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	Olive Focaccia

	Bistro CULA 315 

	Source: Chef Tammy Rink

	Yield: One sheet pan/12-16 servings

	1 lb 8 oz Bread flour
15 oz water
0.12 oz instant yeast
½ oz Salt
1 oz Olive oil 
	Combine flour, water, and instant yeast and salt into a mixing bowl and mix on speed 1 for 12 minutes. Lay on oiled pans, Then ferment for 1 ½ hours at 77 *F until the dough has doubled in size 


	8 oz Black Olives (chopped and pitted)
	With your fingertips, poke holes heavily at regular intervals, evenly distribute olives across the dough, and bake at 400*F for 30 minutes 
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	Garlic Oil

	Bistro CULA 315 

	Source: https://therecipecritic.com/garlic-infused-olive-oil/

	Yield:1 cup

	1 cup oil
8 garlic cloves
	Smash your garlic. In a small saucepan add the olive oil and garlic cloves. Turn the heat to low heat and let it cook until it starts to turn brown for about 5 minutes

	







	Discard the cloves and let the oil completely cool. Strain the oil to remove any bits of garlic into your container


 [image: ]John Folse Culinary Institute
	Mushroom and Leek Ravioli

	Bistro CULA 315

	Source: https://www.masterclass.com/articles/mushroom-ravioli-recipe 

	Yield: 24 medium Ravioli

	2 Tbsp butter
2 Tbsp olive oil
½ C. Cremini mushroom, minced
½ C. Baby Bella mushroom, minced
	In a large skillet over high heat, melt the butter and oil. Add the mushrooms and saute until golden brown, about 5 minutes

	2 garlic cloves, minced
1 leek, thinly sliced
1 tsp. kosher salt
1 tsp. black pepper
	Reduce heat to medium, and add garlic, leek, salt, and pepper. Saute until leek is translucent, but not caramelized. 

	¼ C. Ricotta cheese

	Stir ricotta into the mixture, and season additionally as needed. Set mixture aside to cool before piping into wrappers.

	Wonton wrappers
Filling mix (Wide tip piping bag)
	Pipe some of the filling onto the center of a wonton wrapper.
Wetting the edges, layer another wrapper on top, and crimp to seal. Cut to desired shape.

	Brown Butter Cream Sauce
Torn oregano leaves
	Boil ravioli for 2-3 minutes. Garnish with Beurre Blanc and torn oregano before service.
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	Brown Butter Cream Sauce

	Bistro CULA 315

	Source: https://sweet-melissa.co/2019/10/sunday-supper-club-ravioli-with-brown-butter-sage-cream-sauce-walnuts/ 

	Yield: 1 Cups

	1/4 cup butter
	In a large skillet on medium heat, cook down the butter until it becomes a golden-brown color, about 5–8 minutes.


	1 C. heavy cream
1 Tbsp. fresh sage, chopped

	Add the cream and sage and simmer for about a minute. 

	¼ C. grated Parmesan 
Sea Salt TT
Black pepper TT
	Add Parmesan, salt & pepper. Simmer for another minute. Garnish atop Ravioli before sending out.
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	Confit Chicken

	Bistro CULA 315

	Source: https://www.simplyrecipes.com/chicken-confit-recipe-5218196 

	Yield: 

	4 to 6 skin-on, bone-in whole chicken legs
1 tsp salt
¼ tsp ground black pepper
3 cloves garlic, halved
4 sprigs thyme
3 bay leaves
	Place the chicken into a large bowl and sprinkle with salt and black pepper. Tuck the garlic, thyme, and bay leaves around the chicken. Cover the dish with plastic wrap and refrigerate for 24 hours.  

	
	Preheat the oven to 250ºF.

	4 to 5 cups olive oil

	Remove the chicken from the baking dish and use a paper towel to wipe off the aromatics and pat dry. In a large Dutch oven arrange the chicken in one layer. Cover with enough olive oil to barely submerge the chicken, 4 to 5 cups. 
Set the pan over medium heat until a few bubbles appear. (15-20 minutes). Cover the pan with foil or a lid and place it in the oven. Cook for 1.5 to 2 hours, until the meat can be easily pierced with a skewer and the juices run clear.

	
	Remove the pan from the oven and let the chicken cool in the oil for 30 minutes. 
Transfer the chicken onto a platter to cool to room temperature for about 1 hour. Set a fine-mesh strainer over a deep glass or earthenware dish and strain the oil into it. Let it cool to room temperature. Discard the aromatics. Once chicken is cooled, transfer back to strained oil, cover, and refrigerate until needed.

	To cook

	Preheat the oven to 400°F.
Remove the chicken from the oil and scrape off some of the congealed oil. Set them on a rimmed baking sheet or roasting pan, skin side-up. Roast for 25 minutes, until the skin is golden brown and crisp. Serve immediately.
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	Grilled Broccolini

	CULA 315 Bistro

	Source: https://www.alphafoodie.com/grilled-broccolini/#wprm-recipe-container-145006 

	Yield: 1 Bunch broccolini

	
	Preheat the grill to medium‑high heat.

	1 bunch broccolini

	Trim the dry ends of the broccolini and rinse. Pat very dry. If stems are thick, blanch in well‑salted boiling water for 1 minute, then drain and pat dry. 


	2 Tbsp olive oil
Salt TT
ground black pepper TT

	Toss the broccolini with olive oil, salt, and pepper until evenly coated.
Place directly on the grill or in a grill pan. Cook 5 to 7 minutes, turning occasionally, until tender‑crisp with a few charred spots.
Remove and serve
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	Fried Capers

	Bistro 315 Bistro

	Source: https://aseasonedgreeting.com/2021/08/22/easy-fried-capers/ 

	Yield: 3 Oz

	1 Tbsp. Olive oil

	In a pan over medium-high heat, add the olive oil and bring to a simmer

	3.5 Oz. Jar Capers

	Drain the jar and add Capers to hot oil, stirring occasionally for 5 minutes.

	

	Pat capers with a paper towel before using as garnish.
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	Lemon and Herb Beurre Blanc

	CULA 315 Bistro

	Source: https://www.nutritiousdeliciousness.com/beurre-blanc-sauce/#recipe 

	Yield: ⅔ Cup

	¼ cup shallots, minced
1 Tbsp cold butter
	Add 1 tablespoon of the butter in a saucepan over medium heat, and once melted, add in the shallots, and saute for about 30 seconds.

	3 tablespoons fresh lemon juice
zest of 1 lemon
½ cup white wine
	Add in the white wine, lemon zest and lemon juice. Simmer over medium until the liquid has reduced by ¾.

	3 tablespoons heavy cream
½ Tbsp Fresh thyme
¼ tbsp fresh oregano, thinly cut 
	Whisk in the heavy cream and herbs, continuing to simmer for about 1-2 minutes, then reduce the heat to medium-low.


	½ cup unsalted butter, cold
Salt, TT
	Add in the butter, 1 tablespoon at a time, whisking constantly. Add in the salt.

	

	Once all the butter has been added and emulsified, turn off the heat and strain using a fine mesh sieve, making sure to press all the juices out of the shallots. Serve hot.
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	Schmaltz Potatoes

	Bistro CULA 315

	Source: https://jamiegeller.com/recipes/schmaltz-roasted-potatoes-gribenes/ 

	Yield: 

	4 russet potatoes; rinsed, scrubbed and sliced thin.
4 cloves garlic, chopped
1-2 sprigs rosemary
3 tablespoons schmaltz
Salt TT
Pepper TT
	Preheat the oven to 400℉.

Place the sliced potatoes in a bowl with the schmaltz, garlic, rosemary, salt and pepper. Mix well. 

	
	Place potatoes on a large baking tray and try to keep the potatoes from touching. If the tray is too crowded, use 2 trays. Bake for up to 1 hour, flipping after 30 minutes, until crisped to your liking.
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	Lamb Bolognese

	315 Bistro Italian

	Source: https://foxeslovelemons.com/lamb-bolognese/ 

	Yield: 4 servings

	2 celery stalks roughly chopped
2 small carrots peeled and roughly chopped
1 medium onion roughly chopped

	In bowl of food processor fitted with knife blade attachment, pulse celery, carrots and onion until very finely chopped

	2 tablespoons olive oil
1 pound ground lamb
Kosher salt

	Heat oil in large pot over medium heat. Break ground lamb into about 8 chunks and add to pot. Season with salt. Cook, stirring occasionally but not breaking up meat, 6 to 8 minutes or until outside of lamb chunks are browned. Using slotted spoon, transfer lamb to medium bowl. Add celery mixture to pot and cook 10 to 15 minutes or until all moisture has evaporated and vegetables begin to lightly stick to bottom of pot, stirring occasionally.


	¾ cup red wine

	Stir in wine and reserved lamb. Reduce heat to medium-low and cook 8 to 10 minutes or until wine is evaporated, using spoon to break lamb into small bits as it cooks

	⅓ cup tomato paste
1 bay leaf
1 large sprig thyme
	Add tomato paste, bay leaf and thyme and cook 5 minutes or until tomato paste is slightly browned, continuing to break lamb up as it cooks.

	2 cups water
1 cup whole milk

	Stir in water, milk, and a pinch of salt. Reduce heat to low and cook, uncovered, 2 hours or until mixture has reduced to a sauce consistency and meat is very tender, stirring about every 30 minutes. Remove and discard bay leaf and thyme sprig. Taste sauce and season with additional salt if necessary


	12 ounces dry papcherri

	Heat large pot of salted water to boiling over high heat. Add papcherri and cook for 2 minutes less than package directions for al dente. Reserve 1 cup pasta cooking water. Drain pasta and transfer to pot with bolognese. Add 1/2 cup reserved pasta cooking water. Increase heat to medium, and cook, while stirring pasta and sauce together, 2 minutes or until pasta is al dente and everything is combined. Add additional pasta water if necessary


	Parmesan cheese

	Serve topped with Parmesan cheese and parsley.
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	Panzanella 

	Bistro CULA 315

	Source: Foodiecrush - https://www.foodiecrush.com/panzanella/ 

	Yield: 8 servings 

	¼ cup red wine vinegar
½ cup extra virgin olive oil
2 cloves garlic
1 teaspoon kosher salt
1 teaspoon freshly ground black pepper
½ cup fresh basil leaves, roughly torn or thinly sliced
x 38

	In a small bowl, add the olive oil, red wine vinegar and use a garlic press to add the remaining garlic cloves into the bowl with the kosher salt and freshly ground black pepper. Whisk well and pour over the cherry tomato mixture. Add the basil and toss to combine


	1 ½ pounds tomatoes
½ English cucumber
½ cup slivered red onion
2 tbsp ricotta Solata 
2 cups of focaccia 
	In a large bowl, add the tomatoes, cucumbers, red onion, ricotta silotta, and basil. Top with Balsamic glaze. Add Focaccia croutons
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	Roasted Brussels Sprouts

	Bistro CULA 315

	Source: https://www.thekitchn.com/roasted-brussels-sprouts-recipe-23692561 

	Yield: 4-5 servings

	1 1/2 pounds Brussels sprouts
2 tablespoons olive oil
1/2 teaspoon kosher salt
Freshly ground black pepper
	Place a rimmed baking sheet on the middle rack of the oven. Heat the oven to 425°F. Trim and halve 1 1/2 pounds Brussels sprouts (quarter if large). Place in a large bowl, drizzle with 2 tablespoons olive oil, and season with 1/2 teaspoon kosher salt and a few grinds of black pepper. Toss to combine


	
	Remove the hot baking sheet from the oven (and line with parchment paper if desired). Add the sprouts and arrange them cut-side down into a single layer.
Roast until the sprouts are knife-tender and the cut sides are well-browned, 15 minutes.


	1 cup balsamic glaze
Salt and pepper to taste

	Toss brussels sprouts in balsamic glaze and season to taste
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	Crispy Skin Trout 

	Bistro CULA 315

	Source: The Kitchen.com : https://www.thekitchn.com/crispy-skinned-seared-trout-fillets-recipe-23270553 

	Yield: 3 oz

	1 ½ tbsp Olive Oil
1 boneless, skinless trout filets
¾ tsp blackened seasoning
	Heat 1 ½ tbsp of olive oil on pan or flat top, pat filets dry with paper towel and then season with Blackened Seasoning

	
	Place the trout skin side down in the pan and cook undisturbed until the skin is starting to brown and feels crisp when tapped, 3 ½ to 4 minutes. Using a flat or fish spatula, carefully flip each fillet and cook until the flesh is just cooked through and started to flake, about 1 minute more.
Plate trout skin side up and serve lemon wedges
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	Mushroom Risotto 

	Bistro CULA 315

	Source: allrecipes: https://www.allrecipes.com/recipe/85389/gourmet-mushroom-risotto/ 

	Yield: 6 servings

	Chicken Broth - 6 cups
Olive Oil - 3 tbsp
Portobello - 1 pound thin slice 
White Mushrooms  - 1 pound thin slice 
	Warm broth in a saucepan over low heat, warm 2 tbsp olive oil in a deep-sided large saucepan over med-high heat. Add sliced portobello and white mushrooms; cook and stir until soft, about 3 minutes. Remove mushrooms and their liquid to a bowl, set aside.

	Shallots - 2 medium shallots
Rice - 1 ½ cups Arborio Rice
	Add remaining 1 tbsp olive oil to the saucepan. Stir in shallots and cook for 1 minute. Add rice; cook and stir until rice is coated with oil and pale, golden in color, about 2 minutes.

	Dry Wine - ½ cup dry white wine
	Pour in wine, stirring constantly until wine is fully absorbed. Add ½ cup warm broth to the rice, and stir until the broth is absorbed

	Parmesan cheese- ⅓ cup parmesan
Butter - 4 tbsp 
Chives- 3 tbsp
	Continue adding broth, ½ cup at a time, stirring constantly, until the liquid is absorbed and rice is tender, yet firm to the bite about 15-20 minutes 

	Salt  - to taste 
Ground pepper - taste
	Remove from heat. Stir in reserved mushrooms and their liquid, Parmesan cheese, butter, and chives; season with salt and pepper



	Sauteed Spinach and Peppers

	Bistro CULA 315

	Source: Taste of Home: https://www.tasteofhome.com/recipes/sauteed-spinach-and-peppers/ 

	Yield: 4 servings

	1 tablespoon olive oil
1 large sweet red pepper, coarsely chopped
1 small red onion, finely chopped
3 garlic cloves, minced
8 cups packed fresh spinach
1/2 teaspoon salt
1/4 teaspoon pepper
1/8 teaspoon sugar

	Boil and blanch Spinach
In a large skillet, heat oil over medium-high heat. Add red pepper; cook and stir for a minute. Add onions and garlic; cook 1-1 ½ minutes longer or until onion is tender. Add remaining ingredients; cook and stir for 1-2 minutes or until spinach is just wilted
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	Basil Pesto

	Bistro CULA 415

	Source: Gimme Some Oven: https://www.gimmesomeoven.com/how-to-make-pesto/ 

	Yield: 1 - ½ cup

	3 cups fresh basil leaves
½ cup fresh grated parmesan
⅓ cup toasted pine nuts
3 small cloves Garlic
½ tsp fine sea salt
½ tsp ground black pepper
	In a food processor or blender, pulse the basil, parmesan, pine nuts, garlic, salt, and pepper together until finely-chopped

	½ cup extra-virgin olive oil

	With the food processor or blender still running, slowly drizzle in the olive oil until it is completely combined. Pause the food processor or blender and scrape down the sides, then pulse again until the mixture is smooth. If you prefer a thinner pesto add in more oil

	
	Serve Immediately. Or refrigerate in a sealed container for up to 3 days, or freeze for up to 3 months
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	Chocolate Cannoli

	CULA315 Bistro 

	Source: https://www.piesandtacos.com/chocolate-cannoli/#recipe 

	Yield: 45 cannolis

	5 cups ricotta cheese store-bought or homemade

	A few hours or the day before making the filling, line a strainer with a double layer of cheesecloth, and place it over a bowl. Pour the ricotta on the strainer, and cover it with the overhanging cheesecloth. Insert it in the fridge and let it drain for a few hours, squeezing gently if you wish. This is very important because otherwise the filling will be way too wet to be piped in the cannoli.


	2 cups powdered sugar (8.8 oz, 250 grams)
3/4 cup cocoa powder (3.1 oz, 88 grams)

	Sift the powdered sugar and cocoa powder together. Add the strained ricotta to the bowl of a mixer. Add the sifted powdered sugar to the bowl. Mix on low until combined.

	2 tsp vanilla extract
	Add the vanilla extract. Raise the speed to medium-high and beat the mixture for a couple of minutes, until light, fluffy and creamy


	1 cup dark chocolate
1 cup semi sweet chocolate chips

	Melt dark chocolate and dip shells in half way. Fill the shell fully with mixture. Dip each end in chocolate chips and dust with cocoa powder
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	Coffee Cannoli

	CULA315 Bistro

	Source: https://thegreatbritishbakeoff.co.uk/recipes/all/kate-espresso-martini-cannoli/ 

	Yield: 24 cannolis

	1.5 cups full-fat ricotta cheese, drained 
1 cup powdered sugar, sifted, plus extra for dusting 
150g mascarpone cheese 

	Beat together the ricotta, powdered sugar and mascarpone in a large bowl. Cover and chill until needed

	7 fl oz double/heavy cream 
1 tsp finely ground espresso coffee 

	Pour the cream into a medium pan over a low heat, add the ground coffee and heat, stirring occasionally, until the mixture boils. Remove from the heat and leave to infuse for a couple of minutes

	⅜ cups 70% dark chocolate, finely chopped 
4 tsp espresso liqueur

	Put the chopped chocolate in a heatproof bowl. Pour the hot cream on top, then the liqueur and stir until the mixture is smooth. Leave until cool but still fluid, then mix into the cheese mixture. Cover and chill

	1 cup espresso bean, crushed

	Run bean through food processor and dip each end1 into the crushed beans
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	Original Cannoli

	CULA315 Bistro

	Source: https://www.saveur.com/story/recipes/sicilian-cannoli/ 

	Yield: 35 cannolis

	1¾ cups (15 oz.) ricotta, drained
 ¾ cup (6¼ oz.) cream cheese

	In the bowl of a stand mixer fitted with the whisk attachment, whip the ricotta until smooth, about 30 seconds. Add the robiola or cream cheese, and whip again to combine

	¾ cup (3½ oz.) powdered sugar
 1 tsp. kosher salt
 1 tsp. ground cinnamon

	Add the powdered sugar, salt, and cinnamon, and continue beating until smooth and combined. Remove the bowl from the mixer and store in cooler

	½ cup powdered sugar

	Fill cannoli shells day off fully and dust with powdered sugar on top
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