Crystal Johns

May 20, 2004
Red Bean Soup
Prep-Day:

1. Wash hands and work station

2. Gather all misen place

3. Drain beans in container and put them along with all other ingredients, into a heavy 8 – 10 quart pot or kettle

4. Bring to a boil over high heat, then simmer for remaining class time

5. Put beans in an ice bath and bring temperature below 41 degrees and store

6. Clean work station and kitchen

Production Day:
1. Wash hands

2. Gather beans and reheat to a simmer

3. Cook for 1 1/2 hours

4. Remove ham hocks

5. Strain soup through sieve mash most of the beans

6. garnish with julienne strips of green pepper

