Food service style 1 - A la carte (Fresh cook)
Starters
• Caesar salad
• Garlic Bread
• Bruschetta
Main
• Porterhouse Steak with chips and panache of vegetables
• Chicken parmigiana with chips and red cabbage coleslaw
• Lamb Kofta with Greek salad
Dessert
• Chocolate mouse
• Vanilla bean panna cotta
• Violet crumble Cheesecake
Bulk Cooking
Standard recipe card
Starters
Caesar Salad







	LIST OF INGREDIENTS 

	
	Ingredients
	Qty 

	The dressing 
	anchovy fillets packed in oil, drained
	50g

	
	garlic clove
	20kg

	
	kosher salt 
	5g

	
	Large egg yolk 
	

	
	fresh lemon juice
	425.24g

	
	olive oil

	283.5g

	
	finely grated Parmesan
	425.24g

	
	Freshly ground black pepper

	1414.75g

	The Croutons

	romaine hearts, leaves separated

	30 g

	
	cups torn 1" pieces country bread, with crusts
	30 pcs

	The Lettuce

	Parmesan, for serving

	



Mise en place
· Chef Joy will be preparing the dish
· 8 AM Chop together anchovy fillets, garlic, and pinch of salt
· 8.30 AM Whisk in egg yolks, lemon juice, and mustard.
Method
The Dressing
· Chop together anchovy fillets, garlic, and pinch of salt. Use the side of a knife blade to
· mash into a paste, and then scrape into a medium bowl. Whisk in egg yolks, 2 Tbsp.
· lemon juice, and mustard. Adding drop by drop to start, gradually whisk in olive oil, then
· vegetable oil; whisk until dressing is thick and glossy. Whisk in Parmesan. Season with
· salt, pepper and more lemon juice, if desired.
The Croutons
· Make your own. Tearing, not cutting the bread ensures nooks and crannies that catch
· the dressing and add texture. Preheat oven to 375°. Toss bread with olive oil on a baking
· sheet; season with salt and pepper. Bake, tossing occasionally, until golden, 10–15
minutes.
The Lettuce
· Use whole leaves; they provide the ideal mix of crispness, surface area, and structure.
The Cheese
· Caesars crowned with a mound of grated Parmesan may look impressive, but all that
· clumpy cheese mutes the dressing. Instead, use a vegetable peeler to thinly shave a
· modest Amount on top for little salty bursts.

The Assembly
Skip the tongs. Use your hands to gently toss the lettuce, croutons, and dressing, and
then top off with the shaved Parm.




















GARLIC BREAD
	Garlic Bread


	INGREDIENTS
	Qty

	cloves garlic, crushed
	40 oz

	butter

	283.5g

	loaf crusty bread, split

	10 pcs

	grated cheese, Parmigianino or Romano, optional
	425.24g

	Chopped fresh parsley

	



Mise en place
Chef Steven will be preparing the dish
· 8 AM Prepare and wash all the veggies and let them dry for few minutes.
· 8.10 AM crush the garlic
· 8.15 AM split the bread
· 8.20 AM grate Parmigianino cheese
· 8.30 AM chop fresh parsley



Method
Combine garlic, butter, and oil in a microwave safe dish or in a small saucepan. Heat
garlic and butter and oil in microwave for 1 minute or in a small pot over moderate-low
heat for 3 minutes.
Toast split bread under broiler. Remove bread when it is toasted golden brown in color.
Brush bread liberally with garlic oil. Sprinkle with cheese, if using, and parsley. If you
added cheese, return to broiler and brown 30 seconds. Cut into chunks and serve.
















BRUSCHETTA
	Bruschetta


	INGREDIENTS
	 QTY

	· olive oil

	600g


	· cloves garlic, finely minced
	500g

	· pint red grape tomatoes
	10 pcs


	· balsamic vinegar
	150g

	· whole fresh basil leaves, plus more as needed, chiffonade

	26 pcs

	· stick butter

	150g



· Mise en place
Chef Max will be preparing the dish
· 8 AM Prepare and wash all the veggies and let it dry for few minutes
· 8.10 AM mince the garlic
· 8.20 AM halve the red grape tomatoes
· 8.30 AM halve the yellow grape tomatoes



Method
In a small skillet, heat the oil over medium-high heat. Add the garlic and stir, lightly frying
for about a minute, removing before the garlic gets too brown (it can be golden). Pour
the garlic and oil into a mixing bowl and allow cooling slightly.
Add the red and yellow tomatoes, balsamic and basil to the bowl. Sprinkle with salt and
pepper. Toss to combine and then taste and add more basil if needed, and more salt if
needed (don't over salt, though!) Cover and refrigerate for an hour or two if you have the
time.
Cut the baguette into diagonal slices to allow for the most surface area possible. Melt 4
tablespoons of the butter in a large skillet and grill half the bread on both sides, making
sure, they're nice and buttery. Cook until golden brown on both sides. Repeat with the
remaining 4 tablespoons butter and the other half of the bread.
To serve, give the tomato mixture a final stir, and then spoon generously over the slices
of bread. Serve on a big platter as a first course or appetizer.









MAIN
PORTERHOUSE STEAK WITH CHIPS AND PANACHE OF VEGETABLES
	PORTERHOUSE STEAK WITH CHIPS AND PANACHE OF VEGETABLES


	INGREDIENTS
	QTY

	· extra-virgin olive oil
	2503.1g


	· fresh lemon juice
	283.5g

	· red wine vinegar

	141.2g


	· Dijon mustard
	141.2g


	· chopped oregano
	141.2g


	· Salt and freshly ground pepper

	

	· medium zucchinis, sliced on the diagonal 1/3 inch thick
	20pcs

	· red onions, sliced 1/3 inch thick
	10 pcs

	· red bell peppers, cored and quartered
	10 pcs

	· pound shiitake mushrooms, stemmed
	10 pcs

	· asparagus
	4.53kg


	· scallions, roots trimmed and bottom 6 inches only
	10 pcs


	· 1-inch-thick porterhouse steaks (10 pound each)
	9.07kg



Mise en place
Chef Oliver will be preparing the dish
· 8 AM Prepare and wash all the veggies and let it dry for few minutes
· 8.10 AM chop the oregano
· 8.20 AM slice the zucchini
· 8.30 AM slice red onion
· 8.35AM quartered bell pepper
· 8.40 AM prepare mushrooms and asparagus
· 8.55 AM trim scallions
METHOD
Light a charcoal grill. In a small bowl, whisk the olive oil with the lemon juice, red
wine vinegar, mustard and oregano and season with salt and pepper. Transfer half of
the dressing to a large bowl. Add the zucchini, onion, red bell pepper, mushrooms,
asparagus and scallions. Season the vegetables with salt and pepper and toss.
In a perforated grill pan, grill the vegetables over high heat, tossing, until charred in
spots, 10 minutes; return to the bowl, add the remaining dressing and toss.
Season the steaks generously with salt and pepper. Grill the steaks over high heat,
turning occasionally, about 11 minutes for medium-rare meat. Transfer the steaks to a
carving board and let rest for 5 minutes. Slice the meat from the bones and serve with
the grilled vegetables.



CHICKEN PARMIGIANA WITH CHIPS AND RED CABBAGE COLESLAW
	CHICKEN PARMIGIANA WITH CHIPS AND RED CABBAGE COLESLAW
INGREDIENTS FOR THE STUFFED CHICKEN


	INGREDIENTS
	QTY

	· chicken breasts, skin removed
	40 pcs

	· Parmesan, grated
	230g/4. oz 


	· mozzarellas, cut into 12 strips
	10 balls

	· prosciutto or Parma ham, each cut into 3 strips
	40 pcs


	· plain flour
	175g/2. oz 


	· free-range eggs
	40 pcs

	· dried breadcrumbs
	170g/2. oz 


	· olive oil

	30g

	salt and freshly ground black pepper

	

	INGREDIENTS FOR THE RED CABBAGE AND KALE SALADS


	INGREDIENTS
	QTY

	· free-range egg yolk

	10 pcs

	· Dijon mustard

	283.4g


	· red wine vinegar or raspberry vinegar

	283.4g

	· vegetable oil
	283.4g


	· small red cabbage, root removed, leaves very thinly sliced

	10 pcs

	· kale, stalked removed, leaves thinly sliced

	175g/2. oz 


	· cumin seeds
	141.7g




MISE EN PLACE
Chef Oliver will be preparing the dish
· 8 AM Prepare and wash all the veggies and let it dry for few minutes
· 8.10 AM remove the sin of chicken
· 8.15 AM grate parmesan cheese
· 8.20 AM cute strips of mozzarella cheese
· 8.25 AM cut prosciutto into 3 strips
· 8.30 AM thinly slice red cabbage
· 8.35 AM thinly slice kale

METHOD
Preheat the oven to 200C/180C Fan/Gas 6.
Cut a large pouch in each of the chicken breasts, using a small sharp knife.
Divide 100g/3. oz of the Parmesan and the mozzarella into 4. Pile the Parmesan on top
of the mozzarella and wrap each pile with the prosciutto pieces. Stuff each chicken
breast with the prosciutto-wrapped cheese and press down the edges of the breast so
the pouch is sealed (you can use a cocktail stick to help secure it).
Sprinkle the flour onto a plate and season with salt and pepper. Beat the eggs in a bowl
and sprinkle the breadcrumbs and remaining Parmesan on a separate plate. Dredge
each cutlet in the flour, then dip into the eggs and coat in the cheese and breadcrumbs.
Heat a frying pan until hot, add the olive oil and fry the chicken for 2-3 minutes on each
side, or until golden-brown. Transfer to a roasting tray and roast in the oven for 15-20
minutes until cooked through.
Meanwhile for the salads, to make the dressing whisk the egg yolk, Dijon mustard, red
wine vinegar and 250ml/9fl oz water together in a bowl until combined. Gradually whisk
in 1 tablespoon of the vegetable oil, whisking all the time, until emulsified. Season with
salt and pepper. Place the red cabbage into a large bowl, then pour over 100ml/3.fl oz
of the dressing and mix well.
Place the kale in a large bowl. Heat a small frying pan and add the remaining tablespoon
of oil. Once hot add the cumin seeds. Once they start to jump remove from the heat and
pour over the raw kale.
Put the chicken on serving plates and place the red cabbage and kale salads alongside.













LAMB KOFTAS AND GREEK SALAD
	LAMB KOFTAS AND GREEK SALAD


	INGREDIENTS 
	QTY

	· pack of lean lamb mince
	50 kg 


	· cumin, 
	141.7g


	· ground coriander
	141.7g 

	· oregano
	141.7g


	· dried chili
	141.7g


	· flakes and white pepper
	

	· garlic cloves, crushed.

	20g

	· Zest of 10 lemon

	10pcs

	· fresh mint, finely chopped (or use dried)

	10 Tablespoon

	· beaten eggs
	10 pcs

	· large vine tomatoes, diced
	40 pcs

	· cucumbers, seeds discarded and diced
	10 pcs

	· red onions, finely sliced
	10 pcs

	· feta cheese

	30 kg 


	· oreganos

	141.7g 


	· red wine vinegar.
	141.7g


	· Olive oil

	



MISE EN PLACE
Chef Oliver will be preparing the dish
· 8 AM Prepare and wash all the veggies and let it dry for few minutes
· 8.10 AM finely chopped fresh mint leaves
· 8.20 AM beat the eggs
· 8.30 AM dice the tomato
· 8.40 AM finely dice the onion
· 8.50 AM
METHOD
1. Mix the lamb mince with the spices, garlic, lemon zest, mint, egg and grind of salt.
Scrunch it up with your fingers and shape into large sausages- should make around 6
but make them to any size you like- Can be cooked like this or shaped on to skewers.
2. Place into fridge to firm up for around half an hour.
3. Chop up the tomato, red onion, cucumber and feta cheese. Mix together with a
tablespoon olive oil, the oregano, a pinch of salt and a teaspoon red wine vinegar.
4. Heat a frying pan over a medium heat (you don’t need oil) and cook the koftas for
around 8 minutes, turning until crisp on all sides.
5. Serve the koftas on top of the salad and enjoy!





DESSERT
CHOCOLATE MOUSSE
	CHOCOLATE MOUSSE INGREDIENTS 


	INGREDIENTS
	QTY

	· large egg yolks

	10pcs

	· sugar

	2.3L

	· whipping (heavy) cream

	
4.7L

	· semisweet baking chocolate, chopped
	20g



METHOD
Beat egg yolks in small bowl with electric mixer on high speed about 3 minutes or until
thick and lemon colored. Gradually beat in sugar.
Heat 1 cup whipping cream in 2-quart saucepan over medium heat until hot. Gradually
stir at least half of the hot whipping cream into egg yolk mixture; stir back into hot cream
in saucepan. Cook over low heat about 5 minutes, stirring constantly; until mixture
thickens (do not boil). Stir in chocolate until melted. Cover and refrigerate about 2 hours,
stirring occasionally, just until chilled.
Beat 1 1/2 cups whipping cream in chilled medium bowl with electric mixer on high
speed until stiff. Fold whipped cream into chocolate mixture. Pipe or spoon mixture into
serving bowls. Refrigerate until serving.
VANILLA BEAN PANNA COTTA
	VANILLA BEAN PANNA COTTA INGREDIENTS 


	Ingredient 
	QTY

	· pouring cream
	375ml


	· milk
	375ml

	· vanilla bean
	10pcs


	· caster sugar
	13 cups (115g) 


	· gelatin powder
	283.5g


	· Sliced strawberries
	to serve

	· Blueberries
	to serve



MISE EN PLACE
Chef Oliver will be preparing the dish
· 8 AM Prepare and wash all the veggies and let it dry for few minutes
· 8.10 AM slice strawberries

METHOD
Step 1
Place the cream and milk in a saucepan. Use a small sharp knife to split the vanilla bean
lengthways, and then scrape the seeds from inside the bean. Add the seeds and bean to
the saucepan. Slowly bring to the boil over a medium heat. Remove from the heat and
set aside for 10 minutes.
Discard bean from cream mixture. Add sugar and return to a low heat. Cook, stirring, for
5 minutes, or until sugar dissolves.
Place 2 tablespoons of boiling water in a small heatproof bowl. Sprinkle over gelatin.
Bring a small saucepan of water to boil. Remove from heat. Sit the bowl of gelatin in the
water and stir until dissolved. Cool slightly, then stir into the cream mixture.
Lightly oil 6 x 1/2 cup (125ml) dariole moulds or ramekins. Place on a tray and pour in
cream mixture. Refrigerate for 4 hours.
To serve, break the seal by inserting a small knife between the panna cotta and the
mould. Turn onto a serving plate and shake to release. Serve dish with fresh berries.








VIOLET CRUMBLE CHEESECAKE
	VIOLET CRUMBLE CHEESECAKE INGREDIENTS


	INGREDIENTS 
	QTY

	· Arnott's Nice biscuits
	10kg 


	· butter melted
	2.3L


	FILLING


	INGREDIENT 
	QTY

	· cream cheese
	10 kg 


	· caster sugar
	2.3L


	· Nestle Violet Crumble chocolate honeycomb bar crushed
	50 kg 


	· thickened cream
	3.4L




METHOD
Mix biscuits crumbs and butter in blender and then press into a 20 cm spring form pan
and refrigerate.
Beat cream cheese with an electric mixer for 2 minutes or until smooth. Add sugar and
cream and mix.
Fold crushed Violet Crumble into mixture and refrigerate until set.

METHODS OF CHECKING THE QUALITY OF FOOD
· Texture: - Consumers expect gum to be chewy, crackers to be crisp, steak to be
tender, cookies to be soft, and breakfast cereal to be crunchy
· Flavor: - Food flavor includes taste sensations perceived by the tongue—sweet,
salty, sour, and bitter—and smells perceived by the nose
· Taste: - For consumer quality acceptance, the best method of measuring taste is
to have people taste the products
· Appearance: - The food product appearance should be appealing.








STOCK IN HAND
	Name of item
(stock/ingredient)
	Number on hand
	Condition 
	Stock required on the shelf
(Per level)
	Quantity 

	DRY STORAGE 

	· Black pepper
	1kg
	Fresh
	Stock required on the shelf
	Fresh

	· Salt 
	3kg
	Good condition
	Stock required in shelf
	Fresh

	· onions
	5kg
	fresh
	Stock required in shelf
	fresh

	· Tomato puree
	3×3.5kg
	fresh
	Keep in refrigerator
	Fresh 

	· White granulated sugar
	2kg
	Good condition
	Stock required on the shelf
	Fresh

	· Cocoa powder
	2kg
	Good condition
	Stock required on the shelf 
	Fresh

	· Mixed dry herbs
	1kg
	fresh
	Stock required on the shelf
	fresh

	· Biscuit crumbs
	2kg
	fresh
	Stock required on the shelf
	Fresh 

	COOL ROOM

	· Thickened cream
	2×5ltr
	fresh
	Keep in refrigerator 
	fresh

	· milk
	1ltr
	Good condition 
	Keep in refrigerator
	Fresh

	· Block of butter
	10kg
	fresh
	Keep in refrigerator
	Fresh

	· Lamb mince
	5kg
	fresh
	Keep in refrigerator
	fresh

	· Chicken breast 
	5kg
	Good condition
	Keep in refrigerator
	Fresh 

	FREEZER

	· porterhouse
	1kg of portioned 220s
	Good condition 
	Keep in refrigerator 
	Fresh 


SUPPLIER FOOD ORDER 
	DESCRIPTION 
	QTY 

	· garlic clove
	20kg

	· anchovy fillets packed in oil, drained
	50g

	· bread
	30pcs

	· romaine hearts, leaves 

	850g

	· Parmesan
	850g

	· olive oil

	566.9g









[bookmark: _Hlk84956744]SUMMARY OF INGREDIENTS OF ALL RECIPES
	RECIPE
	Ingredients
	Qty 

	The dressing 
	anchovy fillets packed in oil, drained
	50g

	
	garlic clove
	20kg

	
	kosher salt 
	5g

	
	Large egg yolk 
	

	
	fresh lemon juice
	425.24g

	
	olive oil

	283.5g

	
	finely grated Parmesan
	425.24g

	
	Freshly ground black pepper

	1414.75g

	The Croutons

	romaine hearts, leaves separated

	30 g

	
	cups torn 1" pieces country bread, with crusts
	30 pcs

	The Lettuce

	Parmesan, for serving

	

	GARLIC BREAD
	INGREDIENTS
	Qty

	
	cloves garlic, crushed
	40 oz

	
	butter

	283.5g

	
	loaf crusty bread, split

	10 pcs

	
	grated cheese, Parmigianino or Romano, optional
	425.24g

	
	Chopped fresh parsley

	

	BRUSCHETTA

	INGREDIENTS
	 QTY

	
	olive oil

	600g


	
	cloves garlic, finely minced
	500g

	
	pint red grape tomatoes
	10 pcs


	
	balsamic vinegar
	150g

	
	whole fresh basil leaves, plus more as needed, chiffonade

	26 pcs

	
	stick butter

	150g

	PORTERHOUSE STEAK WITH CHIPS AND PANACHE OF VEGETABLES

	INGREDIENTS
	QTY

	
	extra-virgin olive oil
	2503.1g


	
	fresh lemon juice
	283.5g

	
	· red wine vinegar

	141.2g


	
	· Dijon mustard
	141.2g


	
	· chopped oregano
	141.2g


	
	· Salt and freshly ground pepper
· 
	

	
	· medium zucchinis, sliced on the diagonal 1/3 inch thick
	20pcs

	
	· red onions, sliced 1/3 inch thick
	10 pcs

	
	· red bell peppers, cored and quartered
	10 pcs

	
	· pound shiitake mushrooms, stemmed
	10 pcs

	
	· asparagus
	4.53kg


	
	· scallions, roots trimmed and bottom 6 inches only
	10 pcs


	
	· 1-inch-thick porterhouse steaks (10 pound each)
	9.07kg

	CHICKEN PARMIGIANA WITH CHIPS
	INGREDIENTS
	QTY

	
	· chicken breasts, skin removed
	40 pcs

	
	· Parmesan, grated
	230g/4. oz 


	
	· mozzarellas, cut into 12 strips
	10 balls

	
	· prosciutto or Parma ham, each cut into 3 strips
	40 pcs


	
	· plain flour
	175g/2. oz 


	
	· free-range eggs
	40 pcs

	
	· dried breadcrumbs
	170g/2. oz 


	
	· olive oil
· 
	30g

	
	salt and freshly ground black pepper
· 
	

	CABBAGE AND KALE SALADS
	INGREDIENTS
	QTY

	
	· free-range egg yolk

	10 pcs

	
	· Dijon mustard
· 
	283.4g


	
	· red wine vinegar or raspberry vinegar
· 
	283.4g

	
	· vegetable oil
	283.4g


	
	· small red cabbage, root removed, leaves very thinly sliced
· 
	10 pcs

	
	· kale, stalked removed, leaves thinly sliced
· 
	175g/2. oz 


	
	· cumin seeds
	141.7g


	LAMB KOFTAS AND GREEK SALAD

	· INGREDIENTS 
	QTY

	
	· pack of lean lamb mince
	50 kg 


	
	· cumin, 
	141.7g


	
	· ground coriander
	141.7g 

	
	· oregano
	141.7g


	
	· dried chili
	141.7g


	
	· flakes and white pepper
	

	
	· garlic cloves, crushed.
· 
	20g

	
	· Zest of 10 lemon
· 
	10pcs

	
	· fresh mint, finely chopped (or use dried)
· 
	10 Tablespoon

	
	· beaten eggs
	10 pcs

	
	· large vine tomatoes, diced
	40 pcs

	
	· cucumbers, seeds discarded and diced
	10 pcs

	
	· red onions, finely sliced
	10 pcs

	
	· feta cheese
· 
	30 kg 


	
	· oreganos
· 
	141.7g 


	
	· red wine vinegar.
	141.7g


	
	· Olive oil
· 
	

	CHOCOLATE MOUSSE
	· INGREDIENTS
	QTY

	
	· large egg yolks
· 
	10pcs

	
	· sugar
· 
	2.3L

	
	· whipping (heavy) cream
· 
	
4.7L

	
	· semisweet baking chocolate, chopped
	20g

	VANILLA BEAN PANNA COTTA INGREDIENTS 

	· Ingredient 
	QTY

	
	· pouring cream
	375ml


	
	· milk
	375ml

	
	· vanilla bean
	10pcs


	
	· caster sugar
	13 cups (115g) 


	
	· gelatin powder
	283.5g


	
	· Sliced strawberries
	to serve

	
	· Blueberries
	to serve

	VIOLET CRUMBLE CHEESECAKE
	· INGREDIENTS 
	QTY

	
	· Arnott's Nice biscuits
	10kg 


	
	· butter melted
	2.3L


	FILLING 
	· cream cheese
	10 kg 


	
	· caster sugar
	2.3L


	
	· Nestle Violet Crumble chocolate honeycomb bar crushed
	50 kg 


	
	· thickened cream
	3.4L





