Crystal Johns

May 20, 2004
Bibb lettuce Salad with warm Black Eyed Pecan and Bacon Vinaigrette, Balsamic Braised Onions Spiced Walnut, Pears, and Roquefort cheese

Prep-Day:
1. Wash hands and work station

2. Gather misenplace

3. Cut and measure out all ingredients and store

4. Line a baking sheet with aluminum foil.  Melt butter in a large skillet over medium high heat.  Add walnuts and cook stirring until lightly tossed for 3 minutes.  Add the sugar and essence and cook stirring until the nuts are caramelized and evenly coated, about 2minuts

5. Allow to cook store over night

6. Preheat oven to 350 degrees

7. Combine all ingredients for balsamic braised onions together bake with foil for 50 minutes

8. Remove foil and torn onions and bake about 45 minutes longer.  Remove and cool then store over night

9. Produce black eyed peas and store

10. Clean

Production Day:

1. Wash hands

2. Gather misenplace

3. Cook diced bacon in a medium skillet over medium high heat until crisp

4. Add vinegar once drained fat has been removed.  Stir to deglaze the pan.  Add sugar and stir to dissolve.  Cool

5. Add oil, peas, bacon, salt, and the pepper then mix well.

6. Serve warm drizzle each lettuce quarter with warm vinaigrette and top with onions, pears, and walnuts serve immediately.

