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	Tartine

	CULA 315 Bistro Chef Morgan Landry

	Source: Chef Vivienne Ray

	Yield: 20 servings

	1 loaf Pumpernickel bread 
Olive oil
Kosher Salt
Black Pepper
5 oz Cream cheese to stick to plate
	Preheat the oven to 350 degrees. Cut the bread into circles with a cutter. Lay the circles  onto a baking sheet. Brush both sides with oil. Sprinkle salt and pepper onto one side. Bake for about 8 minutes until golden brown
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	Salmon Rillettes

	CULA 315 Bistro Chef Morgan Landry

	Source: https://www.seriouseats.com/salmon-rillettes-recipe 

	Yield: 6-8 servings

	1 1/4 lbs. boneless, skinless salmon fillet, cut into 1-inch pieces 
Cold water
1 lemon, juiced
1 medium onion halved 
1 large stalk celery cut into large pieces
1 bay leaf 
	In a large saucepan, combine salmon with enough cold water to cover by 1 inch. Add juice from 1 lemon, onion, celery, and bay leaf . Set over medium heat and bring poaching liquid to 170°F (77°C), using an instant-read thermometer. Adjusting heat to maintain water temperature, cook until salmon flakes easily when pressed, about 6 minutes. Drain, discard aromatics, and transfer salmon to a mixing bowl. Using your fingers, shred salmon roughly.

	2 oz unsalted butter 
¼ cup minced shallot 
	Meanwhile, in a small skillet, melt butter over medium heat, add shallot, and cook, stirring, until softened but not browned, about 3 minutes. 

	¼ cup plus 2 tbsp mayonnaise
2 tbsp minced chives
2 tbsp lemon juice
1/4 tsp ground coriander seeds
Pinch cayenne pepper
Kosher salt and freshly ground black pepper
Pumpernickel tartines
	Scrape shallots and butter into the bowl with salmon. Add mayonnaise, chives, remaining lemon juice, coriander seeds, and cayenne. Season with salt and pepper.
Stir well until ingredients are thoroughly mixed and salmon is more finely shredded.
Transfer rillettes to a large container, pressing down with a spoon and working it into the corners and against the walls to avoid trapping any air bubbles. Press plastic against the surface and refrigerate until thoroughly chilled, at least 2 hours. Serve on top of pumpernickel tartines and top with chives.
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	Potato-Leek Soup

	CULA315 Bistro Chef Morgan Landry

	Source: https://www.seriouseats.com/best-potato-leek-soup-recipe 

	Yield: 6 servings

	2 tbsp unsalted butter
2 large leeks, white and pale green parts only, rinsed and roughly chopped
	Heat butter in a large saucepan or Dutch oven over medium heat until melted. 
Add leeks, reduce heat to low, and cook, stirring frequently, until very soft but not browned, 10 to 15 minutes.

	1 quart chicken stock
2 medium russet potatoes, peeled and cut into quarters (about 3/4 pound)
1 bay leaf
Salt and pepper TT 
	Add stock, potatoes, and bay leaf, and season lightly with salt and pepper. 
Bring to a boil over high heat, reduce to a gentle simmer, cover, and cook until potatoes are fall-apart tender, about 15 minutes.

	1 cup buttermilk
1/2 cup heavy cream
1/2 tsp freshly ground nutmeg
Sliced chives or scallions, for serving
	Remove potatoes from soup using tongs and transfer to a bowl. Set aside. Discard bay leaf. Transfer remaining soup to a blender. Slowly increase blender speed to high and blend until completely smooth, about 2 minutes. Return soup to a clean pot. Press potatoes through a potato ricer or food mill into the pot with the soup. Whisk in buttermilk and heavy cream. Whisking frequently, bring soup to a simmer over medium-high heat. Whisk in grated nutmeg. Season to taste with salt and pepper and serve with chives or scallions.
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	Crispy Leeks

	CULA315 Bistro Chef Morgan Landry

	Source: https://thefrizzledleek.com/frizzled-leeks/#recipe 

	Yield: 4 cups

	2 leeks
	Trim the roots, separate the dark greens from the light. Slice the white and light green sections lengthwise, pull the layers apart, and rinse well to remove the dirt. Pat dry and cut into thin strands.

	4 cups canola oil
	Heat oil in a pot to 350°F. Add a small handful of leeks and move them around with a strainer or kitchen spider. Fry for about 5 minutes or until golden brown.

	Salt TT
	Transfer the fried leeks to a paper towel-lined pan. They will crisp up as they cool. Season with salt and serve.
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	Ham Chips

	CULA 315 Chef Morgan Landry

	Source: Chef Cornelius Singer and Chef Brian Landry at Jack Rose

	Yield: 6 servings

	1 lb Benton’s country ham, thin sliced


	Cut into desired size (1” pieces, strips, lardon sized) and fry until crispy.
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	Salade Lyonnaise

	CULA315 Bistro Chef Morgan Landry

	Source: https://www.seriouseats.com/french-bistro-salad-recipe-8707601 

	Yield: 4 servings

	One 6-ounce slab of bacon or thick-cut bacon slices (about 3 slices)
	Cut slab bacon into 1/4-inch thick slices, then cut each slice crosswise into 1/2-inch wide pieces. If using thick-cut bacon, stack slices on top of each other and cut into strips about 1/2-inch wide. In a 10-inch stainless-steel or cast-iron skillet, add bacon and cook over medium-low heat, stirring frequently and adjusting heat to avoid burning, until fat is rendered from the bacon and it’s evenly browned but still chewy, 6 to 8 minutes. Use a slotted spoon to transfer bacon to a paper towel–lined plate. Reserve 1/4 cup of the rendered bacon fat in the skillet, and discard any extra bacon fat.

	1/2 medium shallot, minced
1/2 tsp Dijon mustard
2 tbsp sherry vinegar
1/8 tsp kosher salt
	To the reserved 1/4 cup bacon fat in the skillet, add the minced shallot and immediately remove from heat. Cook off heat, stirring frequently, until the edges of the shallots turn opaque and soften, about 30 seconds. Whisk in mustard then slowly drizzle in vinegar while continuing to whisk. Season with salt. 

	6 ounces frisée 
1 pinch freshly ground black pepper
	In a large bowl, toss the frisée with the prepared warm vinaigrette until well combined. Divide among 4 plates and garnish with the prepared lardons. 
Top with 1 poached egg per plate and sprinkle with black pepper.
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	Seared Scallops

	CULA 315 Chef Morgan Landry

	Source: https://www.seriouseats.com/the-food-lab-best-seared-scallops-seafood-recipe

	Yield: 4 servings

	1 ¼ pound fresh dry sea scallops
Kosher salt
1 Tablespoon canola oil
	Place scallops on a layer of paper towels and season with salt on all sides. Top with more towels and thoroughly pat dry. Let rest in the refrigerator for 15 minutes. Remove and pat dry again. Season lightly with more salt. Heat vegetable oil in a large stainless steel or cast iron skillet over high heat until lightly smoking. Add scallops, leaving space between each one to prevent excess steaming.

	
	Cook scallops without moving them until well browned on first side, about 1 minute. Carefully flip scallops and cook until second side is browned, about 1 minute longer. Transfer scallops to a paper towel–lined plate to drain. Serve immediately.
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	Breadcrumb Topping

	CULA 315 Chef Morgan Landry

	Source: https://www.seriouseats.com/coquilles-saint-jacques-recipe-8723608

	Yield: 4-8 servings

	1/2 cup panko breadcrumbs
2 tbsp grated Gruyere cheese
1/2 tsp minced fresh thyme leaves
2 tbsp (30g) unsalted butter, melted
Kosher salt

	In a small bowl, stir together panko, Gruyere, and thyme until thoroughly combined. Drizzle in melted butter, stirring until panko is evenly coated. Season lightly with salt.
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	Haricots Verts

	CULA 315 Chef Morgan Landry

	Source: https://www.foodnetwork.com/recipes/jeff-mauro/haricots-verts-13951707

	Yield: 4 servings

	bowl of ice water
1 lb haricots verts
to taste Kosher salt
to taste freshly ground black pepper
	Have a bowl of ice water ready to shock the haricots verts. Bring a large pot of water to a boil. Season well with salt and add the haricots verts. Cook until tender-crisp, 3 to 5 minutes. Remove from the water with a slotted spoon or spider and add to the ice bath to shock and stop the cooking. Strain and set aside.

	2 tbsp olive oil
1 shallot, finely chopped
1 lemon, zested and juiced
	Coat a large nonstick skillet with the olive oil and soften the shallots over medium heat. Add the haricots verts and sauté until tender, about 2 minutes. Season with salt and pepper. Add the zest and juice of the lemon, toss together and serve.
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	Sauce Mornay

	CULA 315 Chef Morgan Landry

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

	Yield: 1 cup

	1 ½ Tbsp unsalted butter
1 ½ Tbsp all-purpose flour
1 cup whole milk
	In a small saucepan, melt butter over medium-high heat (do not allow it to brown). Add flour and whisk to form a paste. Continue to cook, stirring, until raw flour scent is gone, about 1 minute. Whisking constantly, add 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. Sauce will initially become very thick, then get very thin once all the milk is added.

	
	Heat, stirring, until sauce comes to a simmer and begins to thicken slightly. Reduce heat to low and cook, stirring, until sauce is thick enough to coat the back of a wooden spoon, about 3 minutes.

	to taste Kosher salt
to taste freshly ground black pepper
to taste freshly grated nutmeg
2 oz finely grated Gruyère
	Season with salt and pepper. Add nutmeg to taste, if using. If any lumps form, simply whisk thoroughly to remove them and smooth out sauce or use immersion blender or countertop blender if lumps are particularly large or tough. Working in 2 or 3 additions, whisk in cheese, incorporating each addition just as the one before it is on the verge of fully melting; make sure to keep the heat low after the cheese goes in, as too much heat can cause the sauce to break. Remove from heat.

	
	Use sauce right away or press a piece of plastic wrap over surface of sauce to prevent a skin from forming and keep warm until ready to use. Sauce can be cooled and stored in a sealed container in the refrigerator for several days. Reheat very gently on the stovetop or in the microwave before use.
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	Lemon Chartreuse Sorbet

	CULA 315 Bistro Chef Morgan Landry 

	Source: https://www.thekitchn.com/recipe-lemon-sorbet-dessert-recipes-from-the-kitchn-10352 

	Yield: 5 cups 

	1 3/4 cups water
2 cups sugar
	In a small saucepan on medium heat, combine water and sugar. Boil until sugar is dissolved. Remove from heat and allow to cool


	2 cups freshly squeezed lemon juice
2 tbsp freshly grated lemon zest
2 tbsp chartreuse 
	Once cool, stir in lemon juice and zest and chartreuse. Pour into ice cream maker. Churn according to manufacturer instructions. Transfer to storage container and freeze until ready to serve
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	Teres Major

	CULA315 Bistro Chef Morgan Landry

	Source: Chef Morgan Landry

	Yield: 8 servings

	8 teres major steaks
1 ⅓ tbsp sea salt 
1 ⅓ tsp freshly ground black pepper
1/4 cup olive oil divided
	Preheat the water bath to 135°F for medium. Season the steaks with salt and pepper and place them in a vacuum sealer bag or a heavy-duty gallon freezer bag. Add ¼ olive oil.  Vacuum seal the bag or seal it using the water displacement method. Cook for 1 ½ to 2 hours. Remove the steaks from the bag and transfer them to a paper towel-lined plate. Rest for 10 minutes and pat dry. Heat up the grill. Add the steaks at a 45 degree angle, and cook for 30 seconds per side, making sure to turn it 90 degrees for a cross-hatch pattern.
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	Duchess Potatoes

	CULA315 Bistro Chef Morgan Landry

	Source: https://www.thekitchn.com/duchess-potatoes-recipe-23059388#post-recipe-245580001 

	Yield: 12 mounds

	2 1/2 pounds medium Yukon Gold potatoes
1 tbsp kosher salt
	Arrange a rack in the middle of the oven and heat the oven to 400°F. Line a baking sheet with parchment paper. Peel potatoes and quarter each potato. Place the potatoes and 1 tablespoon of the kosher salt in a large pot and add enough cold water to cover them by 1 inch. Bring to a boil over high heat, then reduce the heat and simmer until the potatoes are very tender and can be easily pierced with a fork with no resistance, 14 to 16 minutes. When the potatoes are ready, drain through a colander.

	3 tbsp unsalted butter
3 cloves garlic, minced
3 tbsp heavy cream
¾ tsp kosher salt
¾ tsp freshly ground black pepper
	Place the empty pot back over medium heat and add 3 tablespoons of the unsalted butter. When the butter is melted, add the garlic and cook, stirring often, until fragrant, 30 seconds to 1 minute. Add 3 tablespoons milk, salt, and black pepper and bring to a simmer. Turn off the heat.

	2 oz Boursin cheese
4 large egg yolks
	Add the cooked potatoes and mash with a potato masher until smooth. (Alternatively, pass the potatoes through a ricer or food mill into the milk mixture.) Add the Boursin and stir until melted. Add egg yolks and vigorously stir until they are fully incorporated. Transfer the potatoes into a large piping bag fitted with a star tip or a large zip-top bag with the corner cut off. Pipe the potatoes into 12 (2-inch high, 2-inch wide) mounds on the prepared baking sheet, spacing them at least 1-inch apart.

	3 tbsp unsalted butter, melted
1 tbsp finely chopped fresh chives
	Brush all of the butter over the tops of the potatoes. Bake until the potatoes are golden brown, 15 to 18 minutes. Sprinkle the chives over the potatoes and serve immediately.




 [image: Chef John Folse Culinary Institute Logo]John Folse Culinary Institute
	Sauce Espagnole

	CULA315 Bistro Chef Morgan Landry

	Source: https://www.thespruceeats.com/espagnole-a-basic-brown-sauce-996094 

	Yield: 2 cups/8 servings

	1 bay leaf
4 sprigs fresh thyme
4 fresh parsley stems
8 whole black peppercorns
	Fold bay leaf, thyme, parsley stems, and peppercorns in a square of cheesecloth and tie the corners with a piece of kitchen twine.

	1 oz. clarified butter
1/2 cup diced onion
1/4 cup diced carrot
1/4 cup diced celery
	In a heavy-duty medium saucepan, melt 1 ounce clarified butter over medium heat until it becomes frothy. Add the onions, carrots, and celery and sauté until lightly browned, about 6 minutes.

	1 oz. all-purpose flour
	Stir in flour a little bit at a time until it is fully incorporated and forms a roux. Lower the heat to low and cook the roux until it starts to take on a very light brown color, 4 to 5 minutes.

	3 cups beef stock
2 tbsp tomato puree 
	Using a wire whisk, slowly add 3 cups beef stock and tomato purée, whisking vigorously to make sure it's free of lumps. Bring to a boil, lower the heat to low, and add the sachet. Simmer until the total volume has reduced by 1/3 (you'll have about 2 cups), stirring frequently, 35 to 45 minutes. Use a ladle to skim off any impurities that rise to the surface. Remove the sauce from the heat, and discard the sachet. Carefully pour the sauce through a wire mesh strainer lined with a piece of cheesecloth.
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	Ladyfingers

	CULA 315 Bistro Chef Morgan Landry

	Source: https://www.seriouseats.com/homemade-lady-fingers 

	Yield: 30 

	
	Adjust oven rack to middle position and preheat to 350°F (175°C). Line two half sheet pans with parchment and fit a large piping bag with a 1/2-inch round tip. Roll bag open and stand upright in a tall drinking glass so it can be filled hands-free. Fill a 2- or 3-quart saucier with a few inches of water; bring to a boil, then lower heat and adjust to maintain a steady supply of steam.

	3 large eggs 
4.75 oz sugar 
¼ tsp kosher salt 
	Combine eggs, sugar, and salt in the bowl of a stand mixer, using a flexible spatula to stir. Place over the steaming pot (if it touches the bottom, crumple a strip of foil into a ring to act as a booster seat) and cook, stirring and scraping constantly, until warmed to 160°F (70°C). This should not take significantly longer than 5 minutes; major delays simply indicate insufficient heat/lack of steam.

	
	Transfer to a stand mixer fitted with a whisk attachment. Whip on high speed until the eggs are foamy, more than quadrupled in size, and thick enough to briefly mound up like soft serve when dropped from the whisk, from 5 to 10 minutes depending on the horsepower of your mixer. This is a crucial stage; if the foam is unable to hold soft peaks, the lady fingers will spread flat in the oven.

	1 tbsp freshly grated lemon zest 
4.5 oz all-purpose flour 
1/2 oz cornstarch 
	When eggs are foamy and thick enough to briefly hold their shape when dropped from the whisk, add lemon zest, then sift the flour and cornstarch on top. Fold gently with a flexible spatula to combine in a thick batter. Transfer to prepared piping bag, twist to close, and pipe approximately thirty 3- by 1-inch fingers, leaving an inch between each one. When piping, hold the bag at a 45° angle and apply steady pressure as you pipe, then stop squeezing before you reach the end of each one, and lift the bag straight up to break the "tail" of batter.

	Powdered sugar for dusting
	Generously dust one tray with powdered sugar, and bake until puffed and firm to the touch, about 12 minutes. Set aside, then dust and bake the second tray as before. Cool ladyfingers to room temperature directly on the sheet pan, then transfer to an airtight container as soon as possible. If allowed to sit out after they have cooled, they will begin softening in the air. 
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	Lemon Curd

	CULA 315 Bistro Chef Morgan Landry

	Source: https://www.seriouseats.com/lemon-curd-recipe-8683021 

	Yield: 2 cups

	1/3 cup lemon zest from 6 medium lemons
3/4 cup granulated sugar 
	In a medium bowl, combine lemon zest with granulated sugar, and use your fingers to rub them together until the mixture becomes fragrant, about 30 seconds. Set aside for 10 minutes.

	
	In a large bowl, set up an ice bath by partially filling it with a combination of cold water and ice. Set aside.

	1 cup lemon juice from 6 medium lemons
3 large eggs
4 large egg yolks 
1/4 tsp kosher salt
5 tbsp unsalted butter, softened
	In a medium saucepan, bring lemon juice to a simmer over medium heat, about 3 minutes. Meanwhile add eggs, yolks, and salt to the bowl with lemon zest and sugar, and whisk together until smooth. Slowly drizzle heated lemon juice into yolk mixture, whisking constantly, until all of it has been incorporated. Return mixture to saucepan and cook over medium heat, whisking slowly but frequently, until mixture thickens slightly and registers 170ºF (77ºC) on an instant-read thermometer, about 6 minutes. Remove from heat and whisk in butter until melted and curd is smooth.

	
	Strain curd through a fine-mesh strainer set over a medium bowl. Using a flexible spatula, scrape any residual curd from the bottom of the stainer into the bowl. Press plastic wrap against the surface of the lemon curd and transfer the bowl to the prepared ice bath. Chill for 30 minutes, then refrigerate until cold, about 1 hour. Transfer to an airtight container for later use.
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	Lemon Mousse

	CULA 315 Bistro Chef Morgan Landry

	Source: https://www.thekitchn.com/lemon-mousse-recipe-23620410 

	Yield: 4 servings 

	1/2 cups cold heavy cream 
1 tbsp powdered sugar
1 pinch kosher salt

	Place 1/2 cup of the cold heavy cream, 1 tablespoon of the powdered sugar, and 1 pinch kosher salt in the bowl of a stand mixer. Using a stand mixer, beat with the whisk attachment on medium-high speed until soft peaks form, 1 1/2 minutes. Transfer the whipped cream to another bowl.
Finely grate the zest of 1 medium lemon (about 1 1/2 tsp), then juice 1/2 of the lemon until you have 1 tablespoon.

	1 medium lemon
1/2 cup lemon curd
2 tbsp powdered sugar
1 cup cold heavy cream
	Place the lemon juice, 1 teaspoon of the zest, 1/2 cup of the lemon curd, the remaining 2 tablespoons powdered sugar, and 1 pinch kosher salt in a large bowl.  Whisk in a stand mixer on medium speed until well-combined, about 15 seconds. Add the remaining 1 cup cold heavy cream. Beat on medium speed, scraping down the sides and bottom of the bowl about halfway through with a flexible spatula, until soft peaks form, about 2 minutes. 





 [image: ]John Folse Culinary Institute
	Macerated Strawberries

	CULA 315 Bistro Chef Morgan

	Source: https://www.foodnetwork.com/recipes/macerated-strawberries-recipe-1908445 

	Yield: 2-3 servings

	½ cup sugar
½ cup water
2 cups strawberries 
	Combine sugar and water in saucepan and heat until sugar is dissolved
Use ½ cup of simple syrup and toss with strawberries 
Let sit a room temp for 30 mins
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