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	Roasted Garlic and Lemon Compound Butter

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Butter
	Recipe Yield: ⅓ cup 

	4 Tbsp. Salted Butter, at room temperature 
1 Tbsp. Fresh Cilantro, chopped 
¼ tsp. Red chile flakes
1 lime, grated for zest and juice
1 garlic clove, roasted and finely grated 
Freshly ground black pepper
	In a bowl, add the butter, lemon zest and juice, and roasted garlic and mash it up with a fork.
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	Chicken Tortilla Soup

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Appetizer
	Recipe Yield: 1 ½ Gallons

	3 ½ quarts chicken stock
1 whole chicken
	Bring 3 quarts and 1 cup of stock to a simmer and add whole chicken. Cook until chicken is just cooked through. Pull chicken, let cool, and when cool enough to touch, remove skin and pull meat from bones.

	3 whole allspice
1 whole clove
½ tsp. cumin seeds
¼ tsp. black peppercorns
8 cups Sofrito
2 Tbsp. jalapenos, finely chopped
	Meanwhile, toast spices in a dry small skillet (not nonstick) over-low heat, shaking skillet occasionally, until fragrant and a shade darker, about two minutes. Transfer spices to a blender, along with Sofrito and chopped jalapeños, 2 1/2 teaspoons salt, and reserved 1 cup of stock. Blend until mixture is smooth and spices are ground, about two minutes. Add purée to pot with stock and bring to a simmer over medium heat. 

	2 packs Sazon 
2 Tbsp. Crystal Hot Sauce
Kosher salt to taste
Black pepper to taste
	Add Sazon packets and hot sauce. Simmer for 30 minutes. Add chicken to soup, uncovered, until just heated through, about five minutes. Season soup with salt and pepper.

	

	Garnish with green onions, lime wedge, and chips
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	Tortilla Chips

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Appetizer
	Recipe Yield: 96 Chips 

	1 ½ qt. Vegetable Oil
16 flour tortillas, stacking groups of eight and cut into six wedges each
	Heat oil in a large wok or Dutch oven to 350*. Add 1/3 of tortilla chips and cook, agitating and flipping them constantly with a wire mesh spider, until bubbles, slow to a trickle and chips are pale, golden brown, about two minutes.

	Salt, to taste
Black Pepper, to taste
1 lime, to taste
	Transfer to a paper towel-lined bowl, season with salt, pepper, lime juice, and toss. Allow to drain for 30 seconds, then transfer to a second bowl. Repeat with remaining chips in two more batches.

	
	Toss in season and add to the chicken tortilla soup as a garnish. 
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	Sofrito

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Appetizer
	Recipe Yield: 8 cups

	Ingredients Step 1
1 yellow onion, sliced
1 green bell pepper, stemmed and seeded
2 c. Sweet mini peppers, stemmed
1 c. Garlic, minced
8 cilantro bunches
	Instructions Step 1
Combine the onion, bell pepper, sweet peppers, garlic, and cilantro in a blender. Blend for 30 seconds, until an even consistency is achieved.
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	Grilled Tuna and Blood Orange Sauce

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Entree One Fish 
	Recipe Yield: 4 Servings

	Four 4-ounce Tuna steaks
Kosher salt
2 tablespoons olive oil
1 tablespoon minced fresh ginger
4 cloves garlic, minced
2 sprigs rosemary, leaves finely chopped
1/2 cup white wine
3/4 cup blood orange juice
1 tablespoon maple syrup
3 tablespoons lemon juice
2 tablespoons olive oil
1 tablespoon soy sauce
2 teaspoons honey
1 tablespoon finely minced shallots
Zest of 1 blood orange
Kosher salt and freshly ground black pepper TT

	For the tuna: Pat dry the tuna and season the flesh-side only with salt.
Heat a cast-iron skillet over medium-high heat. 
When hot, add 1 tablespoon of the oil. Place the tuna into the pan and weigh the tuna down with another skillet or other heavy pan to keep the tuna flat. 
Reduce the heat to medium and cook for 30 seconds to 1 minute undisturbed. 
Remove the weighted pan and cook undisturbed for an additional 3 to 4 minutes. Carefully flip the tuna. 
Cook an additional 2 minutes for medium rare. 
While tuna is cooking, in a skillet over medium-low heat, add the remaining 1 tablespoon of oil. 
Add the ginger, garlic and rosemary and sauté until fragrant, 1 to 2 minutes.
Deglaze with white wine and reduce, about 3 minutes. 
Pour in the blood orange juice and maple syrup and stir to combine. 
Reduce the sauce to a thickened consistency, 6 to 8 minutes. 
Add salt to taste.
For the sauce: In a small bowl, make the vinaigrette by whisking together the lemon juice, oil, soy sauce, honey, shallots and blood orange zest.
Season with salt and pepper
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	Calabacitas a la Mexicana 

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Entree One Vegetable
	Recipe Yield:  4 (2 Oz.)  servings

	1 Tbsp. Unsalted butter
1 Tbsp. Canola oil
½ Medium white onion, diced
1 Tbsp. garlic, minced
2 Jalapeños, seeded,deveined, and finely chopped 
2 Summer squash, diced 
2 Zucchini, diced
2 Plum tomatoes, diced
2 tsp. Dried Mexican oregano 
Salt, TT
Black pepper, TT
½ Oz. (Per Dish) Crumbled Queso Fresco, for garnish 
	 Heat the butter and oil in a skillet over medium-low heat. Add the onion and garlic and cook until fragrant, and the onion is translucent, about six minutes.
Add jalapeños, squash, tomatoes, and water. Stir in oregano, salt, and pepper. Cover and cook, adding a couple more tablespoons of water about halfway through it. The squash seems to be sticking to the bottom of the pan, until the squash is tender, 17 to 20 minutes. 
Serve in a bowl with a sprinkle of a crumbled case of fresco. Top with more oregano if desired.
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	Chipotle BBQ

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Entree 2
	Recipe Yield: 2 ½ cups

	1 tsp. Olive Oil
2, Jalapeno Peppers, Diced
1, Small Onion, Diced
3, Garlic Cloves, Minced
1 c. Tomato Sauce
½ c. Apple Cider Vinegar
¼ c. Apple Juice
2 Tbsp. Worcestershire Sauce
1 Tbsp. Cayenne Pepper, Ground
1 Tbsp. Smoked Paprika
1 tsp. Ground Mustard
2 Tbsp. Honey
¼ c. Brown Sugar
2 Tbsp. Hot Sauce 
TT, Salt & Pepper

	Heat oil in a saucepan over medium heat. Add onions and peppers and cook till they are softened. Add garlic and cook for a minute or until it's fragrant. Add remaining ingredients and stir until it's combined. Bring to a boil, then reduce heat and simmer for about 10 minutes. Transfer to a food processor and blend until smooth. 
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	Corn Salsa

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Entree 2
	Recipe Yield: 2 cups

	2 Husked Ears of Corn

	Prepare a grill for medium to high heat or heat a dry large cast iron skillet over medium to high heat. Grill 2 husked ears of corn, turning occasionally, until lightly charred, 3 to 8 minutes. Let cool. Cut kernels off cobs.

	Grilled Kernels 
2 oz. Crumbled Queso Fresco
¼ c. Red Onion, Finely Chopped 
2 tsp. Olive Oil
1 tsp. Lime Zest
	Toss kernels with crumbled queso fresco, finely chopped red onion, olive oil, and lime zest. Season with salt and pepper.
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	Pickled Red Onions

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Entree 2
	Recipe Yield: 1 pint

	2 Red Onions, Thinly Sliced
1 Sprig, Fresh Oregano
½ c. Apple Cider Vinegar
1 tsp. Sugar
1 tsp. Kosher Salt

	Bring a pot with water to a rolling boil. Add onions and cook for 30 seconds. Then drain into a colander. Transfer into a sterilized jar. In another sauce pot Combine vinegar, sugar, salt. Bring to a boil and stir until sugar and salt are dissolved. Pour vinegar mix onto the onions. Cover and refrigerate till onions turn pink.
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	Roasted Pork Shoulder

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Entree 1
	Recipe Yield: 6 servings

	1 tsp. Chili powder 
2 tsp. Brown sugar
1 ½ tsp. Salt 
1 tsp. Black pepper
1 tsp. Cumin
½ tsp. Garlic powder
1 Tbsp. Vegetable oil
1 Red onion, sliced
4.5 lbs. Skin-on pork shoulder

	Preheat oven to 475*. Mix all seasoning into a bowl. Pat pork skin as dry as possible. Score pig skin in a diamond pattern, evenly spread oil on pork shoulder and then seasoning mix. Place sliced onion on the bottom of the hotel pan. Rest pork on top of the onions and place in the oven for 20-30 minutes or until skin starts to bubble and blister. Remove from the oven and pour hot water around the sides of the pork to cover the base of the pan. Reduce the oven temperature to 350* and roast for 2 hours and 30 minutes or till the meat under the skin is tender. When the meat is tender, raise the oven temperature to 425* for 20-25 minutes or until skin starts to harden. Remove pork from the oven and shred apart.












[image: ]Chef John Folse Culinary Institute
	Caribbean-Style Stew

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Entree 3
	Recipe Yield: 4 servings

	1 lb. Flank steak
2 cups Beef stock
1 cup water
	Braise meat for 1.5 hours to 2.5 hours or until fork tender. Take the meat out and wait to cook then flat cut the meat. Reserve two cups of cooking liquid. Make sure to add the marinade when cooking.

	2 Tbsp. of vegetable oil
1 medium yellow onion, thinly sliced 
1 medium green bell pepper, thinly sliced
1medium red bell pepper, thinly sliced
6 Garlic, minced
6 thyme sprigs
Caribbean pepper sauce, to taste
	Add onion, bell pepper, and remaining 2 tablespoons of oil to the skillet. Cook over medium-high, stirring occasionally, until vegetables are tender and lightly browned, about 6 minutes. Add minced garlic, thyme sprigs, and pepper sauce; cook, stirring often, until fragrant, about 1 minute.

	2 cups Water
1 (8 oz.) tomato sauce can
⅓ c. Scallions, thinly sliced
2 Tbsp. Fresh lime juice
1 ½ cups Reserved liquid, used until desired consistency 
	Add water and reserved cooking liquid.. Bring to a boil over medium-high. Reduce heat to medium, and simmer, stirring occasionally, until sauce is reduced by about three-quarters (about 1/2 cup), 12 to 15  minutes. Stir in tomato sauce, scallions, lime juice, and remaining 1/2 teaspoon each salt and pepper; bring to a simmer over medium. Remove from heat. If desired, season with additional salt and lime juice to taste.

	Fresh cilantro, chopped
	Remove and discard thyme sprigs and Scotch bonnet chile (if using). Garnish with cilantro, and serve.
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	Flank Steak with Mojo

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Entree 3
	Recipe Yield: 4 servings, 1 ½ cups

	2 lbs. flank or skirt steak, trimmed of excess fat
6 garlic cloves, minced
1 jalapeno, minced
1 large bunch fresh cilantro leaves, finely chopped
Kosher salt, to taste
freshly ground black pepper, to taste
2 limes, juiced
1 orange, juiced
2 Tbsp. white vinegar
1/2 cup olive oil
2 tsp. Fresh ginger, grated (1 piece/2 inches)

	In a robocoupe or blender, mash together the garlic, jalapeno, cilantro salt, and pepper to make a paste. Put the paste in a glass jar or plastic container. Add the lime juice, orange juice, vinegar, and oil. Shake it up really well to combine to create the mojo. Lay the flank steak in a large baking dish then grate ginger and rub evenly over the steak and pour the mojo over it. Wrap tightly in plastic wrap and refrigerate for 1 hour or up to 8 hours, so the flavors can sink into the meat. Don't marinate the steak for more than 8 hours though, or the fibers break down too much and the meat gets mushy.

	Kosher salt, to taste
freshly ground black pepper, to taste
 
	Pull the steak out of the mojo marinade and season the steak on both sides with salt and pepper. 


	2 lb. Flank steak
1 cups Beef stock
½ cup water
	Braise meat for 1.5 hours to 2.5 hours or until fork tender. Take the meat out and wait to cook then flat cut the meat. Reserve all of the cooking liquid. Make sure to add the marinade when cooking.
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	Mofongo

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Entree 3
	Recipe Yield: 6 servings

	2 cups Vegetable oil
1 yellow plantain, peeled and cut into 1-inch rounds
3 green plantains,peeled and cut into 1-inch rounds
	Heat the oil in a large saute pan or large, deep skillet over medium heat to 350 degrees F. Peel the plantains and cut into 1-inch rounds. Fry the plantains in 2 batches until golden brown on each side, 3 to 5 minutes. Transfer with a slotted spoon to drain the prepared paper towel-lined sheet pan. Set aside.

	3 garlic cloves
1 Tbsp. Kosher Salt
1 stick of butter, at room temperature
	Crush garlic and salt in a robocoupe. Add the plantains and mash together to incorporate or mix in a stand mixer. Mash or mix in the butter.
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	Cuatro Leches Cake

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Dessert
	Recipe Yield: 12 Servings

	2 c. Flour
1 Tbsp. Baking powder 
½ c. Sugar
3 large eggs
½ c. Whole milk
Nonstick spray
	For the cake:
Prepare a sheet pan with nonstick spray, set aside. Sift together flour and baking powder, then add half cup of the sugar. Add 3 eggs and a half cup of the whole milk and use an electric mixer to combine. Pour the batter into a prepared, baking dish and press evenly into the bottom. Make sure to hit the pan against the table to remove air bubbles. Bake the cake at 365 *  until a toothpick inserted into the center comes out clean.

	½ c. Whole milk 
1 (14 oz.) can sweetened condensed milk
1 (12 oz.) can evaporated milk
2 c. Heavy cream 
1 Vanilla Bean
	For the filling:
Mix everything together in a bowl. When the cake has cooled, pierce the cake all over with a fork. Ladle the cuatro leches mixture over the top of the cake. Set the cake in the refrigerator for at least 2 to 3 hours to allow the cake to absorb the milk.

	4 egg whites
½ c. Powdered sugar

	For the frosting: 
Mix everything together, but add the sugar slowly. Cover the cake with the frosting and serve, or keep chilled until you are ready to serve.


[image: ]Chef John Folse Culinary Institute
	Caramelized Peaches

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Dessert
	Recipe Yield: 6 Servings

	1 lb. Peaches, unpeeled, cut into wedges (About 3 peaches)
3 tbsp. Sugar
2 pinches, salt
1 tbsp. Butter
	Toss the peaches, sugar, and salt together in a bowl. Heat a medium-large skillet over medium heat until hot; add the butter. Place the peaches, cut side down, in the skillet and cook, turning once caramelized on both sides; 4 to 5 minutes per side, being careful to keep the peach skins intact. Transfer to a parchment-lined baking sheet to cool for about 10 minutes.
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	Caramel Sauce

	Bistro Style of Service/Bistro Dates: American, October 15 and 16

	Bistro Student Chefs: Meg Cammack, Iluminada Madron, Xavier Smith

	Course: Dessert
	Recipe Yield: 1 ½ cups

	1c. Brown sugar, packed
½ c. Half-and-half
4 Tbsp. Butter
pinch salt
1 Vanilla bean 
	Mix the brown sugar, half-and-half, butter, and salt in a saucepan over medium-low heat. Cook while whisking gently for 5 to 7 minutes, until it gets thicker. Add the vanilla and cook for another minute to thicken further. Turn off the heat, cool slightly and pour the sauce into a jar. Refrigerate until cold.
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