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	Smoked Salt Butter

	CULA 315

	Source: https://signeture.living/recipes/2024/11/26/smoked-salt-whipped-butter

	Yield: 1 cup

	2 sticks unsalted softened butter
½ tsp smoked salt
	Add the softened butter to a bowl with the smoked salt. Whisk together until lightened in color and softer in texture.
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	Sweet Potato Brioche 

	CULA 315

	Source: https://www.epicurious.com/recipes/food/views/sweet-potato-brioche-383559

	Yield: about 40 small rolls 

	7 g (1 standard envelope) Active dry yeast
29 g total (4 g for the teaspoon + 25 g for the 2 tablespoons) Sugar
255 g Mashed baked sweet potato
250 g (5 eggs) plus 50 g (1 beaten egg)
40 g Whole milk
420 g All-purpose flour
6 g Salt
227 g cold butter
2 g warm water
	In a small bowl, dissolve the yeast and 1 teaspoon sugar in 2 tablespoons of warm water. Place the mashed sweet potato in the bowl of a mixer. Using the paddle attachment, beat 1 minute at medium speed, then add the 5 eggs, milk, and yeast mixture and beat for 1 minute. Add the flour, the remaining 2 tablespoons sugar, and salt and mix for about 5 minutes at medium speed. Let the mixture rest for 10 minutes, then beat in the cold butter, a third at a time. Remove the bowl, cover it lightly with plastic wrap, and allow the dough to rise at room temperature until doubled in size.

	
	Close your hands into fists and gently punch down the dough to release air pockets and reduce its size

	
	Dump the dough out of the bowl onto a lightly floured surface. Lightly flour the top then press, stretch, and roll into an exact rectangle. Cover tightly and freeze for 20 minutes.

	210 g Unsalted Butter (cool but not hard)
	While the dough chills, prepare the butter block. Fold a half sheet of parchment to form a rectangle 6 inches wide and about ¼ of an inch thick with closed top and sides. Add the room temperature butter to the center of the rectangle and flatten to a thin layer using the heel of your hand. Don’t worry about the corners, you’ll take care of those in the next step. Close the paper over the butter and further smear into the corners with a rolling pin. Freeze the butter for 5 minutes or so, it won’t take long to become firm.


	
	Remove the dough and butter from the freezer. On a lightly floured surface roll the dough into a rectangle the same width, about twice the length, and half the thickness of the butter block. 

	
	Gently peel open one side of the butter block and place, butter side down, atop the dough. Fold the dough piece to cover the butter and press to seal. Pierce any air bubbles. Gently and evenly roll the mass to roughly ¼ of an inch being careful to keep the dough piece narrow, roughly 6” wide

	
	Dust any bench flour off the dough then perform a book fold by folding the ends of the piece to the middle and then folding the ends to the middle a second time. Rotate the dough 90 degrees and repeat this step.

	
	Fold the dough in a sheet of parchment paper and place in the refrigerator for about 20 minutes and repeat the last two folding steps again. On the final roll out the dough should measure roughly 7 inches wide and 3/16 of an inch

	
	Wrap dough in parchment and refrigerate one final time.
Remove cooled dough and cut into 9 inch long strips about 1 ½ inch wide.
Brush the surface to remove any dusting flour then brush with water or egg and loosely roll up the pieces. I flatten the end to help it seal then rest it on the sealed portion while I finish rolling any remaining pieces. Place the ring molds on a parchment-lined sheet tray then place the dough pieces in the center. Place an additional sheet of parchment over the top of the rings and make a lid by placing an additional half sheet pan on top which will remain in place during the final proof. Placed in the oven with the light on and a pan of warm water and refresh every 45 minutes or so, proofing should take 2.5 hours. But be careful with anything that you do to encourage the rate of proof. If the butter melts or even gets too soft (avoid anything over 85˚F), it will melt and run out.

	
	The rolls are ready for the oven when they are roughly 1/4” to 1/8” from the inside edge of the ring (it’s ok to lift the sheet tray, peel back the parchment paper, and check on them). It’s important to fully proof the rolls, waiting until they fill the ring molds. 

	
	Bake at 375f in a convectional oven or 400f in a standard oven for 15 minutes covered with another tray on top, then reduce heat by 25 degrees, remove top tray and bake for another 10 minutes. Remove ring molds and bake for an additional 5 minutes or until golden brown all over
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	Marinated Apple

	CULA 315

	Source:  https://food52.com/recipes/16743-quick-pickled-apples

	Yield: 24 Slices

	3 Golden delicious apples (sliced in flat half moons) 
1 qt Organic Cranberry Juice

	Place Apple slices into a vacuum bag and add liquid 
Pull a vacuum and seal the bag 
Let marinate overnight
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	Dijonaise

	CULA 315

	Source: https://food52.com/recipes/27796-fresh-and-creamy-dijonnaise

	Yield: ~ ½ cup

	½ cup mayonnaise 
1 tablespoon Dijon Mustard Half a lemon juiced



	Combine mayonnaise, dijon, and lemon juice
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	Chicken Rilletes

	CULA 315

	Source: https://food52.com/recipes/1030-chicken-rillettes

	Yield: 8 servings

	2 chicken legs, skin-on, each weighing about 1/2 lb. 
1/2 tablespoon coarse sea salt 
1 teaspoon fresh thyme 
8 Tellichery peppercorns, lightly crushed 
1bay leaf, torn in half 
2 garlic cloves, sliced
	Sprinkle the chicken legs with salt and thyme, and rub into the meat. Distribute crushed peppercorns evenly over the chicken pieces. Press one half bay leaves and several garlic slivers onto the fleshy side of each of the two legs. Arrange the chicken legs in a non-reactive container, cover with plastic film, and refrigerate overnight, or up to 48 hours.

	½ gallon of clarified butter or ghee

	Preheat the oven to 200 F. Rinse the chicken legs thoroughly, and pat dry with kitchen paper. Pack tightly in an ovenproof pan, and cover completely with olive oil. Bring to a simmer over a low heat. Place in the oven, uncovered, and cook for 3-4 hours, or until the fat has become clear, and the meat tender.

	1 tablespoon Dijon mustard 1garlic clove, crushed 
2 teaspoons finely chopped fresh marjoram 
Salt as needed, and freshly ground pepper
	Carefully lift the chicken legs out of the fat. Place in a deep, narrow dish. Pour in enough poaching fat to cover, and then a bit more. Make sure that the chicken juices that have accumulated at the bottom of the pan keep in place, and that they don’t blend in with the fat as you pour. Refrigerate.

	
	Tip the remaining fat (with the juices, and now they may well be happily blended together) into a glass bowl. Refrigerate.

	


	The next day (or a couple of days later) remove the dish containing the chicken from the fridge. Let sit at room temperature until the oil is nearly liquid. Lift the chicken legs out of the oil, and place on a plate.

	
	Combine the oil from the chicken and the nearly solidified oil from the fridge (without the juices that are sitting at the bottom of the glass bowl - put the bowl with juices straight back into the fridge) into a saucepan. Slowly bring to the boil. Strain, chill and refrigerate. (This chicken-flavoured olive oil is an excellent cooking medium for meat, and even more so for potatoes. It will keep for a couple of weeks.)

	
	Pull the meat off the chicken legs. Discard skin and bones. Shred meat finely, either with hands, or using two forks. Place in a bowl, and mix with mustard, garlic, marjoram and most of the jellified chicken juices from the fridge. Season with salt (if needed), and freshly ground pepper.
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	Roasted Butternut Squash Bisque

	CULA 315

	Source: https://www.allrecipes.com/recipe/245272/chef-johns-roasted-butternut-squash-soup/

	Yield: 6 (12 oz) servings

	1 tablespoon olive oil 
1 chopped onion 
1 cup sliced carrots 
6 whole garlic cloves, peeled 
2 teaspoons kosher salt, or to taste, divided
	Set oven to 400 F 
Drizzle olive oil into a large roasting pan. Add onion, carrots, garlic cloves, and a big pinch of salt; toss until vegetables are coated in oil. Place squash halves onto the chopped vegetables with the cut sides facing up. Sprinkle squash with additional salt.


	1 (3 ½) pound butternut squash, halved lengthwise and seeded
	Generously season with salt, then roast squash in the preheated oven until tender and easily pierced with the tip of a knife, about 1 hour. Remove from the oven and allow vegetables to cool a bit.

	3 tablespoons unsalted butter melted 
6 cups chicken broth, plus more if needed
	Scoop out squash flesh and place into a large stockpot with remaining roasted vegetables. Stir in chicken broth and melted butter. Place the pot over high heat and bring to a simmer, stirring occasionally. Reduce the heat to low and slowly simmer, stirring occasionally to blend flavors, 45 to 60 minutes. Remove from the heat.

	2 tablespoons red wine vinegar 1 pinch cayenne pepper 
½ cup crème fraîche 
1 tablespoon chopped fresh chives
	Blend with an immersion blender until very smooth, 3 to 4 minutes. Pass mixture through a strainer to remove any remaining fibrous bits. 
Stir in cider vinegar, a pinch of salt if needed, and cayenne pepper. Garnish each serving with a dollop of crème fraîche and chopped chives. 
If too thick, add stock and season until desired consistency and flavor is achieved.
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	Parsley and Thyme Oil

	CULA 315

	Source: https://food52.com/recipes/76835-emerald-green-herb-oil

	Yield: 1 cup

	3 cup loosely packed fresh parsley (only leaves, no stems) 
1 cup freshly picked thyme leaves (minimal stems, only soft green stems if any) 
3 cups of heavily iced water 

Wilted herbs 
1 cup neutral oil
	In a medium sized pot of boiling water add the herbs and cook for 20-30 seconds until they are slightly darkened and softened 
Remove herbs from the pot and quickly set them into the ice bath 
Remove herbs from the ice bath and using cheese cloth or a chinois and a ladle squeeze out as much excess water as possible 


In a blender combine herbs and oil and blend on the highest setting for 2-3 minutes. Line a chinois with a coffee filter and carefully pour oil over

	


	If you want to clarify the oil more, you can use a piping bag, by pouring the filtered oil into it and letting it settle for an hour up to a full day. Next cut the tip and drain the water that has settled to the bottom and then pour the remaining contents into a squeeze bottle or storage vessel that properly seals.
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	Brown Butter Croutons

	CULA 315

	Source: https://www.bonappetit.com/recipe/brown-butter-croutons

	Yield: 4 cups

	10 garlic cloves 
4 Tbsp Unsalted Butter
	Add garlic and butter into a saucepan, increase heat to medium low heat swirling often, until foaming subsides, butter separates and browns, and garlic is fragrant.

	6 oz torn rustic bread (irregular pieces) 
Brown Butter mixture 
Salt and Black Pepper
	Add bread into a medium mixing bowl and drizzle with butter mixture and season with salt and pepper.

	Bread mixture 
3 Tbsp Olive Oil
	In a pot with a large surface area, preheat on medium heat and add olive oil. Add in croutons and slowly stir constantly until croutons are hardened and browned.

	Ingredients Step 4


	Instructions Step 4

	Ingredients Step 5


	Instructions Step 5





 [image: ]John Folse Culinary Institute
	Smoked Beets

	CULA 315 

	Source: https://food52.com/recipes/14609-jamie-oliver-s-smoked-beets

	Yield: 4 servings

	8 small beets
1 small bunch fresh rosemary
	Light your charcoal barbecue or fire. Wash the beets and snip off the greens, reserving them. Fold a large piece of foil– about 12-18”(24-36” unfolded), depending on the size of your beets– in half to form a double layer. Lay the greens, then the beets, then the rosemary on top of the foil. 

	


	Roll up the foil, folding in the edges and twisting the ends together. Stab the foil a few times all over with a knife to allow the smoke to get inside and flavor the beets. Lift the rack of your barbecue with tongs and carefully insert your foil package among the coals, making sure you place some coals on top too.

	


	Leave it to cook for 30-40 minutes, or until the beets are tender, then remove the package and allow it to cool down. Unwrap it and remove the beets, discarding the greens and rosemary sprigs. 

	


	Once cooled slightly, peel the beets and discard the charred skin. The skins should slip right off but if they don’t, gently scrape them away with the back of a parng knife. 
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	Toasted Hazelnuts

	CULA 315

	Source: https://food52.com/recipes/22326-toasted-hazelnuts

	Yield: 1 cup

	1 cup raw hazelnuts


	Preheat your oven to 350 degrees. Place 1 cup of raw hazelnuts on a dry baking sheet. Roast hazelnuts in the oven for about 5 minutes until skins turn dark and start to blister.

	

	Remove from over, let cool for a few minutes, then pick up all the nuts in a clean kitchen towel.

	

	Wrap the nuts in the towel and rub your hands together for about 10 seconds — all the skins should just rub right off.
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	Port Wine Vinaigrette

	CULA 315

	Source:https://www.foodnetwork.com/recipes/michael-chiarello/frisee-salad-with-pears-blue-cheese-and-port-vinaigrette-reci pe-1944840

	Yield: 5 (2 oz) servings

	1 cup port wine 
1 Shallot finely minced 
	Simmer the port wine in a pot until reduced until al sec or about 2 tbsp. While this simmers, mince the shallot. 
Let the reduction cool before continuing. 

	Salt and pepper to taste 
½ cup red wine vinegar 
1 tsp dijon mustard 
¾ cup olive oil
	Add shallot, salt, and pepper to the reduction and sweat the shallots, remove from heat and allow to cool to room temperature. Add in vinegar and then begin gradually whisking in olive oil until desired consistency is reached.
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	Blackberry and Blood Orange Sorbet

	CULA 315

	Source: https://www.thespruceeats.com/vodka-lemon-sorbet-761222

	Yield: 8 Servings

	1 ½ cup sugar
3 cups water

	Stir sugar and 1 cup in a medium saucepan over medium heat. Stir until sugar is dissolved. Chill the syrup until cold.

	1 ½ lb unsweetened blackberries 


	Puree blackberries with the syrup, ensuring a homogenous texture.

	½ cup white rum
2 tbsp blood orange juice
1 tbsp dried lavender

	Stir in white rum, orange juice, and lavender. Let the lavender steep for an hour or longer depending on desired strength. 
Strain the mixture and transfer to an ice cream machine. 

	


	Once thoroughly mixed and cooled, transfer to a separate container, cover, and freeze for 6 hours. This can be prepared up to 1 week in advance. 


	8 servings candied orange zest
	Scoop the sorbet into bowls and garnish with candied orange zest before serving. 
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	Candied Orange Zest

	CULA 315

	Source: https://www.allrecipes.com/recipe/19000/sweet-candied-orange-and-lemon-peel/

	Yield: 12 Servings

	1 blood orange, or 10 orange peels
Water as needed


	Peel your orange carefully, reserving peels. Remove the pith (bitter white part) with precision and care and slice remaining zest into strips.

Place orange peels in a large saucepan and cover them in water. Bring to a boil over high heat, and let it boil for 20 minutes. Drain and set aside

	2 cups of sugar
1 cup of water


	Combine 2 cups of sugar and 1 cup of water in a medium saucepan. Bring to a boil and cook until the mixture reaches 230F, or until a small drop forms a soft thread. 

	


	Stir in your prepared peels and reduce your heat. Simmer until the syrup is slightly thickened, stirring often. Drain the mixture.

	⅓ cup white sugar, or as needed.


	While still damp, roll your peels in the remaining sugar. Let dry on a wire rack for several hours or until no longer sticky.
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	Brown Butter

	CULA 315

	Source: https://www.foodnetwork.com/how-to/packages/food-network-essentials/how-to-brown-butter

	Yield: 1 cup

	2 sticks unsalted butter


	Start by cutting unsalted butter into equal-sized pieces, which melt more evenly. Put the butter in a skillet over medium heat. Swirl the pan so the butter melts evenly. Then stir occasionally with rubber spatula. The butter will bubble gently as the water cooks out and the milk solids rise to the surface. If it's cooking too fast or boiling hard, lower the heat. As the foam subsides, the milk solids will sink to the bottom of the pan and start turning brown. As soon as the butter smells nutty and toasted, and turns a deep golden brown, it's ready! Immediately transfer it to a heatproof bowl to cool. It will keep cooking and could burn if you leave it in the pan.
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	Sous Vide Cod 

	CULA 315

	Source:https://foodnetwork.co.uk/recipes/sous-vide-cod-with-chilli-garlic-and-coriander-butter-with-cherry-tomato-and-chorizo-ragu

	Yield: 

	1 cup brown butter
1 tbsp thyme
1 tsp peppercorns
4 x 7 oz thick pieces of cod, skin on but scaled
	Mix together the brown butter, thyme, and peppercorns. Place each piece of cod in a sous vide bag. Place the butter in the bag with the fish and seal the bags.

	

	Set the sous vide oven to between 60-65oc. Cook the fish and beans for 8-10 minutes.
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	Roasted Carrots

	CULA315

	Source: https://food52.com/recipes/86839-honey-roasted-carrots

	Yield: 4

	1 pound carrots
2 tablespoon olive oil
1 tablespoon honey
1 tablespoon minced rosemary
Pinch of salt and pepper


	Preheat oven to 400 degrees
Slice your carrots so they are about 4 inches long and 1/2 inch wide give them a quick wash but no need to peel them.
In a large bowl, toss your carrots with olive oil, rosemary, honey, salt and pepper 

	

	Add your carrots to a baking sheet with parchment paper. Make sure they are well spaced. Toss your carrots into the oven. These will take about 30 minutes. 

	


	Remove carrots when they look caramelized on the outside, its okay if they are some black patches. Before serving, add a drizzle of olive oil and honey, and another pinch of flaky salt.
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	Beurre Blanc

	CULA 315

	Source: https://food52.com/recipes/39746-julia-child-s-beurre-blanc-white-butter-sauce

	Yield: 1 ½ cups

	¼  cup dry white wine
¼  cup white wine vinegar
1 tbsp shallot, minced
¼  tsp kosher salt
1 pinch white pepper
½ tsp freshly squeezed lemon juice
24 tablespoon cold unsalted butter
	In a medium saucepan, bring wine and vinegar to a boil. Add shallots, salt, and pepper. Lower heat to a simmer and cook until most of the liquid has evaporated. (There should be about 1 ½ tablespoons of liquid left. If you reduce it too far, add 1 tablespoon of water to re-moisten.) 
Cut the butter into tablespoon-sized chunks.

	
	Remove the pan from heat. Whisk 2 pieces of butter into the reduction.

	
	Set pan over low heat and continue whisking butter into sauce a chunk at a time, allowing each piece to melt before adding more. Remember to maintain low heat and never let the sauce come to a boil once the butter is added, or the sauce will separate.

	
	Set pan over low heat and continue whisking butter into sauce a chunk at a time, allowing each piece to melt before adding more. Remember to maintain low heat and never let the sauce come to a boil once the butter is added, or the sauce will separate.
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	Compound Butter

	CULA 315

	Source:https://www.bonappetit.com/recipe/herb-butter?srsltid=AfmBOoogFxUu_cfYByZC891zsLyHStSfXoGapA_n47-FafthpPirrhK9

	Yield: ½ cup

	1 cup (packed) fresh herb leaves (such as flat-leaf parsley, chives, and tarragon
½ small garlic clove
½  cup (1 stick) unsalted butter, room temperature
¼ teaspoon finely grated lemon zest
1teaspoon fresh lemon juice
Kosher salt, freshly ground pepper


	Pulse herbs and garlic in a food processor until finely chopped. Add butter, lemon zest, and lemon juice and process until smooth; season with salt and pepper. Butter can be made 3 days ahead. Cover and chill. Bring to room temperature before using.
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	Chicken Roulade

	CULA 315

	Source: :https://www.bonappetit.com/recipe/chicken-roulade?srsltid=AfmBOoqYLNwyP_LVhg0GfyQW1-nfVJkP3B09y7NDITTkltrs94w6ZI8r
https://www.allrecipes.com/recipe/241483/perfect-chicken-brine/

	Yield: 4 servings

	16 cups water
3/4 cup kosher salt
2/3 cup white sugar
1/4 cup dried sage, or to taste
1/4 cup dried basil, or to taste
2 heads garlic, crushed and chopped
1 tablespoon whole black peppercorns
1 large bay leaf
¼ cup fish sauce
	IBring water, kosher salt, sugar, sage, basil, garlic, peppercorns, bay leaf, and fish sauce to a simmer in a large pot over medium-high heat; cook, stirring occasionally, until salt and sugar dissolve completely, about 20 minutes.

Remove from heat; cover and let steep for 20 to 30 minutes. Set pot in an ice bath and stir occasionally until brine cools to room temperature, 20 to 30 minutes. Refrigerate until fully chilled before using, at least 1 hour.


	4 (5–6-oz.) skin on boneless chicken breasts, skin removed and set aside for later
	Place chicken in cooled brine for 4-12 hours.
Remove and pat dry.

	Brined chicken 


Chicken skin
Softened herb compound butter 
2 oz package of meat glue (we use Moo Glue brand)
	Lay chicken breasts flat and using a meat tenderizer pound out to about to about ⅙-⅛ inch thick 

Roll out about 1 ½ ft of film wrap and place down the chicken skin fat side up
Scrape and trim excess fat from the skin 

Generously sprinkle meat glue onto the skin and place the flattened breast on top

Spread a generous amount of compound butter onto the meat

Carefully lift the film wrap from the closest point to you and roll the meat over itself preventing the skin from rolling into the meat allowing the meat to roll over itself so that the skin only covers the outside

Once the meat is all rolled into a cylinder inside of the skin and plastic you should be able to roll this into a tight cylinder pulling it as tightly as you can

Using a toothpick or carefully the tip of a small sharp knife poke a few small holes in the film wrap to allow some moisture to escape during cooking


	Uncooked Roulades


	Set sous vide bath to 145 F 

Seal 3-4 Roulades in a vacuum bag 

Place bags in sous vide bath for up to 3 hours then remove and let cool in bags in refrigerator 

Once cooled overnight you can unpackage roulades and deep fry at 350 F until internal temperature reaches 165F. Trim the ends and slice into 4 slices and serve hot.
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	Potato Pave

	CULA 315 

	Source: https://www.thespruceeats.com/million-layer-potatoes-recipe-8357816

	Yield: 8 servings

	1 cup canola, safflower, avocado, or peanut oil
2 large potatoes
Salt 
	Pour 1 cup canola, safflower, avocado, or peanut oil into a 9 to 12-inch nonstick skillet. Heat over medium high heat until the oil is shimmering and a bit of potato sizzles immediately when added to the pan.While the oil is heating up, scrub 2 large (12-ounce) russet potatoes under cold running water and pat dry. Place a potato on a mandoline and slice lengthwise into 1/16-inch-thick slices (the thickness of a dime) using the guard to keep your fingers intact, until all the potato is sliced. Discard the top and bottom most pieces with skin on them or save them for another use.

	


	Stack the potato slices in the order they were sliced to recreate the potato shape. Cut off the long and short edges to create a perfect rectangle of skinless potato slices. Reserve the off cuts in a bowl of cold water for another use. Cut the rectangular stack crosswise into 3 to 4 bite-size rectangles. Repeat the slicing, stacking, and cutting steps for the second potato.Carefully add the potato stacks to the oil on their sides and line them up so their long edges are close together but not touching. Reduce heat to medium and cook, turning up the edges with a fork and spatula if needed, until the bottom and halfway up the sides of the potato stacks are deep golden brown, 4 to 5 minutes. Use a splatter screen if you have one to prevent oil splatters.

	

	Carefully flip the stacks away from you and cook on the second side until the stacks are deep golden brown all over, 4 to 5 minutes more.Transfer to a paper towel-lined plate and season generously with flaky salt or other seasonings. Serve immediately.
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	Veloute

	CULA 315

	Source: Institut Paul Bocuse Gastronomique 

	Yield: 5, 8oz 

	Neutral  Oil 3tbsp
2oz butter
2onion
1.5oz flour
1 3/4pints chicken stock 
Salt pepper
Heavy cream 7floz 
	
Place butter and oil in the pan over medium-high heat and sweat the onion. Dust with flour; cook the roux for several minutes, but do not let color. Add chicken stock and stir constantly 

	


	Pour heavy cream and whisk in. Reduce to desired consistency. Pass through a sieve.









 [image: ]John Folse Culinary Institute
	Olive Oil Cake

	CULA 315

	Source: https://cooking.nytimes.com/recipes/1019986-olive-oil-cake

	Yield: 1 9-inch cake

	1 cup extra virgin olive oil, plus more for the pan
2 cups all-purpose flour
1 tsp kosher salt
1 tsp baking powder
¼ tsp baking soda
	Heat the oven to 375 degrees. Line the bottom of a 9-inch round cake pan with parchment. Oil the parchment. Leave the sides of the pan bare. In a large bowl, whisk together the flour, salt, baking powder, and baking soda.

	1 ½ cups granulated sugar, plus 2 tbsp for sprinkling
3 large eggs, at room temperature
1 tbsp lemon zest
2 tbsp lemon juice
1 ¼ cup whole milk, at room temperature
	In the bowl of an electric mixer set on high, beat the sugar, eggs, and lemon zest until very thick and fluffy, about 5 minutes. With the mixer still running, slowly drizzle in the oil and beat until incorporated, another 2 minutes. Reduce speed to low, and add milk and lemon juice. Gradually add the flour mixture and beat until just combined. Transfer the batter to the prepared pan, smooth the top using an offset spatula, and sprinkle the top with about 2 tablespoons of sugar. Bake the cake until a skewer inserted into the center comes out clean, about 40 to 45 minutes. Tent loosely with foil if the top is browning too fast. Transfer to a rack to cool for 20 minutes, then run a knife around the edge to release the sides of the cake from the pan. Invert the cake onto a plate and then flip it back over onto the rack to cool completely.
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	Creme Anglaise

	CULA 315 

	Source: https://www.allrecipes.com/recipe/27132/creme-anglaise-i/

	Yield: 12 servings

	1 cup heavy cream
2 teaspoons vanilla extract

	Heat cream and vanilla in a small heavy saucepan over medium heat until bubbles form at the edges.

	4 large egg yolks
⅓ cup white sugar


	While the cream mixture is heating, whisk together egg yolks and sugar in a large bowl until smooth. Slowly pour 1/2 cup hot cream mixture into egg yolk mixture, whisking constantly. Gradually add egg yolk mixture back to remaining cream mixture in the saucepan, whisking constantly. Continue to cook, stirring constantly, until mixture coats the back of a spoon.
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	Whipped Spiced Creme Fraiche

	CULA 315

	Source: https://www.heinens.com/recipes/artisan-bread-pudding-with-spiced-creme-fraiche/

	Yield: 1 cup

	8 oz. Crème Fraiche
½  tsp powdered sugar
¼ tsp cinnamon
¼ tsp nutmeg
	In the bowl of a stand mixer fitted with a whip attachment, add in the creme fraiche, powdered sugar, and spices. Whip until stiff peaks.
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	Caramel Glass Paste

	CULA 315 

	Source: The Professional Pastry Chef- Bo Friberg

	Yield: ½ pound

	77.5 g unsalted butter, room temperature
77.5 g powdered sugar, sifted
21.25 g glucose or light corn syrup
42.5 g bread flour
	Cream the soft butter with sugar. Add the glucose or corn syrup and mix to combine, scraping the sides of the bowl. Incorporate the flour. 
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