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	Shredded Lemongrass Chicken Spring Rolls

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Appetizer
	Recipe Yield: 6 spring rolls

	Grilled Chicken
1 (8 oz) boneless, skinless chicken breast
2 Tbsp lemongrass, minced
1 shallot, minced
2 cloves garlic, minced
2 Tbsp fish sauce
1 Tbsp soy sauce
2 Tbsp olive oil
1 Tbsp honey
1 Tbsp light brown sugar
	1. Add 1 lb of chicken thighs, 2 tbsp of minced lemongrass, 1 minced shallot, 2 cloves of minced garlic, 2 tbsp of fish sauce, 1 tbsp of soy sauce, 2 tbsp of olive oil, 1 tbsp of honey, and 1 tbsp of light brown sugar to a bowl. Mix and let marinate for 15 minutes.
2. Grill the marinated chicken over the grill. Cook the chicken in batches for 1-2 minutes on each side, until cooked through. Remove from the heat and set aside.

	Spring Rolls
6 (8-inch) round rice paper wrappers
0.65 oz carrots from the pickled recipe 
1 cucumber, peeled and shaved into ribbons (½ cup)
1 cup thinly sliced butter lettuce
2 Tbsp thinly sliced fresh mint leaves
	3. Soak rice paper until pliable. Layer lettuce, carrot, cucumber, mint, and shredded chicken. Roll tightly. Serve with both peanut and nuoc cham sauces.
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	Pickled Carrots

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Appetizer
	Recipe Yield: 24

	4 large carrots, shredded
1/2 cup hot water
3/4 cup rice vinegar
3 Tbsp sugar
2 tsp salt
	1. Combine the water, vinegar, sugar, and salt in a 16-ounce mason jar. Seal the jar and shake to combine.
2. Add the shredded carrots to the jar and allow to marinate for 1 hour or overnight.
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	Peanut Sauce

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Appetizer
	Recipe Yield: 6

	¼ cup peanut butter
2 Tbsp hoisin sauce
2 Tbsp honey
2 Tbsp soy sauce
2 Tbsp boiling water
1 Tbsp chopped dry-roasted peanuts
	1. Whisk together peanut butter, hoisin sauce, honey, soy sauce, and boiling water until smooth. Adjust the taste with more honey or soy sauce. Top with chopped peanuts.
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	Nuoc Cham Sauce

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Appetizer
	Recipe Yield: 6 

	¼ cup hot water
2 Tbsp sugar
2 Tbsp lime juice
1 Tbsp fish sauce
1 Tbsp white wine vinegar
1 garlic clove, minced
1 tsp finely minced shallot
	1. Dissolve the sugar in hot water until it is fully melted. Stir in lime juice, fish sauce, white wine vinegar, and garlic. Add finely minced shallot and let the mixture sit briefly to mellow the aromatics. Taste and adjust the balance of sweet, sour, salty, and pungent elements to your liking.
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	Garlic Herb Butter

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Bread
	Recipe Yield: 12

	8 cups butter
½ cup garlic confit cloves mashed
1 Tbs Worcestershire 
2 Tbs lemon zest
1 tsp cup dried garlic powder
½  cup of cilantro, chopped
½  cup of parsley, chopped
½ cup of Thai basil, chopped
	1. Use a stand mixer to whip together all ingredients except for the chopped herbs. Don’t let the butter become fluffy.
2. Add the chopped herbs and mix them on the lowest setting until well mixed.
3. Store in a container in the fridge.
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	Garlic Confit 

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Bread
	Recipe Yield: 12

	1 head of garlic
 Enough olive oil to cover cloves
1 sprig of thyme

	Preheat the oven to 250°F. Simmer peeled garlic cloves in olive oil over the lowest heat until they turn soft, golden, and tender. Make sure olive oil completely covers the cloves and toss in your thyme. Bake for 1 - 2 hours or until the garlic has become golden and is soft to the touch.
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	Sauteed Shrimp 

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Seafood
	Recipe Yield: 4

	1 lb shrimp, peeled and  deveined
2 Tbsp butter
2 Tbsp olive oil
2 garlic cloves, finely chopped
2 shallots, finely chopped
1 oz lemon juice 
	1. Heat the butter and oil in a heavy-bottomed pan over medium heat until the butter stops foaming and just starts to turn a light brown. 
2. Add the shrimp, and give it a toss, saute for 5 minutes until the shrimp is firm and there is a crispy coating on the outside. Remove the shrimp to a side plate and cover to keep warm.

	
	3. Put the pan back on the heat and add the garlic and shallots. Cook and stir for 1 minute until soft. Add the lemon juice and chicken broth, give it a stir, and let it cook down for 1 minute to thicken slightly. Put the shrimp back in the pan and coat them in the lemon sauce. Season with salt and pepper and garnish with chopped parsley before serving.
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	Honey Sriracha Glaze

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Seafood
	Recipe Yield: 6

	½ cup honey
¼ cup sriracha
1tsp lemon juice
1 tsp minced garlic
½ tsp kosher salt
1 tsp red pepper flakes
¼ cup white sugar
	1. In a medium pot, add honey, then add sriracha, adjusting the amount according to spice tolerance. Next, add red pepper flakes, minced garlic, lemon juice, & kosher salt. The white sugar will help it reduce into a luxurious, thickened sauce, so add the sugar to the pot.
2. Whisk till combined. Allow to simmer and stir.
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	Tangy Rice Noodles

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Seafood
	Recipe Yield: 4

	2 Lbs of Flat rice noodles

	1. Boil or soak the noodles in unsalted water until they are al dente, according to the package instructions.  Toss in a few drops of neutral oil to prevent sticking. 

	2 Tbsp lime juice
1 Tbsp fish sauce
1 tsp cup sugar
1 clove minced
1 tsp sesame oil

	2. To make the sauce, whisk together the lime juice, fish sauce, sugar, and garlic
3. Toss the noodles in the sauce and plate up with shrimp. 
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	Creamed Spinach with Gruyere and Coconut

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Seafood
	Recipe Yield: 4

	Virgin olive oil for the pan
4 cloves of garlic smashed
Red pepper flakes
2 ½ lbs baby spinach
salt
	1. Coat a large, straight-sided saute pan with olive oil and heat over medium heat. Add 2 cloves of garlic and a pinch of crushed red pepper and cook until the garlic is golden, about 1 minute. Remove the garlic and discard.

	
	2. Add half of the spinach to the pan, season with salt, and saute until gently wilted. Remove the spinach from the pan to a towel-lined colander set inside a bowl to let the spinach drain and cool. Repeat the process with the remaining garlic and spinach and another pinch of crushed red pepper. Squeeze the towel to remove most of the liquid from the spinach.

	1 shallot, diced
2 Tbsp unsalted butter
2 Tbsp flour, 1cup milk
⅛  cup heavy cream
⅛ cup coconut cream
 ½ cup grated Gruyere cheese, ½ cup grated Parmigiano, plus more for garnish 
	3. Remove any liquid from the bottom of the saute pan and coat lightly with olive oil. Heat the oil over medium heat, add the shallots, and season with salt and a pinch of crushed red pepper. 
4. Sauté until the shallots are translucent and very aromatic, 5 to 7 minutes. Add the butter and, when melted, stir in the flour. Cook until it is the texture of wet sand, 5 to 6 minutes. Whisk in the milk and heavy cream. Taste for seasoning and season with salt, if needed (it will). Bring the milk, heavy cream, and coconut cream to a boil, then reduce the heat and simmer for 5 to 6 minutes, stirring occasionally so the milk doesn't scorch on the bottom. 
5. Stir in the Gruyere and Parmigiano until melted. Add the reserved spinach and stir to combine. Taste and adjust the seasoning, if needed. Transfer to a serving bowl, top with a sprinkle of Parmigiano, and serve.
6. Put into ½ inch hotel pans and hold in hot well
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	Duck al a Kumquat

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8th and 9th 

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Game
	Recipe Yield: 4

	4 Duck leg quarters
Kosher salt

	1. Preheat oven to 425°F
2. Trim and prepare 4 duck leg quarters. 
3. Prick duck skin all over with a sharp paring knife, especially where the skin is thickest, being careful not to cut into the meat below. 
4. In a large pot of boiling water and while wearing heavy kitchen gloves to protect your hands from the heat, dip the duck into the water for 2 minutes. Remove, allowing boiling water to drain off before transferring duck to a wire rack set in a rimmed baking sheet.
5. Season duck all over, inside and out, with kosher salt. Refrigerate uncovered for at least 1 hour and up to 24 hours.

	Vegetable oil, for drizzling
1 medium carrot, diced (about 1/2 cup)
1 medium yellow onion, diced 
1 large celery rib, diced 
1 Tbsp Tomato paste
	6. Set duck trimmings on a rimmed baking sheet along with the diced carrot, onion, and celery, and drizzle with oil, rubbing to coat all over. Using tomato paste, rub it all over the duck trimmings and vegetables.
7. Roast duck trimmings and vegetables, stirring once or twice, until browned all over, about 25 minutes. Check often, as you do not want anything to scorch or burn.

	2 Qts. Beef stock
	8. Add stock to a large saucepan and bring to a simmer. Transfer roasted duck trimmings and vegetables to the stock. Pour some boiling water onto the baking sheet and scrape up any browned bits, then add that liquid to the stock, as well.
9. Gently simmer stock and vegetables until reduced by about half, 1 to 2 hours. Occasionally skim off and discard any scum or rendered fat that accumulates on the surface. 
10. Using a fine mesh strainer, strain the stock and discard solids. Add stock to a smaller saucepan and continue to gently simmer until reduced to about 1 cup (225ml), 1 to 1 1/2 hours; continue to occasionally skim off any scum and keep watch while cooking, as reduction time may vary. Set aside.

	Duck from before
	11. Meanwhile, increase the oven to 450°F (230°C). Roast duck (you can leave it on the wire rack set in the rimmed baking sheet) for 30 minutes; this can produce some smoke, so open your windows if necessary.
12. Reduce oven to 300°F (150°C) and continue to roast duck until an instant-read thermometer registers around 175°F in the thickest parts of the thigh, about 45 minutes. Remove the duck from the oven and set it aside to rest.

	½ cup of sugar
½ cup red wine vinegar

	12. While the duck is roasting, add sugar to a small saucepan. Add 1/4 cup of water and set over medium heat. Stir with a fork until syrup comes to a boil, then simmer without stirring until syrup is a very light honey color, roughly 6 minutes, shaking and swirling as needed to ensure even caramelization. Continue cooking until the syrup is a deep amber color, about 1 to 4 minutes longer.
13. Remove from heat and add vinegar in very small increments while carefully swirling the saucepan; the caramel will boil and bubble violently at first, so adding the vinegar in very small amounts at first will help prevent a boil-over. Once the gastrique has calmed down, you can add the remaining vinegar more quickly, swirling the whole time. Some of the caramel may seize up at first, but it will dissolve back into the solution on its own.
14. Return gastrique to medium heat and bring back to a boil, then reduce heat to maintain a strong simmer and cook until it is very slightly reduced, about 2 minutes; stir, if needed, to dissolve any last traces of hardened sugar, then set aside.

	Zest of 1 Navel orange, cleaned of any white pith and cut into julienne
2 Tbsp of kumquat juice
2 Tbsp of lemon juice
	15. In a clean small saucepan, bring about 1 cup of water to a rolling boil. Add orange zest and cook until softened, about 2 minutes for navel orange zest and 15 minutes for bitter orange zest. Drain and set the blanched zest aside.
16. Add navel orange and lemon juices (or bitter orange juice) to reduced stock and bring to a simmer over medium heat, stirring often. Reduce heat to medium-low and simmer gently, stirring often and adjusting heat as needed, until reduced enough to lightly coat the back of a spoon, about 5 minutes.
17. Add gastrique 1 teaspoon at a time until the sauce tastes nicely sharp with a clear sweet-sour character. You want to taste the gastrique but not have it clobber the sauce

	Kosher salt
White pepper
2 Tbsp cold unsalted butter

	18. Season the sauce with salt and pepper. Working over very low heat, whisk in butter until the sauce is silky and smooth; do not allow it to boil once the butter is added, lest the sauce break.
19. Add blanched zest and let gently simmer, stirring constantly over low heat for 1 minute to infuse the sauce.
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	Bismati Rice

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8th and 9th

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Game
	Recipe Yield: 4 cups

	1 cup basmati rice
	1. Wash the rice. Place the rice in a large bowl and fill with fresh, room-temperature water. Swirl your hand through the water and the rice; the water will go cloudy. Once you've swirled your hand around for a minute or so, pour off the water, taking care not to lose any rice. Repeat this washing process until the water runs clear. 


	2 cups of water
1 Pandan leaf
1 tsp salt

	2. Fill up the bowl 1 more time and let the rice soak for 30 minutes. At the end of 30 minutes, drain the rice. 
3. Cut the pandan in half, wrap it into a bundle, and tie it together with twine. 
4. Fill a medium saucepan with 2 cups of water, add 1 tsp of salt, and bring to a boil.

	Washed rice
	5. Add the rice, stir, and wait until the water comes back to a full boil. When it does, turn the heat down as low as it can go, and then cover. Cook for 15 minutes.
6. At the end of 15 minutes, turn off the heat. Let the rice sit for 5 minutes. Fluff with a fork and serve. 
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	Simple Cabbage Salad

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8th and 9th

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Game
	Recipe Yield: 4

	1 small head of cabbage
1 carrot
1 Tbsp of mint  
1 Tbsp of cilantro

	1. Wash, thinly slice, or shred cabbage, the same way you would for coleslaw
2. Julienne carrots and mince herbs.



	½ cup rice vinegar
2 Tbs lime juice
¼ cup sugar
1 tsp salt
2 tsp chilli pepper
¼ cup crushed peanuts
	3. In a large mixing container, add vinegar/lime juice, sugar, salt grain and mix them good to dissolve all the sugar.
4. Add shredded cabbage, chili pepper, carrot, mint, and half of the crushed peanuts.
5. Fold and mix them good. Let chill for about 30 minutes in the fridge before serving.
6. Garnish with leftover peanuts.






[image: ]Chef John Folse Culinary Institute
	Duck Au Jus

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8th and 9th

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Game
	Recipe Yield: 12

	1 qt brown poultry demi
1/2 ounce (2 packets; 14 g) powdered gelatin, such as Knox
1 (750 ml) bottle dry red wine

	1. Pour 1 cup of duck stock into a small bowl or liquid measuring cup and evenly sprinkle gelatin over the surface of the stock. Set aside. Transfer remaining stock to a 3-quart saucier. Pour wine into a separate medium-sized saucepan.
2. Set saucepans of wine and stock on the stovetop and bring each to a boil over high heat, then reduce the heat to maintain both at a rapid simmer. Cook, uncovered, until the wine is reduced to a syrupy consistency that measures about 1/2 cup

	
	3. Add reduced wine and gelatin-enriched stock to the saucier of simmering stock. Continue to cook, adjusting the heat to maintain a simmer and occasionally skimming fat and scum from the surface of the liquid with a ladle, until the liquid has darkened in color, thickened to a sauce-like consistency, and reduced to about 1 1/2 cups (355ml), about 50 minutes. For glossy jus with few impurities in it, midway through reducing, strain jus through a fine-mesh strainer into a smaller saucepan and continue to reduce until the liquid has achieved proper consistency.
4. Using a spoon, test the consistency of the sauce; the jus should coat the back of a spoon when dipped in it, and when you drag a finger over the spoon, it should leave a clear path.

	Salt TT
	5. Season with salt. Cool and refrigerate in an airtight container until ready to use.
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	Marinated Steak Frites

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Beef
	Recipe Yield: 4 steaks

	½ cup fish sauce (preferably no sugar added, such as Red Boat)
3 Tbsp granulated sugar
3 Tbsp fresh lime juice
1 Tbsp soy sauce
1 ½ tsp grated garlic (from 4 medium garlic cloves)
3 Thai chiles, halved
1 ½ lb beef teres major (about 1 1/2 inches thick)
	Whisk together fish sauce, sugar, lime juice, soy sauce, garlic, and chiles in a small bowl until sugar dissolves. Prick the steak all over with a fork, and place it in a ziplock plastic freezer bag. Pour nuoc cham over the steak in the bag. Seal the bag, and shake to ensure the steak is evenly coated. Chill for 4 hours.

When grilling the steaks, make sure there is a hatch mark and grill each side for 2 minutes, per for 6 minutes. After grilling, let the steak cool down while covered.
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	Szechuan Mala Butter

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Entree, Sauce
	Recipe Yield: 32

	1 lb salted butter, softened
2 ½ tsp Chili Powder
2 tsp Garlic Powder
2 tsp Onion Powder
2 tsp ground Szechuan Peppercorns
½ tsp Chinese Five Spice

	1. Place all ingredients in the bowl of a food processor. Process until the mixture is a smooth paste.
2. Hold at room temperature for service, refrigerate up to 1 week or freeze up to 1 month.
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	Herb and Duck Fat Frites

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Beef
	Recipe Yield: 8

	2 oz Duck Fat
⅓  Lbs Shoestring Fries
3 Tbsp Herb salt
	1. Melt Duck fat in a water bath and transfer to a bottle. 
2. Fry the fries in a neutral oil till crispy. About 2-3 minutes.
3. Remove from the fryer and transfer to a metal bowl. 
4. Toss the frites in about 1 tsp of duck fat and a generous pinch of herb salt. 
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	Sautéed Baby Bok Choy with Chili-Garlic Sauce

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Entree, Vegetable
	Recipe Yield: 4

	1 Tbsp + 1 tsp vegetable oil, divided
2 cloves garlic, minced
1 Tbsp soy sauce
1 Tbsp chili-garlic sauce
1 tsp sugar
½ tsp cornstarch
8 small heads baby bok choy (1½ to 2 oz each), halved lengthwise, washed and spun dry
2 Tbsp water
	In a small bowl, combine 1tsp oil and garlic. In another bowl, whisk together soy sauce, chili-garlic sauce, sugar, and cornstarch until smooth.

Heat the remaining 1 Tbsp oil in a skillet over medium heat until shimmering. Add bok choy and water, cover immediately, and cook for 2 minutes, shaking the pan occasionally.

Remove the lid, toss the bok choy up and down, and push the bok choy to the side of the skillet. Add garlic-oil mixture to the center and stir constantly until fragrant, about 20 seconds.

Then, stir garlic into bok choy and cook until water evaporates and bok choy is crisp-tender, 1-2 minutes. Add soy-chill mixture and stir constantly until sauce thickens and coats the bok choy, about 15 seconds.
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	Vietnamese Coffee Crème Brûlée 

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Dessert
	Recipe Yield: 8 (5 ounces)

	8 fl. oz heavy whipping cream
8 fl. oz whole milk
3 tablespoons Vietnamese ground coffee
	1. Preheat the oven to 325 degrees.
2. In a small saucepan, stir together the cream, milk, and coffee grounds. Heat the mixture over medium heat until the mixture begins to simmer, 3-4 minutes. 
3. Remove from heat, cover, and let steep for 15 minutes.
4. Strain the coffee mixture through a fine mesh strainer into a clean bowl.

	14 oz sweetened condensed milk
4 large egg yolks
⅛ tsp kosher salt
	5. In a medium bowl, whisk together the sweetened condensed milk, egg yolks, and salt.
6. Gradually add about 1/2 cup of the coffee mixture to the egg mixture, whisking constantly, then slowly add the remaining coffee mixture and whisk to combine fully. Pour the mixture through a fine-mesh strainer set over another bowl 
7. Divide the mixture among 8 (5-ounce) ramekins. Place the ramekins in a large roasting pan big enough to hold them.
8. Place the baking sheet in the oven and carefully pour enough hot water into the pan to come halfway up the sides of the ramekins. Loosely cover the pan with aluminum foil.
9. Bake the custards for 45 minutes to 1 hour or until the edges of the custards are set but the centers still jiggle when the pan is gently shaken.
10. Transfer the ramekins to a wire rack and let them cool to room temperature. Loosely cover the ramekins and refrigerate at least 3 hours or overnight.

	1 Tbsp Raw sugar for serving
	11. Just before serving, sprinkle the top of each crème brûlée with an even layer of sugar (about 1 1/2 teaspoons per ramekin). Working with one ramekin at a time and using a kitchen blowtorch, move the flame continuously in small circles over the surface until the sugar melts and lightly browns. Serve immediately.
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	Chantilly Cream

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Dessert
	Recipe Yield: 8

	1 cup heavy cream, cold

2 tablespoons powdered sugar

	1. Chill a mixing bowl and wire whisk in the freezer for 10 minutes before beginning. Beat heavy cream in the chilled bowl until it begins to foam and thicken up. Add the powdered sugar and continue to beat until the cream barely mounds. Do not overwhip.


	1 Large Marshmallow


	2. Cut the marshmallow in half and microwave for 10 seconds until soft and almost melted. Now, whip it into the cream to form soft peaks. Aside from adding a hint of vanilla flavor, the gelatin in the marshmallow will stabilize the cream. 
3. Refrigerate, covered, until ready to use.
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	Macerated Raspberry

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Dessert
	Recipe Yield: 18 five berry servings

	1 pound fresh raspberries
2 oz orange juice, with pulp; from 1 fresh orange
2 Tbsp orange zest, from 1 fresh orange
¼ cup framboise
¼ cup raw sugar

	1. Wash and dry the raspberries and add them to a large bowl.
2. Add the orange juice and zest, liqueur, and sugar. Stir very delicately and allow to sit at room temperature, covered, for about 3 hours.
3. Serve over Creme Brulee.
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	Boozy Caramel Bonbons

	Bistro Style of Service/Bistro Dates: French Vietnamese, October 8-9

	Course: Mignardese

	Bistro Student Chefs: Vy Nguyen, Janna Head, Sedrianna Knight

	Course: Mignardese
	Recipe Yield: 24 portions

	6.9 oz sugar 
2 fl. oz water 
2 fl. oz light corn syrup 
5 fl. oz heavy cream 
2 Tbsp butter
Seeds scraped from ½ vanilla bean 
½ tsp salt
2 Tbsp Rum
	Making the Caramel
1. In a medium saucepan with a heavy bottom, combine sugar, water, and corn syrup and stir. 
2. Wash down sides with a pastry brush dipped in clean water, then place over medium-high heat for 7-10 minutes, at which point the mixture will begin to darken. 
3. Swirl the pot to even out caramelization (do not stir with a spoon or whisk), and allow caramel to turn deep amber. Stand back and slowly add cream (mixture will sputter, rise in pot, and spit; be very careful) and turn off the heat. 
4. Once it is safe, whisk until smooth. Whisk in butter until it melts completely. Whisk in vanilla seeds, booze, and salt, and allow the mixture to cool completely.

	16 oz 58% couverture chocolate 
	Tempering the chocolate
1. Chop the chocolate into very small pieces and divide the chocolate evenly into one very large bowl and one small bowl (the large bowl is the bowl that you will melt the chocolate in, the small one contains the "seed" chocolate for tempering). 
2. Set a pot of water to boil on the stove. When the water is boiling, turn off the heat and place a large bowl of chocolate over the water. 
3. Temper the chocolate by stirring to bring to chocolate to 115°F (46°). Then, begin adding reserved chocolate a little at a time and vigorously stirring the mixture, without stopping. Continue to add reserved seed chocolate and agitate until the chocolate comes down to 90°F (32°C). 
4. Once the chocolate is tempered, check to be sure that there are no solid pieces of chocolate left in the bowl. 

	
	Molding
1. Wave the mold over a flame on the stove or place it in a warm oven for just a moment to warm it up slightly (this will help the chocolate flow over it, rather than seizing up immediately when it hits the mold, which prevents air bubbles from forming). 
2. Then pour chocolate into each cavity in the mold. Allow it to stand for 10 seconds, then invert the mold over the bowl, allowing excess chocolate to run off.
3.  Tap the mold to shake out additional excess, then turn the mold back over. With a flexible metal scraper, scrape over the top, cleaning off any excess chocolate on the sides. 
4. Place the mold in the fridge for 2-3 minutes, then remove.

	Sea salt sprinkling 
	Filling the molds. 
1. Sprinkle a pinch of sea salt into each shell. 
2. Using a piping bag fitted with a small tip or a cone of parchment, pipe cooled caramel into shells, stopping a 3-4 millimeters below the edge (it's very important to leave room, otherwise the chocolates will not seal). 
3. Ensure chocolate is still tempered (if it is not, you will need to bring it back to 115°F once again, then down to 90°F; otherwise, your bonbons will be streaky on the bottom). Pipe or pour chocolate over the tops of each bonbon. 
4. Scrape the top clean to create a seal, then place the mold in the fridge for 2-3 minutes and remove. Twist the mold to release the chocolates, then turn it upside down and tap them out of the mold.
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