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Menu Set 1
Soup Options
Carrot Dill Soup

Cream of Broccoli Soup
Salad Options
Mesclun Salad with Raspberry Vinaigrette

Arugula w/fried goat cheese wheel and cherry balsamic vinaigrette
Entrée Options


Option 1

Meatloaf with Mushroom Sauce, Duchess Potatoes, Broccoli with Glazed Pecans and Lemon Zest

Dessert Options
Peach Cobbler a la mode]

Bread
Soft Yeast Dinner Rolls with Poppy Seeds










Carrot Dill Soup
Servings:  16
2,5  ounces unsalted butter
1  each onion, diced
1 pounds potato, peeled and diced
3 pounds carrot, peeled and diced
3 stalks celery, diced w/leaves included
¾  gallons chicken stock
½  cup fresh dill, chopped
1 teaspoons salt
½  teaspoon ground black pepper
1 drops cayenne pepper sauce
1 cups sour cream, for garnish
¼  cup red bell pepper, finely diced for garnish
¼  cup dill, for garnish

Melt the butter in a stock pot. Add the onion and cook over low heat until wilted, 10 minutes.

Add the carrots, potatoes, celery, stock, 3/4 cup of the dill, salt, black pepper, and cayenne. Bring to a boil, reduce heat and cover. Simmer until the carrots are tender, 40 minutes. Allow to cool slightly.

Puree the soup, in batches, in a blender or food processor. Return it to the pot, stir in the remaining 1/4 CUP dill and adjust the seasonings. Heat through.

Serve each bowl of soup garnished with a dollop of sour cream and a sprinkling of red bell pepper and a fresh sprig of dill or chives.

















Cream of Broccoli Soup
Servings: 16
2 ounces butter
½  pound onions, medium dice
2 ounces celery, medium dice
1 1/2 pounds broccoli, chopped
¾  gallon chicken velouté sauce, hot
1 quarts chicken stock, if needed, approximately
13 ounces heavy cream, hot
1 teaspoon salt, to taste
1 teaspoon  white pepper, to taste
2 ounces broccoli florets, blanched
Velouté Sauce
4.5 ounces clarified butter
4.5 ounces flour
¾  gallons chicken stock
tt salt
tt white pepper
5 cloves garlic, chopped

Velouté' Sauce:
Melt butter in a heavy saucepan. Add flour and cook to make a blond roux.

Gradually add stock to the roux, stirring constantly with a whisk to prevent lumps. Bring to a boil and reduce to a simmer.

Simmer and reduce to nappe approx 30 minutes. Strain through a chinois.

Broccoli soup
Sweat the garlic, onions, celery and 3 lbs. of the broccoli in 4 ounces of the butter, without burning, until they are nearly tender.

Add the velouté sauce. Bring to a simmer and cook until the vegetables are tender, approximately 15 minutes. Skim the surface periodically.

Puree the soup, then strain it through a fine china cap or chinois. Do not strain if country style soup is desired.

Return the soup to the stove and thin it to the correct consistency with the hot chicken stock.
Bring the soup to a simmer and add the hot cream. Season to taste with the salt and white pepper.
Garnish with blanched broccoli florets just before serving.



Mesclun Salad
Servings: 16
1 pounds lettuce, spring mix 
3 oz cup fresh basil
¾  packages craisins
16  ounces raspberry vinaigrette
Trim, wash and dry the lettuces.
Pick the fresh herbs from their stems. If using leafy herbs, such as basil, they may be cut chiffonade or left as whole leaves.
Place the lettuces in a bowl and add the herbs.
Ladle the dressing over them and toss gently using two spoons.
Transfer the salads to cold plates. Garnish each salad with craisins.

Raspberry Vinaigrette 
Servings: 16
2 fluid ounces red wine vinegar
2 fluid ounces rice wine vinegar 
1 1/2 tablespoons lemon juice, bottled
1 teaspoons thyme
1 teaspoons salt
1 teaspoon ground black pepper
1 teaspoons garlic, minced
1 fluid ounces honey
3.5 ounces raspberry jam, seedless
6.5 fluid ounces olive oil
1 teaspoons sugar

Using the vitamix, mix together vinegars, lemon juice, thyme, salt, pepper and garlic.
Add in the honey and raspberry jam.

Drizzle in the oils slowly, emulsifying the dressing.





Arugula, red onion, cherry tomato, candied pecan and crispy goat wheel salad with cherry balsamic vinaigrette
Serves 16
Cherry vinaigrette
2 c frozen cherries
1 T sugar
4 T vegetable oil
2 T balsamic vinegar
2 T fresh lemon juice
Salt and pepper to taste
¼ water reserved for thinning out dressing if needed
Place frozen cherries in small sauce pan and heat cherries and sugar over medium until cherries begin to burst and the mixture comes to a slight boil.  Remove from heat and let cool for about 5 minutes.
Place cooled cherries and vinegar in vitamix and blend until smooth, slowly drizzle in oil.  Add 1 T water and lemon juice.  Taste and adjust seasonings.  Set aside
For Salad:
1 bag washed, rinsed, drained baby arugula
4 pints cherry tomatoes, sliced in half lengthwise
2 red onion sliced thin and rinsed under cold water, patted dry
2 cups of candied pecans, chopped
For Candied pecans:
2 cups pecans
1 egg white, whisked until frothy
½ cup of sugar
Place pecans in bowl, top with egg white, and sugar.  Toss to combine.  Place on sheet tray and roast at 350 degrees until dry about 10-15 minutes.  Remove from oven and let cool.  They will crisp as they dry and cool.  Chop and set aside.
For crispy goat 
32 oz of goat cheese logs formed into 2 oz portions
1 cup of egg white, whipped until frothy with a bit of water
2 c panko bread crumbs, crushed
1 T Italian seasoning
Combine bread crumbs with Italian seasoning. Place goat cheese wheel in egg white mixture, toss in bread crumb mixture, and place on sheet tray. Place sheet tray in refrigerator until chilled through at least 15 minutes.  Before service fry goat cheese- In a skillet heat just enough oil to coat pan, lightly fry goat cheese until bread crumbs are a light golden brown.  Set aside on small sheet tray lined with paper towels.  
To assemble salad:
Place greens on plate, top with onions, tomatoes and candied pecans.  Top with warmed goat cheese and drizzle with dressing.

Meatloaf
Servings: 32
1 1/2 pounds yellow onion, small dice
1 pound celery, small dice
1/4 cup garlic, chopped
3 ounces vegetable oil
8 ounces bread crumbs
3 cups milk
3 pounds ground chuck
3 pounds ground pork
3 pounds ground veal
10 each eggs
4 ounces Dijon mustard
4 ounces Worcestershire sauce
½ ounces dried thyme leaves
2 tablespoons salt
2 teaspoons black pepper
3 tablespoons parsley, chopped
3 pounds bacon

Combine half the bread crumbs with 2 cups milk, reserve the other bread crumbs and milk to use to adjust consistency after mixing.

Sauté the onions, celery and garlic in the 
oil until tender. Remove from the heat and cool.

Gently combine the mix in a LARGE bowl.  Add the bread crumbs and milk, eggs, Dijon mustard Worcestershire sauce ½ of the thyme leaves salt, pepper parsley.

In a small frying pan heat a small amount of oil.  Sauté a “tasting” portion of the meatloaf mixture about 2 tbsp formed into patties.  Taste and adjust for texture and seasoning using the extra milk, bread crumbs and thyme.  Salt only if needed.

Fry another sample after adjusting if good then move to the next step.  Free form into 8oz loaves of the desired size .

Lay 3 strips of bacon down on cutting board horizontally, then lay one strip down vertically.  Lay the loaf in the middle, wrap horizontal strips Place the finished slices on a lightly greased wire rack over a parchment lined sheet pan.

Bake at 400°F approximately 35-45 minutes or until the meatloaf reaches an internal temperature of 165°F

Allow the loaves to rest 15 minutes before slicing. Cut slices of the desired thickness and serve with tomato or mushroom sauce.

Mushroom Sauce
Servings: 32
4 3/4 ounces shallot, minced
3 1/2 ounces butter, clarified
1 1/4 pounds mushroom stems, chopped
5 sprigs fresh thyme
3 each bay leaf
21 each black peppercorns, crushed
22 fluid ounces red wine
2 1/2 quarts beef stock, rich
3 pounds mushroom caps, wild/domestic, sliced thick, sautéed
6 ounces flour
6 ounces butter

In a skillet, melt the 5 oz. of butter and stir in the 5 oz. of flour to form a roux. Allow to cook for 3 minutes over low heat.  Remove from heat and set aside.

Sauté the shallots in the clarified butter until they are translucent.


Add the mushroom trimmings and sauté until all the moisture is released.  Add the thyme, bay leaf, pepper, and red wine; reduce by half.  Add the beef stock. Strain the mixture and set aside.  Keep in sauce pan.
Meanwhile, sauté the mushroom caps in some butter. Reserve.
Before service bring strained sauce to a boil, whisk in the roux a little at a time until desired thickness.  Add sauted mushrooms and heat all to desired temperature.  

Duchess Potatoes
Servings: 32
10 pounds Potato, peeled and diced
8 ounces butter
pinch nutmeg, to taste
salt, to taste
white pepper, to taste
7 whole eggs
7 egg yolk
7 ounces milk
24 ounces clarified butter

Using a Rondeau or braising pan with lid, add potatoes and just enough cold salted water to cover potatoes by 1”, cover with lid offset to allow steam to escape.  Bring to a boil, reduce to a simmer and allow to cook until tender, about 15-20 minutes.   Drain using the large metal colander, and immediately turn out onto a sheet pan to allow the moisture to evaporate.
While still warm, press the potatoes through a food mill into the large mixing bowl of the HOBART mixer.  Blend in the butter and season to taste with nutmeg DO NOT USE ALL THE NUTMEG, salt and pepper.
Mix in the egg, egg yolk and milk; blend in well.
Place the duchesse mixture in a piping bag, fitted with a large star tip. Pipe single-portion sized spirals onto greased sheet tray.
Brush with clarified butter and bake at 375⁰F until the edges are golden brown, approx. 8-10 minutes.

Broccoli with Glazed Pecans and Lemon Zest
Servings: 32
8 pounds broccoli, peeled and cut as directed by chef instructor
3 ounces butter
6 tablespoons sugar
kosher salt, to taste
ground black pepper, to taste
cayenne, to taste
2 tablespoons water
3 cups pecan halves

Glazed Pecans
Melt butter in a heavy-bottom skillet over medium heat.
Add the sugar, salt, pepper, cayenne and water. Cook until the mixture is bubbling.

Add the pecan and stir constantly until the pecans are well coated and the sugar has begun to caramelize, about 5 minutes. DO NOT BURN THE SUGAR.

Spread the pecans on a baking sheet to cool.

Lemon Zest Butter
12 ounces butter, cubed
6 each lemon, zested
3 fluid ounces lemon juice, freshly squeezed

In 2” hotel pan (200 pan)  place cubed butter, using a zester remove zest from lemon and add to pan.  Squeeze and strain juice from lemons and add to pan.  Place pan on steam table per chefs instruction on well slot.

Broccoli Preparation
Steam broccoli in pressureless steamer according to chef instructions  Just before service add to the hotel pan with butter mixture, toss and season.
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[bookmark: _GoBack]Peach Cobbler
Servings: 32
Filling:
10 pounds frozen peach slices
Cinnamon, to taste         
8 cups granulated sugar
Batter:
¾ lb of butter, divided
3 cups all purpose flour 
3 cups granulated sugar 
6 tsp baking powder 
¾ tsp salt 
21 oz milk  
Ground cinnamon
1 gallon of ice cream scooped into 2 oz portions to top dessert
Prepare filling:
In a large braising pan add peaches, sugar, brown sugar, cinnamon, bring to a boil and reduce to a simmer until all peaches are warmed through and the peaches are soft and sugars are melted and syrupy.
Prepare batter:
Preheat oven to 350⁰F In 3 -  2” ½ hotel pans divide butter and place in oven to melt
Once butter has melted remove from oven

In a large bowl combine the flour, sugar, baking powder and salt.  Stir in the milk just until combined. Divide the mixture evenly among the 3 pans over the melted butter and smooth it into an even layer.
Divide the peaches and liquid evenly among the pans over the batter.  

Bake at 350⁰F for about 35-40 minutes or until the crust comes through and is golden brown.











Caramel Sauce
1 cup of sugar
¼ cup of water
¾ cup of heavy whipping cream at room temperature
3 tbsp of butter, cubed
Pinch of kosher salt

Place sugar in a small saucepan, add water, bring to a boil and as water and sugar boil lightly brush down sides with water and a pastry brush.

Continue to boil until the mixture turns to an amber color.  Remove from heat and whisk in heavy cream, BE CAREFUL hot sugar can burn really badly.  
Strain through chinois and hold for service.

To serve cobbler, spoon a portion of the peach cobbler in a bowl.  Just before service add ice cream and a drizzle of caramel sauce. 


























Soft Yeast Dinner Rolls
Servings: 32
2 pounds water, warmed 
3 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
 
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 (ex:  1 1/4 ounce (35 gram) portions and round. Shape as desired and arrange on greased sheet tray 6 rows by 4 rows or in a muffin tin depending on shape.  Place in proofer to again double in size.  Make egg wash and set aside.
[bookmark: _Hlk207798554] Carefully brush the proofed rolls with egg wash. (add poppy seeds at this time if doing the poppy seed version) Bake at 360⁰F until medium brown, approximately 12-15 minutes or until done.  Should be golden brown and register approx. 180⁰F
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