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	Viennese Rolls with Cajun Seasoned Butter

	CULA 315 Bistro

	Source: Food Network

	Yield: 8 oz. 

	2 tsp Paprika
1 tsp Cayenne Pepper
1 tsp Garlic Powder
1 tsp Onion Powder
1 tsp Dried Oregano
½ tsp Dried Thyme
1 tsp Black Pepper
½ tsp Kosher Salt

	Combine seasonings in a bowl.

	8 oz. Softened Unsalted Butter
Seasoning Blend
Rich’s Rolls


	Combine butter and seasoning in a stand mixer with a paddle attachment until whipped. Chill until the day of service. Allow to soften for service and pipe with a star tip and serve with Rich’s Rolls.
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	Creolaise 

	CULA 315 Bistro

	Source: Des Familles - Cody Miller

	Yield: 3 cups

	2 c Mayo
1 c Creole Mustard
2 T Horseradish

	Combine ingredients and refrigerate for service.
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Pepper Jelly Sauce
CULA 315 Bistro
bon appétit
Yield:  3 cups 
4 Red Bell Peppers	2 Fresno Chilis	3 c Sugar	1½ c Apple Cider Vinegar	Dice peppers in a food processor until small, but not puréed. Transfer to a large saucepan and add sugar and vinegar. Bring to a boil, reduce heat, and simmer until liquid is reduced by two-thirds, about 1 hour.
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Boudin Boulettes
CULA 315 Bistro
Source: Food and Wine
Yield: 36 (1 oz.) boulettes
36 oz. Bourgeois Boudin		Remove boudin filling from the casing and roll into 1 oz. portions.
1 c AP Flour	½ tsp Paprika	⅛ tsp Cayenne	2 Eggs	1 T Water	2 c Panko	Fry Oil		Stir together flour, paprika, and cayenne in a shallow dish. Whisk together eggs and water in a separate shallow dish. Place panko in a third shallow dish. 	Breading: Toss boulettes in flour, egg, then panko. Place on a sheet tray and freeze. Move to the refrigerator on prep day and fry at 350°F until golden.
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Shrimp and Crab Gumbo
CULA 315 Bistro
Source: John Folse and Company
Yield: 12 servings
1 c Vegetable Oil	1 c Flour	2 c Onions, diced	1 c Celery, diced	½ c Red Bell Pepper, diced	½ c Green Bell Pepper, diced	¼ c Garlic, minced		In a 7-quart cast iron Dutch oven, heat oil over medium-high heat. Sprinkle in flour and, using a wire whisk, stir constantly until brown roux is achieved. Do not allow roux to scorch. Should black specks appear in roux, discard and begin again. Once roux is golden brown, add onions, celery, bell pepper, and garlic. Sauté approximately 3-5 minutes or until vegetables are wilted. 
1 lb Lump Crabmeat	3 qt + extra Shellfish Stock	Add lump crab and stir into roux. This will begin to add seafood flavor to the mixture. Slowly add hot shellfish stock, one ladle at a time, stirring constantly until all is incorporated. Bring to a low boil, reduce to simmer, and cook approximately 30 minutes.					
2 c Green Onions, sliced	1/2 c Parsley, minced	Kosher Salt TT	Cayenne Pepper TT	Louisiana Gold Pepper Sauce TT	1 lb (41/50) Shrimp, peeled and de-veined	1 lb Backfin Crabmeat		Add additional stock if necessary to retain volume. Add green onions and parsley. Season to taste using salt, pepper and Louisiana Gold. Fold shrimp and lump crabmeat into soup. Return to a low boil and cook approximately 5 minutes. Adjust seasonings and cool before refrigerating for service. 
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Popcorn Rice
CULA 315 Bistro
Source: recipetineats
Yield: 3 cups
1 c Popcorn Rice	2 c Water	Kosher Salt	Bring water, rice and salt to a simmer over medium-high heat. Add lid and turn down to medium heat to simmer for 20 minutes.
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	Roasted Cane Glazed Butternut Squash 

	CULA 315 Bistro

	Source: Chef John Folse & Company  

	Yield: 8 servings 

	1 Butternut Squash (peeled, seeded, cubed)
1 T Blood Orange Juice
1 T Olive Oil 
	Preheat oven to 450°F; line a sheet pan with parchment. Add squash to a bowl with orange juice and olive oil. Once tossed and fully coated, spread evenly onto sheet tray and bake for 15 minutes. 

	2 T Cane Syrup 
1 tsp Papprika
1 tsp Cayenne
Salt and Pepper TT

	Toss hot squash in a mixing bowl with cane syrup and seasonings. Then spread out on a baking sheet to finish baking for another 15 minutes, until golden and caramelized. Then let cool and rest until set for service. 
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Cane Vinaigrette 
CULA 312 Bistro
Source: Langlois
Yield: 8 servings
¼ c Cane Vinegar	3 T Cane Syrup	2 T Dijon Mustard	1 ¼ tsp Honey	1 tsp Garlic, minced 	½ tsp Crushed Red Pepper	½ tsp Kosher Salt	1 ½ cups Vegetable Oil	In a blender, combine vinegar, syrup, mustard, honey, garlic and seasonings. Blend on low speed and slowly drizzle in oil until emulsified. Refrigerate for service.
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Cajun Seasoned Honey Roasted Pecans
CULA 315 Bistro
Source: bon appétit
Yield: 2 cups
½ c Honey	¼ c Sugar	½ tsp Salt	¼ tsp Red Pepper	¼ tsp Black Pepper		Bring honey, sugar, and seasoning to a boil in a heavy large skillet over medium-high heat, stirring to dissolve sugar. 
2 c Pecan Halves	Kosher Salt	Add pecans and cook until syrup thickens, darkens, and begins to smoke, stirring often, about 6 minutes. Turn out onto foil and quickly separate the nuts using 2 forks. Sprinkle with salt and allow to cool. Break apart and store for service.
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	Braised Chicken Thighs with Pearl Onions and Pan Jus

	CULA 312 F26

	Source: Magic Seasoning Blends

	Yield: 4 servings 

	4 Bone-In Chicken Thighs 
1 T Poultry Magic
	Preheat oven to 350°F. 
Remove skin from thighs, set aside, and season with Poultry Magic. Place “skin” side down in a sauté pan over medium heat. Once seared, flip and cook for about 5 more minutes, until browned. Remove and reserve thighs.


	1 T Oil
8 Garlic Cloves, smashed
¼ c White Onion, julienne 
3 T Dry Sherry 
2 tsp Poultry Magic
1 c Chicken Stock 
1 tsp Magic Pepper Sauce 
½ tsp Worcestershire Sauce 
2 tsp Honey 

	Add oil to pan and increase heat to medium-high. Add garlic and white onions. Cook until the onions are browned, then add the sherry. Reduce until only ⅓ of the liquid remains. Add the remaining 2 teaspoons of Poultry Magic, chicken stock, Magic Pepper Sauce, Worcestershire sauce, and honey, and bring to a boil. Add the thighs back to the pan, skin side up, and bake for 20 minutes.

	1/4 c. Pearl Onions, cleaned and peeled
3 T Olive Oil 

	While chicken is in the oven, spread onions out on a baking sheet with oil and Cajun seasoning. Once evenly distributed, place in oven for 15 minutes and take out once edges are crisped golden and center is softened. 
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Chicken Cracklins
CULA 315 Bistro
Source: epicurious
Yield: 4 oz.
½ lb Skin from Chicken Thighs	Poultry Magic		Season skin and flatten flesh side down on a parchment-lined sheet. Put another sheet of parchment paper and a sheet pan on top and bake at 350°F for 1 hour until brown and crispy. Remove the top baking sheet and parchment to cool.	
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Cajun Maque Choux
CULA 315 Bistro
Source: Food Network 
Yield: 4-6 servings
4 Fresh Corn Ears			Cut the kernels off of the corn into a large bowl. Using the back of the knife, scrape the sweet corn milk from the cobs to extract about 3 tablespoons and add it to the bowl. Set aside.	
2 T Unsalted Butter	2 Celery Stalks, diced	1 Green Bell Pepper, diced	1/2 Large Onion, diced	Kosher Salt	Black Pepper 	5 Scallions, sliced whole	2 Garlic Cloves, minced	2 Plum Tomatoes, seeded and diced		Add the butter to the skillet and when melted, add the celery, bell peppers and onions. Season with salt and pepper and cook until the vegetables are soft, about 15 minutes. Add the scallion whites, garlic, tomatoes and corn. Cook until thickened, 10 minutes. Drain and add scallion greens.
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Maque Choux Cornbread
CLASS OR EVENT: Bistro Tasting Menu starch
Source: Food Network 
Yield: 8 servings
2 c Yellow Cornmeal	1 tsp Kosher Salt	1 T Sugar	2 tsp Baking Powder	½ tsp Baking Soda		Preheat the oven to 425°F. Place a 10-inch cast iron skillet into the oven. In a bowl, combine the cornmeal, salt, sugar, baking powder, and baking soda. Whisk together to combine well.
1 c Buttermilk	2 Eggs	1 c Maque Choux		In a large bowl, combine the buttermilk, eggs, and maque choux, whisking together to combine thoroughly. Add the dry ingredients to the buttermilk mixture and stir to combine. If the batter will not pour, add more buttermilk to the batter. 
2 T Oil 	Swirl the oil in the hot cast iron skillet. Pour the batter into the skillet. Bake until the cornbread is golden brown and springs back upon the touch, about 20 minutes.	
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Sautéed Green Cabbage with Tasso
CULA 315 F26
Source: Food Network 
Yield: 2-3 servings
2 T Oil 	8 oz. Tasso, small dice	Heat a large cast-iron skillet or high-sided sauté pan over medium-high heat. Add the oil and swirl the pan to coat evenly. Add the tasso in a single layer and cook until browned on the first side, about 2 minutes. Flip and cook until browned. Use a slotted spoon to remove the tasso to a bowl and set aside.	
2 c Yellow Onion, julienne	Kosher Salt 	Water 	6 c Green Cabbage, cored and halved crosswise and sliced ¼-inch thick 	¼ tsp Crushed Red Pepper 	2 Garlic Cloves, minced 	3 T Apple Cider Vinegar 	1 T Unsalted Butter		Add the onion, a splash of water and a large pinch of salt to the pan and cook over medium-high heat, using a wooden spoon or heatproof rubber spatula to scrape up any browned bits from the bottom of the pan. Cook, stirring occasionally, until the onion is lightly browned in spots and starting to get tender, 5 to 7 minutes. Add the cabbage, crushed red pepper and another pinch of salt and cook until the cabbage is crisp-tender, 6 to 8 minutes, stirring occasionally. If the pan seems dry at any point, stir in another splash of water.  						
¾ c Gala Apple, thinly sliced	Add the garlic and vinegar and cook until the vinegar is mostly evaporated, about 1 minute, stirring constantly. Stir in the butter until melted, then return the tasso to the pan along with the apple and cook until the apple slices are just tender, 3 to 4 minutes, stirring occasionally. 	
¼ c Scallions, sliced thinly		Sprinkle with the scallions and serve. 





















[image: ]John Folse Culinary Institute
	Brûléed White Chocolate Bread Pudding

	CULA 315 F26

	Source: Word Press

	Yield: 8 Servings

	1 Loaf Reising’s Poor Boy Bread

	Preheat the oven to 375°F. Lightly spray the bottom of a 4-by-8-inch baking dish and place a layer of ½ inch thick bread cubes. 


	3 c Heavy Cream
⅔ c Milk
⅔ c Sugar
2 c White Chocolate

	In a saucepan, scald the cream with the milk. Add the sugar and white chocolate. Remove from heat and stir until smooth.

	2 Large Eggs
8 Large Egg Yolks


	In a large bowl, whisk the eggs with the yolks. Gradually whisk in the white chocolate mixture until blended. Pour half of the mixture over the bread and let it stand until absorbed. Cover with another layer of bread and pour the remaining mixture on top, making sure each cube is thoroughly soaked.


	White Chocolate Creme Anglaise


	Cover the dish with foil and bake for 45-60 minutes, or until the center of the pudding puffs up. Allow to cool. Before service cut 4 inch rings and place in a pool of white chocolate creme anglaise.
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	White Chocolate Creme Anglaise

	CULA 315 F26

	Source: Emeril Lagasse

	Yield: 2 Cups

	¾ c Heavy Cream
¾ c Milk
⅓ c Sugar
3 Egg Yolks

	Combine the cream and milk in a 2-quart saucepan and heat over medium heat. In a medium bowl, combine the sugar and egg yolks, and whisk until well blended and pale yellow.

	3.5 oz. White Chocolate
1 tsp Vanilla Bean Paste
	Once the cream and milk come to a simmer, remove from heat and temper eggs. Return to heat and combine eggs and milk. Stir with a wooden spoon, making sure to reach the corners of the pan, until it begins to thicken and cling to the spoon, about 5 minutes. Remove from heat and strain through a fine-mesh sieve. Add white chocolate and vanilla bean paste.
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Candied Mint, Blood Orange and Navel Supremes
CULA 315 F26
Source: Southern Living
Yield: 2 cups
1 c Sugar	1 c Water	10-12 Mint Leaves	Navel and Blood Orange Supremes		Cook syrup until sugar dissolves. Soak with mint and supremes until service.
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