Choose a Panini

Salad 

Green Salad with Carrots, Cucumber and Tomatoes

Choice of Dressing

Shallot Vinaigrette      Ranch Style Dressing


Choice of Panini

Chicken Panini 
    Mushroom Spinach and Provolone 
w/sundried tomato pesto spread 

Cuban Pork Style Panini     
Grilled Pork Tenderloin, 
w/ Cuban Mustard and pickled onions


Portabella Panini
Spinach and Provolone Cheese 
w/sundried tomato pesto spread

Choice of 

House made waffle chips       Fries


Dessert

Lime Pie



















Green Salad with Carrots, Cucumber and Tomato Salad
Servings: 32
2 lbs lettuce, spring mix
1 lb carrots, roundelle
1 lb English cucumber, bias cut
2 pints cherry tomatoes

Shallot Vinaigrette 
Servings: 32
2 1/4 cups Sherry vinegar or red vinegar
1 1/4 tablespoons salt
15 each shallots, small
22 ounces virgin olive oil
1 1/2 tablespoons pepper
1 1/4 cups sugar
Combine the vinegar, salt, and shallots in a bowl. Stir to dissolve the salt. Whisk in the oils.
Taste and adjust the ingredients if necessary.
Add sugar to taste.

Buttermilk Ranch Style Dressing
Yield 4 cups
1½ cup sour cream
1½ cup buttermilk
3/4 cup mayonnaise
6 garlic cloves, minced 
3 scant teaspoon salt
¾ teaspoon pepper
4 ½ teaspoons dried dill
¾ cup finely chopped fresh chives
6teaspoons fresh lemon juice
Few dashes Tabasco sauce, optional
INSTRUCTIONS
Combine all of the ingredients in a medium bowl and whisk well. Taste and adjust seasoning if necessary. Chill until ready to serve.



Grilled Chicken, Mushroom, and Provolone Panini
Serves 20
20 grilled Chicken Breast
1 quart chicken stock
3 lbs. baby belle mushrooms
2 lbs fresh baby spinach, stems removed, wilted
1 lb of butter
Salt and Pepper to taste
20 slices thinly sliced provolone cheese
1 recipe of sun dried tomato pesto (recipe follows)
1 lb. butter, clarified for brushing bread
20 ciabatta loaves, sandwich style

For the Vegetable Panini Option
10 Portobella mushroom 
DO NOT USE THE BABY BELLE MUSHROOMS FOR THE VEGETARIAN OPTION

For the chicken:
Oil both sides of the chicken breast, season with salt and pepper.  Place on grill on ONE side only and get diamond marks.  .  Remove from heat and place on a sheet tray that has a bit of chicken stock in it to keep the chicken moist.  Roast for the rest of the way until chicken registers 165 degrees. 
Chicken Stock:  Place 1 tbsp plus 1 tsp in hot water to make 1 quart of stock

For the mushrooms:
Slice mushrooms thin.  In a skillet over medium heat melt butter, in batches add mushroom and sauté until fully tender, DO NOT CROWD pan to avoid steaming the mushrooms.  

For the spinach
Place two large saute pans on the cooktop, have a squirt bottle of water and tongs. Have a large sheet tray available to hold the wilted spinach.  Heat skillets until very hot..  Squirt a small amount of water into each pan, the water should bubble and dance but not evaporate.  IN BATCHES place a small amount of spinach and toss until spinach just wilts.  Remove immediately in piles to sheet tray and continue until all spinach is wilted.  Cool slightly, then in a small clean towel squeeze liquid from spinach until no more water comes from towel.  Place back on sheet tray and then chop to serve.

Prepare Panini Press by spraying with nonstick spray, heat Panini press.

Assemble Panini:
Brush loaves with clarified butter
Brush bottom and top with sun dried tomato pesto.
Place chicken breast on bottom of ciabatta bread.  Top with mushroom, spinach and cheese, top with other half of bread..  Place sandwich in Panini and press until grill marks appear and cheese is melted.


Sun Dried Tomato Pesto

1 oz basil leaves
6 oz sun dried tomatoes in oil, drained
6 garlic cloves
2 oz grated parmesan
2 oz toasted pine nuts
12 fl oz of olive oil
Salt as needed
Ground black pepper, as needed

Combine the basil, tomatoes, garlic, Parmesan, and pine nuts in a food process and pulse until the ingredients are evenly chopped

With the processor running, add the olive oil and puttee to an even textured paste.  Adjust seasonings as needed with salt and pepper.  



House Cut Fries

8 lbs. russet potatoes, baronet cut
Salt 

Have a lexan bucket of water to hold cut potatoes.  Cut potatoes using slicer by chef instruction
Closer to service drain and dry potatoes.

In batches deep fry potatoes in 300-degree fat until blanched and lightly browned, approximately 3-4 minutes.  Remove and drain.  Repeat and hold partially cooked potatoes in a single layer on a baking sheet or in a hotel pan.

For service, deep fry the partially cooked potatoes in 350-375-degree oil until golden color and done.  Season to taste with salt and pepper 



House cut Waffle Chips
6 lbs. russet potatoes, waffle cut, thin
Salt 

Have a lexan bucket filled with water to hold cut potatoes.  Cut potatoes using mandolin set to waffle cut.
Before frying, drain potatoes and place on a sheet tray in a single layer to dry.

In batches deep fry potatoes in 300-degree fat until blanched and lightly browned, approximately 3-4 minutes.  Remove to a 2 inch hotel pan that has paper towel on bottom to absorb the grease.













Cuban Style Pork Panini
Mustard Aioli: 
1 cup mayonnaise
1/2 cup mustard
2 teaspoon lemon zest
1 teaspoon prepared horseradish
1 teaspoon dry mustard
1 teaspoon kosher salt
2 or 3 drops hot sauce
2 clove garlic, grated
Juice of 1 lemon

In a bowl, combine the mayonnaise, mustard, lemon zest, horseradish, dry mustard, salt, hot sauce, garlic and lemon juice. Mix well. Cover and refrigerate until
ready to use.

Cubano Sandwich:
2 tablespoon sweet paprika
2 teaspoon cumin
2 teaspoon dry mustard
2 teaspoon onion powder
2 teaspoon celery salt
2 teaspoon kosher salt
2 teaspoon brown sugar
4 pounds pork tenderloin, trimmed of silverskin
2 pound pancetta, sliced into 1/4-inch-thick
disks
16 Ciabatta sandwich sized buns
3 cups shredded Gruyere
4 tablespoons mustard aioli

Preheat the oven to 400 degrees F.
In a bowl, mix together the paprika, cumin, dry mustard, onion powder, celery
salt, kosher salt and brown sugar. Rub the pork tenderloin all over with the
spice rub. Transfer to a baking sheet lined with parchment paper and covered with resting rack sprayed with non stick spray, and roast to an internal temperature of 145
degrees F, about 25 minutes.
Remove the pork from the oven and let rest for 10 minutes. Slice thin using the slicer and set aside.

On a sheet tray with a cooling rack place pancetta slices, bake in 400 degree oven until crispy.  10-15 minutes.


Pickled Onions
12 oz red wine vinegar
6 oz water
3 oz sugar
1 ½ tsp salt
½ tsp black pepper
1 lb 2 oz red onions

Combine the vinegar, water, sugar, salt and pepper in a small non-reactive sauce pan and bring to a boil.  Remove from the heat but cover to keep warm.
Boil the red onion in salted water for 1 minute or until tender.  Drain immediately.
Pour the hot vinegar mixture over the blanched onion.  Cool the onion in the vinegar solution to room temperature, then refrigerate until needed.

To assemble: Slice a loaf horizontally. Spread the cut sides with 2
tablespoons mustard aioli, 
Top with 1/2 cup of the shredded Gruyere, 5 to 7 slices of the pork tenderloin, 1-2  pickled onions slices pancetta and then another toping of grated Gruyere.
Heat a griddle pan over medium-high heat until hot. Place the sandwich in the pan and
press firmly with a panini press or heavy skillet. Heat until the bread has toasted
and the cheese is melted, 5 to 7 minutes. Remove from the pan, slice in half and
serve. 

Lime Pie
Servings: 32
PECAN CRUST
5 cups flour
1 1/4 cups brown sugar
2 pounds butter
2 1/2 cups pecans, chopped (or almonds) fine
LIME GARNISH
2 1/2 cups water
1 1/4 cups sugar
1/2 cup lime zest, 1/2" long julienne
FILLING
2 cups lime juice, fresh
2 1/2 tablespoons lime rind, grated
5 pounds sweetened condensed milk
10 each egg whites
For Pecan Crust:
Combine the butter, sugar and flour and cut the butter into flour using a pastry cutter.
Add the nuts and blend. Press the mixture into a thin layer in each of five pie pans that have been sprayed generously with non stick spray.  Press any remaining mixture into a thin layer on a sheet pan.
Place in freezer for about 10 minutes.  Removed from freezer, place parchment paper that has been sprayed with non stick spray on side that faces the crust. Place wights (beans and rice) in shell to hold down the crust.   Bake at  400° F for 10 minutes, gently removed parchment paper and beans and place crust  back into the oven until the crust sets another 10-15 minutes.  Immediately take crust to freezer to chill again for another 10 minutes.

For Lime Garnish:
Place the sugar and water in a sauce pan and bring the mixture to a boil. Add the lime zest and allow to simmer for 15 minutes. Allow to cool and strain off liquid. Reserve (SAVE) the zest and liquid.

For Filling:
Combine all ingredients except the egg whites.
Vinegar wash the bowl and whisk from the white mixer.  Add egg whites, and  beat the egg whites with an electric mixer until they hold their shape but are not too stiff or dry.
Gently fold the egg whites into the lime mixture and pour into the pecan crust. Bake at 250° F for 10 minutes. Allow to cool.

Top with shaved white chocolate and/or some of the reserved pie crust and/or lime zest.


