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Instructor:  Becky Cox
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Becky Cox

Class Objective:

This course is designed to train students for career opportunities in the food service/culinary arts industry.  Students will learn to use and maintain commercial food service equipment, perform quantity food preparation, and establish their own food service business.

Class Outline:

ProStart is a School to Career program developed by the Educational Foundation of the National Restaurant Association (NRA).  ProStart creates a partnership between school and local businesses to provide job-relevant education at the high school level.  Students who complete the two year program are required to complete a paid internship.  This requires about 10 hours a week in a restaurant with a mentor.  This experience may also count toward for credit through the CO-OP program at school.  Upon completion of the two year course students will be tested by the NRA, if they pass they receive a certificate from the NRA.  This certificate will offer greater employment opportunities in the food service industry.

Grading:

93-100%
A

76-79%
C+

90-92%
A-

73-75%
C

86-89%
B+

70-72%
C-

83-85%
B

Below 70%
F

80-82%
B-
· Assignments, quizzes, projects, participation points and tests are added together for a total grade.

· All assignments, quizzes, projects and tests will be returned to the student within one week.

· Students will be informed of their performance at mid-term and also upon request anytime during the term.

· THERE WILL BE NO MAKE-UP WORK FOR UNEXCUSED ABSENCES.

· It is your responsibility to check on missed work when absent.  This needs to be done before school, after school or during class when appropriate.

· Part of the academic process is involvement.  Therefore, there will be participation points possible for each day in class.  The points break down in the following way:



15 points for being ready for class when the bell rings

20 points for using class time as directed



15 points for clean-up

A calendar will be given to you as you arrive in class.  You will record what you accomplished each day during class and turn it in at the end of the class period.  If lost, you will get a 0 for that time period.  This is a MAJOR ASSIGNMENT.

· An excused absence may be made up by participating in catering assignments.  This may require working during lunch.  Excused absences may also be made up by written assignment.  This will be a 3 page typed double space report on a topic assigned by the teacher.

· Because this class requires group participation and cooperation your grade will be based on  participation and attitude.  The ability to work with others is critical to the success of this class.

Assignments and Homework

· Assignments not turned in on the due date will lose 20% of the scored points.  All assignments must be turned in one week prior to the end of the term.  No assignments will be accepted after that.

· If you have an excused absence the day an assignment is due, it may be turned in the following class period for full credit.

· There will be some homework required for this class.

· Homework assigned will be due back in class the beginning of the next class period or on the date assigned.

Quizzes and Tests

· Pop quizzes may be given the first 5 minutes of class.  If you are tardy, or have an unexcused absence, no make-up quiz will be given.

· Tests can on ly be made up if an absence is excused.  If the test is not made up within two days of the absence, you will lose 20% of the scored points.  You have one week to make up a test.

Citizenship/Attendance/Discipline

· Please refer to the student handbook for school and district policies.

· If you come to class more than 10 minutes late you will be considered absent.  If you are not excused there will be no make-up work for the work missed.

· You must remain in class until you are dismissed.  Leaving class without permission will be reported to the attendance office.  You may also lose your participation points for the day.

· Be prepared for class with the necessary materials.  If you aren’t prepared, class work will be completed at home and turned in the following class period.  This will result in a 20% grade reduction on the work missed in class.

· There is no make-up work for unexcused absences or tardies.

· There will be no profanity or obscene gesture in the class.

· Demonstrate care and respect for class property.  You break it, you buy it.

· No threatening, coercing, intimidating, harassing, or annoying any other students or staff.

· Lab rules must also be followed.  

· Hairnets and/or hats will be worn when preparing food - no exceptions.

· All electronic devices should be left a home or in a locker.  Phones, CD players, pagers etc.  will be collected from the student if they cause a disturbance.  Parents will need to come and get the item from the teacher.

· Students are not to be in the kitchens except on lab days.  

Supplies Needed:







· A $20.00 lab fee

· A three ring binder for a portfolio, notebook paper, pen

· A hair tie for long hair and hair net or hat for everyone

This class is open to all persons regardless of race, national origin, gender, age, handicapping condition or religion

ProStart Student Requirements

1. 50 participation points will be given each day.  Points will be deducted for tardiness, not completing work and not cleaning up.  This will make up about one half of your grade.

2. Each chapter of the book will be covered with a chapter review.  You will be responsible for knowing the information in each chapter.  

3. Each chapter will also have a number of class activities.  Points will be assigned to each activity.  Cooking labs will be worth an additional 50 points per lab. 

4. Students will be required to keep and maintain a portfolio.  (Like a scrapbook, but not so cute, more professional.)  Your portfolio will include, but is not restricted to, the following:

1. A resume

2. A job application

3. A write up of your personal work history.  Be sure to include a lot of detail.  Also include a section on your career goals and how you expect to get there.

4. Any certificates you have earned that relate to this course

5. At least 2 recipes per term, that you have created yourself.  Each recipe should include a picture of the food plated and a brief evaluation.  

6. A historical menu of your creation.  (Class assignment)

7. Resort brochure of your creation.  (Class assignment)

8. A menu of your creation (Class assignment)

9. Three day vacation (Class assignment)

10. One item of promotional material for the class (Class assignment)

11. Any other work you would like to include or as assigned by the teacher.

5.
Students will be required to work 5 hours per term outside of class on catering, lunches or 
competitions.

6.
Make-up points (extra credit) can be earned by researching and writing reports or doing 
work assignments as determined by the teacher.
Name:______________________________________________
Period:__________

PROSTART CHAPTER ONE
1. Create a time line from section 1.1 in the book and note the significant food developments in each time period. 

2. Who wrote the first cookbook (De Re Coquinaria) and during what period of time? (59)

3. What was Catherine de Medici contribute to culinary arts? (62)

4. According to the book, when and where did the first coffeehouse or café open? (62)

5. What are guilds and why are they important? (63)
6. When and where was the first restaurant opened?  (64)
7. What is toque? (65)
8. What is Louis Pasteur’s contribution to the food service industry? (67)
9. What was Marie-Antoine Careme known for? (68)

10. What was Georges Auguste Escoffier known for?  (68-69)

11. Briefly explain what influences the food choices in each of the following countries and give an example of some foods from that area:

	China (71)
	

	Japan (75)
	

	India (77)
	

	Middle East (79)
	


	Africa (81)
	

	Carribean (82)
	

	Latin & South America (83)
	

	New England (87)
	

	Pennsylvania Dutch (88)
	

	Southern Cooking (88)
	

	Creole & Cajun (89)
	

	Southwest (90)
	


12.
What is chain and who opened the first one? (94)

13.
What was the first fast-food restaurant opened in the US? (96)

14.
More people are eating in restaurants than at home.  What are two factors that 
have influenced that? (98-100)


1.


2.

15.
Explain the difference between commercial and non commercial establishment.  
(100-101)

16.
Define Hospitality.  (525)

Name:______________________________________________
Period:__________

PROSTART CHAPTER TWO
1. Complete the following information on potatoes, grains, legumes and pasta.

	
	Receiving/Selecting
	Storage
	Preparation

	Potatoes
	(115)


	(115)
	Sweet Potatoes, Yams, Russets:(124)

Chef’s or All Purpose: (125)

New Potatoes: (125)



	Grains
	(118)


	(118)
	(132-133)

	Legumes
	(118-119)


	(118-119)
	(130-131)

	Pasta
	(119)


	(119)
	Fresh Pasta:(135) 

Dry Pasta: (135)

Dumplings: (137)




2.
What is solanine and what can you do about it? (115)

3.
Define legumes, give a couple of examples.  (118)

4.
What is the difference between a single-stage and multiple stage technique?
Give an example of each. (125)
5.
Describe en casserole.  (126)

6.
Describe latkes. (127)

7.
Describe pilaf. (132)

8.
Describe risotto. (133)

9.
Define al dente. (135)

10.
Define dumpling.  (519)

Name:______________________________________________
Period:__________

PROSTART CHAPTER THREE
1. What significant event, in the lodging industry, took place in the following years: (144-147)

	1794
	

	1825
	

	1828
	

	1893
	

	1954
	

	1958
	

	1963
	


2.
Define Front-of-the-house: (148)

3.
Define Back-of-the-house: (148)

4.
What is the difference between a leisure traveler and a business traveler?  (154)

5.
Define amenity and list 5.  (155)


1.


2.


3.


4.


5.

6.
Describe the difference between each type of property.
	Full Service
	

	Luxury
	

	Economy
	

	Mid-priced
	

	All Suite
	

	Resorts
	


7.
AAA rates lodging property.  What is the lowest rating? ________ What is the 
highest rating? _________ List 6 things AAA looks for when rating lodging 
property.

1. 





4.

2. 





5.


3. 





6.

8.
Describe the responsibilities of the following employees: (167-175)

	General Manager
	

	Controller
	

	Human Resources Director
	

	Marketing Director
	

	Desk Clerk
	

	Bell Captain
	

	Concierge
	

	Room Attendants
	

	Chef Engineer
	

	Security Chief
	

	Food and Beverage Director
	


9.
What does CRS stand for?  (180)

10.
What is overbooking and why do lodging establishments do this? (181)
11.
Define Rack Rate.  (183)

Name:______________________________________________
Period:__________

PROSTART CHAPTER FOUR
1. In formal full service restaurant.  What is the responsibility of the maitre d’ hotel? (197)


What is the responsibility of the head waiter? (197)


What is the responsibility of the captain? (197)

2. Describe the following service styles: (197-198)

	Quick Service
	

	American


	

	French


	

	English


	

	Russian


	


3.
What is a service station?  What should it have in it?  (200-201)

4.
What tasks are performed on the right of the guest?  (210-211)


What tasks are performed on the left of the guest?  (210)


What are the exceptions? (210-211)

5.
What is suggestive selling?  Give an example in your own words...not copied 
from the book!! (214)
6.
As a server, what can you say to guests to let them know they have made a good 
decision on their food? (214)

7.
The majority of people who are dissatisfied never complain but they tell other 
people.  On average how many people do they tell? (216)


Is this bad for business?  Why?

Name:______________________________________________
Period:__________

PROSTART CHAPTER FIVE
1. Describe each of the following categories and give some examples of foods in each category.  (224-228)

	Strengtheners
	Shortenings
	Sweeteners
	Flavorings

	Function:
Examples:


	Function:
Examples:


	Function:
Examples:


	Function:
Examples:



	Leaveners
	Thickeners
	Liquids
	

	Function:
Examples:


	Function:
Examples:


	Function:
Examples:


	


2.
Describe gluten.  What happens to gluten when you work the dough? (225)

3.
What is the function of a leavener? (226)
4.
Define baker’s percentage. (512)

5.
Calculate the ingredient weights using baker’s percentages.  You are using 12 
lbs. of flour.  Remember that 16 oz = 1 lb, so if the decimal is .25 that equals 4 
oz, .50 is 8 oz .75 is 12 oz and so on.  Change the % to a decimal and multiply 
the weight of the flour by the decimal to get the weight of the other ingredient. 
(228)

	Water
	38%
	

	Yeast
	4%
	

	Bread flour
	100%
	

	Salt
	2.5%
	

	Sugar 
	4.5%
	

	Dry Milk
	4.5%
	

	Margarine
	9%
	

	Eggs
	4%
	


6.
What is the difference between rich dough and lean dough?  List some examples 
of each.  (231)

7.
What is the difference between the straight mix method of making bread and the 
sponge method? (232-233)

8.
Define knead. (526)

9.
Define proofed. (233)

10.
What are quick breads?  What are they faster than?  Why?  (237)

11.
Describe the four methods of preparing quick bread and cake batters and the 
biscuit method. (237-238)

	Straight Dough
	

	Creaming
	

	Two Stage
	

	Foaming
	

	Biscuit
	


12.
What are the 3 functions of icings? (238)


1.


2.


3.

13.
What’s the difference between: (238-239)


Steamed Pudding:


Souffles:

14.
What does 3-2-1 mean in basic pie dough? (239)

15.
Describe baking blind. (240)

16.
Describe roll-in dough. (536)

17.
Describe Phyllo dough. (532)

18.
Describe Pate a choux. (532)

19.
Describe the seven types of cookie making methods and give examples for 
each. (241-242)

	Dropped


	

	Bagged


	

	Rolled


	

	Molded


	

	Icebox


	

	Bar


	

	Sheet


	


20.
Describe the following types of chocolate: (244-247)
	Nibs
	

	Chocolate liquor
	

	Cocoa butter
	

	Cocoa powder
	


21.
How should chocolate be stored? (245)

22.
Describe the tempering process. (245)


Chocolate has __________ types of fat that melt at different temperatures.

Chocolate is __________________ in placed in a stainless steel bowl over water _______________________ at a low heat.  It is important that no ______________ gets into the chocolate. 


Once the temperature reaches __________ remove from the heat.


Add more chocolate pieces and stir until the temperature drops to 
_____________.


Place back on the heat and raise the temperature to _____________.

23.
What is creme anglaise made from and what is it used for?  (250)

24.
What is Sabayon? (251)

25.
What is pastry cream made from and used for? (251)

26.
What is Bavarian cream made from and used for? (252)

27. Describe the method used for poaching fruits. (252)

28. Describe a torte. (252)

Name:______________________________________________
Period:__________

PROSTART CHAPTER SIX
1. Define the following types of menus. (262-263)

	A la carte
	

	Cyclical
	

	California
	

	Du jour
	

	Limited
	

	Table d’hote
	


2.
What is the difference between commercial and noncommercial establishments.  
How does menu planning differ for each? (261-262)

3.
What are the order in which menus are organized: (262-263)

1.






5.



2.






6.


3.






7.


4.







4.
What are the two main functions of a successful menu? (267)

5.
What is the menu mix? (529)
6.
What is marketing?  (273)

7.
What is a menu analysis?  (529)
8.
What three factors are part of the contemporary marketing mix?  Describe each part. 
(274)


1.


2.


3.

9.
What is a marketing plan? (528)

10.
The first step in a marketing plan is to gather information.  This information (ages, 
sex, in
comes, occupations, locations of home, lifestyles, etc...)  is called? (277)

11.
Managers find this information through what method? (277)
12.
What are the 4 ways to plan market research and explain each. (277-278)

1.






3.

2.






4.

13.
What are the 5 basic says to break down or segment the market?  (281)


1.


2.


3.


4.


5.

14.
Describe USP? Give an example with a well know product.  (282)

15.
Describe forecasting. (283)

16.
Name some promotional techniques. Define point of sale displays. (286)
17.
Describe suggestive selling. (287)
18.
Define public relations. (287)

Name:______________________________________________
Period:__________

PROSTART CHAPTER SEVEN
1. Describe a vendor. (297)

2. What is the difference between a primary source and a intermediary source? (299-300)

3. What is the difference between the formal purchasing method and an informal purchasing method?  (300)

4. What is quote? (300)

5. What are some of the factors that affect food prices.  (300-301)

6. Define supply and demand. (540)

7. What are specs or specifications? Give some examples.  (304)

8. Foods are graded by quality.  The USDA is responsible for some of this.  Packers can also create their own grading system.  What is this called? (307)

9. Describe a purchase order?  (308)

10. How do production records influence purchasing decisions?  (313)
11. What is a stock out?  What form helps a manager spot signs of a stock out? (313)

12. What is the function of a daily food cost sheet? (314)

13. What is the purpose of the sales mix record? (314)
14. Describe the practices that suppliers often make available to their buyers. (316)

	Cost plus buying
	

	One stop shopping
	

	Stockless purchasing
	

	Standing order
	

	Delivery schedule
	

	Lead time
	

	Reciprocal
	

	Substitutions
	

	Consulting services
	


15.
What is the optimal price? (316)

16.
Define receiving.  (321)

17.
What should accompany each delivery?  What is the purpose of this document? 
(321)

18.
What should you watch for when receiving foods? (321-322)

19.
How far off the floor should shelving be? (323)

20.
Define inventory. (324)
21.
What are the two types of inventory and define each.  (324)

22.
Define par stock (it’s like golf) (324)

23.
Define issuing. (327)

24.
What does FIFO stand for? (327)

Name:______________________________________________
Period:__________

PROSTART CHAPTER EIGHT
1. What are the top 3 grades for beef, veal and lamb - list highest to lowest.  (340)

	Beef
	

	Veal
	

	Lamb
	


2.
Define quality grade. (340)

3.
How should meats be stored?  (341)

4.
What are the 4 types of animals that make up the “meat” category? (343)

1. 





3.

2. 





4.

5.
Define primal cuts. (342)

6.
Define fabrication. (342)

7.
List some fabrication methods for beef, veal, lamb or pork. (343)

8.
Cuts of meat sold to the public in the grocery stores are called what? (342)

9.
What are game meats?  (345)

10.
List the types of poultry. (345)  

11.
What are the three poultry grades.  List highest to lowest. (345)


1.


2.


3.

12.
How should poultry be stored? (345)

13.
Define free-range. (345-346)

14.
Explain poultry fabrication. (347)

15.
Define trussed, why do you do it?  (347)

16.
What are the three fish grades?  List highest to lowest. (350)


1.


2.


3.

17.
When looking for fish what should you look for? (350)

	Smell
	

	Skin
	

	Texture
	

	Flesh
	

	Eyes
	

	Gills
	

	Live crab & lobster
	

	Clams, mussels & oysters
	


18.
How should fish be stored? (352)

19.
List the fish fabrication techniques. (352)

20.
Describe marbling and why you want some. (357)

21.
List the various types of cooking methods for meats in each category. Give an 
example of food for each method. (358-362)

	Dry Heat
	Dry Heat with Fats & Oils
	Moist Heat
	Combination

	
	
	
	


22.
Define searing.  (537 or 359)

23.
What is marinade and it’s purpose? (358)

24.
Define bard. (358)

25.
What is the purpose of searing meat?  How do you do it? (358-359)

26.
How do you test meat for doneness? (359)

27.
Define Jus/ au jus.  (360)

28.
Define deglazing. (360)
29.
Define pan gravy. (360)
30.
List the various types of cooking methods for poultry in each category. Give an 
example of food for each method  (363-364)

	Dry Heat
	Dry Heat with Fats & Oils
	Moist Heat
	Combination

	
	
	
	


31.
When checking poultry for doneness, what should the juices look like? (363)

32.
How do you know when steamed poultry is done? (364)

33.
List the various types of cooking methods for fish in each category. Give an 
example of food for each method (365-366)

	Dry Heat
	Dry Heat with Fats & Oils
	Moist Heat
	Combination

	
	
	
	


34.
To enhance flavor, fish are often poached in one of two things.  List them and briefly define each.  (366)

35.
Define charcuterie. (368)

36.
Define garde-manger. (368)

Name:______________________________________________
Period:__________

PROSTART CHAPTER NINE
1. Define transaction. (381)
2. Explain double-entry accounting? (382)
3. Define T-account. (540)

4. Which side of the T-account are debits recorded?  Which side of the T-accounts are the credits recorded? (383)

5. How do you determine the cost of sales?  (386)

6. What is a direct cost?  (387)
7. The  total revenue for the food services in a resort is $674,900.  $245,800 from catering, $306,700 from banquets and $122,400 from the dining room.  What percent of revenue did each area generate?


Catering:

Banquets:


Dining Room:

The resort spent $18,700 on indirect costs.  How much is the fair portion for each 
department?


Catering:


Banquets:


Dining Room:
8. What is an indirect cost? (387)

9. Define asset.  List some examples of assets.  (381)

10. What is depreciation? (389)

11. Define income statement. (525)

12. What is the net income found at the bottom of the income statement? (394)

13. Define profit. (394)

14. Define loss. (394)

15. Define balance sheet. (512)

16. What is the balance sheet equation formula? (401)

17. Describe current assets. (401-402)

18. Describe fixed assets. (402)

19. Describe current liabilities. (402)

20. Describe long-term liabilities. Give examples.  (402)

21. What is the formula for determining owners’ equity? (404)

Name:______________________________________________
Period:__________

PROSTART CHAPTER TEN
1. What is stock? (414)

2. Define the four essential parts of stock. (415-417)

	Mirepoix
	

	Aromatics
	

	Major ingredient
	

	Liquid
	


3.
You’re responsible for cooling a large pot of stock.  What are the methods for doing 
this safely and what do you always observe when cooling stock? (418)

4.
Define broth and explain what makes a good broth. (421)

5.
Define consommé. (421-422)

6.
List the two types of soups and examples of each (421-425)

1. 





2.

7.
Describe the following types of specialty or national soups.  (425)

	Minestrone
	

	Gumbo
	

	File
	

	Vichyssoise
	

	Gazpacho
	

	Borscht
	


8.
The five grand sauces as sometimes referred to as _____________________. (427)

9.
Describe the 5 grand sauces. (428)

	Béchamel
	

	Veloute
	

	Brown or espagnole
	

	Tomato
	

	Hollandaise
	


10.
Derivative sauces are sauces made using one of the five grand sauces.  What grand 
sauce is demi-glace a derivative of?  (428)________________________________.

11.
Describe compound butter. (428)

12.
Define coulis. (429)

13.
Describe the use of roux/beurre manie/slurry/liaison. (430-431)

Name:______________________________________________
Period:__________

PROSTART CHAPTER ELEVEN
1. Define tourism. (440)

2. Explain the various types of tourism. (442-443)

	Cultural & Historic
	

	Environmental
	

	Recreational
	

	Business
	


3.
Describe recreational travel.  (446)

4.
Define convention. (446)

5.
Define trade show. (447)
6.
What activities are available in national parks? (447-448)

7.
What is the difference between a Visa and a Passport?  (452)

8.
List the 5 modes of transportation for travel.  Circle the most popular.  (455-458)


1.


2.


3.


4.


5.

9.
What is the function of a charter company. (458)

10
Explain the differences between the following careers:  (461-462)
	Tour Guide


	

	Travel Agent


	

	Concierge


	

	Corporate Travel Office Employee


	

	Convention and Meeting Planners


	


11.
What is a tourism office and what do they do there?  (463)

Name:______________________________________________
Period:__________

PROSTART CHAPTER TWELVE
1. What is the rule of 10? (479)

2. List the 12 steps necessary to solve customer complaints: (480)

1.






7.
2.






8.
3. 





9.
4. 





10.


5. 





11.
6. 





12.

3.
How should difficult complaints be handled? (480)

4. What are the ABCs of business writing and what do they mean? (484)

	A
	

	B
	

	C
	


5.
How should a manager handle complaints? (480-481)

6.
Define crisis. (491)

7.
List the 6 steps in handling a crisis. (491-492)
1.






4.
2.






5.
3.






6.
8.
What is the media? (492)

9.
What are the 8 effective listening techniques? (496-497)


1.






5.


2.






6.


3.






7.


4.






8.

10.
Body language includes facial expressions, tone of voice, gestures and posture.  
What is this also known as? ____________________________________. (497)

11.
What is a promotional campaign? (501)

12.
Define the following types of promotions. (501-503)

	Trade promotions
	

	Trial and usage
	

	Sampling
	

	Coupons
	

	Special offers
	

	Specialty Item
	

	Premium
	

	Games
	

	POS
	


13.
Using suggestive selling techniques, write a description for a bacon cheese burger. 
(503-504)
14.
What are the dos and don’ts of suggestive selling?  (503-504)
Beans, Grains, Pasta and Potatoes

Chapter 2
Legumes in Vegetable Stock    Serves 12

Chef Tom Dunn and Janet Rouslin, R.D.

36 ounces 
Vegetable stock

12 cloves
Garlic, minced

3 tbsp.

Olive oil

6 ounces
Onions, diced

9 ounces
Tomatoes, diced

6 ounces
Carrots, julienne

6 ounces
Turnips, diced

6 ounces 
Zucchini, sliced

6 ounces
Peas, shelled

6 ounces
Chickpeas

6 ounces
Baby Lima (or other)

3 ounces
Raisins

1 ½ tsp.
Cinnamon

1 pinch
Saffron

1 ½ tsp.
Turmeric

1 ½ tsp.
Salt

1 tbsp

Parsley, chopped

3 tbsp.

Cilantro, chopped

1. Heat oil in a large saute pan over medium-high heat.

2. Add the garlic and saute for 5 seconds.

3. Add onions and saute.

4. Add stock to saute pan.

5. Add all ingredients except for the zucchini, parsley and cilantro.

6. Cook ingredients until desired tenderness, about 5-10 minutes.

7. Add remaining ingredients and cook for 1 minute. (Can be served over rice)

White Bean and Basil Brushetta     Serves 24

B. Gollman and Kim Pierce

31 ounces
Great Northern Beans, drained

2 tbsp

Olive oil

1/4 cup
Red wine vinegar

1/4 cup 
Balsamic vinegar

2 tbsp

Lemon juice

1/4 cup
Dijon mustard

1 T + 1 t
Garlic, minced

½ cup

Purple onion, chopped

1 T + 1 t
Sugar

2 tsp

Salt

½ cup

Fresh basil, minced

6

Roma tomatoes, seeded and diced

1

Baguette, cut in ½ inch slices

1. Rinse and drain beans.  Juice lemon, mince garlic and basil, seed tomatoes and dice, dice onion, slice baguette.

2. Mash half the beans with a fork, mix in the whole beans.

3. In a small microwave-proof bowl, mix oil, vinegars, lemon, mustard, garlic, sugar, salt and pepper.  Heat 1 minute on high, pour over beans and stir.

4. Preheat oven to 400 F.  After beans have cooled to room temperature, gently stir in the basil, tomatoes and onion.

5. Lightly coat the bread with oil.  Place in oven for 6-7 minutes to toast.  Heap bean mixture on bread and serve.

Refried Beans     Serves 10

2 tsp

Vegetable oil

1/4 cup
Onion, minced

4 cloves
Garlic, minced

4 cans

15 ounce, pinto beans

2 tbsp

Ketchup

1/4 cup
Canned diced green chilies

1. In a large non stick skillet, heat oil over medium heat.  

2. Add onion and saute for about 5 minutes.

3. Drain beans well, reserving 1 cup liquid.  Put beans in a shallow bowl and mach with a potato masher or fork.

4. Add ketchup and reserved liquid and mash again.

5. Add bean mixture and chili peppers to the sauteed onion and garlic.  Mix well.

6. Heat beans thoroughly over medium heat, stirring constantly.

Taco Beef Soup    Serves 10-12

1 lb. 

Ground beef

1/2 cup 
Chopped onion

3 cups 
Water

32 oz  

Kidney beans, canned

16 oz. can 
Tomato sauce

32 oz can 
Stewed tomatoes (blended)

1-2 cans
Corn

1-2 cans
Diced green chilies

1 envelope 
Taco seasoning mix



Shredded cheese



Corn chips



Sour Cream

1. Cook meat and onion.  Drain well.  Add water, tomatoes, beans (undrained), tomato sauce, taco seasoning, corn and chilies.  

2. Simmer at least 15 minutes. 

3. Garnish with cheese, chips and sour cream.

Rockin’ Rice Pudding    Serves 12

Food Network

6 cups

White rice, cooked

6 cups

Milk

1 1/3 cup
Sugar

1/4 cup 
Butter

1 cup 

Raisins

2 tsp.

Vanilla

2 tsp.

Cinnamon, divided

1. Combine cooked rice, milk, sugar and butter in a saucepan.  Add raisins and vanilla.

2. Cook 25 minutes until most of the liquid is absorbed.  Mix in 1 tsp. Cinnamon.

3. Spoon into serving dishes and dust with remaining cinnamon.  May serve chilled or at room temperature.

Fried Rice    Serves 16

8 

Eggs, slightly beaten

16 

Slices bacon, cut into 1/4 inch pieces

3/4 cup
Chopped onion

12 cups 
Cooked rice

1/2 cup 
Soy sauce

1/2 tsp

Salt

1/2 tsp

Pepper

1 cup 

Green onions, thinly sliced

1. In medium skillet, scramble eggs and set aside.  

2. In a large skillet fry bacon until cooked, but not crisp.  Reserve drippings.  

3. Saute onion in drippings.  Add rice.  Cook over moderate heat, stirring constantly until hot.  

4. Add soy sauce, salt, pepper and green onion.  Stir to combine.  

5. Add scrambled egg and bacon.  Serve immediately.

Risotto Milanese with Shiitake Mushrooms     Serves 12
7 ½  cups
Chicken stock

3 oz

Butter

3 oz

Yellow onion, minced

18 oz

Arborio rice

3/4 cup
Water

3 oz

Grated Parmesan cheese

3

Shiitake mushrooms caps

3/4 cup
Frozen green peas

1. Bring chicken stock to a simmer.

2. While stock is heating, saute mushrooms until barely tender.  Set the peas in warm water to thaw.  When the peas are thawed, drain.

3. Heat 2/3 of the butter in a large heavy saucepan.  Add the onion and cook until translucent but not browned.

4. Add the rice to the onion.  Stir to coat all the grains with butter, but do not cook.

5. Add the water.  Stir and cook over low to medium heat until it is all absorbed.  

6. Add the simmering stock, one cup at a time, stirring nearly continuously.  Wait until stock is completely absorbed before adding the next cup of stock.

7. Repeat this process until all of the stock is absorbed, this should take about 20 minutes.  Removed from heat and stir in cooked mushrooms, butter, peas and Parmesan cheese.  Serve immediately.

Wheat, Corn, Rice or Oat Pancakes    Serves 8-10

1 cup

White flour

1 cup

Wheat, oat, rice or corn flour

2 tbsp

Sugar

4 tsp

Baking powder

½ tsp

Salt

2 

Eggs, beaten

2 cups

Milk

1/4 cup
Oil

1. Stir together the flour, sugar, baking powder and salt.  Make a well in the center of the dry mixture.

2. In another mixing bowl combine the egg, milk and oil.  Add the wet to the dry mixture and stir until moistened.  Batter should be lumpy.

3. Cook on a grill until done.

Couscous Salad     Serves 4
Chef Tom Dunn and Janet Rouslin

2 cups

Stock, chicken or vegetable

1 1/4 cups
Couscous

2 oz

Carrots, diced

2 oz

Yellow pepper, diced

2 oz

Green pepper, diced

2 oz

Purple pepper, diced

1

Scallion, diced

3 tbsp

Balsamic vinegar

2 tbsp

Honey

1 tbsp

Parsley, chopped

1 tsp

Basil, chopped

1 tsp

Oregano, chopped

1 oz

Olive oil

1 tsp

Sea Salt

1. In a small saucepan bring vegetable stock to a boil.

2. Stir in couscous and simmer for 5 minutes.

3. Cover and let stand for 10 minutes.

4. Refrigerate couscous until cool.

5. Stir remaining ingredients into couscous in a large bowl.

Orzo and Bulgur Salad    12 servings

Dawn Murphy

1 cup

Bulgur

1 cup 

Orzo

½ cup

Celery, chopped

½ cup

Carrots, shredded

½ cup

Cucumber, seeded and chopped

½ cup

Dried cranberries

1/3 cup
Olive oil

1/4 cup
Balsamic vinegar

½ cup

Parsley, chopped

2 tbsp.

Shallot, finely chopped

1 tsp.

Sugar

1 tsp.

Dry mustard

1 tsp.

Salt

1/4 tsp.
Pepper

1/4 cup
Green onions, chopped

1/4 cup
Feta cheese, crumbled

1. Place bulgur in a 2-cup glass measure, set aside.  Cook orzo according to package directions.  Drain orzo, reserving cooking water.  Pour enough of the hot cooking water into the glass measure with the bulgur to equal 2 cups.  Let bulgur stand for 45 minutes or until all the liquid has been absorbed.

2. In a large bowl combine cooked orzo, celery, carrot, cucumber and cranberries.  Add the bulgur and set aside.  In a medium bowl whisk together olive oil, vinegar, parsley, shallot, sugar, mustard, salt and pepper.  Add to bulgur mixture, toss well to combine.  Cover and chill for 4 to 24 hours.  Stir before serving.  Top with green onions and cheese.

Homemade Pasta
3/4 cup flour

pinch salt

1 egg

1-2 T water

Add-ins
herbs: oregano, basil, dill, pepper, tomato sauce, spinach, cheese, garlic, sun-dried tomatoes

Desserts and Baked Goods

Chapter 5
Rich Bread Dough
1 tablespoon yeast





1 cup warm water

3 tablespoons sugar





3 tablespoons shortening, butter or margarine

1 teaspoon salt





1/3 cup nonfat dry milk

2 1/2-3 cups flour





1 egg

1. Combine yeast, water and sugar.  Let stand 5 minutes. 

2. Add fat, salt, dry milk, 1 cup flour, and egg.  Beat until smooth.  Add one more cup of flour, beat until smooth.  Add remaining flour ½ cup at a time as needed.  

3. Knead until smooth and satiny by hand or in a machine.  

4. Grease a bowl put dough in bowl, cover with plastic wrap and let rest in a warm area.   

5. When tripled in size place on board with flour.  Shape as desired.  Put in greased pan.  Let rise in a warm place.  

6. Bake 375 for 15-20 minutes.  Makes about 1 ½ dozen rolls or 1 loaf.

Lean Bread Dough

2 ½ -3 cups flour





1 teaspoon salt

2 teaspoons yeast





2 tablespoons sugar

1 1/4 cup warm water

1. Combine yeast, water and sugar.  Let stand 5 minutes. 

2. Add salt and   1 cup flour.  Beat until smooth.  Add one more cup of flour, beat until smooth.  Add remaining flour ½ cup at a time as needed. 

3. Knead until smooth and satiny by hand or in a machine.  

4. Grease a bowl put dough in bowl, cover with plastic wrap and let rest in a warm area.   

5. When tripled in size place on board with flour.  Shape as desired.  Put in greased pan.  Let rise in a warm place.  

6. Bake 375 for 15-20 minutes.  Makes about 1 loaf.


Cake

1 3/4 cups sugar





1 cup butter or margarine, softened

1 teaspoon vanilla





4 egg yolks

2 3/4 cups cake flour





1 cup cocoa

1 ½ teaspoons baking soda




2 1/4 cups buttermilk

½ teaspoon salt

1. Preheat oven to 375.  

2. Grease three 8" round cake pans and line bottoms with parchment. 

3.  In a bowl beat butter, sugar, and vanilla until light and fluffy.  Beat in eggs one at a time.  

4. Mix cake flour, cocoa, baking soda and salt in another bowl.  Add dry mixture and buttermilk alternating small amounts at a time, beating on low after each addition just until combined.  

5. Divide batter between prepared pans.  

6. Bake 30-35 minutes until risen and a toothpick inserted in the center comes out clean.  

7. Cool in pans 10 minutes, then turn out cakes.  Peel off lining papers and transfer to wire racks to cool.  Wrap in plastic when cool.

Buttercream Frosting

6 cups powdered sugar




3/4 cup butter or margarine

3/4 cup shortening





1/3 cup + 2 tablespoons egg whites

Vanilla to taste

1. Beat ½ sugar and butter until the consistency of shortening.  Add the shortening and remaining sugar and beat until light and airy.  

2. Whip and slowly add the egg whites and vanilla.  Whip until light and airy.  Add more powdered sugar if needed.

Basic Muffin

1 3/4 cup flour





1/3 cup sugar

2 teaspoons baking powder




1/4 teaspoon salt

1 beaten egg






3/4 cup milk

1/4 cup cooking oil

1. Grease 12 muffin cups. 

2.  In a medium mixing bowl combine flour, sugar, baking powder and salt.  Make a well in the center of the dry mixture and set aside.  

3. In another mixing bowl, combine egg, milk and oil.  

4. Add to the dry mixture all at once.  Stir just until moistened.  DO NOT OVER MIX.  (It will look lumpy.)  

5. Spoon until muffin cups.  Fill only about 2/3 full.  

6. Bake at 400 about 20 minutes.  

7. Cool in muffin pan on a wire rack for 5 minutes them remove from the cups.  Makes 10-12 muffins.

Chocolate Eclairs

1/4 cup margarine





½ cup water

½ cup flour






1/8 teaspoon salt

2 eggs







1 small package instant pudding made with milk

8 oz cool whip

1. Grease a cookie sheet.  

2. Preheat oven to 400.  

3. In a sauce pan bring water to a boil.  Melt margarine in water.  Add flour and salt all at once, stir vigorously.  Cook and stir until mixture forms a ball that does not separate.  Remove from heat.  Cool about 5 minutes.  

4. Add eggs one at a time, beating about 30 seconds after each egg is added.

5. Pipe batter through a pastry bag into small finger shapes.  

6. Bake 400 degrees about 30 minutes.  Let cool.  

7. Mix pudding with cool whip in even parts.  Using a pastry bag and an eclair tip fill each eclair with cream mixture.  Glaze with a chocolate glaze (cocoa, powdered sugar and water) can also be decorated.  Makes about 20 finger eclairs.



Creme Anglaise (Vanilla Sauce)

1 cup milk






1 cup heavy cream

½ vanilla bean or 1.5 t vanilla




4 oz sugar

4.5 oz egg yolks





1. Heat milk, cream, vanilla and ½ sugar until it boils.  Remove the vanilla bean and reserve for other uses.  

2. Combine egg yolks and rest of sugar.  

3. Temper egg with part of the boiling milk while stirring constantly.  Pour the egg mixture into the remaining milk and return to the heat.  

4. Stir constantly, cook to stage of nappe or 180F. 

5.  Remove from stove, strain into a bain-marie in an ice bath.

Puff Pastry Roulade

1/4 cup flour

1 10"x10" sheet of puff pastry

6-8 slices of turkey or ham

8 slices of cheese

½ lb of spinach, fresh or 4-5 spears of asparagus, blanched

1 egg beaten with 1 T water

Sprinkle a sheet of parchment paper with half of the flour.  Place the pastry on it and sprinkle with remaining flour.  Roll into a 14"x10" rectangle.  Place meat on pastry, top with cheese and spinach or asparagus.  Roll and seal with egg wash.  Brush the egg wash on the whole roulade and freeze for 15 minutes.  Bake at 435 degrees for 25 minutes.

Meat, Poultry and Seafood
Chapter 8
Catfish

Brush with Worcestershire sauce and sprinkle with Cajun seasoning.  Broil 5- 8 minutes until done.

Salmon

1. Baste with a mixture of butter, brown sugar and lemon.  Broil 5-10 minutes until done.  Baste while cooking.  Serve with fruit salsa.

2. Bake or broil salmon 10-12 minutes skin side down.  Brush with 4 parts raspberry jam/1 part mustard.  Cook additional 1-2 minutes.  Sprinkle with chopped honey roasted peanuts.

Shrimp

Wrap raw, peeled shrimp with ½ of a bacon slice.  Secure with a toothpick.  Broil or BBQ until shrimp turns pink.

Fruit Salsa

1 whole fresh pineapple, peeled, cored and finely chopped

1 purple onion, finely chopped

2 Anaheim chilies, remove seeds and finely chop

1/4 cup minced cilantro

4-5 kiwi, peeled and chopped

1 quart strawberries, remove stems and chop

Mix and serve with chicken or fish.  Other fruit can be added.

Coq au Vin Serves 20
5 whole
Chickens, cut into quarters

As needed
Flour, seasoned for dredging

As needed
Oil

Mirepoix:
6 ounces
Onions, peeled, diced fine

6 ounces 
Carrots, washed, peeled, diced fine

6 ounces
Celery, washed, diced fine

6 ounces
Tomatoes, washed, cored, blanched, peeled, seeded, chopped

½ head
Garlic, peeled, minced

1 pint

White wine (If shortened cooking time is necessary, decrease to 1 cup.)

4 ounces
Cognac (Can be deleated)

1 quart
Demi-glace, heated

6 ounces
Mushrooms, small, quartered

5 ounces
Pearl onions

To taste
Salt and pepper

1. Heat the oil in a braising pan. Coat the chicken in the seasoned flour, and sear in the hot oil.  Them remove the chicken from the pan.

2. Saute the mirepoix, garlic and tomatoes, flambee with the cognac, and deglaze with white wine.  Reduce to ½ volume.

3. Add the chicken back into the braising pan, cover with the hot demi-glace, and thoroughly mix the ingredients.

4. Cover and braise in a 350 degree oven until the chicken is fork-tender and the juices are clear.

5. When the chicken is done, transfer to a hotel pan and strain the sauce into a saucepan.  Bring to a boil.  Reduce to a simmer and skim as needed.  Adjust the consistency and seasoning as desired.

6. Serve the chicken topped with the sauce and garnish with sauteed mushrooms and pearl onions.

Chicken and Mushrooms

Serves 2

2

Chicken breasts, cut into medaiions

8

Mushrooms, cut in half

As needed
Butter

As needed
Marsala Wine or White Wine

As needed
Beef stock/Demi-glaze

As needed
Cream

1. Saute chicken breasts and mushrooms in butter. 

2. When chicken is cooked completely add the wine.  Flambe the chicken and mushrooms.  

3. When alcohol has burned off add a small amount of demi-glaze and slightly reduce.  Stir in cream if desired and serve immediately.







Noisettes de Chevreuil Poivrade      Serves 8
1 

Venison, saddle, trimmed, remove loin, cut 16 small noisettes or substitute beef

3 ounces
Cognac

3 ounces
Oil

1

Grapefruit, peeled, inner skin removed (make 16 pieces)

4 ounces
Sugar

3 ounces
Butter

To taste
Salt and Pepper

12 ounces
Poivrade sauce

8 slices
White bread, toast, make 2 rounds from each

1. In a skillet, heat oil and saute the noisettes quickly.  Season with salt and pepper.  When brown drain off the fat.

2. Pour in cognac and flambe.  Add poivrade sauce, cover with a lid, and cook on low heat for 4-6 minutes.

3. In a skillet, heat butter and then add and cook grapefruit.  Sprinkle sugar over it.  Cook until it achieves a shiny appearance.

4. Serve 2 noisettes on toast. Spoon sauce over noisettes and garnish with a section of grapefruit.

Poivrade Sauce
4 ounces
Onions

4 ounces
Carrots

1 ½ ounce
Butter

6 ounces 
White wine

4 ounces
Red wine vinegar

6

Black peppercorns

1 sprig

Parsley

½ tsp.

Thyme

2

Bay leaves

2 ounces
Madeira

16 ounces
Demi-glace

1. Saute mirepoix in butter until onions are translucent.

2. Add wine, vinegar, peppercorns, parsley, thyme, bay leaves, madeira and demi-glace.

3. Cook at a low simmer for one hour.  Season with salt and pepper.

4. Strain through a china cap before use.

Minute Steak Dijonaise

Serves 8

8

Sirloin steaks (6 oz)

4 ounces
Dijon mustard

8 ounces
Onion, minced

4 ounces
Clarified butter

12 ounces
Heavy Cream

4 ounces 
Whole butter

To taste
Salt and pepper

1. Pound steaks to a 1/4" thickness.

2. Cover one side of each steak with 1 ½ teaspoons of the mustard then press onions firmly into the mustard.

3. Saute the steaks in the clarified butter, onion side down first.

4. Remove and hold in a warm place.

5. Degrease the pan.  Add the cream and reduce by half.  Add the rest of the mustard.

6. Adjust the seasoning and serve the steaks with the sauce.

Caramelized Pork Chops

2 tbsp

Molasses

2 tbsp

Maple syrup

2 tbsp

Light Karo syrup

1 tbsp

Apple cider vinegar

2 tbsp

Water

1 ½ tsp
Oil

1 ½ tsp
Chopped garlic

pinch 

Salt

1/4 tsp

Crushed red pepper

2 

Pork loin chops

Mix and pour over the chops.  Marinade 10 minutes.  Cook over med low heat, basting with marinade until cooked to 155 degrees or broil and baste.

Curried Pork Salad
½ lb

Cooked tenderloin, cut into 1/2-inch cubes

2 cups 
Cooked rice, room temperature

1 11-oz can 
Mandarin oranges, drained, and reserving 2-3 tablespoons of the juice

1/4 cup diced 
Celery

1/4 cup 
Green onion, chopped 

1/4 cup 
Raisins

1/2 cup 
Plain yogurt

1/4 cup 
Low-fat mayonnaise

1 tablespoon 
Curry powder

1/4 cup 
Roasted peanuts, coarsely chopped

1/4 teaspoon 
Salt

In large bowl toss together pork, rice, oranges, celery, onion and raisins.

In small bowl, blend reserved juice, yogurt, mayonnaise, curry powder and salt.

Pour dressing over salad; toss gently to coat all ingredients.

Place salad in shallow serving bowl, garnish with peanuts.

Kansas City Style Pork Back Ribs
3 slabs 
Pork back ribs

1/2 cup 
Sugar

1/4 cup 
Paprika

3 tablespoons 
Seasoned salt

2 tablespoons 
Chili powder

2 tablespoons 
Ground black pepper

1 tablespoon 
Celery salt

1 tablespoon 
Onion powder

1 tablespoon 
Garlic powder

2 teaspoons 
Ground sage

1 teaspoon 
Dry mustard

1 cup 

Favorite barbecue sauce

1/2 cup 
Honey

In pint-jar with tight-fitting lid, combine sugar, paprika, seasoned salt, chili powder, black pepper, celery salt, onion powder, garlic powder, ground sage and dry mustard. Place lid on jar and shake jar to combine thoroughly. Set spice rub aside. Makes about 1 1/2 cups.

In small saucepan over low heat, stir together barbecue sauce and honey. Heat through, stirring occasionally, about 5 minutes. Set barbecue glaze aside, keep warm or at room temperature before using. (If storing for more than 2 hours, cover and refrigerate. Reheat gently before using).

Pat ribs dry with paper towels and season generously with spice rub, using about 4-6 tablespoons for each slab of ribs. Grill over indirect heat in a covered grill or smoker for 1 1/2 to 2 hours or 350 oven.  Turn ribs once during cooking, about halfway through. Ribs are done when the meat is very tender (insert a paring knife between ribs to determine); they will pull apart fairly easily. About 20 minutes before ribs are done, baste heavily with barbecue glaze. If you like your ribs extra sticky, baste again 10 minutes before removing from the grill.

Stocks, Soups, Sauces

Chapter 10
Mirepoix

2 parts chopped onion

1 part chopped carrots

1 part chopped celery

Standard Sachet d’epices

3-4 parsley stems

1 sprig of thyme leaves

1 bay leaf

½ teaspoon cracked peppercorns

1 clove garlic

Place in piece of cheesecloth about 4" square.  Gather and tie with string.

White Stock   Yield: 2 gallons

15 lbs. bones (veal, chicken or beef)  - cut into 3-4"  pieces

3 gallons cold water

2 lbs.  mirepoix

1 Sachet

1. Wash the bones.

2. Place in a stockpot and cover them with cold water.  Bring to a boil.   Reduce to a simmer.  Skim the scum that forms.

3. Add the mirepoix and sachet to the simmering stock.

4. Continue simmering and skimming stock for 6-8 hours - if only chicken bones are used simmer 5-6 hours.

5. Strain, cool and refrigerate.

Brown Stock   Yield: 2 gallons

15 lbs. veal or beef bones  - cut into 3-4" pieces

3 gallons cold water

2 lbs. mirepoix

8 oz. tomato paste

1 sachet

1. Place the bones in a roasting pan, one layer deep and brown in at 375 degree oven.  Turn them occasionally to brown them evenly.

2. Remove the bones and place them in a stockpot.  Pour off the fat from the roasting pan and reserve it.

3. Deglaze the roasting pan with part of the cold water.  (Place the pan on the stove top over medium heat and add enough water to cover the bottom of the pan - ½" deep.  Stir and scrape the pan bottom to dissolve and remove all of the carmelized materials while the water heats.  Pour the deglazing liquid, also know as the deglazing liquor, over the bones in the stockpot.)

4. Add the remaining water to the bones.  Bring to a boil and reduce to a simmer.

5. Add a little or the reserved fat from the bones to the roasting pan after it has been deglazed.  Saute the mirepoix, browning all of the vegetables well and evenly.  Add to the stock pot.

6. Add the tomato paste and sachet to the stock and continue to simmer for 6-8 hours, skimming as necessary.

7. Strain, cool and refrigerate.

Vegetable Cheese Chowder   Yield: about 25 cups

40 ounces fresh or frozen cauliflower or broccoli, chopped

2 cups shredded carrot

2 cups water

8 cups milk

1 1/3 cup flour

1/4 tsp. pepper

58 ounces chicken stock

12 ounces shredded cheddar cheese

12 ounces shredded American cheese

1. In a pot combine cauliflower or broccoli, carrot and water.  Bring to a boil, reduce heat.  Cover and simmer about 4 minutes or until vegetables are crisp-tender.

2. In a bowl whisk flour, milk and pepper.  Add to vegetables and water.  Stir in broth.  Cook and stir until thickened and bubbly.

3. Stir in shredded cheeses.

4. Cook and stir over low heat until cheese melt and chowder is heated.

Cream of Vegetable Soup     Yield: about 7 cups

3 cups chicken stock

2 tbsp. margarine

2 tbsp. flour

1/4 tsp. salt

2 cups milk

(Cooked vegetables: 6 cups broccoli + thyme, 10 cups mushrooms-raw + thyme, 3 medium potatoes + dill, etc.)

1. In a blender or food processor combine the vegetable and 3/4 cup of the stock.  Cover and process about 1 minute until smooth.

2. In a medium sauce pan melt margarine.  Stir in flour, salt and seasonings.

3. Add milk all at once.  Cook and stir until slightly thickened and bubbly.

4. Cook 1 minute more.

5. Stir in vegetable mixture and remaining broth.  Cook and stir until heated through.

6. Season to taste.

Sweet Potato Soup   Yield: 1 gallon

1 tbsp. oil

2 cloves of garlic

1 cup diced celery

1 cup diced onion

1 cup diced leeks

3 quarts chicken stock

3 lbs. sweet potatoes, medium dice

1 cinnamon stick

1/4 tsp. nutmeg

1 tbsp. maple syrup

1 tsp salt

12 ounces heavy cream, heated

1. Heat oil.  Add garlic, celery, onions and leeks.  Sweat them until the onions are translucent.

2. Add the stock and sweet potatoes.   Bring to a boil, reduce the heat and simmer until the sweet potatoes are very tender.

3. Puree the soup until smooth.  Return to the pot.  Add the remaining ingredients.  Return the soup to a boil.

4. Thin the soup with stock or water if necessary.  Remove and discard the cinnamon stick.

5. Whip cream and add a dollop on each serving of soup.

Cantaloupe Bisque   Yield: 10 6 oz servings

2 small cantaloupes, peeled, seeded, diced large

4 ounces orange juice concentrate

1 qt. vanilla ice cream

2 cups ginger ale

1/4 cup honey

1. Place the cantaloupe in the food processor and process until course.

2. Add the ice cream, orange juice, ginger ale and honey.  Process until very smooth.  Adjust seasonings with sugar.

3. Chill 30 minutes.

BBQ Sauce   Yield: 1 quart

1 tbsp. butter, unsalted

½ cup chopped onions

1 tbsp. minced garlic

2 tbsp. chili powder

1 tbsp. minced jalapeno chilies

½  cup Worcestershire sauce

½ cup maple syrup

½  cup tomato paste

1/4 cup vinegar

1/4 cup brown sugar

1/4 cup apple cider

Stock as needed

1. Heat butter in sauce pan.  Add the onion and garlic.  Saute for 2-3 minutes.

2. Add the chili powder and jalapenos.  Saute for another 30-45 seconds.

3. Add remaining ingredients.  Simmer 20 mintues.

Salsa

2   30 oz cans of crushed tomatoes in puree

1 yellow onion chopped finely

1 Anaheim chili chopped finely

1 Serrano chili chopped finely

1/4 cup cilantro, chopped

½ t cumin

2 t garlic

1 bunch green onions, sliced

2 t salt

1 T sugar

1 small can chopped olives

1/4 cup Santa Fe Chili Pepper Vinegar (White Wine Vinegar, basil, oregano & red chilies)

1.
Mix and serve.

Hollandaise    Yield: 20 ounces

1/4 cup  vinegar

½ tsp. peppercorns, fresh-cracked

½ cup water

6 egg yolks

1 ½ cups clarified butter, warm

2 tsp. lemon juice

1. Combine the vinegar and peppercorns, reduce until the liquid has almost cooked away.  Cool slightly.

2. Add hot water to reduction and strain.

3. Add the reduction to egg yolks.  In a stainless steel bowl, whip over simmering water until the yolks ribbon and triple in volume.

4. Gradually add the war butter, whipping constantly.

5. Add the lemon juice and season with salt and pepper.

6. Strain if necessary.

7. If it breaks, cool if too hot, heat if too cool.  Put 1 T water in a metal bowl, pour sauce into bowl and whisk as pouring.

Cheese Sauce    Yield: about 1 quart

1 quart Bechamel, medium consistency (butter, flour, milk, onion)

½ lb. cheddar cheese, grated

½ tsp. paprika





salt to taste

1. Heat Bechamel gently over low heat.

2. Add the grated cheese and continue to heat, stirring often.  Do not boil.

3. Add paprika.  Season to taste with salt.

4. Strain through a fine sieve.
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