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Teriyaki Salmon

Hot and Sour Soup
Chopped Salad with Miso Dressing
Salmon Teriyaki en Papillote
Ginger Rice
Broccoli and Sweet Pepper Stir Fry
Coconut Crème Caramel
Soft Yeast Dinner Rolls


 



Hot and Sour Soup
Servings: 32
1 ½ gallons of beef broth
2 cups sliced mushrooms
¾ c soy sauce
¾ c rice wine vinegar
3.5 Tbsp siracha sauce
3.5 tsp white pepper
10 Tbsp Corn Starch
7 eggs, well beaten
1 14oz container of firm tofu, pressed and sliced in thin strips
7 green onions sliced on the bias

This soup comes together very fast so is one not to start too soon.
Press Tofu:  remove tofu from packaging and, leaving water behind, and place between two plates, weight the top plate with a heavy weight such as large an of sauce.  Drain off water as it accumulates.
Bring broth to a simmer over medium high heat in a a large saucepan Add the mushrooms, soy sauce, vinegar, siracha sauce, and white pepper.  Continue to simmer for 5 minutes.
In a small bowl, whisk together the corn starch and cold water to make the slurry. Add it to the soup and stir well.  Simmer for 5 minutes or until the soup starts to thicken.
Pour the beaten eggs into the soup while gently stirring the soup in a circular motion.  DO NOT DO THIS STEP UNLESS YOU ARE READY TO GO TO THE LINE AND IT IS CLOSE TO SERVICE
Add the sliced tofu and green onions, stir and remove the saucepan from heat.  Place on line for service.

Garnish with more Green Onion











Chopped Salad with Miso Dressing
Servings: 32
3 English cucumbers, sliced 
4 medium carrots, shredded
1 medium red cabbage, julienned
3 romaine lettuce heads, shocked, spun dried and chopped into bite size pieces
1 12 oz frozen shelled edamame bags, defrosted
3 c mint leaves, pulled from stem but leaves left whole
1  c cashews, chopped

In a large bowl combine all ingredients except cashews. Hold to toss with vinaigrette closer to service.
 
Miso Dressing
6 Tbsp white miso paste
6 Tbsp tamari
2 limes juiced
3 Tbsp rice wine vinegar
3 Tbsp sesame oil
1.5 tsp grated ginger
2 c vegetable oil, only add enough oil for proper consistency
2 tsp honey

Place all ingredients in a tall lexan except for oils.  Emersion blend all other ingredients and drizzle in oils can continue to blend until a good emulsification consistency.   Just before service add dressing to salad components, and plate according to chef instruction.  Hold Cashews for final garnish.
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Servings: 32
Teriyaki Marinade
4 c soy sauce
4 c seasoned rice vinegar
4 tbsp maple syrup
4 garlic cloves smashed
EN PAPILLOTE
32 each salmon fillets, 5 oz., skinned
2 ounces vegetable oil
2 teaspoons black pepper, to taste

In a medium bowl combine the soy sauce, rice vinegar, maple syrup and smashed garlic, making sure to smash the garlic in the marinade to release the flavor.
Place salmon in a 4” hotel pan and cover with teriyaki sauce.  Cover with plastic wrap and let marinate 30 minutes or up to 2 hours.

Preheat oven to 400 degrees.

For each fillet, cut a piece of parchment paper much larger than the fillet and trim it into a heart shape. Grease half the paper and sprinkle it with pepper.

Fold the second side of the paper until the edges meet. Pleat and crimp the edges to make an air tight seal. Place the packages side by side on a baking sheet and refrigerate until ready to cook.
Bake fillets for 5-10 minutes, depending on the thickness of the fillets. Do not cook these in advance.
When done, slit open the packages and serve on the individual plates with a little of the lime sauce.

Broccoli and Sweet Pepper Stir-Fry
Servings: 32
8 pounds broccoli, fresh
4 each red bell pepper, seed, cut 1/4" strip
4 each yellow bell pepper, seed, cut 1/4" strip 
3 ounces vegetable oil
3 each red onion, chopped
1/4 cup chicken stock
1/4 cup soy sauce
Peel the tough broccoli stems. Cut stems and florets into pieces about 1.5" long.
Blanch in a large pot of boiling water for 1-2 minutes or until bright green. Plunge into ice water to stop the cooking.
In a large heavy skillet or wok, heat the oil over medium heat. Stir fry the onions for 3 minutes, adding chicken stock when necessary to prevent sticking or scorching.
Add the broccoli and stir fry until heated through. Sprinkle with soy sauce and serve immediately.

Ginger Rice
Servings: 32
 4 cups jasmine rice
8 cups chicken stock
8 tsp grated ginger
4 garlic cloves mined
Salt to taste
1.5 cups fresh chopped cilantro
4 tbsp  olive or vegetable oil

In a large pot add oil and heat, add minced garlic  and ginger and rice, saute until rice is coated with fat and garlic aromatic, pour in chicken stock, bring to a boil, reduce to a simmer, cover and cook for 15 minutes.  After 15 minutes remove from heat and fluff with a fork.  Return the lid and let rice continue to steam off heat for 5 mintes.  Once done stir in cilantro leaves. 

Coconut Cream Caramel
Serves 32
4 cups of sugar divided in half
6 oz of water
8 cups of canned unsweetened coconut milk
4 c whole milk
24 large eggs
32 min leaves, equal size
5 limes zested in strips not grated
Whipped cream for garnish
32 ramekins sprayed generously with non stick spray
 
Melt 2 cups sugar with 6 oz water in a saucepan over med low heat occasionally swirling the pan until the sugar starts to bubble and turn golden brown about 7 minutes.  Remove from the heat and pour 1.5 tsp into each ramekin. Or enough to coat the bottom of each ramekin.  
Preheat oven to 350 degrees.
Whisk remaining sugar coconut milk and eggs in a bowl until the sugar is completely dissolved.  Divide the mixture among the ramekins.  Place ramekins in 2” hotel pan and fill with enough hot water to come up the sides of ramekins, cover with parchment paper and foil.  Bake fr 35 mints or until just set.  Remove from water bath and cool.  Serve garnished with lime zest and whipped cream.
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
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