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Menu Set 5
Soup 

Cream of Asparagus Soup
Minestrone

Salad
Belgium endive and watercress with roasted walnuts and walnut shallot vinaigrette
Hearts of Palm Salad
Entrees
 
Manicotti with chicken and spinach/grilled vegetable skewers

Dessert
Carrot Cake w/coconut cream cheese glaze

Bread
Soft Yeast Bread Sticks













[bookmark: _GoBack]Cream of Asparagus Soup
Servings: 16
2 ounces butter
½  pound onions, medium dice
2 ounces celery, medium dice
1 1/2 pounds asparagus chopped
¾  gallon chicken velouté sauce, hot
13 ounces heavy cream
1 teaspoon salt, to taste
1 teaspoon  white pepper, to taste
2 ounces asparagus tips, 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.

Asparagus soup
Sweat the garlic, onions, celery and 3 lbs. of the asparagus 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. 

Puree the soup using the vitamix, then strain it through a fine chinois. 

Bring the soup to a simmer and temper the cream, add to the soup. Season to taste with the salt and white pepper.

Garnish with blanched asparagus tips

Minestrone Soup
Serves 16
¼ cup olive oil
4 cups diced red onion
3 cups diced carrot
3 cups sliced celery, on the bias
1 tbsp + 1 tsp minced garlic
4 cups diced zucchini
2 cups diced yellow squash
2 quarts chicken stock
4 -15 oz can tomato sauce
4 – 15oz can cannellini beans, rinsed and drained
2 cups dry ditalini pasta
1 tsp black pepper, fine grind
1 cup fresh Italian parsley
2 tbsp shredded parmesan cheese

Heat olive oil in large stock pot over medium high heat.  Cook onion, carrot, celery and garlic until vegetable begin to soften, about 5 minutes.

Stir in tomato sauce, beans and 2 ½ cups water.  Add broth, zucchini, yellow squash, pasta and pepper:  bring to a simmer.  Stir in parsley,

In a separate pot, cook the pasta according to package directions.  While past is cooking slightly oil a 2” half hotel pan.  Once pasta is ready add to the hotel pan and cover.  DO NOT ADD THE PASTA TO THE SOUP.  

For service:  Place a small portion size of pasta in bowl.  Top with soup, garnish with extra minced parsley and grated parmesan cheese.











Belgium Endive and Watercress with Roasted Walnuts
Servings: 16
1 cups walnuts
1/2 ounce walnut oil
1/2 teaspoon salt, to taste
1/2 teaspoon pepper, to taste
3 bunches watercress
3 heads Belgian endive
1 each jicama, peel, julienne
4 each red pears or apples
Walnut-shallot vinaigrette

Preheat the oven to 350 ° F. 
Toss the walnuts in the oil with the salt and freshly ground black pepper and bake them for 5 to 7 minutes, or until they smell toasty. Set them aside to cool.

Prepare the vinaigrette.

Break apart the branches of the watercress into smaller leafy stems and discard the thick trunks. Wash and dry it.  Prepare the Belgium endive by cutting the bottom 1” to remove the core, the endive leaves should pull apart.  You will need 3 large leaves for each plate.  

For Pears or apples:  cut in half, and core, slice thin according to chef demo and instructions.  Make sure to have a bowl of acidulated water to hold fruit and to keep it from oxidizing.

Walnut-Shallot Vinaigrette 
Servings: 16
1 cups Sherry vinegar or red vinegar
1/2 tablespoons salt
7 each shallots, small
11 ounces virgin olive oil
1 1/2 ounces walnut oil
3/4 tablespoons pepper
¾  cups sugar
In a vitamix combine the vinegar, salt, and shallots in a bowl. Drizzle in the oils.
Taste and adjust the ingredients if necessary.
Add sugar to taste.


Hearts of Palm Salad
Servings: 16
4 pounds oranges
8 ounces red leaf lettuce
8 ounces green leaf lettuce
8 ounces red bell pepper, diced
3 ounces green onion, trimmed, 1/4 in slice, with 5 inch of top
2 pounds hearts of palm, sliced 1/4” thick
Dressing
9 ounces fresh lime juice
1 ounces balsamic vinegar
1/2 ounce Dijon mustard
4 ounces granulated sugar
3ounces olive oil
1/4 ounce dried tarragon, crushed
1/2 teaspoon salt
1/2 teaspoon ground black pepper
For Salad:
Supreme the oranges, removing the peel and pith. Release orange segments over plate or bowl to catch any juice and reserve for dressing. Place orange slices on cold line.

Shock and Wash lettuce leaves; tear lettuce leaves according to chef instruction, could be bite size or “bed size” according to plate construction.

Combine the hearts of palm, red bell pepper and green onions in another separate bowl.

For Dressing:
Combine all the dressing ingredients in a tall narrow deli cup or lexan. Use the immersion blender to combine. 

Place lettuce portion on plate, top with hearts of palm mixture portion. Arrange orange segments on salad plate








Manicotti with Chicken and Spinach
Servings: 32
1/2 pound butter
2 1/2 cups onion, finely chopped
2 1/2 cups mushroom, finely chopped
10 each garlic cloves, minced
3 pounds fresh spinach, stemmed and wilted
6 pounds chicken breast, raw, cooked, chopped
2 teaspoons nutmeg
1 tablespoon salt, to taste
1 tablespoon pepper, to taste
2 quarts ricotta cheese
1/2 pound cream
64 each manicotti shells
3 1/2 pounds Parmesan cheese, grated
Bechamel Sauce Ingredients:
4 ounces butter
4 ounces flour
2 quarts milk
1/2 onion, whole, peeled
1 bay leaf
2 whole cloves
1 2/3 teaspoons salt, to taste
1 teaspoon nutmeg, to taste
1 2/3 teaspoons white pepper, to taste
Tomato Sauce Ingredients:
1 cup olive oil
1 pound onion, finely chopped
1 pound carrots, finely chopped
1 pound celery, finely chopped
2 #10 can whole tomato
45 garlic cloves, minced
2 1/2 ounces salt
3 tablespoons sugar
1/4 cup dried oregano
1/4 cup dried basil
1 pound tomato paste
2 tablespoons pepper, to taste
2 teaspoons cayenne
Prepare the tomato and bechamel sauces using the recipes provided
Bechamel Sauce
Assemble onion piquet, cut onion in half, place bay leaf on cut surface, adhere to onion using whole cloves..  Place onion piquet in milk cut side down and bring just to a simmer, simmer for 10 minutes, remove from heat, cover and let steep.  Remove onion piquet and set aside.
Heat the butter in a heavy skillet over low heat. Add the flour and make a white roux. Remove skillet from heat and set aside.
Before service, bring milk up to a simmer, slowly incorporate roux to proper consistency.  

Tomato Sauce:
Heat the olive oil in a large sauce pot. Add the onions, carrots and celery and sauté for a few minutes. Do not let them brown.
Add the garlic, tomatoes, sugar, salt, oregano, and basil. Simmer uncovered for 45 minutes.
Add the tomato paste and pepper and blend well. Using the immersion blender blend sauce, taste and adjust seasonings.  Keep warm on back burner.

For the manicotti filling:  
Heat the butter in a large skillet. When the butter is hot sauté the onion, garlic and mushrooms.
In a large bowl, mix together the cooled mushroom mixture, wilted chopped spinach, chicken, nutmeg, salt, pepper, ricotta and cream.  Taste for seasonings.

Assemble ice bath, fill 2 4” hotel plan with ice and water.  In a large pot of boiling water, cook the pasta shells "al dente" and cool the shells ice bath, Pressure less steamer may also be used, consider chefs instruction on procedure.
Heavily butter 3 2” hotel pans.  Using a large piping bag, stuff the shells with the spinach/mushroom mixture and place two shells per order in hotel pan, portioning out two manicotti’s per order, leaving a two finger space between each order.  Each hotel pan should be able to accommodate 10 – 11 orders.  With two rows of 5 servings being in each pan.

[bookmark: _Hlk207970310]Place 2 clean damp towel down the two edges, and 1 clean damp towel down the middle to cover the edges of the manicotti.  Ladle tomato sauce down the middle of manicotti between the two towels.  Cover each hotel pan with a piece of parchment paper and a piece of aluminum foil.  Place in a  375⁰F oven for approx. 30 minutes or until the filling reaches 165⁰F.  Remove from oven, remove covering, sprinkle with parmesan cheese, place back in the oven until the cheese melts and is nicely golden.  Remove from heat, remove towels and place on the line.

Grilled Vegetable Skewers
Servings: 32
11/3 pounds rice wine vinegar, for marinade
2 1/4 pounds vegetable oil, for marinade
5 1/4 ounces garlic, chopped
3 1/2 tablespoons dried thyme
1/3 cup salt, for marinade
2 1/2 teaspoons black pepper, for marinade
2 pounds zucchini, cut in half length wise
2pounds yellow squash, cut in half length wise
2 pounds red onion, cut in half leanth wise
2 pounds red bell pepper, cut in four sides and seeds removed 
32 each mushroom caps, white
32 10” bamboo skewers, soaked and drained

Preheat Grill
Combine all ingredients for the marinade and set aside.
Cut the vegetables according to instructions above. Layout vegetables on a large cookie sheet, flesh side up, keeping them in their categories. Brush each half with oil and set on hot grill, flesh side down to create hatch marks on flesh side only, remove from heat back to sheet pan.
Cut the vegetables according to chef instruction or in ½” slices.  Assemble the vegetable skewers according to chef instruction and place in marinate.

Before service remove skewers from marinade and place on a
greased large sheet tray in rows, heat in a  400⁰F oven until 
cooked through, remove and place on the line in
 2” hotel pans.







Easy Carrot Cake
For the Cake
8 cups all-purpose flour 
4 teaspoon baking soda 
4 teaspoon baking powder 
2 teaspoon salt 
8 teaspoons cinnamon 
8 eggs 
4 cup plus 8 tablespoons vegetable oil 
4 cup granulated sugar 
2 cup light brown sugar, packed 
8 teaspoons vanilla extract 
12 cups grated carrots 
4 cup chopped toasted pecans 
For the coconut cream cheese glaze
12oz. cream cheese, softened
3 can FULL FAT coconut milk refrigerated at least 24 hours, 
3 teaspoon vanilla extract
3 tablespoon lemon juice
3 cup Powdered sugar
Instructions
1. Preheat the oven to 350 F. Prepare 3 2” half hotel pans by greasing and flouring them and line the bottoms with parchment paper.
2. In a medium bowl, sift together the flour, baking soda, baking powder, salt and cinnamon. Set aside.
3. In the bowl of a stand mixer, combine the eggs, oil, sugar, brown sugar and vanilla. Beat on low speed for about 30 seconds, then turn up to medium for about 2-3 minutes, or until combined and lightly frothy.
4. Reduce the speed to low and add the flour mixture in 2-3 increments, pausing to scrape down the sides of the bowl with a rubber spatula with each addition.
5. Stir in carrots, mixing on low speed until combined. Fold in the toasted pecans 
6. Weigh the batter, and divide by 3.  Pour measured amount into each mold.  Bake for 25-30 min or until toothpick inserted in middle comes out clean.  Let cool.
While the cake is cooling, make the Coconut Cream Cheese Glaze. Scoop the coconut cream that has separated to the top of your coconut milk can (about ½ cup) into to the bowl of your hand or stand mixer. Reserve remaining coconut milk. Add remaining Coconut Cream Cheese Glaze Ingredients and beat until smooth. Taste and add additional powdered sugar if you like it sweeter, more lemon, if you like it tarter. Store in the refrigerator while cake cools and it will thicken. When ready to serve, mix in a little reserved coconut milk if you want thinner glaze.

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.
Make compound butter according to chef instruction.
After 1 hour in proofer, 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
Divide the dough into 2 oz portions. Shape into bread sticks, lay 2 oz dough on table, shape into rectangle, bring top side to center and crease, take bottom side to center and crease, bring up both sides and pinch, roll out to create breadstick shape. Lay out bread sticks on greased sheet tray 6 rows by 2 rows, which will require multiple sheet trays.  Place in proofer to double in size.  Make egg wash and set aside.
[bookmark: _Hlk207798554] Carefully brush the proofed bread sticks with egg wash and score with baking lame.   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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