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	Recipe Name  Cilantro Chimichurri 

	CULA315 Chef Morgan

	Source:https://www.foodnetwork.com/recipes/food-network-kitchen/beef-skewers-with-cilantro-chimichurri-3362892 

	Yield: ¾ cup

	1 bunch cilantro, roughly chopped
1 clove garlic
2 tablespoons red wine vinegar
Juice of 1/2 lemon
1/2 teaspoon red pepper flakes
1/2 cup extra-virgin olive oil, plus more for brushing
TT Freshly ground pepper
TT Kosher salt


	Combine the cilantro, the garlic, red wine vinegar, lemon juice, red pepper flakes, 1/2 teaspoon salt and the olive oil in a blender and puree until smooth; transfer to a small bowl.
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e Y5 teaspoon
pepper

e Yiteaspoon
‘Worcestershire
sauce
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Manchego Cheese Bread

A La Carte

Source: https:/siriouslydelicious.blogspot.com/2013/05/manchego-cheese-bread.html

Yield: 1 Loaf

3 cups bread
flour

3/4 tsp active dry
yeast

3/4 tsp salt

1/2 tsp black
pepper

2 cups Manchego
cheese, cut into
1/2 inch cubes

1 1/3 cup cool
water

In a large bowl, combine flour, yeast, salt, pepper and cheese. Add water and stir until
you have a sticky dough. Cover the bowl with a towel and let rise (on the counter) for
12-18 hours.

Cornmeal for
dusting

After the first rise, set a towel on the counter and cover it with cornmeal. With lightly
floured hands, lift the dough and place on the towel.

Grab the sides of the dough and fold them into the center, creating a round ball. Flip the
dough so the seam-side is down.
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Source: https:/siriouslydelicious.blogspot.com/2013/05/manchego-cheese-bread.html

Cover the dough with the rest of the towel and let rise (again on counter) for 1-2 more
hours.

30 minutes before the second rise is finished, preheat the oven to 475.

Place a heavy, oven-safe pot on the lower third rack while the oven is preheating,
uncovered.

Once 30 minutes is up, remove the pot and carefully place the dough in the pot,
seam-side up.

Cover the pot and put back in the oven for 30 minutes.

Uncover the pot, and cook for another 10-15 minutes, until the top is golden brown.
Remove bread from pot and let cool on a wire rack.
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Dave’s Killer Bread pudding

A La Carte

Source: https://www.foodnetwork.com/recipes/steves-killer-bread-pudding-recipe-1953689
Yield: 6-8 servings

1 cup raisins
1/4 cup dark rum
(Myers's Rum)

Place raisins in a small bowl with rum and soak for a couple of hours.

Drain raisins and reserve soaking liquid.

1 1/2 loaves stale
French bread,
torn into pieces
3 cups milk

3 eggs, slightly
beaten

1/2 cup butter,
melted

2 teaspoons
cinnamon

2 teaspoons
vanilla extract

1 cup heavy
cream or 1 cup
evaporated milk
1 cup sugar

Place bread pieces in a 9 by 12-inch baking dish. Add raisins to the dish. In a large bowl,~
combine the milk, eggs, butter, cinnamon, vanilla, heavy cream, sugar, brown sugar,
molasses, lemon zest, and salt, and mix well to ensure the sugar has been dissolved.

Add the reserved raisin soaking liquid to the milk mixture and pour over the bread. Let
sit until the bread has soaked up all the milk mixture for at least 1 to 2 hours.

Preheat the oven to 350 degrees F
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® 3/4 cup brown
sugar

e 2 tablespoons
molasses

e 2 teaspoons
lemon zest

® 1/2 teaspoon salt

Bread pudding mixture

Place the baking dish in another large pan and add water about halfway up the sides of
the baking dish.

Bake for 1 hour or until bread pudding has set. Remove bread pudding from the oven
and let cool to just warm.

e 11/2 cups sugar

e 5 ounces
evaporated milk

® 4 tablespoons
margarine

® 1 egg, beaten

® 2eggyolks,
beaten

e 3 tablespoons
dark rum
(Myers's Rum)

While bread pudding is cooling make the Rum Sauce:

Combine sugar, evaporated milk, margarine, egg and yolks in the top of a double boiler
and cook, stirring well, until thick.

Do not let the sauce boil.

Keep warm until serving time. Whisk in rum just before serving. Serve bread pudding
with sauce.
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Candied Lemon Zest

A La Carte

Source: https://tarateaspoon.com/candied-lemon-zest/#recipe

Yield: 4 Tbsp Zest

® Zestfrom2 With a vegetable peeler, cut long strips of zest from lemons, do not peel any bitter white
Lemons pith.

Slice the strips into 1/8-inch-thick strands.

® Y cup water Bring sugar and water to a boil in a small saucepan; add the zest and simmer until
® Y cup sugar translucent, about 20 minutes.

Remove from heat and let cool in the syrup.

Strain zest and use for garnish.

(Zest and syrup holds up in the fridge for 2 weeks)
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Lemon Caramel

://fromthelarder.co.uk/lemon-caramel/#recipe

Yield: 16 Servings (2 tbsp)
® 1 Meyer lemon | Peel the zest off the lemon in long strips, making sure not to get too much pith.
® 350 ml heavy Pour the heavy cream into a medium sized saucepan and add the lemon peel. =]

cream

Bring up to a gentle heat and then remove from the heat just before it reaches a boil.

Pour the cream and peel into a jug and leave to infuse at room temperature for at least 30
minutes. Strain out the lemon peel once infused and weigh out 350ml of the cream to use
in this recipe.

® 250 g granulated
sugar

e 40 g unsalted
butter

Pour the sugar into a medium sized saucepan and heat on a gentle temperature as the
sugar begins to melt.

Avoid moving the sugar around too much but you can encourage an even melting by
gently shaking the saucepan around occasionally if you need to. Keep a careful eye on
the sugar and do not leave at all.

As the sugar has melted it will turn a dark golden tan color. Watch to make sure it doesn’t
get too browned as this means it’s burning.
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As soon as the sugar has melted and has turned that dark golden tan color then pour in
the strained cream and the butter. It will rise dramatically up the saucepan so stand back
at first for safety.

® ¥ teaspoon
kosher salt

Stir the cream and butter into the melted sugar and it will quickly form a thick silky
caramel sauce.

Stir for a minute or two once the caramel has formed then you can turn off the heat and
add the salt.

Pour the caramel into a jug and leave for 20 minutes for it to thicken to a pourable
consistency. Stir briefly before using.
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Salted Caramel Pecan Ice Cream

A La Carte

Source: https:/loveandharvest.com/salted-caramel-pecan-ice-cream/#recipe

Yield: 1 vessel of ice cream

® ¥ cup cane sugar

® 5 tbsp butter
room
temperature

® Y cup heavy
cream

e 1 tsp vanilla

In a medium saucepan, add the sugar to the pan on medium high heat. Move the sugar
around the saucepan and eventually the sugar will start to melt. Using a metal whisk,
move the liquid around for 3 minutes until the sugar is dissolved.

Cut the butter into small pieces and add it to the sugary liquid. Whisk the butter and
sugar liquid together until fully incorporated. Then add the cream and vanilla. Whisk
until the mixture comes together.

Divide the caramel into two equal heat-proof bowls. Divide the salt and place it on top of
the caramel. Set to the side to cool.

e 1% cup heavy
cream

e 1% cup whole
milk

e Y5 cup sugar

® Y5 tsp sea salt

1 tsp vanilla

In a large saucepan, heat the heavy cream, milk and sugar on medium heat. Once the
liquid starts to boil, whisk in the salt, vanilla, and pecan extract. Take off the heat.

In a separate bowl, separate the egg yolk and egg white.
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e 1 tsp pecan
extract
® 4eggyolks

While whisking the hot milk liquid, slowly add the egg yolk and vigorously whisk the
egg yolk into the warm liquid. Keep whisking until the egg yolk is completely
incorporated into the liquid.

Put the pan back on the heat on low heat and simmer for 3 minutes.

Add one of the bowls of the caramel into the liquid and keep whisking it. Simmer for
another 3 minutes.

Take the liquid off the heat and scrap it to a heat proof bowl. Let the liquid cool
completely to room temperature and place it in the fridge for 5 hours or overnight.

® Y cup chopped
pecan

In a saucepan on medium high heat, toast the pecans until brown or then it is fragrant. Set
aside to cool.

Plug in the ice cream machine and insert the freeze bowl into the machine.
Have all three: caramel sauce, ice cream sauce, and toasted pecans on the table.

Turn on the machine, and first add the ice cream liquid into the freezer bowl. Then add
the toasted pecans. The machine will churn the liquid into ice cream in 25-30 minutes.
Meanwhile, take your ice cream vessel out. Put ¥ of the caramel at the bottom of the
vessel.

Once the ice cream is done, scoop ¥: of the ice cream into the vessel along with the
caramel. Alternate between the caramel and ice cream until it is finished. Place the ice
cream into the freezer for 3 hours before serving.
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Whipped Cream

A La Carte

Source: https:/www.foodnetwork.com/recipes/alton-brown/whipped-cream-recipe-1957526
Yield: 1 % cups whipped cream

e 2 tablespoons
sugar

e 1 cup heavy
whipping cream

Place a metal mixing bowl and metal whisk into the freezer for 10 to 15 minutes.
Place the sugar into the mixing bowl and add the whipping cream.

Whisk just until the cream reaches stiff peaks.





image17.png
John Folse Culinary Institute

Caldo Gallego Soup

A La Carte
Source: https://food52.com/recipes/38821-caldo-gallego-galician-broth
Yield: 8

e 1% cup dried Soak the beans overnight in cold water.

white beans

. |1 1b pork bones | Rinse beans then add them back to the pot with the pork.

e 8 cups Water | Cover with water and season them with paprika, pepper and salt.

e 1 1/2 teaspoon
paprika Bring to a boil, then turn down heat and simmer for 1 hour covered. (Skim off foam)

e 1/4 teaspoon
pepper

e | tablespoon salt

e 1 pound Remove the pork bones from the broth and add the potatoes, turnips, and Andouille
potatoes, peeled | sausage.
and diced
e 1 bunch turnip Pull meat off the bones and add it back into the pot.
greens, rinsed

Return the pot to a simmer and cook for 30 more minutes.
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and coarsely
chopped

2 Andouille
sausage, cut into
pieces
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Recipe Name Fried Shrimp

CULA315 Chef Morgan

Source: Chef Randy Cheramie

Yield: 8 oz

2 large egg whites Heat about 2 inches of vegetable oil in a heavy-bottomed pot or Dutch oven over

3/4 cup all-purpose medium heat until a deep-fry thermometer registers 350 degrees.

flour

1/2 cup cornstarch Meanwhile, whisk the egg whites in a shallow bowl till frothy.

Salt and Pepper

% cup fine corn flour Whisk the flour, cornstarch and 1 teaspoon each salt and pepper in another shallow bowl.
8 16-20 shrimp Season the corn flour with salt & pepper in a separate bowl.

Vegetable oil, for frying
Season the corn flour with salt & pepper in a separate bowl.

‘Working in batches, dredge the shrimp in the flour mixture, shaking off any excess, dip in
the beaten eggs, then dust in corn flour mixture, turning to form a thick crust. Fry the
shrimp in the hot oil until lightly golden, 1 to 2 minutes, adjusting the heat as needed to
maintain the oil temperature.
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Recipe Name Green Beans

CULA315 Chef Morgan

Source:https://www.recipetineats.com/garlic-sauteed-green-beans/#recipe

Yield: 8 oz

8 oz green beans , Bring a large saucepan of water to the boil with 1 teaspoon of salt. Add beans, cook for 4
trimmed minutes drain, then rinse under cold tap water to cool. Shake off excess water.

1 tsp salt

1 tbsp butter
2 garlic cloves , finely
minced

Heat oil in a large skillet over medium high heat. Add green beans and garlic. Toss for 2
minutes until the garlic is golden and crispy and the green beans are cooked through. Add
salt and pepper
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Recipe Name Jambalaya Sauce

CULA315 Chef Morgan

Source:https:/www.seriouseats.com/creole-style-red-jambalaya-chicken-sausage-shrimp-recipe

Yield:10 to 12 cups

1 (28-ounce) crushed ~
tomatoes

3 cups homemade
chicken stock

1 1/4 pounds (565 g)
boneless, skinless
chicken thighs

Kosher salt and freshly
ground black pepper

1 tablespoon vegetable,
oil,

3/4 pound (340 g)
cooked Creole sausage,
sliced into thin rounds

1 medium yellow onion
diced

2 medium green bell
peppers stemmed,
seeded, and diced

Combine Tomatoes and Stock and set aside

Season chicken all over with salt and pepper. In a Dutch oven, heat oil over medium-high
heat until shimmering. Add chicken and cook, turning, until browned on both sides,
about 6 minutes per side. Transfer chicken to a cutting board and let rest for 5 minutes,
then cut into 1/2-inch chunks and set aside

Meanwhile, add sausage to Dutch oven and cook, stirring often, until just starting to
darken, about 3 minutes; lower heat and/or add oil at any point to prevent burning. Add
onion, bell pepper, celery, and garlic and cook, stirring and scraping bottom of Dutch
oven, until browned bits have come loose and vegetables just begin to turn lightly
golden, about 8 minutes.

Stir in tomato paste and cook, stirring, until lightly browned, about 1 minute. Add hot
sauce, thyme, oregano, cayenne, garlic powder, and a very generous dose of black
pepper. Add crushed tomatoes, tomato/stock mixture, diced chicken, and bay leaves and
bring to a simmer. Season with salt, tasting liquid to ensure it is well seasoned.
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4 celery ribs diced

4 medium cloves garlic,
minced

1 teaspoon tomato paste
1 tablespoon
Louisiana-style hot
sauce

2 teaspoons minced
fresh thyme leaves

1 teaspoon dried
oregano

1/4 teaspoon cayenne
pepper,

1/4 teaspoon garlic
powder

2 bay leaves
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Recipe Name Creole Salad

CULA315 Chef Morgan

Source:https://www.foodnetwork.com/recipes/valerie-bertinelli/tomato-cucumber-salad-with-cumin-vinaigrette-86

40168

Yield: 5 salads

1 cucumber sliced
4 medium tomatoes
sliced

Use Mandolin to slice Tomatoes and Cucumbers.
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Recipe Name Creole Vinigairette

CULA315 Chef Morgan

Source:https://www.foodnetwork.com/recipes/patrick-and-gina-neelv/gazpacho-salad-recipe-1940279

Yield: 1 % cups

1/2 cup red wine
vinegar

1 tablespoon Creole
mustard

1 tablespoon honey
3/4 cup olive oil
Pinch red chili flakes
Kosher salt and freshly
ground black pepper
1 medium shallot
julienne

In a medium bowl, add red wine vinegar, Creole mustard and honey. Whisk together.
Slowly whisk in olive oil, to allow mixture to emulsify. Stir in a pinch of chili flakes and
salt and pepper, to taste.

Add Julienne Shallot
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Recipe Name Plantain Chips

CULA315 Chef Morgan

Source:https://www.foodnetwork.com/recipes/guy-fieri/spicv-seasoned-plantain-chips-2310237

Yield: 14-20 oz

4 to 6 yellow (unripe)
plantains

2 tablespoons kosher
salt

1 tablespoon garlic
powder

1 tablespoon sugar
1/2 teaspoon chipotle
chile powder

1/2 teaspoon cumin
1/2 teaspoon paprika
1/2 teaspoon dried
thyme leaves

1/4 teaspoon freshly
ground black pepper
Pinch ground allspice
Pinch ground cinnamon
Pinch ground clove

Place the plantains in a bowl of cold water to soak for 30 to 40 minutes (this will help
make them easier to peel).

Combine the salt, garlic, sugar, chile powder, cumin, paprika, thyme, pepper, allspice,
cinnamon and clove in a dry pan and toast lightly until aromatic, 1 to 2 minutes. Set
aside.

Peel the plantains and, using a mandolin, finely slice lengthwise. Working in batches,
deep fry the plantain slices in the hot oil until golden and crispy, 2 to 3 minutes. Drain on
a paper-towel-lined plate.
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Canola oil, for deep
frying
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Recipe Name Pickled Trinity

CULA 315 chef morgan
Source:https://www.foodnetwork.com/recipes/food-network-kitchen/beef-skewers-with-cilantro-chimichurri-3362892
Yield: 11 to 12 cups

4 cups water Combine all the ingredients for the pickling liquid in a pan. Heat to a boil and lower to a
4 cups vinegar simmer. Simmer for 1-2 minutes.

2 tsp salt Remove the liquid from the heat and cool to room temperature (~30 minutes).

1 onion dice ‘While the liquid is cooling, cut your vegetables and place them in a glass jar.

3 celery dice Pour the liquid over the vegetables, ensuring they are completely submerged.

2 green bell pepper Cover the jars and place in the fridge for a few hours up to 3 months.

diced
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Recipe Name: Natchitoches Empanada.

CULA 315 Chef Morgan

Source: Diasporican/https

://www.foodnetwork.com/recipes/emeril-lagasse/natchitoches-meat-pies-3645298

Yield:10

2 ¥ cup flour
Pinch salt

Y5 cup vegetable
shortening

Y5 cup cold water

Combine flour and salt.

Cut shortening into flour.

Gradually add water and combine until it comes together.
Knead and roll and chill for 20 minutes.

Roll to ¥ inch sheet.

Cut dough into circles.

Filling

1 teaspoon vegetable
oil

1 pound lean ground
beef

1/2 pound ground pork
2 roma tomatoes diced
1 yellow onion diced

6 garlic cloves smashes

in a large skillet heat oil and cook beef and pork, stirring occasionally, until browned, about 5 to
6 minutes. Add the onions, bell peppers,tomato, salt, cayenne, and black pepper. Cook,
stirring often, about10 to 12 minutes. Add the garlic and cilantro and cook for 2 to 3 minutes.

Dissolve the flour in the water and add to the meat mixture. Stir until the mixture thickens
slightly, about 3 minutes. Remove from the heat and add the green onions. Mix well and let
cool.
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1 green bell pepper
diced

1 bunch cilantro

1 1/2 teaspoons salt
1/4 teaspoon cayenne
pepper

1/2 teaspoon freshly
ground black pepper
1 tablespoon flour

1 cup water

1/4 cup finely chopped
green onions

Put mixture into dough disks and seal.
Deep fry 350 until golden.
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Creole Butter

A La Carte

Source: https://iamhomesteader.com/creole-butter/

Yield: 1 log shape of compound butter (1 cup)

® 1 cup (2 sticks/
227 g) unsalted
butter, softened

e 2 tablespoons
garlic, minced

e 2 tablespoons
lemon juice

e 2 teaspoons
paprika

e | teaspoon
cayenne pepper

e | teaspoon onion
powder

e Y teaspoon dried
oregano

e Y teaspoon dried
parsley

e Y5 teaspoon
kosher salt

To a food processor, add the softened butter, garlic, lemon juice, paprika, cayenne pepper,
onion powder, oregano, parsley, salt, pepper, and Worcestershire sauce. Mix until
combined. This will make about 1 cup of butter.

Compound butter: Scoop the Creole butter onto a piece of plastic wrap. Roll the butter
into a log shape, pressing and shaping as you go until the butter is completely wrapped in
plastic. Twist the ends of the plastic wrap together and refrigerate until firm.

Store in the refrigerator in an airtight container for up to 5 days.





