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Menu Set 3
Soup 

White Bean and Kale Soup
Roasted Poblano and Corn Soup
Salad
Tri color Salad with Walnut Dressing Raspberry and Romaine Salad
Entrees


Option 1

Red Snapper Vera Cruz/roasted potatoes w/garlic/Maple glazed Carrots

Dessert
Apple Tart a La Mode

Bread
Soft Yeast Dinner Rolls







Tri-color Salad with Walnut Dressing
Servings: 16
1 heads Romaine lettuce, washed, tom
1 heads Iceberg lettuce, washed, tom
3 heads Boston lettuce, washed, tom
3 each carrots, peeled
8 each Roma tomatoes, cored, quartered
3 each zucchini, wash, cut down the middle the length of the zucchini
½ bunch parsley
1/2 cup vegetable oil
1.5 tablespoons lemon juice
1.5 cloves garlic

Make the dressing (see attached recipe)
Preheat grill
Wash and dry the lettuce using a lettuce spinner. Put the dry Leaves on a sheet tray that has been lined with paper towels cover with more paper towels, once dry place on cold line stainless steel container 

Using a mandolin, finely julienne the carrots.

Mix together the oil, garlic and lemon juice. Toss the zucchini halves in this marinade and allow to sit for 20 minutes.
Grill the zucchini halves carefully on the grill making sure they receive good color and "markings" without burning.  Only grill with hatch marks on flesh side.

Let cool slightly then slice in ½ in thick half moons on the bias

Place zucchini slices, tomato quarters and lettuce leave on cold line for service

Plating according to chef instructions


















Creamy Walnut Dressing 
Servings: 16
1 each green onion, finely chopped
1/4 tablespoon parsley, finely chopped
1 each garlic cloves, minced
1/4 tablespoon salt
1/4 teaspoon white pepper
1/2 tablespoon paprika
1/2 tablespoon tarragon, fresh, finely chopped
3 TBSP sugar
1 TBSP tarragon vinegar
1 1/2 cups mayonnaise
2/3 cup buttermilk
1/4 cup walnuts, chopped

In a robo coup mix all ingredients except butter milk, combine all the ingredients slowly drizzle in buttermilk with motor running
Once all the ingredients are well combined, hold for service






















Raspberry and Romaine Salad
Servings: 16
Dressing
3 cups frozen raspberries
1/3 cup olive oil
1/8 cup white balsamic vinegar
1 1/4 teaspoons sugar
1/2 teaspoons salt
1/4 teaspoon pepper
Salad:
2.5 heads Romaine lettuce
3 each mangos, thin wedges
2 pints raspberries, fresh

In food vitamix blender, puree 6 cups frozen raspberries until smooth. Add balsamic vinegar, sugar salt and pepper.  Blend and slowly drizzle in olive oil.  Adjust with hot water consistency, strain through chinois and hold for service.

Rinse lettuce and cut into bite sized pieces. Put in salad spinner, rinse and dry.

Wash mangos, peel and thinly slice into wedges.

Cold line:  washed greens, mango slices, and fresh raspberries

Assemble according to chef instruction 









White Bean and Kale Soup
1 gallon, 21 6 oz servings
2 T extra virgin olive oil
1 lb onion, small dice
2 T garlic, minced
1 pint white wine
1 lb. roma tomatoes, concassed
2 qt chicken broth
2 T salt, SEASON TO TASTE
1 t pepper
16 oz kale, ribs removed and wide 
Chiffonade
2 15 oz cans white cannelloni or navy beans
Garnish:
1 cup grated parmesan cheese
3 garlic croutons

Sweat garlic and onions in oil.  Add the wine, tomatoes and stock. Season with salt and pepper, cover and simmer for 15 minutes.
Thirty minutes before service add the kale and white beans, simmer until the kale wilts
Serve in warm bowls with parmesan cheese and garlic croutons

Croutons:
1 frozen baguette, cut into cubes
3 garlic cloves mined fine
¼ c olive oil
Salt and Pepper to taste
Preheat oven to 375 degrees
Place the cubed bread on a sheet tray, drizzle with oil, salt and minced garlic to coat, place in oven for about 20 minutes or until the bread is lightly toasted and aromatic
Set aside.




Roasted Poblano and Corn Soup
Servings: 16
1/4 cup unsalted butter
1 pounds Poblano peppers, roast, peel, deseed
3/4 pounds yellow onion, diced
3/4 pounds Carrot, diced
3/4 pounds Red Bell pepper, roast, peel, deseed
¾ gallon of chicken stock
3 cups Heavy cream
1/4 cup Cilantro, minced
5 oz Flour
5 each ear of corn, roast, cut from cob
1/4 tablespoon cayenne, to taste

Roast Poblanos and Red Bell Peppers over flame until skin is blackened and bubbled. Place in a large bowl, cover with plastic wrap and allow to sweat. Remove peppers from bowl and remove the skins, cut in half and deseed. Chop peppers and set aside.

Open husk slightly and remove silk from com. Soak in water for 5 minutes. Place on grill, covered by sheet pan, turning periodically until entire husk is browned, about 20 minutes. Peel the husk off the cob and cut base just enough to make the cob stable.  In a large metal bowl place a smaller metal bowl upside down, place cob flat side down on inside metal bowl, using a sharp knife remove the kernels from the cob, kernels will stay in the large outer bowl and keep your work station clean.
Chop carrots fine and sauté with butter in a stock pot for 5 minutes. Add the onions to the carrots and sauté until the carrots are soft and the onions are translucent. (It is important for the carrots to be soft so they will puree properly) Add flour and sauté over low heat for 5 minutes, thoroughly coating the carrots and onions.  Slowly add the prepared chicken stock.

Add reserved roasted peppers and sautéed carrots & onions to the chicken stock and simmer for 30 minutes, stirring frequently.
Strain the soup mixture using a chinois reserving the liquid. Put liquid on low heat back into stock pot.
Using a vitamix blender, puree the strained vegetables until smooth. Return the pureed vegetables to the reserved liquid which should be warming on the stove.
Temper the heavy cream into the soup,  add cilantro and corn to soup mixture. Heat to a simmer or 180 degrees and add salt and cayenne pepper to taste. (Poblano peppers vary in heat throughout the season so you may or may not need to add the cayenne pepper. To determine this, when tasting the soup there should be a slight heat sensation a couple of seconds after putting it in your mouth and it should subside after 10 or so seconds. Add the cayenne pepper until you achieve this sensation.)
Garnish 
sour cream paint or dollop

Red Snapper Veracruz
Servings: 32
32 6 oz Red snapper fillets
3 tablespoons salt, to taste
1 teaspoon paprika, to taste
2 tablespoons ground black pepper, to taste 
12 ounces olive oil
Vera Cruz Sauce
2 pounds onion, slice thin on bias
1 pound green bell pepper, julienne
1 pound yellow bell pepper, julienne
1 pound red bell pepper, julienne
15 cloves garlic, minced
10 ounces lemon juice, bottled
24 ounces fish stock, made w/ fish base
5 each jalapeno pepper, with seeds diced
3 pounds Roma tomatoes concasse
40 each green olive, quartered
2 tablespoons sugar
5 each cinnamon stick
1 tablespoon thyme
1 tablespoon marjoram
1 tablespoon cumin
1 ounce canned Chipotle peppers, diced
1/2 cup capers, drained
Confetti
1 tablespoon cumin
1 teaspoon black pepper
1 tablespoon salt
1 package red corn tortillas
1 package yellow corn tortillas
1/2 bunch cilantro, for garnish








FISH:  
Brush fillets with oil and season the fillets with salt and pepper. Sprinkle with the paprika.   Just before service, bake the fillets in a 400°F oven until done. Remove from oven and remove the skin, place on line.  Chef may choose to cook fish a la minute, this means the will go from oven to plate.

VERA CRUZ:
In a braising pan sauté the onions, bell peppers and garlic (5-10 minutes) until tender. Deglaze the pan with the lemon juice and add the stock, spices, chipotle peppers, jalapeno, tomatoes, olives, sugar, cinnamon stick, thyme and marjoram.
Simmer 20 minutes. Remove the cinnamon stick and add the capers. Season to taste. Hold to be reheated or add to line based on timing and chef’s instrution

Confetti
Preheat fryer to 350 degrees F 
In a small bowl combine cumin, black pepper and salt. 
FINE Julienne the com tortillas.  Place on sheet tray in two separate piles, yellow and red.  
Deep fry the confetti, keeping yellow and red separate (one takes longer than the other) 1-2 minute or until crispy.   Once fried, the confetti can be combined on a large sheet tray and seasoned with the seasoning blend. Season confetti immediately after the confetti has been fried.

Garnish:  
Cilantro leaves


















Roasted Potatoes with Garlic
Servings: 32
8 pounds red potatoes, small, quartered
16 each garlic clove, chopped
4 fluid ounces olive oil
1 1/2 teaspoons salt, to taste
1/4 cup fresh rosemary, chopped 

Preheat oven to 450° F.

In a bowl toss the potatoes with the garlic and oil. Allow to sit and marinate for 10 minutes.

Line a sheet pan with tin foil and spray generously with non stick spray and spread the potatoes out evenly.

Place in the middle of the oven and roast for about 30 minutes. Season with salt, pepper and rosemary.


Maple Glazed Carrots
Servings: 32
8 pounds carrots
1/2 pound butter
2 teaspoons salt, to taste
1/2 pound maple syrup
1/4 cup parsley, chopped

Place the butter, and maple syrup in 2” hotel pan on well on hotline – well location chosen by chef.  Leave until service. 

Peel the carrots and cut into a oblique shape.
Place carrots in perforated hotel pan.  
Hold until closer to service or per chef instruction.
Place in steamer for amount of time required to soften the carrots to fork tender – 7-10min approx.
Place steamed carrots in well with the syrup and butter, toss and season to taste, top with the parsley.








Fresh Apple Tart with Almond
Cream a la mode
Servings: 32

Pastry:
8 sheets puff pastry, frozen, thawed, shaped and baked
3 2/3 ounces powdered sugar

Filling:
10 each golden delicious apples in citrus water, peeled, cored, diced
3/4 pound unsalted butter, cubed melted
1/2 cup sugar
½ cup brown sugar
2 TBSP cinnamon or to taste
Pinch of salt or to taste

Final Presentation:
2 1/2 gallons vanilla ice cream, scooped
3 2/3 tablespoons cinnamon

For Pastry:
Preheat oven to 400 degrees F.
Roll out the puffed pastry and shape as per chef instructions. Bake the pastry until puffed and golden brown - set aside to cool.  Once cooled dust powdered sugar over the tart shell.
Filling
In a large saucepan or rondeau cook the apples with sugar, butter, cinnamon and brown sugar making an “apple pie” filling.  Allow to cool.

Assembly:
Pipe almond cream in pastry, top with apple filling.  A la minute place scoop ice cream on tart and sprinkle with cinnamon.

Almond Cream
Servings: 32
½ lb unsalted butter
1 pound sugar
4 each eggs
5 ounces flour
11 ounces ground almonds
½ cup Amaretto

Cream the butter and sugar. Slowly add the eggs, scraping down the sides of bowl as necessary.

Stir the flour into the almond paste, then add to the butter mixture, almond extract and amaretto. Blend until no lumps remain.


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

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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