MENU SET

Pork with Angel Fire Sauces
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Corn and Green chili Chowder
Cool Cucumber Salad
Pork Tenderloin with Angel Fire Sauces
Wild Rice Dressing
Asparagus with Lemon and Garlic Butter
Molten chocolate Cakes
Black Cherry Sauce
Soft Dinner Rolls with Poppy Seeds







Corn and Green Chili Chowder
 Servings: 32
4 1/2 cups milk
3 each yellow onion, diced
1 bunch parsley (16 sprigs)
1 1/2 teaspoons thyme, dried
1 1/2 teaspoons marjoram, dried
17 each peppercorns
9 each Anaheim chili pepper, or Poblano
2 quarts chicken stock
1 pounds tomatillos
17 each corn, fresh, silks removed and husks replaced, soaked in water
2 quarts chicken stock
5 ounces butter
1 1/2 teaspoons salt
1 3/4 pounds Muenster cheese, grated
1 bunch cilantro, for garnish
3 each bay leaf
THIS SOUP TAKES A LONG TIME--START EARLY!!!!

Milk Tea:
Slowly heat the milk with half the diced onion and the bay leaf, parsley, thyme, marjoram, and peppercorns. Just before it comes to a boil, turn off the heat and cover. Let the milk steep with the herbs until needed: then strain and reserve

Peppers:
Rub the chiles with oil and roast them over a flame until the skins are blistered and charred. Put them in a bowl, cover them with a dish and set them aside to steam for 10 minutes. When the peppers have cooled, scrape the skins, remove the seeds and veins, and cut the chiles into small squares.

Corn:
Remove the corn from the water.  Roast the corn in the husks.  When cool to handle remove corn husk.  Place a small bowl inside the base of a larger bowl.  Cut the end of the corn so it rests flat on the inside bowl.  Using a sharp chef knife slice the corn kernels off the cob. As you do so, press hard with your knife against the cobs to force out the milky liquid and add it to the corn in a bowl. SET ASIDE 5 cups of the corn kernels.
Tomatillos:
Bring the 2 quarts of stock to a boil; then lower the heat to a simmer. Remove the papery husks from the tomatillos, rinse them, and drop them into the simmering stock and cook slowly for 10 minutes.
Remove the tomatillos to a blender and puree, then add back to stock. If using canned tomatillos, drain them first, then puree.

Corn Stock:
Blend the remaining corn kernels with the 2 quarts of chicken stock and simmer for 10 minutes. Puree the cooked corn and work the puree through a fine sieve using the back of a spoon to press out all the liquid. Reserve the stock and liquid. 

For the Soup:
Melt the butter in a soup pot and cook the remaining half of onions over medium-low heat until the onions are soft.
Add the pureed tomatillos, reserved corn kernels, corn stock, peppers and salt. Cook for 2-3 minutes; then stir in the pureed corn and the STRAINED milk tea. Cook the soup over low heat for 30 minutes stirring frequently.
Check the seasonings and add salt if necessary. Serve the soup over the cheese and garnish with the chopped cilantro.

Cool Cucumber Salad 
Servings: 32
10 pounds cucumber
1 quart lemon flavored yogurt
3 ounces extra virgin olive oil
2 ounces white wine vinegar
1 teaspoon salt, to taste
1 teaspoon pepper, to taste
3/4 cup fresh mint, chopped
18 each radishes, julienne for garnish
3 heads romaine lettuce
1/2 bunch mint sprigs, for garnish

Peel the cucumbers, cut them in half lengthwise and remove the seeds. Slice the halves into 1/4" wide crescents. Lay them on towels and refrigerate, uncovered, for 1/2 hour.
Remove from refrigerator and pat dry.

Combine the yogurt, oil, vinegar, salt and pepper, and mint in a small bowl. Blend thoroughly and toss with the cucumbers, just before serving.

Use the romaine lettuce to form a dark green base for the salad. Place a mound of the salad in the center of each base and decorate with the radishes and mint springs, and immediately serve. Do not make this salad too far in advance as it does not hold well.

Pork Tenderloin with Angel Fire Sauces
Servings: 32
10 pounds pork tenderloin, trimmed of silver skin
2 cups olive oil
3 1/2 tablespoons salt
3 1/2 tablespoons fresh ground black pepper
Habanero Sauce
6 each habanero peppers, diced fine
4 cups chicken stock
14 ounces tomato puree
4 ounces honey
2 teaspoons paprika
2 teaspoons cumin
Chipotle Sauce
10 ounces chipotle
2 cups heavy cream
1 cup chicken stock
4 ounces tomato puree
4 ounces honey
1 teaspoon paprika
1 teaspoon cumin
Cascabel Sauce
4 ounces Cascabel (dried)
1 cup  chicken stock
4 fluid ounces tomato puree
8 fluid ounces honey
1 teaspoon paprika
1 teaspoon cumin
Roux:
4 oz clarified butter
4 oz of flour

Make the roux in a skillet and set aside, this will be used to thicken the sauces to uniform consistency

Evenly coat the tenderloins in oil, salt and pepper. Grill each side to get marks then finish cooking in 300*F oven.

Habanero sauces: 
Bring stock to a boil, add chilies, tomato puree, honey, paprika and cumin. Simmer for 10 minutes. Puree using a vitamix, strain and  return to pot and adjust thickness with roux as needed.
Cascabel Sauce:
Bring stock to a boil, add chilies, tomato puree, honey, paprika and cumin. Simmer for 10 minutes. Puree using a vitamix, strain and return to pot and adjust thickness with roux as needed. 

[bookmark: _Hlk213854585]For Chipotle sauce: scald cream, puree chipotle peppers and add to cream. Then add tomato puree, honey, paprika and cumin. Simmer for ten minutes.  Puree using a vitamix, strain and return to pot and adjust thickness with roux as needed. 

BE AWARE:  ALL SAUCES SHOULD BE OF EQUAL CONSISTENCY ON THE PLATE.  ONE OF THEM MAY NOT NEED THE ROUX.

Wild Rice Dressing
Servings: 32
3 cups wild rice
5 cups long-grain white rice 
1 gallon chicken stock
3 each celery stalks, small dice
2 each yellow onion, small dice
4 each garlic clove, minced
1 pound water chestnuts, sliced
2 pounds mushrooms, thinly sliced
1 bunch fresh parsley, chopped
1 pound butter

Time the following procedures so that the entire process is finished at the time of service. Avoid overcooking the rice.

Cook each rice separately. 
For Wild Rice:
Using appropriately sized pot, place 6 cups of stock.  Bring to a boil, add the wild rice, reduce to a simmer.  Cover the pot and let cook for 50 minutes.  Check on it regularly to ensure that steam is wafting from lid.  If you do not see steam it is not cooking, if you see too much steam then it is cooking too fast and you will have burnt rice.  Adjust heat accordingly. Remove from heat after 50 minutes, fluff with fork and replace lid, allow to steam for exactly 5 minutes.
For white rice:
In a roundeu place the remining 10 cups of stock.  Bring to a boil, put in white rice, reduce heat to a simmer, place on lid.  Let cook for exactly 15 minutes.  Remove from heat, lift lid and fluff with a fork.  Replace lid and let steam for exactly 5 minutes. 

Meanwhile, heat the butter in a large sauté skillet until it is hot. Add the onions and celery first tossing the vegetables for two minutes.

Next add the garlic and mushrooms and sauté them for 2 minutes.

Finally add the water chestnuts and sauté 1 minute more.

When the rice is ready, combine it with the sautéed vegetables, fluffing with two-pronged fork and season with salt and pepper. Hold on the steam table for service.

Asparagus with Lemon & Garlic Butter
Servings: 32
8 pounds asparagus
4 cloves garlic, minced
1 1/3 cups butter, melted
1 3/4 tablespoons salt, tt
1 1/3 tablespoons lemon juice, fresh

Wash asparagus and trim woody ends from stalks (about 1 1/2 inches). In a 2” hotel pan place the prepared asparagus.  Steam for about 3-4 minutes
In a 2” hotel pan combine butter, garlic, lemon juice and salt.  Place hotel pan on the line designated by chef.  
Transfer steamed asparagus and transfer to the hotel pan. Toss to combine, season to taste.  This needs to be done close to service to avoid the asparagus overcooking on the line.

Molten Chocolate Cakes
Servings: 32
30 ounces bittersweet chocolate, chopped
30 ounces semisweet chocolate, chopped
9 ounces unsalted butter, pieces
30 eggs beaten
3 3/4 cups sugar
2 cups all - purpose flour
7 1/2 tablespoons unsweetened cocoa
5 tablespoons vanilla
5 tablespoons instant coffee granules
1 tablespoon salt
11/2 bar milk chocolate, for shaving

Preheat oven to 375°F.  Liberally spray 6-oz ramekins with nonstick spray. Chop chocolate into pieces about the size of chocolate chips, then melt them with the butter in a small saucepan over low heat. Stir often to prevent burning. Cool.

In large mixing bowl, beat eggs and sugar with electric and mixer until "ribbon stage", about 7 minutes. At that stage, it will be pale yellow and look like lightly whipped cream.

Add the flour, cocoa powder, vanilla extract, instant coffee granules, and salt. Beat the batter 2 more minutes, then add the melted chocolate mixture and beat another 5 minutes.

Use an ice cream scoop for spooning the batter into the ramekins- use 2 level scoops, or 3/4 cup, in each. (at this point the cakes can be chilled, then baked later, Great for parties!)
You will need to test the timing to ensure they are molten.  Take 3 small strips of parchment paper and label them 5 mint, 7 min and 9 minutes.  On each sheet tray place a test cake and under each cake place one of the timing labels.  Put all cakes in at the same time.  Remove one at 5 minutes, test the molten, remove one at 7 minutes, test the molten, remove the other at 9 minutes and test the molten.  Whichever has the best molten will be the timing you will use to cook the other cakes at.  
Place the ramekins on a baking sheet and bake for the time that was tested. Remove cakes from oven and rest 3 min. It's okay if they sink a little.
To unmold, place serving plate on top of ramekin and invert.
Carefully remove ramekin, tapping lightly on the plate to loosen cake. Serve with sauce, whipped cream, and shaved chocolate

Black Cherry Sauce
Servings: 32
5 cups dry red wine
1 3/4 cups sugar
5 teaspoons balsamic vinegar
10 pieces lemon and orange peel
2 1/2 teaspoons black peppercorns
1 1/4 teaspoons whole cloves
4 sticks cinnamon
10 teaspoons com starch
5 tablespoons cold water
7 1/4 cups frozen black cherries
1 1/4 teaspoons almond extract

Combine wine, sugar, vinegar, citrus peel, and spices in a small saucepan (use a peeler to shave off pieces of citrus peel).

Bring to a boil and reduce by 1/4, about 5 min. Strain and return liquid to pan.
In a small bowl, mix cornstarch with water.

Bring wine back to a boil, whisk in cornstarch mixture, and simmer until thickened, about 2 minutes.

Add cherries and simmer to heat through. 
Then, off the heat, add almond extract. Serve warm.
For the whipped cream:
4 cups whipping cream
10 tablespoons sugar
1 teaspoon vanilla extract

Make whipping cream in a cold bowl with cold cream and cold whisk. Whip cream to soft peaks, while whipping add sugar and almond extract, continue whipping until stiff peaks.
Soft Yeast Dinner Rolls w Poppy Seeds
Servings: 32
2 pounds water, warmed 
2 ounces active dry yeast 
4 1/2 pounds bread flour
1 1/2 ounces salt
6 ounces sugar
3 ounces powdered milk
3 ounces shortening
3 ounces unsalted butter, softened
6 ounces eggs
6 ounces egg wash
3 TBSP poppy seeds
 
Combine the water and yeast in 2 quart measuring cupl; allow to activate about 10 minutes. Sift the bread flour, salt sugar, powdered milk together in the bowl of electric mixer.  Weigh out your other ingredients in separate bowls. EXCEPT EGG WASH
Add the water and yeast mixture to the dry ingredients, add your wet ingredients.
The following process is known as autolase:
Using the paddle attachment combine the ingredients until just combined, you will have a very shaggy dough
Lay damp towels around the bowl and let rest for exactly 7 minutes.
Remove the towels, switch to the dough hook and knead for exactly 3 minutes.
Transfer the dough to lightly greased 6” half hotel pan. Cover with damp towel and place in proofer. Let rise until doubled, approx. 1 hour.
Punch down the dough. Let it rest a few minutes to allow the gluten to relax.
Weigh the dough.  Use this weight to determine amount of rolls you will yield based on the weight you were given by chef instructor.
 Divide the dough into portion size given to you by chef instructor
Shape the dough in to rolls, proof until double in size.  Remove from proofer, brush with egg wash and top with poppy seeds.  Bake in 360 degree oven until done, 7-12 minutes.
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