Crystal Johns

May 20, 2004
Beef Consommé with Cajun Grilled Flank Steak

Prep-Day:
1. Wash hands and workstation

2. Gather misen place

3. Whip egg whites until frothy

4. Combine egg whites, beef mirepoix, tomatoes in a stock pot with cold beef broth

5. Bring to a simmer

6. Break a whole on the top of mixture to all broth to bubble though

7. Simmer for 90 minutes

8. Strain through cheese cloth, degrease

9. Bring to temp on an ice bath

10. Date and store

11. Marinate flank steak with Cajun seasoning

Production Day:
1. Wash hands and workstation

2. Remove consommé and reheat

3. Grill steak

4. Allow to rest once cooked and slice thinly

5. Add to consommé and garnish with fresh herbs

6. Wash work station and kitchen

