Pearl Onions -- peeled

4 ounces Peas

1. Prepare and par cook all vegetables as listed above, cool and set

aside until needed.

2. Heat the butter in a sauté pan, reheat the vegetable and season

to taste, when needed for serving.

Sauce Béarnaise

3 each Egg Yolks

1 1/2 ounces Reduction -- prepared

8 ounces Clarified Butter -- warm

1 teaspoon Tarragon Leaves -- chopped

Lemon juice -- to taste

Salt and White Pepper -- to taste

1. In a stainless steel bowl combine the egg yolks and the reduction

whip them until frothy.

2. Place the stainless steel bowl over a sauce pot with simmering

water and whip the egg mixture to the soft ribbon stage and triple

in volume. They should have a light but firm consistency.

3. Remove from the heat and gradually add the warm clarified butter,

whipping constantly.

4. Add the tarragon leaves, lemon juice, and adjust the seasoning to

taste with salt and pepper to taste.
Asparagus Croquettes

3 ounces asparagus -- cut very fine

1 1/2 ounces mushroom -- cut very fine

1 ounce ham -- cut very fine

3 ounces velouté -- thick prepared

flour -- as needed

egg-wash -- as needed

4 ounces bread crumbs, for breading station -- seasoned

8 ounces butter -- clarified

1. Combine first four ingredients, mix together, spread on sheet pan,

about 3/4"thick, freeze for 1 hour.

2. Cut out heart shapes and apply breading while still frozen.

3. Dredge in flour, shake off excess, dip in egg wash, and roll in

breadcrumbs.

4. Pan-fry in clarified butter, drain on absorbent paper towels.

Puree of Celery Soup

1 ounce Butter -- clarified

10 ounces Celeriac -- diced

20 ounces Chicken Stock -- prepared

5 ounces Potatoes -- diced

2 ounces Butter -- whole

Salt and White Pepper -- to taste

Garnish:

2 ounces Croutons

2 ounces Celeriac -- allumettes, blanched

1. Sweat the celeriac in butter, add the chicken stock and potatoes.

2. Simmer until the potatoes are soft, puree with the stick blender.

3. Strain through a chinois, adjust thickness and seasoning.

4. Mount the soup with butter.

5. Serve with croutons and celeriac allumettes.

Assiette d'Agrumes

2 each Grapefruit

3 each Orange

1 ounce Sugar -- granulated

1 ounce Water

1/2 each Lemon

Additional Sugar -- as needed

1. With a potato peeler cut the zest off of one grapefruit and one

orange.

2. Completely peel and section the grapefruits and oranges, catching

all the juices in a bowl, reserve until needed.

3. Cut the zest into julienne, blanch, drain and set aside.

4. Place the zest into a small pan, add the sugar and water, bring to

a simmer, stir until the sugar is dissolved.

5. Add the zest and simmer until the water has evaporated and the

zest are transparent.

6. Place the zest on a rack to dry and get crisp.

7. Arrange the grapefruit and orange segments on plates, alternating

colors. Add a squeeze of lemon juice and sprinkle with sugar to

taste. Pour a small amount of Juice over the grapefruit and oranges.

9. Roll candied grapefruit and orange zest in granulated sugar and

garnish the citrus plate.

Frog Legs Provençale

8 pair frog legs -- (trimmed trussed)

4 ounces milk

flour for dredging one set up per class -- see chef

2 ounces vegetable oil -- for sautéing

1 clove garlic -- minced

2 ounces white wine

2 each tomato -- concassé 1/4 in dice

1/2 each anchovy filet -- minced

1 ounce black olives -- julienned

1 teaspoon basil -- chiffonade

Salt and Black Pepper -- to taste

1. Cross the frog's legs by inserting one leg through the calf muscle

of the other. Soak legs with milk, salt and pepper for at least 1/2

hour.

2. Dredge frog legs in flour, shake off excess.

3. Sauté in oil until lightly browned on both sides, remove and pat

dry, arrange on a platter, keep warm

4. In same skillet, add garlic and sauté deglaze the pan with wine,

and reduce by half.

5. Add tomatoes, anchovy, olives and half the basil, simmer until

sauce consistency, season with salt and pepper to taste.

6. Pour the sauce over frog legs, sprinkle with remaining basil.

Tomato Clamart

4 each Tomatoes, 5x6

8 ounces Peas

2 ounces Butter

Salt and White Pepper -- to taste

1. Peel the tomatoes, cut off 1/4th of the top and remove the

seeds, season with salt and pepper

2. Stuff the tomatoes with seasoned peas and place a pad of whole

butter on top of each tomato.

3. Reheat in a 350°F oven until hot.

Suprême de Volaille Belle Hélène

4 each Chicken Breast -- heart shaped

Flour -- as needed

2 ounces Butter -- clarified

4 each White Bread, slices, heart shaped -- pan-fried

2 ounces Butter -- noisette

8 ounces Brown Stock -- jus lie

1. Dredge heart shaped chicken breast in flour, shake off excess,

sauté in clarified butter.

2. Arrange a heart shaped crouton on the platter, top with a heart

shaped asparagus croquette.

3. Add the sautéed chicken breast on top of the croquette and

splash with beurre noisette.

4. Garnish the platter with Pommes Château and Tomato Clamart.

5. Serve with jus lie on the side.

Pommes de Terre Château.

2 pounds Russet Potatoes -- tourneed

Clarified Butter -- as needed

Salt & Pepper -- to taste

1. Peel and wash the potatoes, place them in cold water.

2. Tournee the potatoes, 7 sides, football shaped 1.5" long.

3. Parboil the potatoes for approximately 4 minutes, drain, cool, and dry

before using.

4. Sauté the potatoes in clarified butter until tender and golden brown, season

with salt and pepper.

Velouté Sauce, (Thick)

4 ounces Oil

4 ounces Flour

1 quart Chicken Stock -- prepared

Salt and white Pepper -- to taste

1. Heat the oil, add the flour to make a roux.

2. Add the chicken stock, bring to a simmer and simmer for 30 minutes.

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

4. Strain through a double thickness of cheesecloth.
Escargots Bourguignonne

Snail Butter:

8 ounces Butter -- softened

1 ounce Shallot -- fine diced

2 cloves Garlic -- mashed

1 ounce Lemon -- fresh squeezed

Salt and White Pepper -- to taste

2 tablespoons Parsley -- chopped

Assembly:

6 each Savory Profiteroles -- prepared

6 each Snails -- drained

Snail Butter -- as needed

1 each baguette

Escargot Butter:

1. Place the soft butter into a mixer and whip until fluffy.

2. Add the shallots, garlic, salt and pepper to taste.

3. Add the chopped parsley at the very end.

Savory Profiterole:

1. Prepare the choux pastry for the savory profiterole.

2. Pipe the choux pastry through a large round tip onto an oiled baking

pan, larger than the snails but not larger than one bite.

3. Bake at 375° until puffed, golden brown and crispy, set aside to cool.

Assembly:

1. Cut the top of the profiteroles, and place some snail butter into the

profiterole, top with a snail and some more snail butter.

2. Set aside and refrigerate until needed.

3. Place the filled profiteroles onto a serving dish and reheat in the oven

at 350° until the butter is bubbling.

4. Serve as hot as possible.

Green Bean Bundles

10 ounces Green Beans -- trimmed

2 strips Bacon -- cut in half

Salt & Pepper -- to taste

1. Prepare and parboil the green beans in boiling salt water, for

approximately 5-6 minutes.

2. Shock the beans in ice water and drain.

3. Make bundles of green beans and wrap them with half a strip of bacon,

trim the beans.

4. Reheat in the oven at 350° until hot when needed for service.

Pate a Choux (for Savory Profiteroles)

8 ounces Water

4 ounces Butter

1/4 ounce Salt

1 pinch Sugar -- granulated

5 ounces Flour -- Bread

5 each Eggs -- lightly beaten

1. Mise en place all ingredients.

2. Preheat oven at 400 degrees.

3. In a small pot, combine water, salt, sugar and butter and heat slowly to

melt butter, then increase heat to bring to a boil.

4. Take off heat to add the flour all at once. with a sturdy wooden spoon,

stir slowly at first to allow the flour to absorb the water.

5. Return to medium heat and stir vigorously and thoroughly for 3 minutes

or until the mixture forms a "ball"

6. Take off the heat and transfer to a mixing bowl. Turn mixing machine

on low for one minute to cool a little and begin incorporating the eggs

one at a time. "Do not add all the eggs reserve about one egg".

7. Your pate a choux should be at this time smooth and shiny. Take it off

the machine and by hand check its consistency. Take a generous

kitchen spoonful of it and turn the spoon vertically above the mixing

bowl and count the seconds it takes for it to fall back into the bowl:

one Mississippi, two Mississippi etc... it should take 3 seconds for it to

fall back. Only then will it have the right consistency.

8. Pipe your profiteroles with a piping bag and a large plain tip on a

sheet pan lined with a sheet pan liner.

9. With a pastry brush , egg wash the top and lightly mark the top with a

fork.

10. Bake in 400 degree oven until the sides turn a light brown color. If

pulled out too soon they will collapse.

Pear Sorbet

1 cup Sugar -- granulated

2 1/2 cups Water

1 each Pears -- peeled, cored, halved

1 cup White Wine -- dry

1 ounce Lemon Juice -- fresh squeezed

1/2 ounce Pear Brandy (Williams)

1. Prepare the syrup by combining the sugar and water in a

saucepan and bringing it to a boil.

2. Add the pears and simmer in them in the syrup until tender and

cooked.

3. Puree the pear and syrup mixture with an immersion blender, until

smooth and completely pureed.

4. Place mixture in a large bowl over ice to cool, and add the wine,

lemon juice and brandy, combine well.

5. Test the concentration of sugar, wash a whole egg in the shell,

and float it in the sorbet. The egg should be submerged in the

sorbet except a small circle the size of a dime. If more egg is

showing, the sorbet is to sweet, add more liquid. If less egg is

showing, the sorbet is not sweet enough, add more sugar.

The right amount of sugar effects the freezing of the sorbet, it

should be between 10-12%.

6. Test the acidity of the sorbet by tasting the liquid, it should be

pleasantly sour.

7. Pour the mixture into a 2 inch deep hotel pans. Cover and place

in the freezer until completely set.

8. With a portioning scoop scrape the sorbet and place in to a cold

container to serve.

Pommes "Parisienne"

2 pounds Russet Potatoes -- prepared

Salt & Pepper -- to taste

Butter -- as needed

1. Peel and wash the potatoes, place them in cold water.

2. Cut the potatoes with a Parisienne scoop to a perfect round ball, place

them in cold water.

3. Place the potatoes in boiling salt water and parboil the potatoes for

approximately 3 minutes, drain, cool and air dry before using.

4. Sauté the potatoes in butter until tender and golden brown, season with

salt and pepper to taste.

Vichyssoise (Cold Potato-Leek Soup)

3/4 pound leeks -- use white part only

2 ounces butter -- whole

1/2 pound potato -- large dice

1 3/4 pints chicken stock

to taste salt and white pepper

6 ounces heavy cream

garnish:

1/2 ounce chives -- snipped

1/4 each sweet potato -- fried frizzles

1. Split the leeks lengthwise and wash well to remove all sand and grit

slice them thinly.

2. Sweat the leeks in the butter without browning them.

3. Add the potatoes and chicken stock, season with salt and pepper and

bring to a simmer.

4. Simmer until the leeks and potatoes are very tender, approximately 45

minutes.

5. Puree the soup in a food processor, blender or food mill; Strain through a

fine sieve.

6. Chill the soup well.

7. At service time, incorporate the heavy cream and adjust the

seasonings. Serve in chilled bowls garnished with snipped chives and sweet

potato frizzles.

Rôtie de Veau Naturelle

2 pounds Veal Shoulder Roast -- tied

Salt and Pepper -- to taste

1/2 pound Mirepoix -- prepared

1 ounce Flour

4 ounces White Wine

1 quart Brown Stock -- prepared

Salt and Pepper -- to taste

1. Prepare the veal roast, season, truss and set aside.

2. Prepare the mirepoix and place in the bottom of a roasting pan, add the

flour.

3. Place the roast on top of the vegetables. Place the roasting pan into

a preheated oven at 450°. Oven sear the roast for 15 minutes on one

side, turn the roast and sear for 15 minutes on the other side.

4. Deglaze the roast with wine and stock, turn down the heat to 350° and

roast to an internal temperature of 145°.

5. Turn and baste the roast often with the jus to achieve a golden brown

and caramelized outside, when done set the roast aside to rest, keep

hot.

6. Stir the liquid and mirepoix, strain the sauce through a chinois, adjust

seasoning and thickness if necessary, keep hot.

7. Remove the string from the roast and slice just before serving.

Tomato Farcies

1/2 ounce Butter

1/2 ounce Onions -- fine dice

1 clove Garlic -- fine dice

1/2 ounce Breadcrumbs -- Japanese

1 teaspoon Parmesan Cheese -- grated

1/4 teaspoon Parsley -- chopped

Salt & Pepper -- to taste

2 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.
Coq au Vin

2 each Chicken Leg & Thigh -- prepared

2 ounces Butter

1 ounce Bacon -- diced

2 ounces Onions -- diced

1 clove Garlic -- chopped

2 ounces Mushrooms -- quartered

1 teaspoon Tomato Paste

1 ounce Flour

2 ounces Red Wine

1 cup Chicken Stock -- prepared

1 sprig Thyme -- fresh

Salt and White Pepper -- to taste

Parsley -- finely chopped

1. Use 2 chicken legs and thighs separated.

2. Heat a sauce pot with the clarified butter and sear the chicken

pieces until golden brown, set aside.

3. Add the bacon, onion, garlic and sauté, add the mushrooms and

sauté, add the tomato paste and pincé, add the flour and stir in

thoroughly.

4. Deglaze with the 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

350°F until the chicken is tender.

6. Taste and adjust seasoning and thickness if necessary.

7. Garnish with chopped parsley.

Suprêmes de Volaille "Fines Herbes"

2 each Chicken Breast, boneless/skinless -- prepared

1/2 ounce Butter

1/2 ounce Shallots -- fine dice

1 cup Chicken Stock -- prepared

2 ounces White Wine

Salt and White pepper -- to taste

Beurre Manie -- as needed

4 ounces Heavy Cream -- whipped soft peaks

parsley -- fine chopped

1. Place the shallots in a buttered sauté pan, place the chicken

breast on the shallots, add the chicken stock, white wine, and

season with salt and pepper to taste.

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°F. until the chicken is

done. Remove the chicken, keep the chicken moist and warm.

3. Prepare the sauce: Strain the poaching liquid (Cuisson) and bring

to a simmer, thicken the sauce with beurre manie, season to

taste, then fold in the whipped cream, bring to a boil, turn of heat

and add the chopped parsley.

4. Coat the chicken breasts completely with the sauce.

Velouté de Volaille

1 each Chicken carcass and scraps -- left from breakdown

1 quart Chicken Stock -- prepared

1 1/2 ounces Butter

1 1/2 ounces Flour

3 each Egg Yolks

4 ounces Heavy Cream

Salt -- to taste

Garnish:

Poached Chicken Meat -- julienned

1. Place de chicken carcass and scraps into a saucepot, add the cold chicken stock and bring to a simmer. Simmer for 1 hour.

2. Make a beurre manie with the butter and flour, set aside.

3. After 1 hour strain the stock, bring back to a simmer and add the beurre manie.

4. Simmer for 5 minutes, season the soup and finish for serving.

5. At the last minute turn down the heat, combine the cream and egg yolks, temper and add the liaison to the soup.

6. Garnish the soup with a little poached chicken meat and serve.
