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French Service Cooking
French style service is typically considered the most elegant, but is very expensive.  Servers present food to guests from a tableside cart called a gueridon.  This cart holds, food, beverages, dishes and a rechaud to keep food warm.  Tableside cooking is an art that shows great craftsmanship in both culinary arts and in service.  Think about an experience you’ve had at Teppanyaki or Benihanas.  It’s similar.

Three in your group will take turns doing the food preparation at the “tableside”.  Please plan what needs to be prepped and how you will do this.  Assign a person to each cooking task.  Make a list of all equipment you will need.  Get a tray and start assembling the supplies.  Label your tray.  Cover and seal all food items.  Trays will be stored in the speed rack in the walk in.

Caesar Salad:
Who is the chef/server?        





1 small head of romaine lettuce

¼ cup parmesan cheese

¼ cup Caesar dressing

½ cup croutons

Tear lettuce into bite size pieces. Toss with dressing.  Sprinkle with cheese and toss again. Plate on 4 plates and top with croutons.  Serve.

Grilled Cheese Sandwiches: 
Who is the chef/server?        




8 slices of bread

2 oz cream cheese, softened

1/3 cup mayonnaise

1 1/3 cups cheddar cheese, shredded

1 1/3 cup mozzarella cheese, shredded

1/3 tsp garlic granules

1/3 tsp seasoning salt

¼ cup butter, softened

Mix cream cheese and mayonnaise. Stir in cheeses, garlic and salt.  Mix.well.  Divide and spread on bread.  Top with other slice of bread.  Butter the outside on the sandwich.  Toast until inside is melted and gooey.

Crepes: 
Who is the chef/server?        





2 eggs, lightly beaten

½ cup + 3 tbsp milk

1 tbsp butter, melted

1/2 cup flour

1 tbsp sugar

¼ tsp salt

In a large bowl, whisk together eggs, milk, melted butter, flour, sugar and salt until smooth.  Heat a medium-sized skillet over medium heat.  Grease a pan with a small amount of oil.  Ladle about 3 tbsp of batter into hot pan, tilting the pan so the bottom is evenly coated.  Cook 1-2 minutes on each side.  Serve with lemon and sugar or berries and cream.

Equipment Needed:

Prep on lab day:
