 [image: ]John Folse Culinary Institute
	Miso-Honey Butter

	Course: Bread Service

	American, October 1, 2

	Connor Chiasson, Niki Williams, Alexander Hartline

	Yield: 6 servings

	8 tbsp unsalted butter, room temperature
5 tbsp white miso
4 tbsp honey
2 tbsp unseasoned rice vinegar
1 pinch salt
	In a bowl or food processor whisk all the ingredients together until completely smooth and creamy. Adjust the taste and add salt or miso paste as necessary.

Place in the refrigerator until solid. 
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	Ponzu Marinated Crab Claws with a Spicy Herb Dipping Sauce

	Course: Appetizer

	American, October 1, 2

	Connor Chiasson, Niki Williams, Alexander Hartline

	Yield: 4 servings

	For Marinade:
1 clove garlic
1 1 in. piece ginger
¼ cup Japanese Ponzu
2 tbsp Tamari
1 tbsp Chili paste, to taste
48 Crab Claws
	With a microplane, grate the garlic and ginger into a small bowl. Whisk in the remaining ingredients.

Place cooked crab claws in the marinade for 1-4 hours.

	For Dipping Sauce:
1 oz dill
1 oz coriander 
1 clove garlic, grated
1 oz ginger, grated
4 oz Tamari
2 oz rice vinegar
Juice of half a lime
½  jalapeno 
1 ½ tbsp white sesame seeds
	Put all ingredients in a mixer and blend until a paste-like consistency. 
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	Baked Flounder Turbans with Shrimp Dumpling Filling

	Course: Fish

	American, Oct 1, 2

	Bistro Student Chefs: Connor Chiasson, Alexander Hartline, Niki Williams

	Course: Fish
	Recipe Yield: 6 servings

	For Shrimp Filling:
1 cup shrimp, peeled, deveined, finely chopped
½ cup finely chopped bamboo shoots
4 tsp finely chopped green onion
2 tsp Chinese rice wine
⅔ tsp sesame oil
⅔ tsp kosher salt
⅓ tsp ground white pepper
3 large egg whites, lightly beaten
1 ½ tbsp cornstarch
	In a medium-sized bowl, place the shrimp, bamboo shoots, green onions, rice wine, sesame oil, salt, pepper, egg white, and cornstarch. Mix well.

Cover and place in the refrigerator for 1 hour for flavors to meld together.

	For Fish:
6 flounder fillets (3 ounces each)
5 tablespoons butter, melted
2 tablespoons lemon juice
Salt and pepper to taste
Blanched leak tie
	Spoon about 1/2 cup stuffing onto each fillet; roll up. Place seam side down in a greased 13x9-in. baking dish. Drizzle with butter and lemon juice. Sprinkle with seasonings. Bake, uncovered, 20-25 minutes or until fish flakes easily with a fork.


	Plate up Procedure: 
	1. Squeeze out of a squeeze bottle the pea and leak puree in a circle around the outside of the plate. Make 3 circles ensuring enough of the puree.
2. Spoon and let pool in the middle of the plate 3 oz. of the miso-mustard butter sauce.
3. Place the flounder turban on its side so guests can see the rings off center 1in. to the right in the pool of sauce.
4. On another diagonal, perpendicular to the smear, line up the pickled daikon and carrot so it forms an X on the plate. 
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	Miso-Mustard Butter Sauce

	Course: Fish

	American, Oct. 1, 2

	Bistro Student Chefs: Connor Chiasson, Alexander Hartline, Niki Williams

	Course: Fish
	Recipe Yield: 1 ½ cups

	⅓ cup Tamari
¼ cup white miso
2 tsp. dry mustard powder
1 tsp. Brown sugar
¼ tsp. smoked sweet paprika
Zest of 1 lime
Kosher salt and freshly ground black pepper, to taste
	In a 2-qt. saucepan, whisk together tamari, miso, mustard, brown sugar, paprika, zest, salt, and pepper, and bring to a boil over medium-high heat.


	12 tsp. unsalted butter, cubed and chilled
	Remove from heat and slowly add butter, a few cubes at a time. Whisk constantly until smooth and all butter is incorporated; season with salt and pepper before serving over steaks.
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	[bookmark: _gdvdxm2d6gky]Browned Butter, Celery and Leek Pea Puree

	Course: Fish

	American, Oct. 1,2

	Bistro Student Chefs: Connor Chiasson, Niki Williams, Alexander Hartline

	Course: Fish
	Recipe Yield: 5 servings

	2 tablespoon unsalted butter
1 garlic clove, crushed
1/2 cup leeks, thinly sliced
3 tablespoon celery, chopped
1/4 teaspoon kosher salt

	Over medium heat melt the butter in a small skillet and continue to cook until it's browned.

Add the garlic clove to the browned butter and cook for about 1 minute, stirring frequently.

Next, add the leeks, celery and salt to the skillet and continue to cook, until softened, about 4 to 5 minutes, stirring occasionally. Once cooked, set aside.

	1 1/2 cup fresh peas
	Meanwhile, bring a pan of water to a boil. Add the peas to the boiling water and cook until tender, about 1 ½ to 2 minutes.

Drain the water from the peas and place the peas into a food processor.

	4 tablespoon creme fraiche, at room temperature
	Add the crème fraiche and the cooked vegetables to the peas.

Puree the peas, leeks and celery to your desired consistency. Serve warm.
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	Pickled Diakon and Carrot

	American, Oct. 1, 2

	Bistro Student Chefs: Connor Chiasson, Niki Williams, Alexander Hartline

	Course: Fish
	Recipe Yield: 8 servings

	4. 2 oz carrot, julienned
12. 6 oz diakon, julienned
2 tsp kosher salt
	Put the carrot and daikon sticks in a bowl, sprinkle salt over them and mix well, ensuring that the salt is spread over the vegetable sticks evenly.
Leave for 10-15 minutes to wilt the vegetable sticks.

	3 tbsp sugar
3 tbsp kombu dashi
4 tbsp rice wine vinegar
	Put sugar and konbu dashi in a small saucepan and heat it up until the sugar is dissolved completely. Add vinegar, mix to make a pickling liquid.

Take a handful of wilted vegetables at a time, squeeze the water out of the vegetables and place them in a container with a lid. 

	1 tsp lemon rind, julienned 
	Put the lemon rind pieces and the pickling liquid into the container.

Seal the surface of the pickles with a piece of cling wrap with no air bubbles underneath the cling wrap, then place the lid on.

Store in the fridge. It is best to pickle for at least 1 hour, preferably overnight.

	Kombu Dashi:
2 cups water
1 4 in x 4 in strip dried kelp (kombu)
	Boil water in a pot. Turn off the heat and add kombu, leave for a minimum 15 minutes. Remove kombu.
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	Tonkatsu 

	Course: Pork

	American, Oct. 1,2

	Source: Simply Japanese By Māori Murota pg 206

	Yield: 4 servings 

	4 Pork Cutlets ¾ inch thick 
2 tsp of salt
2 tsp of white pepper
	Take the pork out of the fridge 30 minutes before cooking, season each piece with salt and pepper on both sides.

	¼ cup + 2 tbsp all-purpose flour
3 tbsp water
50 g panko breadcrumbs
	Prepare three plates for breading 

One with a ¼ cup of flour

One with 2 tbsp flour 3 tbsp water mixed together

One with the 50g of panko

	

	One at a time, dip the pork chops first into the flour making sure to coat all sides then into the flour water slurry and lastly into the panko bread crumbs packing the breadcrumbs against the pork to get it to stick and set aside on a wire rack lined baking sheet.

	Canola Oil for frying
	Preheat oil to 350 F (2 inches deep)

	Kosher salt to taste
	Fry cutlets in batches (2 at a time)  for 3 minutes on one side, flip, and finish with an additional 2 minutes on the last side.
Set aside on a wire rack lined baking sheet, finish with salt while still hot.
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	Smoked Katsu sauce

	CULA 315

	Source: Simply Japanese Cookbook by Maori Murata, pg 206

	Yield: 4

	½  cup worcestershire sauce
¼  cup ketchup
2 tbsp mirin
1 tsp soy sauce
	Combine all ingredients into a small sauce pot and simmer for 5 minutes over a low heat to slightly thicken.

	Apple wood pellets


	Transfer sauce into a smoker with apple wood pellets, smoke for 1-2 hours.
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	Taro Root Puree

	CULA 315

	Source:  https://healthiersteps.com/mashed-taro/

	Yield: 10 

	2 tbsp unsalted butter
2 pounds taro root (peeled and cut into 2 inch pieces)
1 large yellow onion (Thinly sliced)
4 garlic cloves (thinly sliced)
1 ounce of ginger (thinly sliced)
	In a large saucepan, melt butter over medium high heat, add the onions and garlic and cook until softened and translucent. Add Taro root and continue to saute for 5 minutes.

	2 cups heavy cream

	Add heavy cream to sauce pan and bring to a simmer, simmer for 20-25 minutes until all ingredients are soft.

	½ cup neutral oil (canola)


	Reserve a cup of the heavy cream, strain the vegetables discarding the rest of the cream. Transfer the vegetables into a vitamix and blend on high streaming in some of the cream until desired consistency. Stream in ½ cup of canola oil slowly while vitamix is on high til all fully incorporated.

	2 tbsp karashi (hot japanese mustard)


	Transfer puree to a large bowl and stir in 2 tbsp karashi until completely incorporated. 

Hot hold for service
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	Yuzu Vinaigrette 

	CULA 315

	Source: https://ironchefshellie.com/2018/03/14/chicken-tonkatsu/

	Yield: 4  servings

	¼ cup (60ml) fresh or bottled yuzu juice or lemon juice
1½ tbs soy sauce
1 tbs mirin
2 tsp rice vinegar
1 tbs sesame oil
1 tsp caster sugar



	Add all ingredients into a medium sized mixing bowl and whisk until thoroughly combined

	2 cups Nappa cabbage
1 cup red cabbage

	Cut the cabbages in half, and on a mandolin, finely shred the cabbage until desired amount has been reached.

	


	In a large bowl combine the Chinese Cabbage, Red Cabbage, and yuzu vinaigrette and toss mixing thoroughly until all of the cabbage is equally dressed.
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	Hayashi Stew

	CLASS OR EVENTCULA 315

	Source: https://norecipes.com/hayashi-rice/ 

	Yield: 6 servings

	2 ½ # beef chuck 
2 tsp salt
1 tsp ground black pepper
6 tbsp cultured unsalted butter
0.8 # crimini mushrooms (cleaned, trimmed, and cut in half if large)
1.3 # shimeji mushrooms (trimmed and separated)
0.8 # enoki mushrooms (trimmed and separated)
1 tsp salt
	Sprinkle the beef on all sides with salt and pepper.
Heat a large heavy-bottomed pot over medium-low heat and add the butter for the mushrooms, along with the crimini, shimeji, and enoki mushrooms and then sprinkle on the salt. Cover the pot with a lid and let the mushrooms steam for 10 minutes.


	2 tbsp olive oil

	Remove the lid and turn up the heat to boil off the liquid. Continue sauteing the mushrooms until they're golden brown (another 10-15 minutes). Transfer the mushrooms to a bowl and set them aside.
Add the olive oil for the beef, and then spread the cubes of meat in a single layer around the pot. Be sure to leave a gap between each piece of meat, so it browns evenly, and let the beef brown undisturbed (this will take about 3 minutes).


	3 # onion (3 large onions, halved and then sliced ½-inch thick)
50 grams garlic (4 large cloves, minced)
0.5 cup water
For stew
4 cups beef stock


	Once the beef has browned on one side, flip it over and brown the opposite side (another 3 minutes). Transfer the meat to a bowl and set it aside.
Add the onions, garlic, and water to the pot and cover it with a lid. Turn down the heat and allow this to steam for 10 minutes.
When the timer is up, remove the lid and turn up the heat to boil off any excess liquid, and saute the onions until they start to brown around the edges (about 10 minutes).


	2 cup red wine
6 tbs tomato paste
4 tbsp ketchup
4 tbsp chunou sauce
2 tbsp mild honey
4 tsp porcini powder
	Add the red wine, beef stock, tomato paste, ketchup, chunou sauce, honey, and porcini powder, and return the beef to the pot. Bring the mixture to a boil. Use a skimmer to skim off any foam that rises to the surface until there isn't much scum appearing.


	
	Turn down the heat to low, cover the pot with a lid, and allow this to simmer for 2 hours until the beef can be easily flaked with a fork. Be sure to stir the Hayashi Stew every 20-30 minutes to keep it from burning and if the water level looks too low, add a little more. Skim off any excess fat that's floating on the surface.
When the beef is tender, return the sauteed mushrooms to the pot.

	2 tbsp cultured unsalted butter
2 tbsp all-purpose flour
	To make the roux, add the butter and flour to a small pan and cook over medium heat until the mixture turns golden brown.

	
	Remove the roux from the heat and scoop some of the liquid from the Hayashi Stew into the pan. Mix this together quickly until it is smooth.
Pour the roux into the Hayashi Stew and stir it until the sauce thickens.
Serve the Hayashi Stew with rice.
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	Grilled Bok Choy

	CULA 315

	Source: https://thedizzycook.com/grilled-bok-choy/

	Yield: 4 servings

	4 baby bok choy, cut in half

1 tablespoon toasted sesame oil

kosher salt and pepper


	Preheat grill over high heat

Brush bok choys segments with sesame oil and season with salt and pepper

Grill the bok choy for 2 minutes cut side down

After two minutes rotate to its second cut side and grill and additional 2 minutes.

Remove from the grill and serve immediately.
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	La-Yu (chili-oil)

	CULA 315

	Source: https://www.justonecookbook.com/homemade-la-yu/

	Yield: ¾ cup (180 ml)

	½ cup neutral oil 

¼ cup toasted sesame oil

2 cloves garlic (sliced)

2 slices ginger 

4 green onions (just the green)
	Add neutral oil, toasted sesame oil, garlic, ginger, and green onions to a medium sized stainless steel pot or wok.

Heat the oil over a low heat until the aromatic flavor is extracted, about 15 minutes from the time they start sizzling.

Turn off the heat and using a spider remove the aromatics

	⅓ cup gochugaru (Coarse Korean pepper flakes) 

½ tsp Sichuan peppercorns

	With the heat still off, add in gochugaru and sichuan peppercorns and stir quickly. Once all incorporated, allow to steep for 30 minutes or until it reaches room temperature.

	1 tbsp toasted sesame oil


	Transfer into a storage container and top with 1 tbsp toasted sesame oil.
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	Pickled Red Onion

	CULA 315

	Source: https://chefjeanpierre.com/recipes/essentials/pickled-onions/

	Yield: 3 ½ cups (750ml jar

	2 Red Onions (thinly sliced)

1 Red Chili Pepper cut into quarters seeds removed

¾ cup Rice vinegar 

¾ cup Water

¼ cup Sugar

1 tablespoon Salt

1 tablespoon Whole Black Pepper

	Place your red onions in a large bowl, and pour boiling water over them allowing them to steep for about 30 minutes. 

While they steep, prepare your pickling liquid by adding rice vinegar, water, sugar, salt, and black pepper into a medium sized sauce pan.

Bring it up over medium heat until all of the sugar and salt dissolve and the liquid begins to simmer.

Drain the water from the red onions and add them to a jar with the red chili, lastly pour the pickling liquid over top.

Allow the liquid to cool for 2 hours or until it becomes room temp, then seal and store for up to 1 month.
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	Sushi Rice

	American, Oct. 1, 2

	Bistro Student Chefs: Connor Chiasson, Alexander Hartline, Niki Williams

	Course: CULA 315
	Recipe Yield: 24 oz

	8 oz uncooked sushi rice


1 ¼ cups water
	Place rice in a medium bowl and cover with tap water. Let soak for 15 minutes.

Drain rice through a fine-mesh sieve. Holding the sieve in the sink, run tap water over rice, gently stirring with a clean hand until water runs clear. Turn off water and gently shake the sieve to discard as much remaining water as possible.

Transfer rice to a small pot and cover with 1 1/4 cups water. Bring to a boil over medium-high heat. Reduce heat to medium-low, cover, and simmer until rice is tender and water is absorbed, 15 minutes. Remove from heat, uncover, and place a paper towel or clean kitchen towel over top of the pot. Cover with lid and let sit for 10 minutes.

	2 tbsp unseasoned rice vinegar
2 tsp granulated sugar
¾ tsp kosher salt
	Meanwhile, in a small heatproof bowl, combine vinegar, sugar, and salt. Microwave for 30 seconds, then stir until sugar and salt are dissolved. (If not fully dissolved, microwave 10 seconds more, then stir again.)

As soon as the rice has steamed the full 10 minutes, uncover and remove paper or kitchen towel. Gently turn rice out of the pot onto a bare metal sheet pan or large bowl. Using a flexible rubber spatula, gently scoop and spread rice in an even layer. Be careful not to be too aggressive here; you don’t want to break up the rice. Sprinkle seasoned vinegar over. Still using spatula, gently toss rice until seasoned and any clumps are broken up.

	
	Use rice immediately, or cover with a damp cloth to keep warm and prevent it from drying out.

































   [image: ]John Folse Culinary Institute
	Ginger Peach Cobbler

	CLASS OR EVENT: CULA 315

	Source: https://tastesbetterfromscratch.com/peach-cobbler/ 

	Yield: 9 servings

	5 peaches , peeled, cored and sliced (about 4 cups)
3/4 cup granulated sugar 
1/4 tsp salt
	Add the sliced peaches, sugar and salt to a saucepan and stir to combine.
Cook on medium heat for just a few minutes, until the sugar is dissolved and helps to bring out juices from the peaches. Remove from heat and set aside. 

	6 tbsp butter 
 
	Preheat oven to 350 degrees F. Slice butter into pieces and add to a baking dish. Place the pan in the oven while it preheats, to allow the butter to melt. Once melted, remove the pan from the oven.

	1 cup all-purpose flour 
1 cup granulated sugar 
2 tsp baking powder
1/4 tsp salt
3/4 cup milk 
1 tbsp ground cinnamon
2 tbsp grated ginger
	In a large bowl mix together the flour, sugar, baking powder, grated ginger, and salt. Stir in the milk, just until combined. Pour the mixture into the pan, over the melted butter and smooth it into an even layer.


	
	Spoon the peaches and juice over the batter. Sprinkle cinnamon generously over the top.
Bake at 350 degrees for about 38-40 minutes. Serve warm, with a scoop of ice cream, if desired.
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	Cherry Blossom Ice Cream

	CLASS OR EVENT: CULA 315

	Source:https://www.cuisinart.com/recipes/desserts/icecream/simple-vanilla-ice-cream---5-cups-10-servings-recipe.html?srsltid=AfmBOoriWMGU9lMmHokDm6MTU4znL_se3wwT62iMKyrpAyW-h6oW8Wqw 

	Yield: 10 servings

	1 cup whole milk
¾ cup granulated sugar
1 pinch salt
⅓ cup cherry blossom syrup
2 cups heavy cream
1 tbsp pure vanilla extract
	In a medium bowl, use a hand mixer on low speed or whisk to combine the milk, sugar, salt, and cherry blossom powder until the sugar is dissolved. Stir in the heavy cream and vanilla. Cover and refrigerate 1 to 2 hours, or overnight.

	
	Prep Ice cream maker; pour the mixture into the frozen freezer bowl and let mix until thickened. Transfer the ice cream to an airtight container and place in freezer for about 2 hours. Remove from freezer about 15 minutes before serving.
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	Lace Tuile Cookie 

	Class or Event: CULA 315

	Source: https://www.marthastewart.com/318793/honey-lace-cookies 

	Yield: 12 servings

	1 tbsp unsalted butter
1 tbsp light-brown sugar
¾ tbsp honey
1 pinch cinnamon
½ tsp red gel food coloring
1 tbsp all-purpose flour
½ tsp salt
	Preheat oven to 375 degrees. Line large baking sheets with Silpats or parchment paper. Set aside. 

In a small saucepan, melt butter, sugar, and honey. Add a pinch of cinnamon and food coloring. 

Transfer to a bowl. Whisk in flour and salt until smooth.

	


	Working quickly, drop 1/2 teaspoons of batter onto prepared baking sheets, at least 3 inches apart. Bake for about 6 minutes and check for doneness. 

Transfer sheet to a wire rack; let cool completely. With your fingers, carefully remove cookies from pan.
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	Yuzu Creme Anglaise

	CLASS OR EVENT: CULA 315

	Source: https://www.sprig.ae/recipe/yuzu-creme-anglaise-english-cream/ 

	Yield: 2 cups (4 servings)

	1 large egg yolk
¼ cup and 1 tsp Granulated sugar

	Set up a simple double boiler by boiling water in a pot and placing a thick bowl on top of it. Add the egg yolk and sugar into the bowl and whisk until it forms a velvety smooth sauce.

	1 cup milk
⅔ cup fresh cream
	Add the milk and cream to the egg mix and continuously mix until the mix starts to thicken.

	½ cup yuzu juice 
	Cook until it coats the back of the spoon and immediately take off the heat.
Add the yuzu juice and mix it well.

	
	Remove from heat and cool in an ice bath. 
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