The International Culinary School
Culinary Arts & Hospitality Management 

High School Teachers Workshop

June 16th – 18th, 2008
Culinary Arts & 

Hospitality Management
High School Teachers

Summer 2008 Work Shop

Art Institute of Charlotte
June 16, 17, 18
Instructors

Ron Smith

Management by Menu

Chef Tany Hashmonay

Garde Manger
Chef Robby Hooker

Knife Skills

Chef Michael Edrington

Manual Compiled and Edited
6Work Shop Schedule:


6Monday


6Morning Session


6Management by Menu II


6Afternoon Session


6Mise en Place & Knife Skills


7Tuesday


7Morning Session


7Composed Salads & Buffet Salads


7Afternoon Session


7Evaluation and Critique


8Wednesday


8Morning Session


8Canapés


8Finger Sandwiches & Mignonettes


8Afternoon Session


8Evaluation and Critique


9Lecture Day I


10Management by Menu


10Basic Functions of a Menu


10Marketing Tool


10Used as a Planning Document


10Seven Basic Styles of Menus


10A La Carte


10Table d’Hôte


10Prix Fixe


10Du Jour


10California


10Cycle


10Limited


10Lunch Menu vs. Dinner Menu


11Benefits of Daily Specials


11The Old Segments


11Fast Food


11Family


11Fine Dining


11Ten “New” Segments of the Commercial Restaurant Business


11Ultra Convenience


11Virtual Dining


11Health Centers


12Fresh Baked


12Family Friendly


12Value


12Experience Dining


12Event Dining


12Everyday Chic


13Hang-Outs


13Considerations in Selecting Menu Items


13Rationalization


13Balance


13Cross Utilization


13Guest Expectations


13Physical Factors


13Labor


14Seasonal Factors


14Profit & Financial Factors


14Interpreting the Results of an Analysis


14Stars


15Plowhorses


16Puzzles


16Dogs


20Menu Engineering Worksheet


21Lecture Day II


21Lettuce Greens


21The Most Common Lettuce Greens


21Purchasing and Storage of Lettuces


21Purchasing Lettuces


21Storage of Lettuce


21Cleaning of Salad Greens


22Salad Dressings


22Vinaigrette Dressing


22Oils


22Vinegars


22Flavored Vinegars


22Other Flavoring Ingredients


23Mayonnaise/Emulsions


23Emulsification


23Procedures for an Emulsified Vinaigrette


23Dressings, Lo-Fat and Fat Free


24Matching Dressings to Salad Greens


24Components of a Composed Salad


24Procedures for making a Composed Salad


25Composed Salads and Buffet Salads


25Cobb Salad


26Chef Salad


27Caprese Salad


28Tabbouleh Salad


29Asian Vegetable Slaw


30Lecture Day III


30Canapés


30Finger Sandwiches


30Les Mignonettes


30Plating of the Canapés Platters


30Working with Gelatin


31Canapés


31Lamb Brochettes with Mint Pesto


32Prosciutto and Melon Canapé


33Pork Piccadillo Empanadas


35Beef Negimaki


37Smoke Salmon Mousse Barquettes


38Beef Sate


39Finger Sandwiches & Mignonettes


39Egg Salad Tea Sandwich


40Cucumber Tea Sandwich


41Deviled Ham Tea Sandwich


42Smoked Salmon Tea Sandwich


43Gougeres (Gruyere Cheese Puffs)


44Standardized Recipe





 The Art Institute of Charlotte 

High School Culinary & Hospitality 

Teachers Workshop

June 16 - 18, 2008

Work Shop Schedule:

Monday:
10:00 - 1:00 & 2:00 - 5:00

Tuesday:
9:00 -12:00 & 1:00 - 4:30

Wednesday:
9:00 -12:00 & 1:00 - 4:30

Each Day

Lunch 12:00 – 1:00

Coffee 8:30 - 9:00 

Monday

Morning Session

10:00 - 1:00 

Management by Menu II

· Topics include menu development, menu layout, pricing evaluation, menu mix analysis, market segments, and how the menu is used as a planning tool. 

Afternoon Session 

2:00 - 5:00

Mise en Place & Knife Skills

· Practice knife handling and knife cuts.

· Start some mise en place for Tuesday and Wednesday

Tuesday

Morning Session

9:00 to 12:00

Composed Salads & Buffet Salads

1. Cobb Salad




2. Chef’s Salad



3. Caprice Salad 

4. Tabbouleh Salad 

5. Asian Vegetable Slaw 

6. Fried Rice Sticks

7. Parmesan Cracker

8. Potato Wafers

In small groups (3 to 4) mise en place for the menu for the day

Afternoon Session

Evaluation and Critique

1:00 - 4:30

1. Continue Production 

2. Taste and Critique Products 

3. Reserve un-used salad components for tomorrows buffet

4. Cleanup

Wednesday

Morning Session 

9:00 - 1:00 

Canapés

1. Lamb Brochettes with Mint Pesto 

2. Prosciutto & Melon Canapés 

3. Pork Piccadillo Empanadas 

4. Beef Negimaki 

5. Smoked Salmon Mousse Barquettes 

6. Beef Sate 

7. Prep canapés & Sandwich Fillings 

Finger Sandwiches & Mignonettes

1. Egg Salad Tea Sandwich 

2. Cucumber Tea Sandwich 

3. Deviled Ham Tea Sandwich 

4. Smoked Salmon Tea Sandwich 

5. Gougeres 

Afternoon Session

1:00 - 4:30

Evaluation and Critique

1. Continue Production 

2. Set up a small Hors d oeuvres buffet 

3. Taste and Critique Products 

4. Cleanup

Lecture Day I
Instructor: Ron Smith

1. Introductions

2. Management by Menu 11 week class overview

a. Course Description

b. Competencies

3. Basic Functions of a Menu

a. Marketing tool

b. Planning Document

4. Seven Basic Styles of Menus

5. Differences Between a Lunch and Dinner Menu

6. Benefits of Daily Specials

7. Determining who you are

a. The 10 “New” Segments of the Commercial Restaurant Business

8. Considerations in Selecting Menu Items

9. Menu Mix Analysis

10. Questions and Wrap Up

Management by Menu

This seminar presents an overview for the food service manager by giving a clear picture of the important role menu planning plays within operations.  It covers topics ranging from menu development, pricing and evaluation to facilities design and layout.  Food service professionals will benefit because the understanding of menus is crucial to the success of any foodservice operation, i.e., a planning tool, source for operational information and a merchandising method for reaching patrons.

Basic Functions of a Menu

Marketing Tool
· Communicates the style and ambiance of your restaurant

· Lists and describes your menu selections and prices

· Helps customers make a choice that is right for them

· Helps direct customers’ attention to items that you want to sell, which stimulates sales / check average

Used as a Planning Document

· “Everything flows from the Menu”

· Food and Supplies (Inventory)

· Facilities and Equipment

· China, Glassware, Flatware

· Labor, Staffing

· Budget / Finances

Seven Basic Styles of Menus

A La Carte – Offers food items separately at a separate price; customer builds meal

Table d’Hôte – Groups several food items together at a single price

Prix Fixe – A set meal at a set price

Du Jour – A Menu that changes daily

California – Offers breakfast, snack, lunch, fountain, and dinner items any time of the day

Cycle – Several menus offered in rotation

Limited – Menu selections are limited in some way

Lunch Menu vs. Dinner Menu

· Fewer menu selections

· Smaller portions

· Lighter items

· Lower/moderate prices

· Fewer and lighter appetizer selections

· More soup selections, with at least one being “heavier”

· More salad selections; entrée salads offered

· Daily specials offered

· Prix Fixe or Table d’Hôte selections offered

· Less emphasis on alcoholic beverages

· Fewer and lighter desserts

· Prepared quickly enough for people who have to get back to work

Benefits of Daily Specials

· Create variety, excitement, and interest for your customers (fosters repeat business)

· Try/test new items you want to add to your regular menu offerings

· Attracts attention to slow moving, high profit items

· Take advantage of “good buys”

· Moves inventory

The Old Segments

Fast Food

Family

Fine Dining

Ten “New” Segments of the Commercial Restaurant Business

· New designations that more accurately describe or define the different types of restaurants

Ultra Convenience (12% market share)

· Nourishment in as quick and trouble free manner as possible

· Outgrowth of convenience stores

· Driven by customers with less time on their hands

· Examples: Subway, Checkers, Gas Stations

Virtual Dining (9% of market share)

· Food prepared away from home, but not necessarily consumed away from home;

· Outgrowth of our busy lifestyles

· Began with catering and contract feeding and moved to satisfying needs of individuals

· Examples: Boston Market, Domino’s, Whole Foods, Earth Fare, Dean & Deluca
Health Centers (6.9% of market shares)

· Establishments that cater to specific dietary needs and wants

· Outgrowth of awareness of the benefits of eating more healthful foods

· Our aging society has more special dietary needs

· Examples: Whole foods, Peaceful Dragon, Earth Fare, Home Economist

Fresh Baked (2.7% of market share)

· Establishments that feature freshly baked bread and pastry items

· Outgrowth of neighborhood bakeries

· Examples: Empire Baking Co., Atlanta Bread Co., La Madeleine, Stone Mill Bakeries, Panera

Family Friendly (21.7% of market share)

· Food establishments that center their environments and foods to promote togetherness

· A place where parents and children can find common ground

· Historically called traditional family style

· Examples:  Spaghetti Warehouse, Joe’s Crab Shack, Red Lobster, Chili’s

Value (27.6% of market share)

· Nourishment provided at any given cost

· Value = quantity/price

· Value is the largest selling point in the industry by far

· Is an issue at all socio-economic levels

· 60% of households losing income and buying power

· Older Americans living on fixed incomes

· Examples: McDonald’s, KFC, CiCi’s, Taco Bell, Burger King, Wendy’s, Subway

Experience Dining (4.1% of market share)

· Restaurants that present themselves as special places with special food and environment

· Often independent operators or small chain with career chef

· Food frequently ethnic or a specialty menu

· Customers want experience that they cannot have at home

· Outgrowth of fine dining

· Examples: Brennan’s, French Laundry, Charlie Trotter’s, Café Annie

Event Dining (4.2% of market share)

· These operations serve fresh food, but their primary appeal is something else

· Pioneered by restaurants and clubs like Hard Rock Café, where customers want to be entertained and “see and be seen”

· Examples: Dave & Buster’s, Planet Hollywood, Jocks and Jill’s, Jillian’s

Everyday Chic (7.6% of market share)

· Blends value and convenience of fast food with hip environment of casual or event dining

· Evolved with increased level of customer sophistication;

· Customers want upscale environment with more “cookie cutter” food

· Fastest growing market segment

· Examples: La Madeleine, Café Express, Spago, Au Bon Pain, ABC, Cosi

Hang-Outs (5.2% of market share)

· Centers for customers to relax, conduct business or socialize as well as eat

· Lighter foods and snacks

· Comfortable seating

· Unobtrusive service

· Amenities – Books, Newspapers, Refills

· Grew out of bars and pubs

· Examples: Starbuck’s, Barnes and Noble, La Madeleine

Considerations in Selecting Menu Items

Rationalization – Process of limiting the number of items in each category on the menu for the purpose of aiding food cost control. Controlling the number of items on the menu also makes it easier for the guest to make menu selections.  Too many items cause the guest to become overwhelmed. Menu rationalization is done when developing menu outlines.

Balance – The proportion or weighing of menu selections in the areas of:

· Food category

· Cooking method

· Taste – sweet, sour, salt, bitter

· Flavor / Aroma

· Texture – resistance of food to the chew

· Consistency – surface texture

· Temperature

· Appearance – color, height, sizes, shapes

Cross Utilization – the use of food ingredients in more than one item on the menu to promote good cost control.

Guest Expectations – Target Markets / Trends, Nutrition, Portion Size

Physical Factors – facilities and equipment

Labor - skill & time required to produce the menu

Seasonal Factors

Profit & Financial Factors

Interpreting the Results of an Analysis

Stars, Dogs, Plowhorses and Puzzles:


The contribution margin (CM) categories and the menu mix (MM) percentage categories are used to assign menu items to one of the following classifications: Dog (Low CM, Low MM %); Puzzle (High CM, Low MM %); Plowhorse (Low CM, High MM %); or Star (High CM, High MM %).  Record the correct item classification, based on both the CM and MM% categories, in Column “S” of the menu engineering worksheet.  A simple table to aid in menu item classification follows:

	CM
	MM%
	Classification

	High
	High
	STAR

	Low
	High
	PLOWHORSE

	High
	Low
	PUZZLE

	Low
	Low
	DOG


Classifications cells can also be constructed into a 2x2 matrix, which more clearly highlights a menu item’s popularity and profitability.  Most menu-engineering practitioners agree that a four-cell menu engineering matrix presents a very comprehensible and simplified display of item classifications.

Determine Menu Item Decision Actions


It is at this step in the analysis that the decisions are made concerning menu pricing, content, design, and position.  Awareness of these factors, which do influence guest purchase decisions and therefore eventual profitability, is central to the menu-engineering model.  The most correct decision action dictated by each menu item’s classification (CM and MM %) is difficult to prescribe.


Without knowing the exact specifications of menu items, menu design, restaurant concept, operational characteristics, and/or competitive environment, it is difficult to generalize the appropriate action for every foodservice case.  Although the major characteristics and interpretations for the four classifications are introduced and discussed below, it is important to note they are simplistically stated and written as general prescriptions, not as firm actions.  An experienced foodservice marketer, familiar with the restaurant under study, will be able to delineate a specific corrective action technique.


Note extensive experience and knowledge are required to identify the most effective method of improvement for each competing menu item.  Corrective strategies represent much of the crux of the menu-engineering model and should be approached with extreme caution.  It is important to understand that only a basic strategy overview is presented here.

Stars


The most popular (high in menu mix) and profitable (high in contribution margin) items on a menu are classified as star items.  Often these items tend to be a restaurant’s prestige, proprietary, or “signature” item.  In other words, this particular menu item is believed to be without equivalency in the restaurant marketplace.

Basic decision actions appropriate for star items are:

1. Maintain rigid specifications for quality, portion size and presentation.

2. Locate this item in a highly visible position on the menu.

3. Test for price elasticity. (Typically, star items tend to be price inelastic).


“Superstar” items are the highest contribution margin star items on a menu.  Normally, these stars are less sensitive to price changes than other star items or, for that matter, any other items on the menu.  A restaurant with superstar status items should be aware that these items might be able to be sold at even higher CM levels due to their relative price elasticity.  Superstar items may often carry the increased cost burden associated with other highly price sensitive menu items.  By increasing the price of a superstar item, for example, an operator may be able to maintain a continuous (fixed) menu priced for a popular, but more price sensitive item.  While the cost increase of another item is assigned to a superstar item, thereby artificially lowering the star’s contribution margin, the more price sensitive item should be better able to maintain or increase its menu share.

Plowhorses


Plowhorse menu items are relatively popular (high in menu mix), but yield a low menu average contribution margin.  Plowhorse items are often demand generators and are important to a restaurant’s appeal to a price-conscious market segment. It is for this reason that they are often referred to as “leader” menu items.

Basic decision actions for these items include:

1. Test for price sensitivity.  If a plowhorse item is highly price elastic (sensitive), then pass on only the minimal cost of goods increases to this item’s menu price.  An alternative strategy is to consider passing on some of this items cost increase to a “superstar” item. Closely monitor any negative effect on demand.  Implement plowhorse price increases in stages, particularly if “odd-even pricing” opportunities exist.  For example, increase an item’s price from $4.55 to $4.75 and then eventually to $4.95.  It is important to note that at times, restaurants are more resistant to price increases than are their consumers!

2. Relocate plowhorse items to a lower menu profile position.  Hiding these items may lead to the sale of higher contribution menu item selections.

3. Instead of raising a plowhorse item’s price, management may try combining a plowhorse item’s price with lower cost accompanying products to achieve a greater contribution margin.  In essence, merchandise highly popular items by packaging them with lower cost foods to increase the item’s overall CM without reducing its strong menu mix appeal.  For example, a popular 12 ounce Top Sirloin Steak may remain popular even though reduced to an 8 ounce cut, but accompanied by an inexpensive enchilada.  This addition helps lower the items plating cost while increasing the item’s contribution margin.

4. Consider cost reduction via a portion reduction so long as this change does not produce an adverse change in demand for this item.

5. Determine this item’s direct labor factor to establish the item’s labor and skill intensiveness.  If the item is highly skill or labor intensive, consider a price increase or item replacement to achieve contribution margin parity.

Puzzles


Although puzzle items have a high contribution margin, they are low in popularity (menu mix).

Basic decision actions suggested for puzzle items are:

1. Consider removing this item from the menu, particularly if it is very low in menu mix, is labor intensive, or has poor shelf life.  This action is especially warranted when a puzzle item is not a potential signature item.

2. Reposition puzzle items and feature them in a more popular menu location.

3. Consider renaming the item.  Often food item popularity can be affected by the assignment of a familiar name or trendy phrase.

4. Decrease the items menu price.  A puzzle item that has too high a contribution margin may be overpriced and should be repriced so its demand is enhanced.

5. Increase the item’s menu mix by promoting the item through a merchandising campaign. Increase visual presentation, have sales staff recommend item, and/or offer it as a “specialty” or special item.

6. Limit the total number of puzzles allowed on a menu.  Do this especially if the puzzle item tends to create quality, consistency, and production or inventory problems.

Dogs

These items are the menu’s “losers” – they are unpopular and provide a low contribution margin when sold.

	Beware!

All DOGS are not alike


Basic dog item decision actions are:

1. Eliminate this item from the menu.  It is not unusual to discover a number of highly unpopular menu items with little, if any, relation to other more profitable menu items.  An operator should not be afraid to eliminate dog items, especially those unrelated to other menu items.

2. Raise menu item’s price to achieve “Puzzle” status.  Not all dog items are created equally.  The more popular “dog” items often have some market potential and could possibly be converted to “Puzzles” with a reasonable price increase.

3. Continue to carry a dog item in inventory (assuming it has a reasonable shelf-life) but do not list it on the menu.  The availability of this item via special request are reserved for certain influential guests, at a reasonable contribution margin, may well turn a dog from a loser to a winner.

Summary


The decision of whether to retain, reposition, re-price, or replace a menu item can be made intelligently based upon the classification of each menu item according to its relative popularity (menu mix) and item contribution margin (CM).  The menu-engineering model segments the classifications of menu items in four categories:

· Stars – Menu items high in menu mix (popularity) and high in contribution margin

· Plowhorses – Menu items high in menu mix and low in contribution margin

· Puzzles – Menu items low in menu mix and high in contribution margin

· Dogs – Menu items low in menu mix and low in contribution margin

Preparing the Worksheet
	Steps
	Explanation

	1. 
	Identify Competing Menu Items

	2. 
	Record the Number of Items Sold

	3. 
	Compute Menu Item Mix Proportions

	4. 
	Record Menu Item Food Costs

	5. 
	List Menu Item Selling Prices

	6. 
	Calculate Menu Item Contribution Margins

	7. 
	Calculate Menu Item’s Food Cost

	8. 
	Calculate Total Menu Revenue

	Part II.  Data Analysis
	

	Steps
	Explanation

	1. 
	Establish Potential Food Cost

	2. 
	Calculate Menu Power Index

	3. 
	Determine the Average Contribution Margin

	4. 
	Classification of Menu Items

	5. 
	Categorize Menu Item Contribution Margins

	6. 
	Categorize Menu Mix Percentages

	7. 
	Classify Menu Items

	8. 
	Review Deviations

	9. 
	Determine Menu Item Decision Actions


	Menu Engineering Worksheet

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Restaurant:
	Smitty's
	 
	 
	 
	Days a week open:
	7
	 
	Start Date:
	6/1/2005
	 
	 
	 

	Meal Period:
	Entrees
	 
	 
	 
	Number of Days:
	7
	 
	End Date:
	 
	 
	 
	(Blank if 1 day)

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	(A)
	(B)
	(C)
	(D)
	(E)
	(F)
	(G)
	(H)
	(L)
	(P)
	(T)
	(R)
	(U)
	(S)

	 
	MM
	 
	Item
	Item 
	{E - D}
	{D * B}
	{E * B}
	{F * B}
	 
	{F-O}
	 
	{C-Q}
	 

	 
	Number
	Menu
	Food
	Selling
	Item
	Menu
	Menu
	Menu
	CM
	CM
	MM%
	MM%
	Menu Item

	Menu Item Name
	Sold
	Mix %
	Cost
	Price $
	CM $
	Costs $
	Revenue $
	CM $
	Category
	Variance
	Category
	Variance
	Classification

	Chicken Fried Steak
	420
	42.00
	2.19
	7.50 
	5.31 
	919.80
	3,150.00
	2,230.20
	HIGH
	$0.79 
	HIGH
	24.50
	STAR

	Rib Platter
	360
	36.00
	4.50
	8.50 
	4.00 
	1,620.00
	3,060.00
	1,440.00
	LOW
	($0.52)
	HIGH
	18.50
	PLOWHORSE

	Catfish Platter
	150
	15.00
	4.95
	9.50 
	4.55 
	742.50
	1,425.00
	682.50
	HIGH
	$0.03 
	LOW
	-2.50
	PUZZLE

	Chicken Tender Basket
	70
	7.00
	4.00
	6.45 
	2.45 
	280.00
	451.50
	171.50
	LOW
	($2.07)
	LOW
	-10.50
	DOG

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	N
	 
	 
	 
	 
	I
	J
	M
	 
	 
	 
	 
	 

	Column Totals
	1000
	100
	 
	 
	 
	3,562.30 
	$8,086.50 
	$4,524.20 
	 
	 
	 
	 
	 

	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	 
	 
	Item
	 
	 
	 
	K = I/J
	 
	O = M/N
	 
	 
	Q = Menu Mix Index 

	More Computations:
	 
	Count
	4
	 
	 
	44.05%
	 
	$4.52
	 
	 
	17.50%

	Average Check:
	$8.09
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 
	 

	Other Values 
	Potential Food Costs:
	44.05%
	
	
	Acceptable Menu Mix:
	70%
	 
	 

	 
	Menu Power Index:
	4,524.20  
	 
	Menu Mix Index = Average Menu Mix times Acceptable Menu Mix 
	 


Lecture Day II

Lettuce Greens

The Most Common Lettuce Greens

· Butter head lettuce: Boston and Bibb lettuce, sweet

· Crispy Head: Iceberg lettuce (largest seller) sweet

· Leaf: red and green leaf lettuces, sweet

· Baby lettuces: mixture of specialty lettuces, Mesclun mix, combo of all three

· Micro greens: smaller than baby lettuces.  They are the first true leaves of any edible greens.  These make great garnishes for hot and cold foods

Lettuces

· There are three types of greens: sweet, bitter and spicy

· These are a bitter type green, these other lettuces are:

· Chicory

· Belgian endive

· Curly endive

· Escarole

· Radicchio

Purchasing and Storage of Lettuces

Purchasing Lettuces

· Lettuces are grown and available year round all over the USA.  Specialty lettuces and mixes may only be available seasonally

· When purchasing, higher prices generally mean lower quality, be sure to check the produce at the door for quality, reject poor quality lettuces

· The lettuces should be free of rot and excessive dirt, should be firm or of the highest quality

· Buy only what you need between deliveries

 Storage of Lettuce

· Storage: All salad greens are highly perishable.  They can be kept a few weeks under proper storage condition

· Store in their protective carton in a designated cooler area, between 34-38 degrees, sealed.

· Do not wash until needed, water causes them to deteriorate quickly

Cleaning of Salad Greens 

· All lettuces and salad green should be washed before use. They may harbor insects, sand, soil, and pesticides

· All greens should be washed after the are cut or torn, including pre-cleaned produce

· Fill sink with cold water, let lettuces float, the debris will sink to the bottom of the sink

· Carefully remove lettuces, place in a salad spinner to remove excess water, which can dilute the dressing and decrease the flavor, store in air tight containers chilled until needed

Salad Dressings

· A dressing is a sauce for a salad.  It should compliment rather than mask the flavors of the other ingredients

· Either based on a mixture of oil and vinegar called a Vinaigrette, OR a mayonnaise base or other emulsified products.

· Vinaigrette-style dressing can made without oil and become low to no fat type;  creamy dressings similar to mayonnaise based dressings can be made with sour cream, yogurt, or buttermilk instead of mayonnaise

· Dressings are still prepared like vinaigrettes and mayonnaise based dressings

Vinaigrette Dressing

· Also known as Basic French Dressing, a temporary emulsion of oil and vinegar seasoned with salt and pepper

· The standard ratio is 3 parts oil to 1 part vinegar 

· When using strongly flavored oils, less oil is generally sufficient and citrus juices can replace the acid of the vinegar

· The best way to determine the ratio is to taste the dressing with the product it is intended for, then adjust amounts and balance the flavor

· Oil and vinegar repel each other, so whisk together just prior to use

Oils

· Many types: light neutral flavored such as canola, corn, cottonseed, soybean and safflower, mix well with flavored vinegars. Olive oil and nut oils with specialty vinegars of sherry and balsamic vinegar.

·  Infused oils are also popular

· Check odor for rancidity

Vinegars

· Red wine is most common and blends well with most oils. Cider, balsamic and white wine vinegar are also used. Flavored vinegars are also popular

· Check for acidity by checking the label or by tasting

Flavored Vinegars

· Easy to make by combining fruit, herbs, or garlic are added to wine vinegar (red or white) and left for several days for the flavors to blend.

· The vinegar is then strained and used as desired

· Acidic juices such as lemon, orange, and lime can be substituted for part or all of the vinegar in a salad dressing

Other Flavoring Ingredients

· A basic dressing has three components: Acid-oil-flavoring

· Flavorings of: herbs, spices, shallots, garlic, mustard, sugar, honey, vegetable purees are a few flavor enhancements

· Items such as herbs, shallots and garlic should be finely minced or chopped  prior to adding

· If dried herbs are used, let them macerate in the dressing for at least an hour to develop their flavor

Mayonnaise/Emulsions

· Mayonnaise is an emulsion, or emulsified sauce.

· Emulsification is a basic method/technique

· It is formed when two liquids that would not ordinarily form a stable mixture are forced together and held in suspension

· Examples are Ranch, 1000 Island, Blue Cheese dressings

· Emulsions are of two phases, the dispersed phase and the continuous phase. The dispersed phase, the oil is broken/whipped into very small droplets.  The continuous phase, the vinegar is suspended with the oil during whipping

· Lecithin, a protein found in egg, helps bind the oil and vinegar together by whipping 

· Other emulsifiers are mustard and Glace de viande

Emulsification

· Many dressing use the basic mayonnaise emulsification method as a means of basing the flavor and texture of the dressing. Flavored oils, herbs and vinegars add a quality flavor

· There is a distinct acid-base Ph scale relationship to the taste process called “balance” of flavor

· Emulsified vinaigrette is a standard vinaigrette dressing emulsified with whole egg.  They are lighter than a mayo based, but heavier than a vinaigrette but will not separate and clings to greens easily

Procedures for an Emulsified Vinaigrette

· Gather all ingredients at room temperature, they emulsify easier

· Whip eggs until frothy

· Add dry ingredients and flavors like herbs, garlic and shallots

· Add a small amount of liquid, mix to blend

· Whipping fast, add oil slowly, forming emulsion

· When emulsion forms, add more oil, yet not too quickly, then alternately add more liquid and oil

· Thin as needed, taste and adjust the balance of flavor

Dressings, Lo-Fat and Fat Free

· Lo-fat dressing are made from less oils added to the emulsion process

· For fat-free,  thickeners added to the product to replace the oils

· Starch thickeners of cornstarch, arrowroot and modified food starches

· Arrowroot is preferred, has a somewhat stringy viscosity texture and mouth-feel

· Usually, thickened lo-no-fat dressings are sweeter, the acid breaks down the thickeners ability to hold it together

Dressings, Lo-fat, No-fat

· Reduce fat at every opportunity. Keep in mind not to sacrifice a quality flavor by substituting a wrong product

· Lower the oil to liquid ratio in the dressing

· Use fat free dairy products

· Use vegetable purees, enhance the flavor by roasting or caramelized techniques, oven reductions

Matching Dressings to Salad Greens

· Basic rule to follow when choosing a dressing for salads: the more delicate the texture and flavor of the greens or other ingredients, the lighter and more subtle the dressing should be.

· Vinaigrette dressing are much lighter than mayonnaise base dressings, use with butter lettuces and specialty mixes

· Mayonnaise based dressings are good for iceberg and romaine textured lettuces
Components of a Composed Salad

· Base: a layer of salad greens that line the plate, can be cup shaped or flat
· Body: the main ingredients, lettuces or bound items, can also be the base on certain salads

· Garnish: added for color, texture and flavor, can be warm or cold, should always complement and balance the flavor of the body
· Dressing: should complement rather than mask the flavor of the ingredients.  Composed salads are usually dressed by ladling the dressing after it is plated, or the ingredients can be dressed prior to arranging

· Banquet Volume salads can be set-up on sheet pans, transferred to chilled plates when needed 

Procedures for making a Composed Salad

· Gather all ingredients, washed, trimmed, cut, cooked, chilled as needed by recipe

· Arrange all the ingredients artfully on the plates, dressing the ingredients as called for in the recipe

· At service time, heat, cook, chilled, any items that are being served on chilled plates

The International Culinary School

Standardized Recipe

	Category:
	Composed Salads and Buffet Salads

	Recipe Name:
	Cobb Salad

	Portion Size:
	8

	Portions:
	

	Amount
	Measure
	Ingredient
	Preparation Method


8

oz

Romaine lettuce

4

oz

Green leaf lettuce

4

oz

Watercress

4

Each

Avocado

16

Slices

Bacon

1

lb

Roquefort cheese

Crumbled

1

lb

Turkey breast


Roasted, julienned

1

lb

Tomato


Concassee

4

Each

Egg



Hard cooked, chopped

24

oz

Dijon mustard vinaigrette




 Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Tear, wash and dry the lettuce. Pick over and wash the watercress.

4. Pit and peel the avocados and cut into wedges.

5. Dice the bacon and cook in sauté pan until crisp. Remove and drain well.

6. Toss salad greens together and arrange the cheese, turkey, tomato Concassee, and eggs on top in an artistic fashion. Serve the vinaigrette on the side.

7. Serve as required.

8. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Composed Salads and Buffet Salads

	Recipe Name:
	Chef Salad

	Portion Size:
	each

	Portions:
	4

	Amount
	Measure
	Ingredient
	Preparation Method


1

lb

Mixed salad greens

Washed, trimmed

4

oz

Turkey breast


Thin strips

4

oz

Pullman ham


Thin strips

4

oz

Swiss cheese


Thin strips

8

Each

Cherry tomatoes 

 Tomato wedges

2

Each

Eggs



Hard boiled, quartered

4

Each 

Radishes

1 ¼

oz

Carrots



Batonnet

¾

Each

Green peppers


Slices

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Place greens in a cold salad bowl. Approximately 3 ounce per portion.

4. Arrange the turkey, ham, and cheese strips neatly on top of the greens. Keep the items separate (Do not mix them all together).

5. Arrange the items attractively on the salad

6. Cover if held over 1 hour. Serve with any appropriate salad dressing on the side in a separate container.

7. Serve as required.

8. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Composed Salads and Buffet Salads

	Recipe Name:
	Caprese Salad

	Portion Size:
	each

	Portions:
	25

	Amount
	Measure
	Ingredient
	Preparation Method


50

Slices

Fresh Mozzarella

50

Each

Tomato




4

Tbsp

Fresh basil leaves

Chiffonade

TT



Salt and Pepper

3

Tbsp

Extra virgin olive oil

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Arrange the mozzarella and tomato slices in overlapping circles on a serving platter, alternating slices of cheese and tomato.

4. Sprinkle the basil, salt and pepper over the salad. Drizzle with the olive oil.

5. Serve as required.

6. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Composed Salads and Buffet Salads

	Recipe Name:
	Tabbouleh Salad

	Portion Size:
	

	Portions:
	10

	Amount
	Measure
	Ingredient
	Preparation Method


1

lb

Bulgur


2 ½

oz

Italian parsley leaves

Chopped

14

oz

Tomatoes


Diced

1

oz

Green onions


White part only, finely sliced

½

oz

Mint



Chopped

Dressing

8

fl oz

Extra virgin olive oil

4

fl oz

Lemon juice

As Needed


Salt & Ground black pepper

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Place the bulgur in a bowl and cover with warm water. Soak for 30 minutes and drain well.

4. In a large mixing bowl, combine the bulgur with the parsley, tomatoes, green onions and mint.

5. Whisk together the dressing ingredients, pour over the salad and toss to coat evenly. Serve immediately or cover and refrigerate until serving. 

6. Serve as required.

7. Properly wrap, label, store, chill and or rotate.

Notes: 

This recipe offers a faithful rendition of salad that according to many authorities is more a parsley salad with some bulgur than a bulgur salad with parsley.
The International Culinary School

Standardized Recipe

	Category:
	Composed Salads and Buffet Salads

	Recipe Name:
	Asian Vegetable Slaw

	Portion Size:
	each

	Portions:
	10 side salad servings

	Amount
	Measure
	Ingredient
	Preparation Method


20

oz

Savoy Cabbage

Cut into fine Chiffonade

10

oz

Carrots



Julienne

1

oz

Cilantro


Coarsely chopped

5

each

Green onions


Thinly sliced on the bias

4

oz

rice wine vinegar

Japanese

½ 

oz

Soy sauce

½

oz

Fish Sauce

¼

tsp

Ground white pepper

Pinch



Cayenne

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Toss together the cabbage, carrots, cilantro, and green onions.

4. Blend the dressing ingredients and pour over the cabbage mixture. Adjust seasonings as necessary with pepper and cayenne. Garnish each portion with peanuts and sesame seeds.

5. Serve as required.

6. Properly wrap, label, store, chill and or rotate.

Notes: 
Lecture Day III

Canapés
A canapés is a small open face sandwich one to two bites in size.  The base of a canapé is a slice of bread that has been toasted.  The spread is usually either plain or flavored butter, or plain or flavored cream. Cheese is applied to the bread as a moisture barrier.  The main ingredient is placed on top of the moisture barrier.  The canapés are now cut into neat, uniform size pieces, so nothing hangs over the side of the canapé. An appropriate and attractive garnish is now added to give an appealing look to the canapés.

Finger Sandwiches

A finger sandwich is a small closed sandwich one to two bite in size.  The base and the top of a finger sandwich is a slice of fresh bread.  The spread is usually either plain or flavored butter, or plain or flavored cream cheese. Cheese is applied to the bread as a moisture barrier.  The main ingredient is usually a spread able filling placed on top of the moisture barrier.  The filling is then topped with a second slice of bread.  Chill the sandwiches before slicing.  The finger sandwiches are now cut into neat, uniform size pieces, so nothing hangs over, or out of the side, of the sandwich.  When finger sandwiches are prepared in advance they must be covered with a moist paper towel and food wrap to keep the bread from drying out.

Les Mignonettes
· Mignonettes are small bite size Hors d’ oeuvres. 
· Mignon means small in French. You can use many things to make Mignonettes: Small cups of Puff Pastry, Pate a Choux, Mini Tarts, Mini Brioche. Celery Boats etc…  
Plating of the Canapés Platters
· Consistency: in the cuts of the canapés and the sandwiches is crucial.  

· Use different shapes when you cut the sandwiches.

· Spacing; you must make sure that the spacing between the entire items is identical.  

· When making tea or finger sandwiches you must make the sandwich first and then cut it.

· Have a flow when you put the platter on the buffet.

· Place the plates at the beginning of the buffet. Place the napkins at the end so the gust would not have to keep it in his hand while he is making his selection.

· Replenishing: have a second platter ready in the back. When the platter is running low (only one or two items ate left from each sandwich) replace with a new platter and replenish in the back.

· Leave five from each item for us to taste at the end of the buffet.

· Start the cleanup after tasting.

· Individual costing questions while you clean.

Working with Gelatin

· Weigh the gelatin carefully

· Bloom the gelatin in cold liquid

· Melt the gelatin by warming it up. Directly in a warm liquid or over a water bath.

· Test the strength of the gelatin

The International Culinary School

Standardized Recipe

	Category:
	Canapés

	Recipe Name:
	Lamb Brochettes with Mint Pesto

	Portion Size:
	each

	Portions:
	30

	Amount
	Measure
	Ingredient
	Preparation Method


40

oz

leg of lamb


boned and trimmed

1

fl oz

lemon juice

3

whole

garlic cloves


crushed

1

tsp

salt


½

tsp

black pepper

2 

oz

extra virgin olive oil

2

tbsp

mint



chopped

30



bamboo skewers

8 

oz

pancetta or bacon

thinly sliced

16 

fl oz

mint pesto sauce

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Cut the lamb into 3/4in/2-cm cubes. Combine the lemon juice, garlic, salt and pepper, whisk until blended, and add the oil and mint.

4. Toss the lamb in the mixture to coat well, then cover and refrigerate, tossing occasionally, for a minimum of 4 hours.

5. If using bamboo skewers, soak them in water for at least 30 minutes to prevent burning.

6. Thread 2 pieces of lamb and ½ slice of pancetta on each skewer and arrange on a sheet pan.

7. Roast in a 450-degree oven until the lamb is nicely browned outside yet still pink and juicy inside, 8 to 12 minutes.

8. Serve with mint pesto sauce for dipping.

9. Serve as required.

10. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Canapés

	Recipe Name:
	Prosciutto and Melon Canapé

	Portion Size:
	each

	Portions:
	30

	Amount
	Measure
	Ingredient
	Preparation Method


8

Slices

Prosciutto


Slice very thin

30

Slices

White bread


Toasted canapé base

5

oz

Mascarpone Cheese

Spread

90

Each

Petit-pois melon balls

Honeydew

90

Each

Petit-pois melon balls

Cantaloupe

30

Each

Mint leaves


Cut into fine chiffonade

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Cut prosciutto to fit canapé bases.

4. Canapé assembly: spread the canapé bases with some of the mascarpone spread and top with a piece of prosciutto. Pipe a small mound of mascarpone spread in the center of each canapé and top with melon ball and mint.

5. Serve as required.

6. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Canapés

	Recipe Name:
	Pork Piccadillo Empanadas

	Portion Size:
	

	Portions:
	30 pieces

	Amount
	Measure
	Ingredient
	Preparation Method


Pork Filling:

2

tsp

Olive or vegetable oil

12

oz

Pork butt 


Coarse grind

½

oz

Jalapeno


minced

2

tsp

Chili powder


1

tsp

Ground cumin

1

tsp

Ground cinnamon

1/4

tsp

Ground allspice

2

oz

Golden raisins

Plumped in warm water

1 ½

fl oz

lime juice

As Needed


Salt & Ground black pepper

Empanada Dough:

6 ¾ 

oz

All Purpose flour

4

oz

Masa Harina

3 ½

tsp

Baking powder

1

tsp 

Salt

4

oz

Lard



Melted and cooled

6

fl oz

Water



As Needed

2

Each

Eggs

8

fl oz

Salsa Verde, Salsa Fresco or Chipotle Pico de Gallo

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Heat oil in sauté pan over medium heat. Add pork and sauté, breaking up the meat, until it is no longer pink, about 10 minutes. Stir in jalapeno, chili powder, cumin, cinnamon, and allspice. Continue to sauté until most of the liquid evaporates, 5 to 6 minutes more. Transfer to a bowl and fold in the raisins and almonds. Season with lime juice, salt and pepper. Fold in the sour cream, adding just enough to gently bind the filling. Cool the filling, cover and refrigerate until ready to assemble the empanadas, up to 2 days.

4. To prepare the dough, blend flour, masa harina, baking powder, and salt in a mixing bowl. Add the lard and mix by hand or on low speed until evenly moistened. Blend 4 fl oz water and 1 egg and add the mixture gradually to the dough, stirring or blending with a dough hook as you work. Knead the dough until it is pliable, about 3minutes.

5. Whisk together the remaining egg and 2 fl oz water to make and egg wash.

6. To assemble the empanadas, roll out the dough to a thickness of 1/16 in and cut into 3inches in diameter to make at least 30 circles. Place ½ oz filling on each circle. Brush the edges with egg wash, fold in half and seal the seams. Transfer to parchment lined sheet pans, cover and refrigerate until ready to fry the empanadas. (they may be refrigerated up to 24 hours, or frozen for up to 3weeks)

7. Heat the oil in a deep fryer(or to a depth of 2inches/ 5cm in a rondeau) to 350 degrees. Add the empanadas to the hot oil and fry, turning if necessary to brown both sides evenly, until golden brown and crisp 4 to 5 minutes. Drain on absorbent paper towels and blot briefly. Serve while hot with the salsa or pico de gallo.

8. Serve as required.

9. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Canapés

	Recipe Name:
	Beef Negimaki

	Portion Size:
	each

	Portions:
	30 pieces

	Amount
	Measure
	Ingredient
	Preparation Method


28

oz

Beef strip loin

6

oz

Water

5

oz

Soy Sauce

3

oz

Honey

1

oz

Ginger



Peeled and grated

1

Tbsp

Dark sesame oil

¼

oz

Garlic



Minced to a paste

6

oz

Green onions


Green tops only, left whole

1 ¼

tsp

Corn starch

¾

oz

Sesame seeds

¾

oz

Chives



Chopped

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Remove silver skin and fat from the beef, leaving only the muscle. Wrap well and freeze just until very firm, but not frozen solid, about 3 hours.

4. Combine the water, soy sauce, honey, ginger, sesame oil and garlic in a sauce pan. Simmer over low heat until flavorful about 5 minutes. Strain the marinade cool and refrigerate until needed.

5. Using a electric slicer, slice the semi frozen beef into thin slices about 1 ounce each. Lay them out overlapping in a group of 8 on parchment lined sheet pan.

6. Divide the green onions evenly among the sliced beef and arrange lengthwise on the beef slices. Roll the beef tightly around the green onions. Transfer the rolls onto a hotel pan and pour three fourths of the marinade over the beef. Cover and refrigerate at least 4 or more for at least 12 hours to marinade.

7. To prepare the glaze, make cornstarch slurry by stirring 1 tbsp of cool water into the cornstarch. Bring the remaining marinade to a simmer in a saucepan. Add the cornstarch slurry to the simmering marinade while stirring or whisking constantly. When the mixture has coating consistency, remove it from the heat.

8. Squeeze the beef rolls to remove the excess marinade and arrange seam side down on a greased sheet pan.

9. Broil the rolls under high heat until beef is browned and cooked through about 5 minutes. Remove them from broiler or salamander, brushing lightly with the glaze and sprinkle with sesame seeds and chives.

10. Use the skewers or pick to secure the rolls and mark into servings. Cut into bite size pieces and serve immediately.

11. Serve as required.

12. Properly wrap, label, store, chill and or rotate.

Notes: 

This recipe offers a faithful rendition of salad that according to many authorities is more a parsley salad with some bulgur than a bulgur salad with parsley.
The International Culinary School

Standardized Recipe

	Category:
	Canapés

	Recipe Name:
	Smoke Salmon Mousse Barquettes

	Portion Size:
	each

	Portions:
	30

	Amount
	Measure
	Ingredient
	Preparation Method


5

oz

Smoked Salmon

6

fl oz

Fish Veloute

1

fl oz

Aspic Gelee


Softened

4

fl oz

Heavy cream

¼

tsp

Tabasco sauce

2

tsp

Kosher salt

As Needed


Ground black pepper

30

Each

Pate Dough


Barquettes, pre baked

2

oz

Salmon roe

30



Dill sprigs

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Make the mousse by pureeing the smoked salmon and Velouté in a food processor until very smooth. Add the warm aspic gelee while processor is running. Once fully incorporated, transfer to a bowl.

4. Whip the cream to soft peaks and fold gently but thoroughly into the salmon mixture. Season with Tabasco sauce, salt and pepper.

5. Barquettes Assembly: Pipe about ½ ounce salmon mousse into each barquette, garnish with a little salmon roe and dill sprig and chill until firm. The barquettes are now ready to serve, or they can be refrigerated for up to 1 hour.

6. Serve as required.

7. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Canapés

	Recipe Name:
	Beef Sate

	Portion Size:
	each

	Portions:
	60

	Amount
	Measure
	Ingredient
	Preparation Method


30

oz

tenderloin tips

4

tsp

garlic



minced

2

tsp

ginger



minced

1

small

Chile



crushed

2

tsp

curry powder


2

tbsp

cilantro


chopped

2

fl oz

soy sauce

1

fl oz

sesame oil

1

tbsp

lemongrass


minced

30

6in

bamboo skewers

8

fl oz

peanut sauce

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Slice the meat lengthwise into portions about 1 oz each.

4. Combine the garlic, ginger, Chile, curry, cilantro, soy sauce, sesame oil, and lemongrass. Add the meat to the mixture and turn to coat. Cover and refrigerate for 1 hour up to 2 hours.

5. Soak the skewers in water for 30 minutes.

6. Remove the meat from the marinade, scraping off any excess. Weave each slice of meat onto a skewer.

7. Sear on a hot griddle, or broil until medium rare, about 1 minute per side.

8. Serve with warm peanut dipping sauce.

9. Serve as required.

10. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Finger Sandwiches & Mignonettes

	Recipe Name:
	Egg Salad Tea Sandwich

	Portion Size:
	each

	Portions:
	32

	Amount
	Measure
	Ingredient
	Preparation Method


10

whole

eggs



hard cooked & chopped

2

oz

celery



chopped

½

oz

green onions


thinly sliced

1

fl oz

cider vinegar

6

fl oz

basic mayonnaise

As Needed


Salt

As Needed


white pepper

16 

slices

pumpernickel bread

crusts removed

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Combine the eggs, celery, mayonnaise, green onions, and vinegar. Add salt and pepper as needed; mix well.

4. Sandwich Assembly: Spread the egg salad over half of the bread slices. Top with the remaining bread slices and slice each sandwich into 4 smaller square tea sandwiches.

5. Serve as required.

6. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Finger Sandwiches & Mignonettes

	Recipe Name:
	Cucumber Tea Sandwich

	Portion Size:
	each

	Portions:
	32

	Amount
	Measure
	Ingredient
	Preparation Method


6 ½ 

fl oz

crème fraiche


6 ¾ 

tsp

dill



chopped

16 

slices

white Pullman bread

crusts removed

3

whole

seedless cucumbers

peeled, 1/8 in slices

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Combine the Crème Fraiche and dill.

4. Sandwich Assembly: Spread on side of each bread slice with the dilled crème fraiche. Layer the cucumber slices over half of the bread slices. Top with the remaining bread and slice each sandwich into 4 smaller triangular tea sandwiches.

5. Serve as required.

6. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Finger Sandwiches & Mignonettes

	Recipe Name:
	Deviled Ham Tea Sandwich

	Portion Size:
	each

	Portions:
	40 

	Amount
	Measure
	Ingredient
	Preparation Method


1

lb

Ham



Medium dice

4

fl oz

Basic Mayonnaise

½

oz

Mustard


Prepared

1

Tbsp

Dry mustard




½

fl oz

Worcestershire sauce

½ 

tsp

Tabasco sauce

¼

tsp

Cayenne

20

Slices

Pullman White bread

¼ in thick, crust removed

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Combine the ham mayonnaise, mustard, dry mustard, Worcestershire sauce, Tabasco sauce and cayenne in food processor and puree until very smooth. Remove, adjust seasoning, and refrigerate until ready to use.

4. Sandwich Assembly: Spread 10 bread slices with 2 ounce deviled ham each. Top with the remaining bread slices. Cut each sandwich into 4 smaller triangular tea sandwiches.

5. Serve as required.

6. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Finger Sandwiches & Mignonettes

	Recipe Name:
	Smoked Salmon Tea Sandwich

	Portion Size:
	each

	Portions:
	40

	Amount
	Measure
	Ingredient
	Preparation Method


81/2

oz

Crème Fraiche

2

Tbsp

Chives



Chopped

20

Slices

Rye Bread


Seedless, cut ¼ inch thick

1

Lb

Smoked Salmon

Cut in thin Slices

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Combine the crème fraiche and chives.

4. Sandwich Assembly: Spread each slice of bread with the crème fraiche. Lay salmon slices over half the bread slices and top with the remaining bread. Using a cutter 1 ½ inch in diameter, cut  4 rounds from each sandwich.

5. Serve as required.

6. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	Finger Sandwiches & Mignonettes

	Recipe Name:
	Gougeres (Gruyere Cheese Puffs)

	Portion Size:
	

	Portions:
	

	Amount
	Measure
	Ingredient
	Preparation Method


12

fl oz

Water

6

oz

Butter

As Needed


Salt

6 ¾

oz

All Purpose Flour

Sifted

1 ½

oz

Egg whites

6

Each 

Egg

4 ½

oz

Gruyere


Grated

1 ½

Tbsp

Parmesan


Grated

Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.

3. Combine the water, butter, and salt bring to a boil.

4. Add the sifted flour all at once and stir in well; cook over medium heat. Stirring constantly, just until mass comes away from the sides of the pot.

5. Transfer to a mixer and mix on medium speed for about 1 minute. Add the egg white and eggs one at a time, mixing well after each addition, to achieve a stiff but pliable texture.

6. Add the grated Gruyere and Parmesan and continue mixing for 1 minute.

7. Transfer the dough to pastry bag with a no. 5 plain tip and pipe out in the desired shape onto parchment lined sheet pans.

8. Bake at 400 degrees until golden brown, then turn down to 325 degrees to cook through, 12 to 15 minutes. Serve warm or store in airtight container, as for crackers.

9. Serve as required.

10. Properly wrap, label, store, chill and or rotate.

Notes: 
The International Culinary School

Standardized Recipe

	Category:
	

	Recipe Name:
	

	Portion Size:
	

	Portions:
	

	Amount
	Measure
	Ingredient
	Preparation Method


Preparation:

1. Wash hands before handling food, after handling raw foods, and after any interruptions in work.

2. Assemble all ingredients and equipment needed to prepare the recipe.
3. Serve as required.

4. Properly wrap, label, store, chill and or rotate.

Notes: 
PAGE  
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