FOOD SERVICE STYLE NO 2 – SET MENU /TABLE D’HOTE/FUNCTION
ENTRÉE COURSE
· Fresh beetroot ricotta ravioli, baby spinach and age salad with an orange
· dressing
· Cream of cauliflower and stilton soup
· Smoked mackerel mousse and melba toast
MAIN COURSES
· Crispy Atlantic salmon with bok choy, enoki mushrooms and broccolini stir fry
· with lemongrass ginger sou vinaigrette
· Confit of dick with fondant potatoes, grilled asparagus sour cherries and citrus
· dressing
· A succulent breast of chicken serves with a mushroom and Madeira sauce
DESSERT
· Caramel cheesecake caramel clusters
· Passionfruit panna cotta served with a vanilla macaroon
· Almond and orange warm pudding drizzled with orange poppy seed syrup and
· thickened cream.






ENTRÉE COURSE
FRESH BEETROOT RICOTTA RAVIOLI, BABY SPINACH AND AGE SALAD WITH AN ORANGE DRESSING
Kitchen Workflow Schedule
	KITCHEN WORKFLOW SCHEDULE


	NO
	DUTIES 

	1. 
	Chef David is assigned task to prepare the dish


	2. 
	Collect all the equipment


	3. 
	Prepare the ingredients and place it at one place




 
	Standard Recipe Card


	INGREDIENTS 
	QTY

	plain flour
	88.9 oz

	eggs
	40 pcs

	virgin olive oil
	295.75ml

	sage leaves
	295.75ml

	butter, chopped
	160g

	poppy seeds
	221.8g

	sage leaves
	295.7g

	grated parmesan
	to serve

	Beetroot filling


	large beetroot bulbs, roasted, peeled, grated
	20 pcs

	ricotta, crumbled
	220g

	panko breadcrumbs
	295.7ml


MISE EN PLACE
· 8 AM chop the butter
· 8.10 AM roast, peel and grate beetroot bulbs
· 8.20 AM crumbled ricotta

METHOD
· To make filling, combine all ingredients in a bowl and season with salt and pepper. 
Refrigerate until needed. Using an electric mixer fitted with a dough hook, combine flour,
3 eggs, oil and 3 tsp salt until mixture forms a dough. Knead for 8 minutes or until smooth and elastic. Shape into 4 discs, wrap in plastic wrap and chill for 30 minutes.
· Working with one disc at a time, roll out on a lightly floured surface to 5 mm thick. Set
pasta machine at its widest setting. Feed the dough through, dusting with flour, and
narrowing the settings one notch at a time until you reach the thinnest setting. Cut pasta sheets in half widthwise. Lightly whisk remaining egg with 1 tsp water.
· Divide filling into 4. Transfer 1 batch into a piping bag. Brush 1 pasta sheet with egg
wash. Pipe 4 mounds of filling, 4 cm apart, onto sheet, using a 4 cm cutter as a guide
Cover with a pasta sheet.
· Using your hands, press around filling to seal. Using an 8 cm cutter, cut out 4 raviolis. Repeat with remaining pasta and filling to make 16 raviolis.
· Melt butter over medium heat until foaming. Stir in poppy seeds and sage, and cook for
3 minutes or until sage starts to crisp. Keep warm. Working in 4 batches, cook ravioli in
boiling, salted water for 4 minutes or until they rise to the surface. Transfer to a plate.
Drizzle with sage butter and scatter with parmesan to serve.
CREAM OF CAULIFLOWER AND STILTON SOUP

	CREAM OF CAULIFLOWER AND STILTON SOUP


	INGREDIENTS 
	QTY

	shallots
	10 pcs

	 butter

	30ml

	cauliflower
	10 heads

	Chicken stock
	10L

	Stilton
	1000g

	Double cream
	1000g

	Crusty bread
	To serve



Method
· Sweat the shallots in butter until soft.
· Add the cauliflower florets and the chicken stock.
· Cook until cauliflower is soft.
· Add the Stilton and the cream and bring nearly to the boil
· Season and remove to a food processor.
· Strain the soup, garnish with parsley leaves and serve in a warmed bowl with
crusty bread.
SMOKED MACKEREL PATE WITH MELBA TOAST

	SMOKED MACKEREL PATE WITH MELBA TOAST


	INGREDIENTS 
	QTY 

	smoked mackerel
	2 pcs

	cottage cheese
	120g

	thick Greek yoghurt
	150ml

	lemons
	2 pcs

	Fresh nutmeg 
	

	Salt and freshly ground black pepper

	

	bread
	4-6 slices

	Cayenne pepper

	

	Watercress

	



METHOD
· Remove the skin from the mackerel and ensure that all the bones have been taken out. Break the fish up into pieces and place in a food processor. Spoon in the cottage cheese and the Greek yoghurt, and blend together. Stop and scrape the sides with a spatula to make sure everything is combined and blend again.
· Squeeze a lemon, add half of the juice and blend until smooth. Add more of the juice if needed
· Take out the blade from the processor, or transfer the mixture to a bowl. Grate in some fresh nutmeg and grind in salt and pepper to season to taste, and stir to combine.
· Spoon the mixture into ramekins, cover them with clingfilm and place them in the
fridge to chill for a few hours. Don’t worry if it looks a bit sloppy at this stage, it should firm up as it chills.
· Preheat the oven to 180 degrees, or 160 degrees fan oven. Take the slices of bread – fairly thick slices from a sliced loaf seem to work well – and toast on both sides until light brown. I used whole meal bread, but white bread works just as well. Carefully slice the crusts off and split the slices of bread through the middle, in between the toasted sides. Gently scrape away any bits of dough left. Place on a baking sheet and bake in the preheated oven until the toast has curled up and is golden brown all over, probably about 10 minutes.
· Dust the pate with a little cayenne pepper and serve with the Melba toast, a
wedge of lemon and a handful of watercress.
· This pate has a smooth texture but, if you prefer a rougher texture, keep back
some of the flaked mackerel and mix it in just before spooning the pate into the
ramekins.
· There are many variations of smoked mackerel pate, and there are a number of
alternative ingredients that you can use. Some recipes use cream cheese or
ricotta instead of the cottage cheese for a richer flavor, and replace the Greek
yogurt with fromage fraiche or sour cream. Some include fresh or creamed
horseradish, and others add herbs to the mixture, such as chives, dill or parsley


































MAIN
CRISPY ATLANTIC SALMON WITH BOK CHOY, ENOKI MUSHROOMS AND BROCCOLINI STIR
FRY WITH LEMONGRASS GINGER SOU VINAIGRETTE
	MARINATED SALMON STEAKS


	INGREDIENTS
	QTY

	salmon steaks
	20 pcs

	MARINADE


	INGREDIENTS
	QTY

	red onion, finely chopped

	20kg

	red pepper, finely chopped

	20kg

	garlic clove

	10kg

	ginger, grated

	2-inch piece

	chopped coriander

	20pcs

	soy sauce

	500ml

	honey
	297.7ml

	LEMON SOY VINAIGRETTE


	INGREDIENTS
	QTY

	lemon juice

	298.7ml

	red wine vinegar
	141.7ml

	Kikkoman soy sauce
	144.7ml

	Salt 
	20pinch

	pepper
	141.7g

	virgin olive oil

	740ml

	GINGER JAM


	stem ginger

	850g

	caster sugar

	825g

	water
	125ml

	green chilies, small, minced

	20pcs

	TO PLATE


	enoki mushroom
	2kg

	watercress, sprigs only

	1kg

	
	

	
	




MISE EN PLACE
· 8 AM finely chop red onion
· 8.10 AM finely chop red pepper
· 8.20 AM chop coriander
METHOD
· Preheat the oven to 190C/Gas mark 5.
· Place all the ingredients for the marinade in a large bowl and mix to combine.Remove the skin and bones from the salmon steaks and form into rounds. Add the salmon pieces to the marinade and leave in the fridge for 1-2 hours.
· Remove the salmon pieces once marinated and lay onto a baking tray, forming back into round shapes if they have become untidy. Spoon a little of the marinade over the top of the salmon, cover lightly with tin foil and cook in the oven for 10-15 minutes.
· For the ginger jam, peel and roughly chop the ginger in a food processor until you have 100g of ginger pulp in total. Place the ginger in a saucepan with the sugar and water, bring to a simmer and cook gently for around 30-45 minutes until slightly thickened. Add the minced chili 10 minutes before taking off the heat. Pour into a sterilized jar and seal immediately. The jam will keep for 2-3 months.
· Meanwhile, prepare the enoki mushrooms by trimming off the stalks and separating into individual pieces. Combine together with three quarters of the watercress leaves and store in the fridge.
· For the vinaigrette, whisk together all of the ingredients.
· To plate, spoon a small knob of ginger jam into the Centre of each plate. Remove the mushrooms and watercress from the fridge and dress generously with the lemon soy vinaigrette. Divide the salad between each plate onto the ginger jam.
· Carefully place the hot salmon medallions on top of the salad. Finish with another
small spoon of ginger jam, the additional watercress and a drizzle of the
vinaigrette. Serve immediately.





























DUCK CONFIT WITH SOUR CHERRY SAUCE AND APPLE, FENNEL AND WALNUT SALAD
	DUCK CONFIT WITH SOUR CHERRY SAUCE AND APPLE, FENNEL AND WALNUT SALAD


	INGREDIENTS
	QTY

	morello cherries drained
	2kg

	Red wine 
	375ml

	Cinnamon quills 
	10pcs

	star anise
	30pcs

	cloves
	30pcs

	brown sugar
	1270g

	small green apples
	20pcs

	small fennel bulbs

	10pcs

	walnut pieces, toasted, roughly chopped

	22.07oz

	spring onions, finely sliced
	10pcs

	corn flour mixed
	283.96g

	duck confit Maryland
	283.96g

	olive oil
	283.96g

	lemon juice

	141.7g



MISE EN PLACE
8 AM prepare all the ingredients and keep it at one place
8.10 AM roughly chop walnuts
8.20 AM finely slice spring onions
8.30 AM roughly chop flat - leaf parsley
METHOD
· Bring cherries, wine, port, spices and sugar to the boil in a saucepan over high heat,
then simmer for 10 minutes over medium-high heat until sauce is reduced by half.
· Meanwhile, cut apple and fennel into thin matchsticks and toss in a bowl with nuts,
spring onion and parsley.
· Mix a little sauce with corn flour mixture in a small bowl, then stir into the pan and allow
sauce to thicken for 2 minutes. Remove from heat. Cover to keep warm while you cook duck.
· Scrape excess fat from the duck (it can be kept in the fridge and used to fry potatoes).
Heat a large non-stick frypan over medium-high heat. Cook duck for 2 minutes each side or until crisp and heated through.
· Whisk oil with lemon juice, season, then toss with salad. Serve duck with a drizzle of
sauce and salad on the side.










MUSHROOM-STUFFED CHICKEN BREASTS WITH MADEIRA SAUCE
	MUSHROOM-STUFFED CHICKEN BREASTS WITH MADEIRA SAUCE


	INGREDIENT
	QTY

	olive oil
	141.7g

	diced cremini or button mushrooms
	88.09oz

	large garlic cloves
	10pcs

	peppers
	22.07oz

	skinned, boned chicken breast halves

	40pcs

	Gouda or fontina cheese

	40pcs

	low-salt chicken broth
	44.15oz

	Madeira or dry sherry
	44.15oz

	cornstarch

	141.7g

	water
	141.7g

	small cremini or button mushrooms
	40pcs

	Thyme sprigs
	




METHOD
· Heat 1/2 teaspoon oil in a large nonstick skillet over medium heat. Add diced
mushrooms and garlic; sauté 3 minutes. Stir in pepper, and set aside.
· Cut a horizontal slit through the thickest portion of each breast half to form a pocket.
Stuff 2 tablespoons mushroom mixture and 1 slice cheese into each pocket.
· Heat 1/2 teaspoon oil in skillet over medium-high heat. Add chicken; cook 6 minutes on
each side or until chicken is done. Remove chicken from skillet. Set aside; keep warm.
· Add broth and Madeira to skillet. Bring to a boil; cook 2 minutes or until reduced to ¾ cup. Combine cornstarch and water; add to skillet. Bring to a boil; cook 1 minute, stirring constantly. Return chicken to skillet; cover and simmer 2 minutes or until thoroughly heated. Serve sauce with chicken; garnish with mushrooms and thyme, if desired.












DESSERT
CARAMEL CHEESECAKE
	CARAMEL CHEESECAKE


	INGREDIENT 
	QTY 

	chocolate cookie crumbs
	44.05oz

	butter, melted

	283.4g

	cream cheese, softened

	26 ounces

	granulated sugar

	44.15oz

	eggs
	20pcs

	pure vanilla extract

	141.7g

	caramel sauce (homemade or store bought)

	141.7g

	chopped turtlers Minis, any flavor
	44.15oz

	caramel whipped cream

	

	heavy whipping cream
	44.15oz

	caramel sauce + more for drizzle
	22.75oz

	pure vanilla extract

	141.7g

	turtler Minis
	20pcs





INGREDIENTS
· Preheat oven to 325°F. Line a muffin pan with 12 paper liners.
· In a small bowl, mix together the cookie crumbs and melted butter until moistened and clumpy. Press roughly 2 tablespoons into the bottom of each paper liner and bake 5 minutes.
· In a large mixing bowl, beat together the cream cheese and sugar until smooth and
creamy, about 2-3 minutes. Beat in the eggs, one at a time, then beat in the vanilla and caramel. Add the chopped turtlers Minis.
· Spoon the batter into each liner and bake 20-25 minutes or until the tops are firm to the touch and a toothpick inserted in the center comes out clean.
· Cool completely at room temperature then chill in the refrigerator for at least 4 hours.
· For the whipped cream: In a large mixing bowl (preferably a stand mixer with the whisk attachment), beat the cream on high speed until it thickens and soft peaks form (when you pull the beaters straight up, peaks will form but fall over). Gradually add the caramel and vanilla then continue beating on high speed until stiff peaks form (peaks will form but not fall over).
· Garnish cheesecakes with whipped cream, caramel drizzle, and TURTLESR Minis.
Store in an airtight container in the refrigerator for up to 1 week.












PASSION FRUIT PANNA COTTA SERVED WITH A VANILLA MACAROON
	PASSION FRUIT PANNA COTTA SERVED WITH A VANILLA MACAROON


	PANNACOTTA

	INGREDIENTS
	QTY 

	caster sugar

	160g

	vanilla bean, split seeds scraped
	10pcs

	Freshly grated nutmeg

	

	cream
	1000ml

	gelatine leaf
	20g

	MACARON


	INGREDIENTS
	QTY

	water
	140ml

	caster sugar

	250g

	egg whites
	155g

	powdered egg white

	10g

	almond meal

	500g

	pure icing sugar
	500g

	Light brown food coloring

	

	Ground cinnamon, for dusting

	

	JASMINE RICE PUDDING GANACHE


	rice pudding

	

	jasmine rice

	160g

	cream
	1000ml

	milk
	190ml

	caster sugar
	145g

	brown sugar
	165g

	vanilla bean
	10pcs

	finely grated orange rind
	10pcs

	GANACHE


	cream
	150ml

	Pinch vanilla seeds from the vanilla bean
Pinch ground cinnamon

	

	white chocolate
	185g

	butter
	125g

	PINE NUT PASTE


	pine nuts
	0.5kg

	PINE NUT AND CHOCOLATE GANACHE


	INGREDIENTS
	QTY

	pine nut paste

	125g

	white chocolate

	1kg

	dark chocolate

	1kg

	Cream 
	160ml

	butter
	135g

	Sea salt
	141.7g

	PASSION FRUIT OIL SLICK


	INGREDIENTS 
	QTY

	lemon juice
	170g

	strained passionfruit pulp

	175ml

	caster sugar

	500g

	eggs
	20pcs

	olive oil

	500g

	To decorate


	fresh raspberries

	

	dried rose petals

	

	toasted pine nuts

	

	pine nut paste

	

	dried rose petals

	

	fresh raspberries

	

	pistachio paste
gold leaf

	























METHOD
· For the panacotta, dry caramelize the sugar with the nutmeg and vanilla seeds and bean
in a saucepan until sugar has melted and mixture is caramel in color. Meanwhile, heat cream in a small saucepan and add warm cream to caramel to deglaze pan. Soak gelatin leaf in water until soft, squeeze out excess moisture. Stir gelatin into mixture and strain mixture through a sieve placed over a small bowl. Cool in an ice bath.
· Once cooled to room temperature pour into plastic dariolemoulds. Place in refrigerator for 1 hour or until set.
· For the macarons, make the Italian meringue by combining water and caster sugar in a saucepan and cook till 121°c. Beat 55g egg whites and powdered egg white in a bowl, slowly add hot sugar syrup to egg white while beating continuously (pour the sugar syrup to the side of the bowl slowly). Sieve almond meal and icing sugar together add extra 55g egg whites. Mix in Italian meringue, stir until combined. In a folding motion slap the mixture to knock out the air. Separate mixture into 2 bowls. Add a drop of light brown color to one bowl. Spoon mixtures into piping bags (with nozzles) and pipe rounds of each colored macaron onto trays. Tap underneath the tray to remove any excess air from mixture. Dust white macarons with cinnamon powder. Top light brown macarons with a pine nut. Leave macarons to air dry till they form a skin on the surface. Place another tray under the macaroon tray (double tray). Once the skin has formed place macarons (on double tray) in a 200°c preheated oven and turn off the oven for 6 minutes. Turn the oven on to 160°c and cook until macaron is able to be lifted from tray (macaron should be still soft to touch underneath).
· For the jasmine rice ganache, make the rice pudding; combine rice, cream, milk, sugars, vanilla seeds and bean and orange rind. Cook until rice is al dente. Make the ganache; heat cream in a small saucepan, place chocolate, vanilla and cinnamon in a bowl and pour in hot cream, stir in butter and fold through rice pudding.
· For the pine nut and chocolate ganache, make pine nut paste. Heat cream in a small saucepan, place chocolates in a bowl with 25g pine nut paste and pour over hot cream. Stir in butter and salt.
· For the passionfruit oil slick, combine lemon juice, passionfruit, sugar and eggs in a
bowl. Cook until sugar thermometer reaches 85°c. Strain through a sieve placed over a bowl, cool to 45°c stirring continuously, drizzle in olive oil (like making a mayonnaise).
· To fill the macarons, place each ganache into piping bags. Pipe pinenut ganache on to light brown shell and top with matching macaron shell. Press gently (very fragile). Pipe rice pudding ganache onto cinnamon dusted macaron shells top with matching macaron shell. To serve, spoon a little passionfruit oil slick onto serving plate, top with a teaspoon of pistachio paste, rake with a plastic comb across plate. Invert the pannacotta. Add macarons, fresh raspberries, rose petals, pine nut paste and gold leaf.







ALMOND AND ORANGE WARM PUDDING DRIZZLED WITH ORANGE POPPY SEED SYRUP AND
THICKENED CREAM.
	INGREDIENTS
	QTY

	almond meal
	44.15oz

	caster sugar
	44.15oz

	baking powder
	141.7g

	thick vanilla yoghurt
	1kg

	medium oranges, scrubbed, quartered
	20pcs

	eggs
	20pcs

	SYRUP


	orange juice
	44.15oz

	caster sugar
	44.15oz






METHOD
· Preheat oven to 180C or 160C fan-forced. Grease six 3/4-cup muffin tins, and line the base of each with a disc of baking paper. Place oranges in a single layer in a microwave safe dish. Cover and microwave on high for 8 mins or until very soft. Uncover and stand until cool enough to handle.
· Remove any pips and discard, leaving skin intact. Transfer orange and any juice from
the dish to a food processor. Process until pureed.
· Add the eggs, almond meal, sugar and baking powder, and process until smooth. Pour evenly among the prepared tins. Bake for 35-40 mins or until lightly browned and the centers are just firm to the touch. Cool in the tins for 5 mins. Run a knife around each pudding to loosen, and place a board or rack over the tin. Quickly invert to turn out the puddings.
· Meanwhile, to make the syrup, stir the sugar and juice in a small saucepan over low
heat, without boiling, until the sugar dissolves. Bring to the boil and cook, without stirring, for 6 mins or until syrupy (it thickens as it cools).
· Drizzle the puddings with the syrup, and serve with yoghurt







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 
	DESCRPITION 
	QTY

	baking powder
	141.7g

	Caster sugar 
	2kg 

	Eggs 
	60pcs

	almond meal
	44.15oz

	strained passionfruit pulp

	175ml

	pine nut paste

	1.5kg

	small green apples
	20pcs

	medium oranges
	20pcs

	caramel sauce
	500g

	cloves
	30pcs

	large beetroot bulbs, roasted, peeled, grated
	20 pcs

	ricotta, crumbled
	220g

	panko breadcrumbs
	295.7ml

	sage leaves
	500g

	shallots
	10 pcs

	chopped coriander

	20pcs

	soy sauce

	500ml






SUMMARY OF INGREDIENTS OF ALL RECIPES
	Standard Recipe Card


	INGREDIENTS 
	QTY

	plain flour
	88.9 oz

	eggs
	40 pcs

	virgin olive oil
	295.75ml

	sage leaves
	295.75ml

	butter, chopped
	160g

	poppy seeds
	221.8g

	sage leaves
	295.7g

	grated parmesan
	to serve

	Beetroot filling


	INGREDIENTS 
	QTY

	large beetroot bulbs, roasted, peeled, grated
	20 pcs

	ricotta, crumbled
	220g

	panko breadcrumbs
	295.7ml

	CREAM OF CAULIFLOWER AND STILTON SOUP


	INGREDIENTS 
	QTY

	shallots
	10 pcs

	 butter

	30ml

	cauliflower
	10 heads

	Chicken stock
	10L

	Stilton
	1000g

	Double cream
	1000g

	Crusty bread
	To serve

	SMOKED MACKEREL PATE WITH MELBA TOAST


	INGREDIENTS 
	QTY 

	smoked mackerel
	2 pcs

	cottage cheese
	120g

	thick Greek yoghurt
	150ml

	lemons
	2 pcs

	Fresh nutmeg 
	

	Salt and freshly ground black pepper

	

	bread
	4-6 slices

	Cayenne pepper

	

	Watercress

	

	MAIN
CRISPY ATLANTIC SALMON WITH BOK CHOY, ENOKI MUSHROOMS AND BROCCOLINI STIR


	MARINATED SALMON STEAKS


	INGREDIENTS
	QTY

	salmon steaks
	20 pcs

	MARINADE


	INGREDIENTS
	QTY

	red onion, finely chopped

	20kg

	red pepper, finely chopped

	20kg

	garlic clove

	10kg

	ginger, grated

	2-inch piece

	chopped coriander

	20pcs

	soy sauce

	500ml

	honey
	297.7ml

	LEMON SOY VINAIGRETTE


	INGREDIENTS
	QTY

	lemon juice

	298.7ml

	red wine vinegar
	141.7ml

	Kikkoman soy sauce
	144.7ml

	Salt 
	20pinch

	pepper
	141.7g

	virgin olive oil

	740ml

	GINGER JAM


	stem ginger

	850g

	caster sugar

	825g

	water
	125ml

	green chilies, small, minced

	20pcs

	TO PLATE


	enoki mushroom
	2kg

	watercress, sprigs only

	1kg

	DUCK CONFIT WITH SOUR CHERRY SAUCE AND APPLE, FENNEL AND WALNUT SALAD


	INGREDIENTS
	QTY

	morello cherries drained
	2kg

	Red wine 
	375ml

	Cinnamon quills 
	10pcs

	star anise
	30pcs

	cloves
	30pcs

	brown sugar
	1270g

	small green apples
	20pcs

	small fennel bulbs

	10pcs

	walnut pieces, toasted, roughly chopped

	22.07oz

	spring onions, finely sliced
	10pcs

	corn flour mixed
	283.96g

	duck confit Maryland
	283.96g

	olive oil
	283.96g

	lemon juice

	141.7g

	MUSHROOM-STUFFED CHICKEN BREASTS WITH MADEIRA SAUCE


	INGREDIENT
	QTY

	olive oil
	141.7g

	diced cremini or button mushrooms
	88.09oz

	large garlic cloves
	10pcs

	peppers
	22.07oz

	skinned, boned chicken breast halves

	40pcs

	Gouda or fontina cheese

	40pcs

	low-salt chicken broth
	44.15oz

	Madeira or dry sherry
	44.15oz

	cornstarch

	141.7g

	water
	141.7g

	small cremini or button mushrooms
	40pcs

	Thyme sprigs
	

	CARAMEL CHEESECAKE


	INGREDIENT 
	QTY 

	chocolate cookie crumbs
	44.05oz

	butter, melted

	283.4g

	cream cheese, softened

	26 ounces

	granulated sugar

	44.15oz

	eggs
	20pcs

	pure vanilla extract

	141.7g

	caramel sauce (homemade or store bought)

	141.7g

	chopped turtlers Minis, any flavor
	44.15oz

	caramel whipped cream

	

	heavy whipping cream
	44.15oz

	caramel sauce + more for drizzle
	22.75oz

	pure vanilla extract

	141.7g

	turtler Minis
	20pcs

	PASSION FRUIT PANNA COTTA SERVED WITH A VANILLA MACAROON


	INGREDIENTS
	QTY 

	caster sugar

	160g

	vanilla bean, split seeds scraped
	10pcs

	Freshly grated nutmeg

	

	cream
	1000ml

	gelatine leaf
	20g

	MACARON


	INGREDIENTS
	QTY

	water
	140ml

	caster sugar

	250g

	egg whites
	155g

	powdered egg white

	10g

	almond meal

	500g

	pure icing sugar
	500g

	Light brown food coloring

	

	Ground cinnamon, for dusting

	

	JASMINE RICE PUDDING GANACHE


	rice pudding

	

	jasmine rice

	160g

	cream
	1000ml

	milk
	190ml

	caster sugar
	145g

	brown sugar
	165g

	vanilla bean
	10pcs

	finely grated orange rind
	10pcs

	GANACHE


	cream
	150ml

	Pinch vanilla seeds from the vanilla bean

	

	Pinch ground cinnamon

	

	white chocolate
	185g

	butter
	125g

	PINE NUT PASTE


	pine nuts
	0.5kg

	PINE NUT AND CHOCOLATE GANACHE


	INGREDIENTS
	QTY

	pine nut paste

	125g

	white chocolate

	1kg

	dark chocolate

	1kg

	Cream 
	160ml

	butter
	135g

	Sea salt
	141.7g

	PASSION FRUIT OIL SLICK


	INGREDIENTS 
	QTY

	lemon juice
	170g

	strained passionfruit pulp

	175ml

	caster sugar

	500g

	eggs
	20pcs

	olive oil

	500g

	TO DECORATE 

	fresh raspberries

	

	dried rose petals

	

	toasted pine nuts

	

	pine nut paste

	

	dried rose petals

	

	fresh raspberries

	

	pistachio paste
gold leaf

	

	ALMOND AND ORANGE WARM PUDDING DRIZZLED WITH ORANGE POPPY SEED SYRUP AND
THICKENED CREAM

	INGREDIENTS
	QTY

	almond meal
	44.15oz

	caster sugar
	44.15oz

	baking powder
	141.7g

	thick vanilla yoghurt
	1kg

	medium oranges, scrubbed, quartered
	20pcs

	eggs
	20pcs

	SYRUP

	

	orange juice
	44.15oz

	caster sugar
	44.15oz



