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	Whole Wheat Dinner Rolls

	CULA 315 Bistro 

	The Inn at Biltmore Estate 
https://docs.google.com/document/d/16uD9VYnpnvgtDtlTP3vI90a9fsgR5B58fP616T7sbkA/edit?usp=sharing 

	Yield: 4 Press (~144 Rolls)

	1175g water 
126g Eggs
126g Canola Oil 
1196g Whole Wheat Flour 
923g High-Gluten Flour 
21g Instant Yeast 
63g Non Fat Dry Milk 
32g Kosher Salt 
337g Sugar 
	Combine all ingredients in a mixing bowl with a dough hook attachment 


	
	Mix on stir until ingredients are combined, mixing on speed 2 for about minutes. Check to make sure gluten window is developed 
Rest for 40 minutes in an oiled container and fold. Rest for another 25 minutes. 

	
	Scale 1021 g portions (28 g/roll). Round and cover, resting 15-20 minutes

	
	Press, round and egg wash 
Proof for about minutes 

	
	Bake at 300F for about 11-14 minutes, until golden




[image: ]John Folse Culinary Institute
	Spanish Rub for Butter

	CULA 315 Bistro 

	Source: https://aproneer.com/spanish-spice-rub-recipe 

	Yield: ½ cup 

	1 tbsp Spanish paprika unsmoked
1 tbsp Spanish paprika smoked 
 2 tbsp cumin powder
 2 tsp coriander powder
 1 tbsp garlic powder
 2 tsp dried oregano
 ½ tsp black pepper freshly cracked
 ½ tsp cayenne pepper optional or to taste
 1 tsp salt or to taste
	Mix well to combine. 


	2 Tbsp rub
1 lb of butter


	Beat butter until light in color and fluffy. Combine with rub and mix a few more minutes until incorporated. 
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	Serrano Croquettes

	CULA 315 Bistro 

	Source: https://www.seriouseats.com/croquetas-de-jamon-recipe-11680423

	Yield: 6-12 (24 Croquettes)

	2 cups whole milk
Ham ends or trimmings 
	In a small saucepan, heat milk over medium with the ham ends/trimmings (if using), then hold, covered, just below a simmer until ready to use.

	4 tablespoons unsalted butter 
4 tablespoons extra-virgin olive oil
1/2 medium yellow onion (4 ounce), finely minced



	In a 3-quart saucepan or saucier, melt butter with olive oil over medium heat until butter is melted. Add onion and cook, stirring, until very soft but not browned, about 8 minutes. Meanwhile, remove and discard ham trimmings from milk (if using). 


	4 ounces Serrano Ham
1/2 cup plus 2 tablespoons all-purpose flour
2 cups Hot milk
Pinch freshly grated nutmeg
	Stir in minced jamón followed by 1/2 cup plus 2 tablespoons (80g) flour until flour has formed a paste with the fat and evenly coats all the solid ingredients. Continue to cook, stirring, until raw flour scent is gone, about 1 minute. Whisking constantly, add hot milk in a thin, steady stream, or in increments of a couple of tablespoons at a time, whisking thoroughly and getting into all corners of the pan to maintain a homogeneous texture. Continue until all milk has been added and mixture has thickened to a paste-like consistency. Remove from heat and season croqueta filling with salt and nutmeg. 

	
	Scrape filling into a small heat-proof baking dish, rimmed eighth sheet pan, or other vessel that can hold the mixture in an even layer. Cover with plastic and refrigerate until fully chilled and set, at least 6 hours and up to overnight.

	1 cup all-purpose flour (for dredging), divided
Kosher salt
2 large eggs, beaten
1 1/2 cups panko breadcrumbs
	When ready to form croquetas, line a rimmed baking sheet with parchment. and set three wide, shallow bowls on a work surface. Fill the first bowl with the remaining 1 cup flour, the second with beaten eggs, and the third with panko. Wetting hands as necessary to prevent sticking and working in batches as you go, form filling mixture into roughly 2-inch by 1-inch cylinders. 

	
	Place them first in the flour, rolling until well coated, then shake off excess and transfer to eggs. Gently roll to coat evenly with egg wash, lifting each croqueta to allow excess egg to drain off, then transfer to panko. Gently roll and press panko onto croquetas until fully coated. Transfer breaded croquetas to the prepared baking sheet and repeat with remaining filling until all croquetas are breaded (you should have about 24). Cover with plastic, transfer to the refrigerator, and chill for at least 2 and up to 24 hours.

	Vegetable of other neutral oil, for frying
	When ready to fry, in a Dutch oven or wide pot, heat at least 1 inch of oil over medium-high heat until 340°F (170°C) on an instant-read or frying thermometer. Set a wire rack in a rimmed baking sheet and line with paper towels. Working in batches to avoid crowding the oil, fry croquetas until golden brown all over, 2 to 3 minutes. Using a spider skimmer, transfer to paper towels to drain, then repeat with remaining croquetas. Serve right away.
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	Romesco Sauce

	CULA 315 Bistro

	Source: https://www.seriouseats.com/romesco-sauce-recipe

	Yield: 1 cup

	2 or 3 medium tomatoes, cored
1 medium head garlic, unpeeled, split in half
	Preheat the oven to 350°F (180°C). Line a rimmed baking sheet with aluminum foil and place tomatoes and half of the garlic head on it. Roast in the oven until tomatoes are wrinkled and lightly charred in spots and garlic is soft, about 1 hour. Let cool. 

	1 ounce dried ñora peppers (about 4 peppers)
ancho chile peppers (about 3 peppers)
	Meanwhile, place dried peppers in a medium heatproof bowl and cover with boiling water. Place a weight or wet paper towel on top to help submerge peppers. Let stand until peppers are fully softened, 30 minutes to 1 hour. If peppers are very stubborn (as thick-skinned ñoras can be), you may need to tear a small hole in them to let water penetrate inside.

	
	Drain peppers and discard stems and seeds. Using a paring knife, carefully scrape the flesh from the skins. Discard skins. Peel skins from tomatoes and roasted garlic. 

	1 slice toasted brioche, crust removed, bread broken into small pieces
2 tablespoons extra-virgin olive oil, plus more if desired
1 tablespoon red wine or sherry vinegar, plus more if desired or 
Kosher salt
	Add 3 cloves roasted garlic and 2 cloves peeled raw garlic in a blender or food processor. Blend until finely processed, scraping down sides as necessary. Blend in peeled roasted tomatoes and scraped pepper flesh. Add bread, olive oil, and vinegar, and blend until smooth. Season with salt and add more oil and vinegar to taste, if desired.
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	Spanish Olive Oil and Orange Salad

	Source: https://wanderingsinmykitchen.com/spanish-orange-olive-salad/ 

	CULA 315 Bistro 

	Yield: 4 appetizer salads

	[bookmark: _fuvd7o1pnkde]1 small leak
water
	Start by preparing and marinating the leeks.  Trim the root end and the rough green leaves from the leek.  Thinly slice the white and light green parts into rounds.  Submerge in a bowl of cold water and agitate the leeks to loosen the grit. 

	1 small leek thinly sliced
1 tbsp white wine vinegar
¼ tsp kosher salt
1 tbsp water

	Remove the leeks from the bowl of water, allowing the sand and dirt to remain at the bottom of the bowl.  Combine the leeks with 1 tbsp white wine vinegar, 1/4 tsp kosher salt, and 1 tbsp water.  Stir to combine. Let the leeks marinate for 15 minutes, tossing occasionally.  While the leeks marinate, prep the rest of the salad

	6 medium sized vilidia oranges, peeled and sliced in rounds
⅓ cup mix of greek olives and castelvano, halved
	Peel the oranges and slice them into rounds.  Half the olives and set aside.  

	Oranges
Olives
Leaks 
Pomegranate vinaigrette
Sprinkle of sumac
	Combine the oranges, olives, and marinated leeks in a medium sized bowl. Finish with pomegranate vinaigrette and sprinkle of sumac. 
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	Pomegranate Vinaigrette

	CLASS OR EVENT

	Source: https://www.americastestkitchen.com/recipes/14318-shave-celery-salad-with-pomegranate-honey-vinaigrette

	Yield: 4-6

	2 tablespoons pomegranate molasses
1 tablespoon red wine vinegar
1 small shallot, minced
2 teaspoons honey
¼ teaspoon table salt
Pinch pepper
2 tablespoons extra-virgin olive oil
	Whisk pomegranate molasses, vinegar, shallot, honey, salt, and pepper together in a large bowl. While whisking constantly, slowly drizzle in oil until combined.
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	Paella

	Cula 315 Bistro 

	Source: https://tastesbetterfromscratch.com/paella/ 

	Yield: 6

	1 pinch saffron threads
	Bloom saffron threads in warm stock or warm water for 15 minutes. 

	1/4 cup Extra virgin olive Oil , (Spanish EVOO if you have it)
1 Onion, diced
1 bell pepper, , diced
4 cloves Garlic
3 roma tomatoes, very finely diced (or 8 oz. tomato sauce)
Bay leaf
1 teaspoon paprika, smoked
Salt and pepper
¼ cup white wine
	Add olive oil to a skillet over medium heat. Add the onion, bell peppers and garlic and cook until the onion is translucent. Add chopped tomato, bay leaf, paprika, saffron, salt and pepper. Stir and cook for 5 minutes. Add white wine and cook for 10 minutes. Taste and add salt if needed.



	¼ cup fresh chopped parsley, chopped, divided
2 cups Spanish Bomba Rice
	Add the 2 tablespoons chopped parsley and rice to the pot. Cook for 1 minute.

	5 cups Seafood stock



	Pour the broth slowly all around the pan and jiggle the pan to get the rice into an even layer. (Do not stir the mixture going forward!). Bring mixture to a boil. Reduce heat to medium low. Give the pan a gentle shake back and forth just once or twice during cooking. (We don't ever stir the rice, so that a crispy crust forms at the bottom, called a socarrat).

	½ lb Jumbo Shrimp, about 12 – peeled, tail on
1/2 lb Mussels , (about 10-12), cleaned properly (beards off)
1/2 cup frozen peas
	Cook for about 15-18 minutes (uncovered), then nestle the shrimp and mussels into the mixture, sprinkle peas on top and continue to cook (without stirring) for about 5 more minutes. Watch for most of the liquid to be absorbed and the rice at the top nearly tender. (If for some reason your rice is still not cooked, add ¼ cup more water or broth and continue cooking).

	Onion curls for garnish


	Remove pan from heat and cover pan with a lid or tinfoil. Place a kitchen towel over the lid and allow it to rest for 10 minutes. Then garnish with onion curls. 
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	Pollo al Ajillo (Garlic Chicken)

	https://www.themediterraneandish.com/spanish-garlic-chicken-pollo-al-ajillo/#wprm-recipe-container-124913
https://imhungryforthat.com/sherry-cream-sauce/

	Yield: 6 servings 

	3 chicken quarters 
1 teaspoon kosher salt 
¼ teaspoon freshly ground pepper 
½ cup all-purpose flour 
	Pat the chicken dry and season all over with salt and pepper. Lightly coat both sides with flour and shake off any excess. 

	¼ cup extra virgin olive oil 

	In a large heavy-bottomed skillet, heat the olive oil over medium-high until shimmering but not smoking. Working in batches if necessary, cook the chicken until golden, about 4 minutes per side. 

	2 tablespoon unsalted butter 
1 large shallot, small diced 
10 garlic cloves, peeled and thinly sliced 
1 cup dry sherry wine 
1 bay leaf 
1 small bunch fresh thyme sprigs
	Melt butter in the saucepan. Add shallot and mix until soft and fragrant. Then add garlic, and cook until fragrant, about 1 minute. Pour in the sherry wine and use a wooden spoon to scrape any browned bits stuck to the pan and season with salt and pepper. Add the bay leaf and thyme. Once the sauce comes to a boil, reduce the heat to low, cover the pan, and cook for 10 minutes. 

	¾ cup heavy or regular cream
	Add the cream and continue to simmer, stirring frequently, until the sauce reaches your desired thickness. Keep it slightly thinner if serving over pasta so it coats easily, or let it simmer longer for a thicker, richer sauce. Remove from the heat and serve hot. 

	¼ cup chopped fresh parsley, for garnish 
	Uncover the pan and increase the heat back to medium-high. Cook, uncovered, until the sauce has reduced by half, about 5 minutes. Remove the skillet from the heat. Remove the bay leaf and thyme sprigs. Garnish with the parsley. Serve with the pan sauce drizzled over top. 
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	Pimientos de Piquillo (Roasted Red Pepper) 

	CULA 315 Bistro 

	https://www.lecturas.com/recetas/pimientos-piquillo-su-pilpil-receta-tradicional-navarra_14026.html 

	Yield: 4 servings 

	2 garlic gloves 
Olive Oil, as needed 

	Peel the garlic cloves and cut them into thick slices. Add them to a skillet with olive oil and cook until golden brown. Remove the garlic from the pan and set aside. 

	10 mini red bell peppers 


	Roast the peppers over an open flame, under a broiler, or in a very hot oven until the skin is charred and blistered on all sides. Place the roasted peppers in a covered bowl or container and let them steam for about 10 minutes. 

	
	Peel the peppers carefully, removing the charred skin, stems, and seeds. Do not rinse them, as this can wash away their roasted flavor. 

	
	Add the peeled peppers to the skillet with the garlic-infused olive oil. Cook gently, flipping once or twice, until they are heated through and slightly caramelized around the edges, about 10 minutes. 

	¼ cup sherry wine 

	Add a splash of sherry wine. Reduce the heat to low and keep warm. 
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	Patatas Bravas (Spicy Fried Potatoes) 

	CULA 315 Bistro 

	https://www.allrecipes.com/recipe/230569/chef-johns-patatas-bravas/ 

	Yield: 

	1 tablespoon salt
½ teaspoon ground black pepper
½ teaspoon paprika
½ teaspoon ground chipotle peppers
	Mix salt, black pepper, paprika, and chipotle chile powder together in a small bowl. Set aside. 

	2 quarts cold water
1 tablespoon salt
1 teaspoon smoked paprika
1 teaspoon ground cumin
2 bay leaves
	Pour water into a large saucepan. Stir salt, smoked paprika, cumin, and bay leaves into water. Bring to a boil, reduce heat to low, and cover; simmer for 10 minutes. 

	2 pounds russet potatoes, peeled and cut into 1-inch cubes
	Stir potatoes into seasoned water, bring to a boil, and simmer until potatoes are tender but not fully cooked, 4 to 5 minutes. The tip of a paring knife should easily insert into the center of a potato cube. Drain potatoes and transfer to a wire rack to cool completely, about 45 minutes.

	2 cups vegetable oil for frying
	Heat vegetable oil in a large cast iron skillet or Dutch oven to 350 degrees F (175 degrees C). Add cooled potato cubes and cook, stirring frequently, until golden brown, 5 to 6 minutes. Transfer potatoes to a baking sheet lined with paper towels to cool slightly. Toss in a bowl with spice blend and serve
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	Spanish Rub for Lamb chops

	CULA 315 Bistro 

	Source: https://aproneer.com/spanish-spice-rub-recipe 

	Yield: ½ cup

	2 tbsp Spanish paprika unsmoked or 50/50 mix of smoked/unsmoked
 2 tbsp cumin powder
 1 tsp cumin seeds optional, for extra texture and flavour
 2 tsp coriander powder
 1 tbsp garlic powder
 2 tsp dried oregano
 ½ tsp black pepper freshly cracked
 ½ tsp cayenne pepper optional or to taste
 1 tsp salt or to taste
	Mix well to combine.
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	Sous Vid and Grilled Lamb Chops

	Source: https://healthstartsinthekitchen.com/how-to-cook-lamb-chops-perfectly-every-time-with-sous-vide/#recipe 

	Yield: 2 servings

	4 Lamb chops 
1 Tbsp Olive oil
Spanish Rub To Taste
	Liberally season lamb chops with Spanish rub and olive oil. Seal in a vacuum bag. 


	
	Cook using a Sous Vide at 130 F for 90 to 120 minutes. 

	
	Remove from the vacuum bag, pat dry with a paper towel. 

	
	Over high heat on a grill, quickly mark or sear on both sides

	
	Transfer to a serving dish. Cover with foil and allow to rest for 2-3 minutes before serving 
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	Orange Saffron Sauce

	Source: https://saffronandmore.com.au/trout-with-orange-saffron-sauce-recipe/ 

	Yield: 4 servings

	A healthy pinch of saffron, crumbled
	Bloom saffron in warm water or warm orange juice.

	½ cup white wine
½ cup orange juice Bloomed Saffron.
A healthy pinch of sugar
1 shallot, minced
Salt to taste
	Make the sauce by bringing the white wine, orange juice, bloomed saffron, sugar and shallot to a boil in a small pot. Simmer strongly for 5 minutes, then turn off the heat and puree the sauce in a blender. Return it to the pot and turn the heat to low. Add salt to taste and keep warm, but don’t boil it.


	

	To serve, swirl in the remaining 2 tablespoons of butter into the sauce, one tablespoon at a time. Pour some sauce on everyone’s plate. Top with vegetables and Lamb Chop
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	Toasted Pistachio Garnish

	CULA 315 Bistro 

	Source: https://www.cravingsofalunatic.com/how-to-toast-pistachios/ 

	Yield: 8 servings

	2 cups pistachios
	Preheat oven to 350 degrees F.
Spread the pistachios evenly on a rimmed cookie sheet. Place in the preheated oven for about 8 to 10 minutes. Start checking on them early, just in case your oven has hot spots. You can give them a quick turn halfway through if you like but it's not required.
Once the pistachios are toasted and smell fragrant you can remove them from the oven and transfer to a clean tea towel.



	
	Spread the pistachios evenly on a rimmed cookie sheet. Place in the preheated oven for about 8 to 10 minutes. Start checking on them early, just in case your oven has hot spots. You can give them a quick turn halfway through if you like but it's not required.

	
	Once the pistachios are toasted and smell fragrant you can remove them from the oven and transfer to a clean tea towel.
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	Garbanzos and Spinach 

	CULA 315 Bistro

	Source: “Tapas The Little Dishes of Spain” Page 6

	Yield: 4 servings

	¼ lb Dried Chickpeas
	Soak the chickpeas overnight in cold water to cover. 

	1 Garlic clove, peeled
1 yellow onion, sliced
2 tbsp Roma tomatoes, skinned, seeded, and chopped
1 Bay leaf
2 tbsp Olive oil
	Drain and place the chickpeas in a stockpot with 1 Garlic clove, the onion slice, 2 tbsp of the tomato, the bay leaf, salt, and water to cover. Bring to a boil, then simmer, covered, for about 1 ½ - 2 hours, or until the chickpeas are just tendered. 

	¼ lb Spinach leaves, coarsely chopped
	Drain, reserving ½  cup of cooking liquid and discarding garlic and bay leaf.
Place washed spinach in a stockpot over medium heat with the ¼ reserved cooking liquid, covered, for about 5 mins. 

	1 garlic clove, peeled
Coarse salt
Pinch of Saffron threads
2 tbsp yellow onion, finely chopped
	Finely mince remaining garlic with Saffron and a little salt. In a skillet, heat 1 tbsp of olive oil over medium high heat and saute the chopped onions until their wilted.

	2 tbsp Roma tomatoes, skinned, seeded, and chopped
	Add the remaining 2 tbsp of tomato and cook until tomato is softened. Stir in spinach, the remaining tbsp of oil, and saffron mixture. 

	
	Combine the spinach mixture with the chickpeas and mix in about 1 tbsp of the reserved cooking liquid.
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	Spanish Churros

	Cula 315 Bistro

	Source: https://quieropostre.com/en/churros-recipe

	Yield: 10 Units

	½ cup full-cream milk
½ cup water
1 pinch of salt
	In a saucepan, add ½ cup of milk, ½ cup of water and a pinch of salt. Heat over medium flame until it starts to boil

	1 cup all-purpose flour


	Sift 1 cup of flour into a small bowl; then, add the flour to the saucepan with the milk and water. Cook the flour in the saucepan for one and a half minutes over medium heat.

	1 egg white


	Remove the saucepan from the heat, place the dough in a bowl and then add an egg white to the mixture. Keep stirring. You can knead the dough with your hands but be careful not to burn yourself.

	Olive Oil


	Pour plenty of mild olive oil (> 200 ml) in a 9 inch frying pan and put it over medium heat for 8/9 minutes until it reaches  356°F ( 180°C ). Once the oil is hot, load the dough into a churro maker. Then, pipe lines about 4″ long.

	


	Fry the churros for 3 minutes on each side until golden brown. Total time in the pan: 6 minutes approx.

	
	Remove the churros from the pan with a skimmer and place them on a plate with kitchen paper to absorb the excess oil.

	
	In a small bowl, add 100 grams of sugar and coat the freshly made churros in.
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	Salted Caramel Ice Cream Base

	CULA 315 Bistro 

	Source: https://entertainingwithbeth.com/salted-caramel-ice-cream-recipe/

	Yield: 10 Qt

	For Caramel: 
6.6 lbs of sugar
	In a large saucepan, heat sugar on medium-high until it starts to melt and turn amber brown. Swirl the pan around the heat, being careful not to stir it, but allowing it to melt on its own.

	2.5qt cup heavy cream, slightly warm
5 oz butter
3 oz fleur de sel sea salt
	Reduce heat to low, add 1 cup of heavy cream, it will boil up but then settle down as you whisk it until smooth. Add butter and fleur de sel sea salt. Transfer to a heat-safe bowl and set aside.



	For I.C Base:
60 egg yolks
10 oz cornstarch
5 qt heavy cream
2.5 qt  milk
10 oz sugar
3 Tbsp+ 1 tsp fleur de sel salt
	In a large bowl whisk, together egg yolks with cornstarch until smooth. Set aside. In a large saucepan heat cream, milk, and sugar until sugar dissolves.

	Egg mixture
Cream Mixture
	Temper cream mixture into egg mixture.

	

	Transfer base mixture back to the sauce pot and heat on medium-high, stirring until nappe or 165F.

	
	Then pour the cooked base through a sieve into a clean bowl. Stir in the caramel sauce until smooth. Refrigerate 2-4 hours until chilled. Process ice cream in an ice cream machine according to your machine’s operating instructions and freeze until firm. Then cornell ice cream onto sheet pans and freeze until service. 
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	Dark Chocolate Sauce

	CULA 315 Bistro 

	Source: https://barefeetinthekitchen.com/simple-homemade-chocolate-sauce/

	Yield: 7 (2) ounce servings

	3lbs 12 oz cups unsweetened cocoa powder
7.5 lbs cups sugar
2 t kosher salt
1 qt 3.5 cup cold water
	In a cold saucepan, whisk together the cocoa and the sugar until all lumps are removed. Add the salt and the water and bring to a boil over medium to medium high heat.


	½ cup teaspoons vanilla


	Reduce to a simmer; stirring constantly. Simmer for about 30 seconds and then remove from heat. Let cool and then add vanilla.
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	Strawberry Compote

	Cula 315 Bistro

	Source: https://www.marcellinaincucina.com/strawberry-compote/

	Yield: 6 servings

	1 pound strawberries frozen
	Thaw frozen strawberries.

	⅓ cup white granulated sugar 
1 tablespoon lemon juice
	Add the strawberries, sugar and lemon juice to the pan and place over medium heat.


	
	Stir regularly combining all the ingredients. Within a few minutes, the sugar will melt and the strawberries will start to release some liquid.



	
	Continue to simmer for 8-10 minutes, stirring occasionally. The strawberries will soften and begin to break up. If the fruit is less ripe this will take longer.

	
	Remove from the heat and pour into a jar or container to cool. Refrigerate before serving.
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