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	Crab with White Remoulade Sauce

	F25 Bistro - Appetizer - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: Crab Salad Recipe | Food Network Kitchen | Food Network

	Yield: 12 - 1 oz. servings

	Mise en Place
	Medium bowl, Small bowl, Rubber spat

	1 c. mayo
½ c. chopped dill pickles
1 t. Stone-ground mustard
½ c. horseradish
½ t. Garlic, finely chopped
2 dashes Crystal hot sauce
1 t. Salt 
2 oz. lemon juice 
Parsley, finely chopped for garnish
	Whisk together all ingredients in a bowl until evenly incorporated. Refrigerate until ready to use. 

	1 lb. lump/claw crabmeat, picked
1 t. finely sliced chives
1 t. minced dill leaves
½ ea. Lemon zest
Lemon Zest
	In a medium bowl, lightly toss crabmeat, chives, and tarragon together.

	 
	In a small bowl, add dressing to the crabmeat mixture and lightly toss with gloved hands until coated; be careful not to break up the lump crab meat. Season with salt and pepper to taste. 
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	Fried Green Tomatoes

	F25 Bistro - Appetizer - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: Fried Green Tomatoes Recipe

	Yield: 6 - 2 oz. servings

	Mise en Place
	3 - 2” half-hotel pans, Whisk, Sheet pan, Rack for sheet tray, Tongs, Deep fryer

	3 green tomatoes, cut into ½” slices
	Preheat the oven to 200℉. Place green tomatoes on a sheet tray with parchment paper, and dehydratein the oven for about 5-6 hrs (don’t dehydrate fully)

	1 egg, lightly beaten
½ c. buttermilk
½ c. AP flour, divided
½ c. Cornmeal
1 t. salt
½ t. Ground Black pepper
	Preheat the fryer to 375°F. 

Set up the following 3-pan breading station: Combine egg and buttermilk; set aside. Combine half of the AP flour, cornmeal, salt, and black pepper in a shallow pan. Place the remaining flour in a pan for dredging. 

	Sliced Green Tomatoes
	Dredge tomato slices in remaining flour; dip in egg mixture, and dredge in cornmeal mixture.

	

	Fry tomatoes until golden brown. 
Place on a cooling rack with paper towels to drain; finish with salt.
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	Cornbread Crisps

	F25 Bistro - Appetizer - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: Easy Classic Cornbread Recipe | Food Network

	Yield: 10 - ½ oz. servings

	Mise en Place
	3 Cookie sheets (1 for baking the cornbread, covered in plastic wrap, and one for the crisps), Pastry Brush, Whisk, 2 Large bowls, Rubber spatula, Drying Rack, Bench Scraper

	⅓ c. vegetable oil
Vegetable oil for brushing
	Preheat oven to 400°F and brush sheet tray with vegetable oil.

	6 oz. yellow cornmeal
1 c. AP flour
⅔ c. sugar
3½ t. baking powder
½ t. salt
1 large egg
1 c. buttermilk
	Whisk cornmeal, flour, sugar, baking powder, and salt in a large bowl. 

In another bowl, whisk the egg, vegetable oil, and buttermilk; fold into the dry ingredients with a rubber spatula until combined.

Transfer batter to tray and bake until a toothpick comes out clean, 10-12 minutes. Transfer to a rack and let cool. 

	Plastic-covered sheet pan
Sheet pan with parchment
	Remove cornbread from the tray and place it onto a separate cookie sheet with parchment paper. Using your plastic-covered cookie sheet, flatten the cornbread to the thinnest possible layer. Using a bench scraper, cut the cornbread into triangles, resembling chips. Bake at 350℉ until crisp and golden brown.

Store in a deep/wide Lexan lined with parchment paper for no longer than 3 days. 
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	Grilled Corn & Egg Garnish

	F25 Bistro - Soup - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: 

	Yield: 1 pint (8 - 2 oz servings) 

	4 ea. Eggs
2 ea. Lemon, zest only
½ oz. fresh thyme, finely chopped
	Boil a full pot of water, set up an ice bath, and preheat the grill. Use a spider to place the eggs into the boiling water. Boil the eggs for 12 minutes; remove and place directly into the ice bath until cool. Remove the shells and set aside.

While eggs are boiling, zest the lemons and finely chop the thyme. 

	4 ea corn cobs, whole, husks removed 
Canola oil
TT Kosher Salt
TT Black peppercorn, cracked
	Once the husks are removed, rinse any remaining debris or husk remains in a colander with cool water. Place the cobs on a sheet pan with parchment paper. Using a pastry brush, evenly brush the cobs with canola oil and season generously with salt and cracked pepper on all sides of the cob. 

Working in batches, arrange as many cobs to fit onto the grill. Flip after 5 minutes, evenly browning the corn on all sides until it is crisp and golden brown. Place the cobs back onto the sheet pan, cover them with foil, and place them in the cooler. Remove the foil after 15 minutes. 

	Large mixing bowl
Boiled Eggs
Fryer basket
Lemon Zest
Finely chopped fresh thyme
	When cool, use a sharp, long-bladed knife to separate the corn from the cob into a mixing bowl. Using a fryer basket, press the eggs to crumble them into the corn. 

Add the lemon zest and thyme; gently fold the mixture by hand to evenly combine. Season with salt and cracked black peppercorns to taste. Keep refrigerated until ready to use.  
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	Turtle Soup 

	F25 Bistro - Soup - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: Chef Gregory Rosary via Arnaud’s Restaurant

	Yield: 2 qts (8 - 8 fl oz servings), Mise en Place: Robocoup

	6 c. Veal stock
4.5 oz. Veal trimmings 
TT salt 
4.5 oz.Turtle meat     
TT Salt and Pepper
	Wash and season the turtle meat with salt and pepper; place it in the kettle on medium heat. Season the veal trimmings with salt and pepper; set aside.

Add veal stock to the kettle with the turtle meat. Bring to a boil, reduce the heat, and simmer for 1½  hr. Add the veal meat and simmer for an additional hour.

	.2 oz. unsalted butter (½ oz butter set aside)
1 ½ t. AP Flour
.2 oz. tomato puree
1 oz. Onions
1 oz. Celery
1 oz. Bell peppers
.2 oz. Dried Thyme, ground
.2 oz. Garlic 
½ t. Dried basil, ground
	Make a Brown Roux with unsalted butter and flour; set aside. In a separate saucepan, add the tomato puree to the remaining butter and stir until it reduces to a paste.

Add Trinity in the Robocop, pulsing into a rough chop. Add the cut trinity to the tomato mixture with garlic, herbs, and brown sugar. Deglaze with sherry and cook on medium heat until thickened 

Remove all meat from the pot and set aside.


	Veal stock
1 T. kosher Salt 
¼ t. Ground Black Pepper
¼ t. Tony’s Creole Seasoning
1 ea.. Bay leaves 
¼ t. Ground Allspice
¼ t. Ground Clove 
¼ t. Ground Mace 
1 ½  fl oz Sherry 
1 dash Lemon juice 
1 dash Crystal hot sauce 
1 dash Worcestershire sauce 
	Add brown roux to veal stock. Blend well and bring to a low simmer. Skim off all grease; add tomato puree/vegetable mixture blend and skim any additional fat. Season with salt, pepper, spices, and bay leaves.

Grind by hand both cooked turtle and veal meat in a Lexan. Add to the soup and mix until well incorporated.
Finish with sherry, lemon juice, hot sauce, and Worcestershire sauce.   
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	Cranberry Orange Vinaigrette

	F25 Bistro - Salad - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: On Cooking - Fifth Edition, Labinsky, Hause, Martel (Book, pg. 784) 

	Yield: 2 cups (8 - 2 fl oz servings)

	Mise en Place
	Vitamix blender, saucepan

	8 oz. frozen cranberries
1 oz. fresh ginger, grated
1 t. Ground Cinnamon
1 t. Ground Allspice
1 t. Ground Nutmeg
2 ea oranges, juiced & zested
¼ c. Red wine Vinegar
¼ c. honey
	Add the following ingredients to a saucepan over medium heat: frozen cranberries, ginger, cinnamon stick, orange juice, red wine vinegar, and honey. Cook the mixture until the cranberries burst, stirring occasionally (about 5-7 minutes). 


	2 t. Dijon mustard
Orange Zest
½ t. salt
	Transfer the mixture to a blender, allowing it to cool slightly. Add the remaining ingredients: dijon mustard, orange zest, and salt. Blend on medium speed until smooth. Check for taste. 

	1 c. extra virgin olive oil
	Turn down the blender to a lower speed and slowly stream in the olive oil until the vinaigrette is smooth and emulsified. Refrigerate until ready to use for up to 7 days.
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	Roasted Golden Beets

	F25 Bistro - Salad - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: 

	Yield: 10 to 12 melon-balled beets (2 to 3 per salad) - 4 servings

	Mise en Place
	Melon baller

	3 Golden Beets
Extra Virgin Olive Oil
1 t. Kosher Salt
1 t. Black Pepper, ground
3 ea. Garlic cloves, whole, peeled
¼ oz Rosemary leaves, fresh
	Preheat the oven to 400℉. Wash and scrub the beets thoroughly. 

Place the beets on a foil-lined sheet pan; add the fresh rosemary and garlic cloves. Drizzle with olive oil and season with salt and pepper.

Fold your foil inwards before placing another layer of foil on top, sealing together at the edges to create a sealed packet. Bake for 45 to 60 minutes until just under al dente (firmer to the bite).

	Melon Baller, Large Bowl

	Allow the beets to cool slightly; while warm, the beets can be peeled easily with paper towels. Using the smaller end of a melon baller, cut as many pieces as you can from the beet, setting them aside in a large bowl. 

	Extra Virgin Olive Oil
TT Kosher Salt
TT Ground Black Pepper
	Drizzle additional olive oil on the melon-balled beets and season with salt and pepper. Place on a foil-lined sheet pan and roast uncovered for an additional 10 minutes, rotating after the first 5 minutes. The beets should be fork-tender with a crisp outside. 
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	Roasted Pecans

	F25 Bistro - Salad - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: On Cooking - Fifth Edition, Labinsky, Hause, Martel (Book, pg. 667) 

	Yield: 6 oz. (6 - 1 oz. servings)

	Mise en place
	Prepare a sheet pan with parchment paper. Preheat oven to 350℉.

	1 T. unsalted butter, melted
⅛ t. Cayenne pepper
⅛ t. Ground Cinnamon
½ t. salt
1 T. Worcestershire sauce
2 dashes Crystal Hot Sauce
6 oz pecans, halves 
	In a mixing bowl, whisk together the melted butter, cayenne pepper, cinnamon, salt, Worcestershire sauce, and hot sauce. 

Pour this mixture over the pecans, tossing to coat them. Bake the nuts on a sheet pan for 10 minutes, turning after 5 minutes. The pecans should be roasted and fragrant. Remove from the oven and allow to cool before storing. 
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	BBQ Shrimp

	F25 Bistro - Fish - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: Simply Legendary Recipes From New Orleans' Favorite French Quarter Restaurant by Cindy Brennan.

	Yield: 16 pieces of shrimp with 8 - 2 fl oz. servings of sauce

	Mise en Place
	A heavy 10-inch stainless-steel sauté pan

	16 raw colossal shrimp
Kosher salt & coarse-ground black pepper 
1 T. unsalted butter 
	Peel, devein, and butterfly your shrimp, keeping the heads and tails on. Season with salt and pepper.
In your saute pan, add your butter and shrimp. Cook over high heat, stirring occasionally, then flip after 2 minutes. The shrimp should be pink and golden brown. Once fully cooked, remove from the pan and set aside.

	½ c.Worcestershire sauce
½ c. seafood stock
1 oz. Coarse-ground black pepper 
2 t. Magic Creole seasoning
1 t. fresh garlic, minced
2 T. lemon juice
TT Salt & Ground Black Pepper
	Add Worcestershire, cracked black pepper, Creole seasoning, garlic, and lemon juice to the same sauté pan of shrimp drippings and saute for about 2 minutes or until your garlic is fully cooked. 

	12 oz. unsalted butter, cold/cubed
	Reduce the heat to medium-high and continue cooking as you gradually add the cold pieces of butter to the pan. Stir occasionally until the butter is evenly incorporated with the pan juices, and the sauce turns light brown and creamy as it simmers. Check the sauce for nappe consistency (coats the back of a spoon).
Cool in an ice bath and store refrigerated until ready to use. Heat to a gentle simmer and hold until ready to serve.
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	Smoked Gouda Grit Cakes

	F25 Bistro - Fish Course - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: https://www.southernliving.com/gouda-grits-8742823 

	Yield: 84 - 2 oz. cakes

	Mise en Place
	Large stockpot, sheet pan, circle cookie cutter, a fryer, and a 3-pan breading station

	4 c. whole milk 
4 c. water 
3 ea. garlic cloves, peeled/whole
2 ea. fresh bay leaves 
1 T. kosher salt 
½ t. black pepper 
2 c. stone-ground grits
12 oz smoked Gouda cheese, cubed
	Bring milk, water, garlic, bay leaves, salt, and black pepper to a simmer in a large stockpot over medium-high heat, stirring occasionally. Reduce heat to medium-low; remove and discard garlic and bay leaves.

Gradually whisk in grits. Cook, whisking constantly, until mixture starts to thicken, 2 to 3 minutes. Cover, reduce heat to low, and cook, stirring and scraping bottom of saucepan often, until grits are tender and creamy, about 15 minutes.

Remove from heat; gradually stir in cheese and butter until melted and combined. Transfer the grits to a sheet pan with a Silpat; place in the cooler until fully cooled and set.

	3 ea. eggs 
1 c. milk 
3 c. flour 
3 c. seasoned bread crumbs 
	Preheat a fryer to 350℉. While your grits are cooling, set up the following breading station: First, place flour in a 2” full hotel pan. Second, whisk your eggs and milk in a 2” full hotel pan. Lastly, place the seasoned breadcrumbs in a 2” full hotel pan.
Once cooled, use a circular cookie cutter to cut the grit cakes. Batter your grit cakes in the following order: Flour, Egg wash, Breadcrumb, Egg wash, Breadcrumb.
Fry for 4 to 6 minutes or until golden; inner temperature should be at least 125℉. Transfer to a cooling rack lined with paper towels to drain. Keep warm until ready to serve.
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	Spiced Apple Fig Sorbet

	F25 Bistro - *Dish Type* - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: On Cooking - Fifth Edition; https://www.thekitchn.com/recipe-spiced-apple-cider-32035  

	Yield: 1 qt.; 8 - 1 oz. servings, 3-day process

	1 qt. bottled apple cider
2 oranges, juiced & halves
1 lemon, juiced & halves
2 whole star anise pieces
¾ t. Whole cloves
1 oz. dry fig leaves
	Day before -> Overnight: Combine all ingredients in a large pot; bring to a boil. Reduce the heat and simmer for 10-20 minutes. Remove lemons and oranges. Cool mixture in an ice bath and steep overnight. 

	4 oz granulated sugar
2 oz honey

	Strain cider twice through a chinois. Place in a saucepan with sugar and stir until dissolved. Do not boil. Cool and freeze base. 
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	Butternut Squash Stuffing

	F25 Bistro - Meat - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: 

	Yield:  16 - 2 oz. servings 

	1½ c. Butternut squash, large dice 
1 t. fresh Sage, whole leaves
1 ea. Garlic, peeled, whole cloves 
¾ c. Carrot, whole, peeled
1 T. Extra Virgin Olive oil 


	Preheat oven to 375℉. Preheat sous vide bath to 185°F. Half the butternut squash; remove seeds with a spoon, and brush with olive oil. Roast unseasoned for 40-45 minutes or until fork-tender. 

Place carrots into a sous vide bag with 1 clove of garlic per 3 carrots inside of bag. Place 3 sage leaves per bag. Fill each bag with 1 t. of olive oil.
Place in the sous vide bath for 2 hours.

	Stand mixer 
TT Kosher Salt
1 T. Dark Brown sugar 
1 T. Unsalted Butter, melted
3 T. Whole Milk 
	Using a large scoop, add the squash, avoiding the skin, into a stand mixer. 

Open sous vide bags and add soft carrots, sage, and garlic into mixer. 

Add dry and wet ingredients, and mix until fully incorporated and fluffy. 

Using a rubber spatula, fill your piping bags halfway with filling; lay the bag flat, and use a bench scraper to move the filling to the tip of the bag. Use a knife to cut the center of the widest end of the bag. Holding the two ends of your cuts, spin until tight and tie to close. Place bags into a larger Lexan,  label and date until ready to use. 
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	Pomegranate Port Reduction

	F25 Bistro - Soup - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source

	Yield: 10 - 1 fl oz servings

	1 bottle Port wine
1⅓ c. Pomegranate juice, unsweetened
1 c. poultry demi
5 oz. Granulated sugar
2 ea. Cinnamon stick, whole
2 ea. Nutmeg, whole
4 ea. Cloves, whole
2 oz. Black Peppercorn, whole
3 ea. Star anise, whole
TT Water
TT Salt
	Wrap the spices in a cheesecloth and tie using butcher’s twine. 

Pour wine into a saucepan, followed by the pomegranate juice. 

Once the mixture begins to boil, add the spice bomb and sugar.

Let it simmer until it has reduced by half.





[image: ]Chef John Folse Culinary Institute
	Stuffed Quail

	F25 Bistro - Meat - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: 

	Recipe Yield: 16 - 2 oz. servings per Quail

	16 quail, whole
1 c. olive oil 
TT. kosher salt
TT. Ground black pepper
	Preheat the oven to 375℉. Pluck off any pin feathers that remain on the quail. Clip wing tips.

Put them all in a large bowl, and season with olive oil, salt, and black pepper until evenly coated. 

	8 c. Butternut Squash Stuffing
5 T. olive oil 
TT. Black peppercorn grinder
	Stuff the quail: Set them breast side up on a cutting board. Pipe about 2 oz. of stuffing into each body cavity. Fold the quail’s legs together neatly and compactly tie with butcher's twine.

Place each bird into a roasting pan, breast side up. When the pan is full, drizzle olive oil over the top of each bird in addition to a generous cranking of coarse black pepper.

Roast for 20 minutes, then pull and rotate to ensure even cooking. Roast for another 25 minutes (45 minutes in total), pull and check for an internal temp of 165℉.
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	Brown Butter Sponge Cake

	F25 Bistro - Dessert - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: The Italian Bakery - Phaidon - Silver Spoon (Book, pg. 108) - “Genoise Sponge”

	Yield: 2 - 8” rounds OR 1 - ¼ (13” x 9”) sheet (12 - 3 ¼” x 3” x 1” servings)

	Equipment: 1 - ¼ sheet pan, Double-boiler setup
	Line a sheet pan with parchment paper. Set up a double-boiler. Preheat oven to 350℉. 

	12 eggs
240 g granulated sugar
2 pinch salt
	Crack eggs into a bowl and place over a double-boiler of gently simmering water. Add the sugar and salt, whisking constantly. Use a kitchen thermometer to check the temperature of the mix, ensuring that it never exceeds 120℉. Whisk until the mixture is fluffy and frothy. Remove from heat and whisk until the mix is cooled, then transfer to a large bowl. 

	90 g unsalted butter
	Meanwhile, melt and brown butter until golden amber; set aside to cool slightly. 

	300 g AP Flour
10 g brown butter extract
	Sift half of the flour directly onto the whisked egg mixture. Gently fold the flour into the mixture. Add brown butter extract. Sift in the remaining half of the flour, gently folding to combine. 

	Slightly cooled brown butter

	Pour the browned butter slowly around the edges of the bowl, then quickly fold the butter into the mixture until just incorporated. 

	Lined sheet pan
	Pour the sponge mix into the lined sheet pan and bake for 35-40 minutes, or until golden, risen, and firm on top–the sides of the sponge should be starting to shrink away from the sides of the pan. Double check with a cake tester. Allow the cake to cool for 20 minutes before removing it from the pan. Place the sponge on a cooling rack to cool completely. Store refrigerated for up to 72 hours. 
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	Caramelized Banana Ice Cream

	F25 Bistro - *Dish Type* - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: On Cooking - Fifth Edition - Labinsky, Hause, Martel (Book, pg. 1063) - “Ice Cream Base”

	Yield: 2 c. (8 - 2 oz. servings)

	Mise en place
	Small bain marie, immersion blender, chinois

	1 oz unsalted butter
1 oz. light brown sugar
2 pinch salt
1 ripe banana, sliced
	In a saucepan, melt butter and allow to brown until golden. Add brown sugar and whisk until dissolved. Add bananas and cook until softened. Transfer to a small bain marie to cool slightly. Puree the mixture with an immersion blender until smooth and set aside. 

	6 fl oz whole milk
2 fl oz heavy cream
⅛ t. Vanilla bean paste
	Combine the milk, cream, and vanilla bean extract in a saucepan and bring to a boil, then turn off the heat. 

	2 ea. Egg yolks
2.5 oz granulated sugar

	Meanwhile, in a separate mixing bowl, whisk together eggs and sugar. Temper the eggs with ⅓ of the hot milk until the bowl is hot to the touch. Return egg mixture to the saucepan over medium heat.

	


	Stream in banana caramel mixture, whisking constantly until the custard reaches 180℉ to 185℉. Pour ice cream base through a chinois into a clean bowl. Chill base before churning. 
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	Chicory Rum Caramel Sauce

	F25 Bistro - Dessert - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: On Cooking - Fifth Edition - Labinsky, Hause, Martel (Book, pg. 1066) - “Caramel Sauce”

	Yield: 1 c.  (8 - 1 fl oz servings)

	2 fl oz Heavy cream
1 oz. roasted chicory root 
	Day before -> Overnight: In a saucepan, bring heavy cream to a gentle simmer. Add chicory root to steep. Set aside to cool completely in an ice bath; steep overnight. Strain the following morning before using. 

	1 oz. unsalted butter, cold
	Cube the butter; set aside and keep cool.

	9 oz. granulated sugar
1 fl oz water

Cold Chicory Cream
	Combine sugar and water in a large saucepan. Stir to moisten the sugar completely. Place the saucepan on the stovetop over high heat and bring to a boil. Brush down the sides of the pan with water to remove any sugar granules.
In a separate saucepan, bring the entire container of Chicory Cream to a gentle simmer.  

	1 splash lemon juice
1 fl oz False River Spiced Rum
	When the sugar comes to a boil, add the lemon juice; only stir to combine. Continue boiling until the sugar caramelizes to a golden amber brown. Carefully add the rum; allow the sauce to flame until it subsides, whisking occasionally. 

	Hot Chicory Cream

	Remove the saucepan from the heat. Gradually add the chicory cream, whisking constantly. 

	Cold, cubed butter
	Gradually add the pieces of butter, whisking until the butter is completely melted. 

	

	Cool completely over an ice bath; keep refrigerated for no longer than 7 days. Warm and stir before using. 
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	Salted Praline Crumble

	F25 Bistro - Dessert - Kaya Allen, James Carroll, Kamira Oliver, Destiny Plumbar, Sarah Walters

	Source: Austin Leslie’s Creole Soul - “Creole Pralines” - pg. 180

	Yield: 24 oz. (12 - 2 oz servings)

	Mise en Place
	Gather a Robocoup, 2 half-sheet pans, a Silpat, a medium saucepan, and a wooden spoon. Preheat oven to 350℉. Have a candy thermometer ready (preferably one that can clip to your saucepan. 

	340 g pecan halves and pieces
	On a sheet pan, toast pecans in the oven until fragrant. Set a timer for 10 minutes, turning the pecans after 5 minutes. Set aside to cool and transfer to a container. 

	416 g light brown sugar
113 g evaporated milk
	Combine sugar and milk in a saucepan. Heat to boiling, stirring occasionally. Cook mixture until it reaches soft ball temp: 235℉. 

	Toasted pecan halves
2 t. Vanilla extract
85 g unsalted butter, cubed
	Remove mixture from the heat, continuing to stir constantly. As the mixture gets cloudy and thicker, add pecans, vanilla, and butter. Continue stirring until the mixture becomes shiny and sounds grainy (listen closely for the mixture to change texture against the pot).

	57 g Kosher Salt, coarse

	Pour the entire mixture onto the prepped sheetpan, spreading pecans evenly across the entire mixture. Sprinkle salt evenly over the entire mixture. Allow to cool at room temperature until hardened. 

	Robocoup
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