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Caesar Salad
Servings: 32
8 heads Romaine lettuce, separated, tom, washed spun
5 each eggs, placed into boiling water for 1 minute, not hard boiled
5 ounces Dijon mustard
9 cloves garlic
7 1/2 ounces fresh lemon juice
1 2/3 cups olive oil
17 each anchovy fillets
2 1/2 cups Parmesan cheese, grated fresh
4 cups croutons, seasoned
5 teaspoons black pepper, to taste
7 ounces butter
4 each garlic clove, minced
5 teaspoons salt, to taste
1 2/3 cups vegetable oil

Dressing:
In a food processor blend coddled eggs, lemon juice, Dijon mustard, garlic and anchovies, until blended smooth.
SLOWLY add the olive oil and vegetable oil.
Season with freshly ground black pepper.

Prepping lettuce:
In a medium rectangular lexan, place water and ice.  Tear lettuce into bite sized pieces. Discard parts that are just stems, except for tender inner leaves and place in ice bath.  Prepare a sheet tray with several layers of paper towels.  Take sheet tray and lexan to the vegetable sink and using the small salad spinner, in batches spin dry the leaves and then place on paper towels in a single layer.  You can add paper towels and stack with more leaves. Making no more than three layers for each sheet tray.

Croutons for Caesar
Cut the baguette into cubes and place on a greased sheet tray.  Heat the butter with the garlic and cook for one minute. Pour the melted butter over croutons and toss lightly.  Bake in 400-degree oven until golden brown.  You will need to watch it, don’t go by time!
For Salad
Toss lettuce and dressing together at the time of service.
Plate and top with more cheese, croutons and crushed black pepper.

Build your Pasta
4lbs fettucine, dried
4 lbs chicken breast, grilled
Italian Country Meatballs
Instructions for Pasta
Turn on Steamer
In  4” hotel pan(s) place about 1” of water or enough to cover the pasta, divide pasta, DO NOT PLACE ALL PASTA IN ONE PAN.  Place in steamer and steam for 4-7 minutes or until pasta is al dente, do not overcook pasta.  In a clean 4”hotel pan place a bit of oil to coat the pan and be able to coat pasta once removed from steamer.  Toss pasta and divide into 2-4oz portions.  During or right before service use pasta baskets to boil pasta in batches and place on the line.

Instructions for Chicken:
Weigh or count chicken breast and pat dry.  Brush with oil and salt and pepper.  Place on hot grill skin side down to get hatch marks.  Place on clean oiled sheet tray and bake in 400-degree oven until done.  Slice on the bias and portion on line so that each pasta bowl will receive 3 pieces of chicken or about 4oz.

Alfredo
8oz or ½ lb unsalted butter, high quality
3 Tablespoon garlic, minced
5  Tablespoons all-purpose flour
4 cups heavy cream
4 cups whole milk, 1% or 2% can be used if needed
1.5 cup Parmesan cheese, grated and at room temperature
1.5 cup Romano cheese, grated and at room temperature
Salt and black pepper, to taste
Parsley, to garnish
This sauce should NOT be made too far ahead of service.  Please mind instruction of Chef.  Melt the butter in a large saucepan over medium heat. Add the garlic and cook for one minute.
Whisk in the flour and cook for 1 minute, stirring continuously.
Add the heavy cream in splashes, stirring continuously. Add the milk in the same manner.
Bring to a gentle bubble, then reduce heat to low to bubble. It will continue to thicken as it simmers.
Slowly stir in the cheese. Taste and season with salt/pepper if desired.
Italian Country Meatballs
Yield 60 2 oz meatballs
10 oz Fresh Breadcrumbs
8 oz milk, divided
1.5 lbs ground pork
1.5 lbs ground beef
1.5 lb ground Italian sausage
1 oz fresh Italian parsley, chopped
2 T kosher salt
4 tsp dried oregano
3 tsp fennel seed
2 tsp dried chile flakes
12 oz fresh ricotta
6 eggs beaten 

Weigh breadcrumbs, set aside, weigh 4 oz of milk set aside.
Combine the ground meats, parsley, 4 tsp of salt, oregano, fennel seeds and chile flakes.  Mix lightly by hand.
In a separate bowl, whisk together the ricotta, eggs and 4oz until the ricotta curds are broken up without whipping.  Add the ricotta mixture to the ground meat mixture. Mix lightly until just incorporated.
Use the bread crumbs and the extra milk to adjust the consistency per chef instructions.
Test the seasoning by cooking a small amount of the mixture in a sauté pan.  Adjust the seasonings accordingly
Using a #16 portion scoop, divide into 2 oz meatballs and round evenly
Place on olive-oil coated baking sheets and bake at 400 degrees for 10 minutes.  Rotate the baking sheets and continue cooking until the meatballs are browned, for a total of 15-20 minutes or until internal temperature reaches 165 degrees.
DO NOT COOK THE MEATBALLS TOO SOON, THEY WILL DRY OUT AND NOT BE TENDER.  
Tomato sauce
1 cup olive oil
1 pound onion, finely chopped
1 pound carrots, finely chopped
1 pound celery, finely chopped
2 1/2 #10 can whole tomato
45 each 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
cayenne pepper to taste

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.
Pass through a food mill, taste and adjust seasonings



French bread
76 ounces bread flour
48 1/2 ounces water
3/4 ounce active baker's yeast
1 1/2 ounces salt
1/2 ounce malt syrup
1 1/2 ounces sugar
1 1/2 ounces shortening

In a mixing bowl soften yeast with the water. Water should be 110 degrees
Add flour to the mixing bowl, then add remaining ingredients and mix with paddle attachment until the dough just comes together.
Place damp towels around bowl and let dough rest 3 minutes.
Switch to dough hook and need for 7 minutes.
Place the dough in a 6” ½ hotel pan fully covered in oil, then place the bowl in the proofer
Bulk ferment dough until it doubles in size.
When it has doubled in size, take the dough out weigh it. Portion the dough into 3 oz baguettes
Proof again in proofer until double in size.  Remove from proofer and spray lightly with water, cut a straight line down the middle of baguette using lame or paring knife.  Prepare Garlic Butter – melt ½ lb butter add 3 Tbsp chopped garlic.  Egg wash and bake in a 400 degree oven until golden brown.  Brush with butter and serve.

Lemon Sorbet
Servings: 32
2 quarts fresh lemon juice
2 quarts water
4 pounds sugar
2 3/8 cups fresh raspberries, garnish
40 each mint leaves, garnish

Combine the juice, water and sugar in a large 
bowl. Stir until the sugar dissolves completely.
Pour the lemon mixture into the ice cream sorbet machine and process according to the manufacturer's directions.
The finished sorbet will be rather soft. Pack it into a storage container and freeze at a temperature of 0 ° F or lower until firm.
If the ice cream maker is not working put the sorbet mixture into several shallow hotel pans and freeze for 1 1/2 hours. Do not fill the hotel pans any deeper than 1/2 inch.
Put racks of champagne glasses in freezer to chill. (about 1 hour)
Using a scoop, form and pack sorbet and put into frozen glasses. Garnish with mint and berries.
Raspberry Sauce
Serving Size  : 32    
2      pounds  frozen red raspberries in syrup
3/4   ounce  granulated sugar
1      each  lemon, zested, juiced
1/4   teaspoon  salt

Defrost berries. Do not drain. Place into food processor.
Add to sugar, lemon zest and lemon juice and salt to berries. Process to a smooth consistency. Place in a saucepan and cook until slightly thickened.

(OPTIONAL)
Sugar Glass for garnishing
2 cups white granulated sugar 450g
1 cup of corn syrup Karo syrup (300g)
1/2 to 1 cup water 125 to 250ml
pinch of cream of tartar optional
1 - 2 tbsp food coloring use as much as you want to get the desired color
1 - 2 tsp flavored extracts
Prepare a sheet pan with a silicone mat or spray it lightly with cooking spray.
Add the water, sugar, corn syrup, and cream of tartar into your pot or skillet
Add the pot to the stovetop. Set the heat to medium-low and heat up the mixture. Gently stir until the sugar mixture starts to boil. After it boils you can stop stirring.
Allow the sugar syrup to reach 290 to 300 F (hard crack stage) (145 to 150 C). If you aren't using a candy thermometer right when it starts to turn yellow it is ready to go. You can also check it by dropping a spoonful into a bowl with ice-cold water. It will harder up instantly and then you can check out brittle it is. If it breaks easy it is ready to go.
Pour the hot sugar syrup onto your prepared pan or use a spoon and spoon it into your silicone molds. You will need to work fairly quickly because it thickens and hardens up fairly quickly.
Allow it to cool for an hour or two. Then you can smash it! Have fun! :)
***Be careful when preparing the recipe the sugar gets extremely hot and will burn you. 
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