FOOD SERVICE STYLE NO 3 – BULK COOKING OPERATIONS
PROSCIUTTO ARANCINI {CHEESE STUFFED, FRIED RISOTTO BALLS}

	PROSCIUTTO ARANCINI {CHEESE STUFFED, FRIED RISOTTO BALLS}


	INGREDIENTS 
	QTY
	DESCRIPTION

	leftover risotto
	2502.9g
	chilled

	prosciutto 
	20 to 30 paper thin slices
	cut into thin ribbon-like strips

	large eggs
	2 pcs
	

	parmesan cheese
	1251.6g
	grated

	Italian style bread crumbs
	1251.6g
	

	mozzarella 
	566.9g
	partially frozen, and cut into 1/2 inch


	cubes
	
	

	Panko style bread crumbs
	1251.6g
	

	canola oil
	150g
	



MISE EN PLACE
8 AM Cut prosciutto into thin ribbon like strips
8.15 AM beat the eggs
8.20 AM grate parmesan cheese
8.25 AM cut mozzarella into 1/2-inch cubes
METHOD
· Vigorously stir together the leftover risotto, prosciutto strips, eggs, parmesan cheese, and Italian style bread crumbs. Use a medium disher (about 2 tablespoons in capacity) or scoop mounds of 2 tablespoons of the mixture onto a parchment lined cookie sheet. Hold one of the mounds of rice in your hand and press one cube of the mozzarella into the center. Form the rice around the cheese to cover it completely, then roll between your hands to form a ball. Set the ball on the cookie sheet and repeat with the remaining rice and cheese cubes. After they have all been rolled, roll them in the Panko crumbs, gently pressing to help the crumbs completely cover the rice ball. Repeat with the remaining rice balls. Refrigerate for at least 1 hour prior to frying.
· If you desire, you may freeze them on the cookie sheet at this point and then transfer the Arancini to a zipper top freezer bag when they are frozen solidly through. You can store up to 3 months in the freezer before frying.
· Heat 3 inches of oil to 350°F in a large, heavy-bottomed saucepan or a deep fryer. Carefully lower several of the frozen or chilled arancini into the oil, taking care not to crowd the pot. Fry for 3 to 5 minutes, turning if you need to, or until they are deep golden brown to brown and hot all the way through. Use a slotted spoon or fry basket to gently transfer the Prosciutto Arancini to a paper towel lined plate, sprinkle with salt, and let cool for 3 minutes before eating.




CHICKEN SATAY SKEWERS (GLUTEN FREE)
	CHICKEN SATAY SKEWERS (GLUTEN FREE)


	INGREDIENTS
	QTY 
	DESCRIPTION 

	chicken breast
	2lbs
	boneless skinless

	MARINADE

	

	INGREDIENTS
	QTY 
	DESCRIPTION

	Coconut milk

	1251.6g
	

	Olive oil

	283.4g
	

	Gluten-free soy sauces
	283.4g
	

	Lime juice
	283.4g
	

	Light brown sugar
	283.4g
	packed

	Garlic cloves
	pcs
	pressed or minced

	Curry powder

	283.4g
	

	Salt and pepper
	
	

	SAUCE
	

	INGREDIENTS 
	QTY
	

	Coconut milk

	1251.6g
	

	Peanut butter
	1251.6g
	

	Chicken stock
	44.05oz
	

	Lime juice

	283.4g
	

	Light brown sugar
	283.4g
	packed

	Curry powder
	283.4g
	

	Gluten-free soy sauce
	283.4g
	

	Fish sauce

	141.7g
	

	Pepper flakes
	141.7g
	

	Garlic clove

	10pcs
	pressed or minced


METHOD
· Cut chicken breasts into relatively uniform strips, about 1.5″ across. Place in a bowl for marinating (Ideally with a lid), set aside.
· Whisk together all marinade ingredients except salt and pepper, taste. Season with salt and pepper to your liking. Pour marinade over chicken strips, gently turning to coat well. Cover and refrigerate for at least 5 hours.
· In a medium saucepan, whisk together all sauce ingredients. Bring just to a boil, turn heat down, and simmer for 5 minutes.
· Soak wooden skewers in hot water for 30 minutes, before threading with chicken strips. Spray grill with nonstick spray, grill until cooked through- juices should run clear. Serve hot, with sauce












METHODS OF CHECKING THE QUALITY OF FOOD
· Use utensils to handle food and equipment to process/prepare food where possible
· Use a dishwasher instead of hands to wash up
· 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)
	QUANTITY

	DRY STORAGE 

	· Black pepper
	1kg

	· Salt 
	3kg

	· onions
	5kg

	· Tomato puree
	3×3.5kg

	· White granulated sugar
	2kg

	· Cocoa powder
	2kg

	· Mixed dry herbs
	1kg

	· Biscuit crumbs
	2kg

	COOL ROOM

	· Thickened cream
	2×5ltr

	· milk
	1ltr

	· Block of butter
	10kg

	· Lamb mince
	5kg

	· Chicken breast 
	5kg

	FREEZER

	· porterhouse
	1kg of portioned 220s



SUPPLIER FOOD ORDER 
	DESCRIPTION 
	QTY

	chilled leftover risotto
	2502.9g

	prosciutto cut into thin ribbon-like strips
	20 to 30 paper thin slices

	large eggs
	2 pcs

	grated parmesan cheese
	1251.6g

	Italian style bread crumbs
	1251.6g

	mozzarella or 1/4 of an 8-ounce block, partially frozen, and cut into 1/2 inch

	566.9g

	canola oil
	150g

	Coconut milk

	1251.6g

	Lime juice

	                               283.4g


	Curry powder


	500g

	Coconut milk

	2551.46g

	Gluten-free soy sauce

	283.4g










SUMMARY OF INGREDIENTS OF ALL RECIPES
	

	INGREDIENTS 
	QTY
	DESCRIPTION 

	chilled leftover risotto
	2502.9g
	

	prosciutto cut into thin ribbon-like strips
	20 to 30 paper thin slices
	

	large eggs
	2 pcs
	

	grated parmesan cheese
	1251.6g
	

	Italian style bread crumbs
	1251.6g
	

	mozzarella or 1/4 of an 8-ounce block, partially frozen, and cut into 1/2 inch

	566g
	

	cubes
	
	

	Panko style bread crumbs
	1251.6g
	

	canola oil
	150g
	

	boneless skinless chicken breast
	2lbs
	

	Coconut milk

	1251.6g
	

	Olive oil

	283.4g
	

	Gluten-free soy sauces
	283.4g
	

	Lime juice
	283.4g
	

	Light brown sugar
	283.4g
	 packed

	Garlic cloves
	pcs
	pressed or minced

	Curry powder

	283.4g
	

	Salt and pepper
	
	

	Coconut milk

	1248.7g
	

	Peanut butter
	1248.7g
	

	Chicken stock
	1248.7g
	

	Lime juice

	283.4g
	

	Light brown sugar
	283.4g
	packed

	Curry powder
	283.4g
	

	Gluten-free soy sauce
	283.4g
	

	Fish sauce

	141.7g
	

	Pepper flakes
	141.7g
	

	Garlic clove
	10pcs
	pressed or minced




