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 1 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. scrve not garnish with julienne strips of green pepper

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

Shrimp Cakes with Roasted Shrimp Sauce

Prep-Day:
1. Wash hands and work station

2. Gather misen place

3. Cut all vegetables and measure out all ingredients

4. Place half of the cleaned shrimp in the refrigerator until well chilled

5. Heat onions, celery, bell peppers, garlic in skillet add remaining shrimp until cooked though, cool

6. Place chilled shrimp in food processor, process for 10 minutes add egg whites, heavy cream in a steady stream, transfer to a large bowl.

7. Wrap up chilled shrimp mixture and cooked shrimp mixture

8. Date and store

9. Clean work station and kitchen

Production Day:

1. Wash hands and work station

2. Gather misen place

3. Add the cooked shrimp mixture, green onions, mustard, lemon juice, Worcestershire sauce, hot peppers, basil, 1 teaspoon of parsley with chilled shrimp and mix well.

4. In shallow bowl combine flour with essence, another bowl beat eggs with water, in a third bowl combine the breadcrumbs with the remaining essence.  Clveage the shrimp calus fist in the seasoned flour, eggs, then breadcrumbs.  Shake once done with this last step

5. Cook in a skillet over medium heat with 2 table spoons of oil.  Cook to 2 1/2 minuts on each side until cooked or golden brown.  Drain on paper towels

Making the sauce:

1. Heat oil in a large pot until Smokey add shells and cook 3 minutes

2. Add onions, carrots, celery and cook for 3minuts

3. Add garlic, paprika, tomato paste, salt, cayenne and cook stirring until paste changes col

4. add brandy cook then add water cook until pan is almost dry deglaze pan then add cream and cook until reduced by half about 7min

5. quree sauce until smooth, strain

6. place over medium heat and whisk in cold butter one piere at a time.  Whisk lemon jice serve immediately

7. serve with parsley as the same as the plate design

Bibb lettuce Salad with warm Black Eyed Pecan and Bacon Vinaigrette, Balsamic Bralsed Onions Spiced Walnut, Pears, and Roquefj 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 and tragrent, 3minuts.  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.

Crab Meat and Veggie Salad

Prep-Day:
1. Wash hands and work station

2. Gather misenplace

3. Cut and measure out all ingredients

