Adult Culinary Workshop


Knife Skills


Week One





Basics of Knife Skills


	


	Right Hand - cutting hand


	Three fingers under the handle, pointer finger on the front of the blade and thumb 	resting comfortably on the handle.


	


	Left Hand - leading hand 


	Softball grip - fingertips tucked under - knuckles against the blade of the knife.





	Cutting Technique 


	Rocking motion - front to back sliding the knife forward as you cut.





	Cutting Terms


	Slice - strips


	Dice - cubes


	Julienne - thin strips


	Chiffonade - strips of wrinkled herbs


	Bias cut - cut on an angle





	Sharpening Technique


	Steel - realigns the teeth of the knife


	Sharpening Stone - Puts a new edge on the knife


	Butcher - easy way to get a good sharp knife








Pico De Gallo


	


	1/2 medium onion - diced


	2 roma tomatoes - chopped


	1 clove garlic - minced


	2 Tbs cilantro - chiffonade


	1/2 lime - juiced


	1/2 tsp salt


		Optional  


	1 jicama - julienne


	1 jalapeno - diced


	1 tsp cumin (optional)





	Combine all ingredients in a bowl and serve with chips, tacos, steaks etc.











Adult Culinary Workshop


Breakfast and Cheeses


Week Two


Whisking Technique





	Eggs - It is important to know that before you can whisk properly, you must first 


	have a semi-smooth substance to work with.  When using eggs, you must break 


	the eggs up with your whisk.  What this means is to mix the yellow with the white 


	of the eggs.  After this, you may begin the whisking technique, and it goes a little 


	somethin’ like this...  with the eggs in a large bowl, break the eggs up with the 


	whisk, then, in a circular motion, begin beating the eggs from right to left.  Beat


	the eggs until the eggs are smooth when pulled up with the whisk.





	Cream - With cream, you have a smooth substance to work with.  Beat cream


	in an across motion with the whisk.  Turn the bowl as you go.  Cream will start to


	thicken.  Make sure that you don’t overbeat the cream because it will turn into 


	butter.  (or if you want butter - overbeat the cream)





Meringue - Meringues seem tricky, but they really are not.  The recipes follow. You must first know how meringues work and are held together.  So, let’s begin.  Meringues are made up of egg whites, sugar and some sort of acid, whether tartaric acid, citric acid or the acid that comes naturally from a copper bowl.  Your egg whites must be at room temperature as meringues will not fluff if the eggs are cold.   The way you whisk is the next most important thing.  (If you have a     kitchen aid, by all means use it!)   First, break your egg whites up with the whisk. If you are not using a copper bowl you will need to add a teaspoon of either tartaric	acid(cream of tartar) or a squeeze of  lemon in the egg whites will do as well.  Then, use the whisk to lift the eggs in a circular motion.  Use your wrists so that your whole forearm doesn’t get tired.  Try not to touch the bottom of the bowl with your whisk so that you aerate the egg whites. (If you touch the bottom of the bowl it is OK)   This is what creates fullness and air in the whites. There are two stages to egg whites; soft peaks and stiff peaks.  Soft peaks make rounded peaks when the meringue is lifted with a fork.  Stiff peaks make pointy peaks when  lifted with a fork.  (If you touch the bottom of the bowl it is OK)  Add sugar in small portions as you go along. Meringue is something that cannot be left out  because it will break down.





Pie Meringue 


	3 egg whites


	6 Tbs sugar


	1/2 tsp cream of tartar(if not using copper)


	


	Beat egg whites until they are stiff.  Gradually beat in sugar.  Spread on 		pies and bake in a preheated 350 degree oven for 15 minutes or until 		golden brown. 		   





Standard Meringues 


	


	4 egg whites


	1 c sugar


	1 tsp cream of tartar ( if not using a copper bowl)


	


	Beat egg whites until stiff.  Add sugar gradually.  Put into pastry bag and pipe 


	shells, eclairs, tear drops or whatever you like.  Bake in a 200 degree oven 


	for 2 - 3 hours until crunchy. 	





Omelets





	2 large eggs


	pinch of salt and pepper


	cheddar cheese (as much as you like)


	Optional


	chopped bell pepper


	chopped yellow onion


	chopped tomato





	Beat eggs until smooth. Add salt, pepper, and any herb(s) you have chosen. Pour 	eggs into a heated nonstick skillet.  Gently roll pan to spread eggs evenly.  Cook 	eggs stirring constantly and shaking pan until eggs start to coat pan.   Shake and 	stir the eggs to one side of the pan forming a half moon shape.  Holding over the 	heat,  fold or roll the lip (like a carpet)of the thin side of the omelet onto the 	heavier half moon.  Then fold over the lip of the other, heavier side and add any 	ingredients you want to the omelet now between the lips.  Slide the omelet to the 	side of the pan and roll the omelet off onto a plate.   





Quiche


	1 pie crust (either homemade or store bought)


	3 large eggs


	1 egg yolk


	1/4 tsp salt


	1/4 tsp pepper


	3/4 c heavy cream


	Ingredients of your choice


	1/2 tsp cream of tartar





	Mix eggs, yolks, cream, salt, pepper and your choice of ingredients in a bowl.    	Pour custard into piecrust and bake at 350 degrees for 15-20 minutes or until a 	knife comes out clean.














Crepes


	1 c milk


	2 eggs 


	1 c flour


	1/4 tsp of salt





	Combine ingredients in a bowl.  Batter should resemble pancake batter.  This 	batter cooks extremely fast because you spread it so thin in the pan.  You have 	to use a nonstick pan for this.  Heat pan and take the pan off the heat before you 	pour the batter into it.  While the pan is in your hand,  pour one ladle full of batter 	into it.  Roll the pan so that the mixture covers all or a good part of the pan.  	Return pan to heat and cook for 15-20 seconds on that side, flip crepe and cook 	for about 10 seconds.  Remove crepe to a plate.





Filling for the crepes





	1 Tbs butter


	1 apple - peeled, cored and chopped


	1/4 c of sugar


	1 tsp cinnamon


	1/4 c water


	1/4 c cranberries(cranberry juice works as well)


	1 tsp corn starch


	zest of one orange


	1/4 c milk chocolate


	1/4 c of the liquid in the pan with a tsp of cornstarch





Heat butter in a sauté pan.  Place apples, sugar, cinnamon, water, and cranberry juice in  butter.  Heat until apples are softened and liquid is slightly reduced.  Take 1/4 cup of the liquid and mix with the 1 tsp of corn starch to make a slurry.  Add slurry to the apple mixture and cook until slurry thickens the mixture.  After that, add orange zest and chocolate to the apple mixture.  With the crepes open, spoon some of the apple mixture in the open crepe and roll the crepe like a burrito.  Spoon some of the liquid onto the top of the crepe and serve hot.








Roux - a roux is the base for gravy or cream sauce.


	


	2 Tbs of butter and 1 Tbs flour = roux





	Melt butter in a pan.  Whisk in flour with the butter until a paste forms.  Cook for 	about one minute.














Gravy


	1 recipe roux 


	2 c milk


	1 tsp salt


	1 tsp pepper





	Once the roux has been made, gently whisk in milk, salt, and pepper.  Cook on 	medium heat and stir with a whisk or spoon, gently, making sure that you stir all 	sides of the bottom of the pan to avoid sticking and burning.  Once the mixture is 	as thick as thick as you like it, remove the pan from the heat and serve 	immediately.  Make sure to boil the gravy for at least 2 minutes to remove the 


	flavor of the flour.





Cheeses


When serving cheese raw, always bring the cheese to room temperature


(This brings the cheese to full flavor)








Herb Crusted Goat Cheese Rounds





	4 pieces of goat cheese formed into 2 inch rounds


	1 c dry bread crumbs


	2 Tbs herbe de provence


	1 egg yolk


	2 Tbs water


	1 Tbs vegetable oil





	Whisk together water and egg yolk.  In a separate bowl, toss bread crumbs and


	herbe de provence.  Dip goat cheese rounds in egg mixture and pat on bread 


	crumbs.  Refrigerate for thirty minutes.   Heat pan and add vegetable oil.  When


	oil is hot enough, gently place cold goat cheese into oil and sauté for 


	2 - 3 minutes on each side or until golden brown and crispy.








Cream Cheese Wedge with Balsamic Vinegar





	8 ounces cream cheese formed into a wedge


	3 Tbs balsamic vinegar	


	1 skewer long enough to go through the wedge vertically





	Place cream cheese wedge on a large plate.  Make holes vertically into the cream


	cheese with the skewer.  Pour balsamic vinegar over cheese.   Vinegar will run 	into holes and through the cheese.  Serve with a small cheese or butter knife and 


	crackers.








Spinach and Cheese Dip





	1 Tbs butter


	1/2 medium butter


	1 lb fresh spinach


	1/4 c white wine


	8 oz cream cheese


	6 oz monterey jack cheese


	1/2 c heavy cream


	pinch of salt	


	


	Sauté onion in butter until caramelized.  Add spinach and sauté until heavily 


	wilted, then add wine and reduce.  Add cream, cream cheese and cheese and stir 	on low heat until melted.  Never boil mixture.  Serve with baguettes.





Bleu Cheese Sauce


	


	1/2 stick of butter


	1 c of cream


	2 Tbs bleu cheese - crumbled





	In a saucepan, melt butter, mix in cream and add bleu cheese.  Stir until melted 


	into cream.  Serve over pasta.

















About Brie Cheese





	-Brie cheese should never be served cold.  It should either be served hot, or at


	room temperature.  


	-Brie cheese comes in different forms





	Double creme - 60 % fat


	Triple creme - at least 75% fat





	-These creme measurements ensure a very rich cheese, so don’t use much.





	




















Adult Culinary Workshops


Sauces


Week Three





Pasta      -    Always salt your pasta water  1 1/2 tbs salt per 4 quarts of water


	


	- To prevent pasta from sticking - use plenty of water.   


		4 quarts of water - 1 lb of pasta


		1 lb dry pasta = 3 lbs cooked pasta


		3 lbs cooked pasta =  4 - 5 main course servings





	Myth - Putting oil in the water keeps the pasta from sticking.





	Truth - Plenty of water keeps your pasta from sticking. Water disperses the starch 	in pasta, and too much starch per measure of water makes your pasta stick 	together.  The same is true when boiling potatoes - which are one big starch.





Terms





	al dente - means “to the tooth”


		











Cooking with wine - 


	-Always use wine you would drink.


	-When you cook with wine and cream, you have to reduce the wine by half so 


	that the alcohol in the wine doesn’t curdle the cream.


	- White wine is used very commonly to flavor stocks. 


	- Use white wine when boiling shrimp, the acid in the wine enhances  the texture 	of the shrimp.





White Wine Cream Sauce





	1 Tbs olive oil


	1/2  medium onion - diced


	1 clove of garlic - minced


	1/2 c white wine


	1 c heavy cream


	3 Tbs cold butter


	pinch of salt	


	pinch of pepper


	


	Sauté onions in a sauté pan until caramelized.  Add garlic and sauté for 15-30 


	seconds or until you just begin to smell the garlic.  Deglaze the pan with white 


	wine and reduce by half.  Add cream and reduce that by half.  Whisk in cold 	butter one tablespoon at a time to ensure proper emulsification. Salt and pepper to 


	taste.  Serve immediately over pasta.	





Stocks





	-Stocks are the bases for most sauces and of course, soups.  We need to 	understand how a stock works in order to make a quality stock.  So let’s begin.





	-Types of stocks:


		Vegetable			Chicken


		Veal				Wild Game


		Lamb				Shrimp(Lobster)


		Beef				Fish Bones


	


	- Stocks are made out of 10% vegetables (mirepoix), 100% water and 50% bones.


	- There are two colors of stock: brown stock and white(clear) stock


	- Brown stock


		Caramelizing the mirepoix and the bones creates the brown color


		


	- White stock 


		Blanching the bones and adding the mirepoix creates a clear color





	- When making stock with red meat bones (beef, lamb, veal), the stock, whether 


		brown or clear,  must simmer for 6 - 8 hours





	- White meat stocks(chicken) simmer 3 - 4 hours


	


	- Vegetable stocks simmer -  2 - 3 hours


	


	- Fish stocks need to simmer 30 - 45 minutes





	


Chicken Stock, and Beef stock (this recipe can obviously be cut down)





	6 pounds of  bones


	3 c chopped onion


	2 c chopped celery


	2 c chopped carrots


	1 bay leaf


	1 Tbs olive oil


	4 quarts cold water





	Put all ingredients in a large stock pot and bring to a simmer for the times above.


	Make sure the water never drops below the bones.





Chicken with Peanut Sauce





	2 Tb minced ginger root (soaked and squeezed) ground ginger will work


	2 Tb canola oil


	1 1/2 c chicken stock


	2 Tb soy sauce


	2 Tbs vinegar


	2 tsp sesame oil


	1/3 c + 2 Tbs peanut butter


	2 c chopped cooked chicken


	2 Tbs green onion


	sprig of green onions


	1/2 c water chestnuts - chopped


	Crispy noodles





	Sauté ginger root and garlic in hot canola oil for 30 seconds.  Add stock, soy 	sauce, vinegar, sesame oil and peanut butter.  Mix well.  Simmer for 3 minutes or 	until thickened, stirring constantly.  Stir in chicken.  Pour over pasta.  Top with 	chopped green onions, water chestnuts and crispy noodles.





Alfredo Sauce





	1/2 stick butter


	1 c heavy cream


	generous 1/2 cup parmesan cheese


	2 egg yolks, broken and stirred


	


	Melt butter over medium heat.  Whisk in heavy cream until blended with butter.  


	Add parmesan cheese and stir until melted.  Continue whisking and slowly add


	yolks.  When sauce has thickened it is ready to be served over pasta.





Tomato Sauce


	


	1 Tbs olive oil


	1/2 medium yellow onion - diced


	2 c tomato - seeded and chopped


	2 cloves garlic


	dash of salt and pepper	


	2 Tbs chopped basil or oregano


	Fresh parmesan cheese





	In a sauté pan, heat olive and add onion until caramelized.  Add garlic, tomato


	salt and pepper and sauté until a juice begins to form in the bottom of the pan.  


	Put sauce through a food mill or in a blender.  Serve over pasta and garnish with


	basil and parmesan cheese.





Pistastio Pesto





	1/2 c basil leaves


	2 cloves garlic


	1/4 c pistatios


	1/2 c olive oil approximately


	salt to taste


	1/4 c parmesan cheese


	


	Combine all ingredients in food processor or a blender.  Process until mixture


	is finely chopped.  While machine is running, add oil in a drizzle until mixture 


	is a sauce and not a paste.  Serve immediately over pasta








Lemon Sabayon





	1 pie crust (store bought or hand made)


	2 large eggs, cold


	2 large egg yolks, cold


	3/4 c sugar


	1/2 c lemon juice


	6 Tbs cold unsalted butter, cut into 6 pieces





	Bake pie crust according to directions(or make your own).  Cool.  Bring about 	1 1/2 inches of water to a boil in a pot that is slightly smaller than the diameter	


	of the mixing bowl you will be using for the sabayon.  In a large metal bowl, 


	whisk the eggs, yolks, and sugar for about 1 minute, or until mixture is smooth.


	Set the bowl over the pot and using a large whisk, whip the mixture while you


	turn the bowl(for even heating).  After about 2 minutes, when the eggs are foamy,


	and have thickened, add one third of the lemon juice.  Continue to whisk 	vigorously and when the mixture thickens again, add another third of the lemon


	juice.  Whisk until the mixture thickens again, then add the remaining lemon 	juice.	Continue whisking vigorously, still turning the bowl, until the mixture is 	thickened, light in color, and the whisk leaves a trail in the bottom of the bowl.


	The total cooking time should be approximately 8 to 10 minutes.  Turn off the 


	heat but leave the bowl over the pan of water as you add the butter, one piece


	at a time, whisking after each addition.  The sabayon will loosen some but 


	thicken as it sets and cools.  Pour into the pie shell.  You may place the tart 


	on a baking sheet and place under the broiler, leaving the door open, for only a 	few seconds.  Remove the tart and let set for at least one hour.  Serve at room


	temperature.  You may top with whipped marscarpone or cream cheese.


	









































Adult Culinary Workshop


Main Course


Week 4








Buying and caring for your chicken





	Basic cuts of chicken





		whole 	


		thigh - dark meat


		legs -  dark meat	


		breast - white meat


		wings - white meat





	Caring for your chicken





		Freezing - take the chicken out of the package and put in either a freezer 			      bag or vacuum sealed bag.





			  - use within one month of buying to avoid freezer burn when not


			      vacuum sealed.





		Refrigeration - Take chicken out of package and put in a leakproof 


			            container.





		Preparation  - Always, whenever convenient, soak your chicken


				 in salt water for 24 hours before using to ensure


				 maximum juiciness.  Put chicken in container and


				 fill with water to just above your chicken. Use


				 one tablespoon of salt per pound of chicken.





		Contamination - Always use a plastic cutting board for chicken or any 


				  meat.  Never use the same cutting board, knife, or other 				  utensils with meat as you do with vegetables or fruit 				  unless properly washed.





		Cooking time - Chicken must be cooked to 160 degrees Fahrenheit.


























Red Meats -





	Basic cuts of beef - 





		Forequarter -  short ribs, chuck, cubed steaks, stew meat, boneless brisket,


			          ground beef, rib roasts,


		Hindquarter -  steaks, loin steaks, flank steak, tips, round, eye of round,


				rump, hind shank


		Foresaddle - shoulder roasts, chops, riblets, rib roast, crown roasts


		Hindsaddle - loin roasts, loin chops, leg roasts, sirloin chops, shank








	Carrying for meat 





		Freezing - take the meat out of the store packaging and put in either a 			     freezer  bag or vacuum sealed bag.  Wrap meats well.





			  - use within one month of buying to avoid freezer burn when not


			     vacuum sealed.





		Refrigeration - Take out of store packaging and store in a leakproof 


			            container with plenty of room.  Bacteria and mold


				thrive in moist, stagnant places while air circulating


				inhibits their growth.





		Preparation - Two methods for cooking meat:


					Dry heat - meat is done when indicated by 


					internal temperature


					Moist heat - meat is done when indicated by 


					tenderness not by temperature.





		Contamination - Always use a plastic cutting board for chicken or any 


				  meat.  Never use the same cutting board, knife or other 				  utensils to cut meat as you do to cut vegetables or fruit 


				  unless they are properly washed.





		Cooking Times 





					Rare		Medium	Well Done


			Beef		120-125F	140-145F	160F


			Lamb		125-130F	145F		160F


			Veal		-----		145-150F	160F


			Pork		-----		-----		165-170F




















Cinnamon Basil Pork Loin





	Pork Loin


	2 Tbs olive oil


	salt and pepper to season


	1/2 tsp cinnamon


	3 Tbs chopped fresh basil


	1 cup brown sugar





	Combine rub ingredients.  Rub the rub on the pork and sear all sides in a hot 


	oven proof sauté pan.  Place in a 350 degree oven until a meat thermometer comes


	out at 145 degrees.  Remove from oven, cover with foil, and let the pork rest


	for at least 5 minutes before serving.   Slice thin and serve.








Lamb Chops





	6 medium sized lamb chops


	oilve oil to coat


	salt and pepper to season





	Coat chops with olive oil and season with salt and pepper.  Sear on both sides in


	an oven proof sauté pan.  Put in a 350 degree oven until desired doneness is 	achieved.  Usually, about 5 minutes is sufficient.  Serve with warm red currant


	jelly or balsamic vinegar mint sauce.  Recipe follows.





Balsamic Vinegar Mint Sauce





	1/8 c balsamic vinegar


	1/2 Tbs chopped fresh mint


	1/2 Tbs chopped fresh scallions (green onions)





	Mix ingredients together and spoon over lamb.





Baked Salmon





	1 lb salmon fillet (portions can be cut down considerably)


	olive oil to coat


	salt and pepper to coat


	1/2 Tbs fresh chopped rosemary (optional)


	


	Season fillet with olive oil, salt and pepper.  Bake at 350 degrees for 5 to 10 


	minutes depending on level of doneness for your taste.  Salmon may be eaten raw


	by adults, but not by children or the elderly.  In some cases the bacteria can cause


	death.





Herb and Corn Crusted Chicken





	1 c corn


	1 Tbs chopped basil


	1/2 tsp salt


	1/2 tsp pepper


	2 Tbs olive oil


	2 cloves garlic


	pinch of sugar


	1 Tbs chopped onion


	1 Tbs parmesan cheese


	1 roasting chicken or dark meat ( you want the skin to hold the crust)





	Combine rub ingredients in a food processor or blender.  May also be ground in 


	a mortar and pestle.  Insert rub under skin of chicken and bake at 350 until a meat 


	thermometer reads 160 degrees all the way around your chicken.  








London Broil with Soy Marinade





	Remember !!! A marinade must consist of an oil and an acid.  The acid carries


	the flavor into the meat and the oil seals in the moisture.





	1 London broil steak


	1 Tbs soy sauce


	1 Tbs Worcestershire sauce


	1/4 tsp salt


	1/4 tsp pepper


	2 Tbs olive oil


	


	Mix marinade items together and place in a nonreactive container big enough to 


	hold the steak itself.  Place the steak in the container and rub the marinade on


	the steak.  Cover and refrigerate for 6 to 24 hours.  Place on grill or in a sauté 


	pan until the meat is done enough for you.  Remember that the worst cuts of


	meat should marinate the longest and either be smoked or cooked the least.








Tomato Paste or Ketchup Deglaze





	¼ cup Tomatoe paste or ketchup


	a good (1/8 cup splash of red wine)





	After your meat has cooked in the pan.  Take and deglaze the pan first with 


	tomato paste or ketchup and the red wine.  Spoon over meat.








White Wine Deglaze





	splash of white wine





	After the chicken has sautéed in the pan.  Deglaze the pan with white wine and


	 add a little salt and pepper to your sauce.  Reduce and spoon over chicken.  	Remember that you don’t need much liquid so don’t worry about making a lot of 	sauce.





Sautéed Portabella Mushroom with Pureed Carrots and White Wine Cream Sauce





	portabella mushroom - stem removed


	oilve oil to coat


	salt and pepper for seasoning


	pureed carrots - recipe follows


	splash of white wine





	Coat mushroom with olive oil, salt and pepper.  Sauté in a skillet for about 1


	minute on each side.  Add the white wine and cover for an additional minute.


	Spoon a large helping of pureed carrots into center of mushroom.  Top with 


	white wine cream sauce.  Serve with roasted red bell pepper dices.





Pureed Carrots





	3 large carrots, peeled and sliced


	1/4 c brown sugar


	1 Tbs butter


	1 c water





	Heat a sauce pan to a medium heat.  Add butter and brown sugar and combine 	until sugar is melted.  Add carrots and water.  Cook until the carrots are tender 	and there is a syrup in the pan.  Process carrots in a food processor or a blender.












































Adult Culinary Workshop


Salads and Appetizers


Week Five





	Salads - Always tear or snap your lettuce.  Never cut it.





		- Always dry your lettuce and store in with a paper towel so that the towel 	           	absorbs any excess liquid.





		- The meat or the core of the lettuce should be sweet, not bitter. 





Salad Dressing





Balsamic vinegar and olive oil





	2 Tbs olive oil


	1 Tbs balsamic vinegar


	pinch of salt and pepper


	


	whisk together and serve over salad





Maple syrup dressing





	2 Tbs maple syrup


	2 Tbs balsamic vinegar


	





	whisk and serve over salad





Salads








Tomato Tartare with Garlic Tuiles





	1 vine-ripe tomato, peeled, seeded, and finely chopped


	fleur de sel


	Kosher salt to taste


	1 tsp extra virgin olive oil


	1/4 tsp minced shallots


	1/8 tsp red wine vinegar


	1/2 tsp minced chives





	Toss the tomato with a sprinkling of fleur de sel and allow it to drain in a strainer 	set over a bowl for at least 1 hour.  Discard liquid.  Combine the tomato with


	the remaining tartare ingredients and refrigerate for a few hours.





Garlic Tuiles


	


	1/4 c flour


	2 Tbs sugar


	1 1/2 tsp kosher salt


	4 Tbs unsalted butter, softened but cool to the touch


	1 large egg white


	2 tsp garlic paste (very finely minced garlic)


	1/4 c fresh grated parmesan cheese





	Mix together flour, sugar, and salt in bowl.  Whisk the butter in another bowl until


	it is completely smooth and mayonnaise-like in texture.  Using a stiff spatula or 


	spoon, beat the egg white into the dry ingredients until completely incorporated.  	Whisk softened butter by thirds, scraping the sides as necessary and whisking 


	until batter is creamy and without any lumps.  Add garlic and Parmigiano, mixing


	until smooth and shiny.  Spoon about 3/4 tsp into non-stick cookie sheet (or with 	parchment paper).  Spread into a 2 1/2 inch round.  Sprinkle with a small amount


	of rosemary and parsley.  Bake for 8 to 10 minutes until brown and crisp.





	


Apple, Mango, Jicama Salad with Cumin Apple Chips	





	1 medium Granny Smith apple


	2 Tbs chopped shallot


	1 large garlic clove, chopped


	2 Tbs cider vinegar


	3/4 tsp salt


	2/3 c extra-virgin olive oil


	1/2 large firm-ripe mango cut into 1/4 inch dice


	1 medium Granny Smith apple, cut into 1/4 inch dice


	1/2 medium jicima, peeled, cut into 1/4 inch dice


	1/3 c chopped fresh cilantro


	3 Tbs confectioners sugar


	1 tsp ground cumin


	1 medium Granny Smith apple





	Preheat oven to 200.  Puree apple, shallot, garlic with vinegar and salt in 	processor.  Add oil with motor running in a slow stream until emulsified.  	


	Stir together mango, apple, jicima, cilantro and 6 tablespoons dressing and then 	season with salt.  Line baking sheet with parchment paper.  Sift together 	confectioners sugar and cumin twice to evenly incorporate. Sift half of the cumin


	onto baking sheet.  Cut apple crosswise into very thin slices.  Arrange on


	baking sheet and sift remaining cumin sugar over apples.  Bake slices until pale


	golden about 1 1/2 hours.  Immediately peel chips off and cool. 








Butter Chicken Salad





	3 cups chopped cooked chicken (grilled or butter poached)


	1 1/2 cups mayonnaise 


	2 tps white pepper


	1 tsp kosher salt


	1/4 cup softened butter


	1/2 cup diced caramelized onions


	1/2 cup sautéed apples


	6-7 dashes of hot sauce


	4 soft boiled eggs - chopped


	


	Sautéed Apples - peel and chop an apple.  Sauté in butter until caramelized.


	


	Combine all items in a bowl and serve with toast points or on crusty bread.































































































Appetizers








Pate Choux





	1 c water


	pinch salt


	pinch sugar


	7 Tbs butter


	1 scant c flour


	4-5 eggs


	


	Heat up first four ingredients in saucepan over medium heat until butter is melted.


	Add 1 cup flour all at once and mix well.  Let mixture sit for 2 minutes.  Place in


	processor and add eggs one at a time until a soft peak forms.  Place mixture into


	piping bag and pipe onto a baking sheet lined with parchment paper.  Bake at 


	425 for 10 minutes, then 325 for 20 minutes until golden brown.  Cool.


	Fill with your choice of fillings.


			


Salt Cured Salmon





	thin sliced salmon


	Kosher salt


	black pepper





	Pound salmon, sprinkle salt and pepper all over.  Let sit for 15 minutes.  Serve


	with chopped red onions, capers, creme fraiche, and baguette.





Hummus





	1 lb chick peas - soaked and drained


	1 Tbs olive oil


	1 large clove garlic - minced


	salt to taste


	1 tsp lemon juice


	1/2 tsp cayenne





	Blend all ingredients in food processor.  Serve with warm pita bread.





	





  


	











Common tools to be found in your kitchen








Knives-good quality


Steel-to keep those knives aligned


Oven proof sauté pan


Large stock pot


Various mixing bowls


Sauce pans


Nonstick and sticky sauce and sauté pans


Tongs


Spatulas


Whisks


Cheese grater


Measuring tools


Salts


Peppers


Food processor


Mixer


Roux Whisk


strainers of various degrees


Cheese cloth


heavy duty oven mitts - the cheap ones wear out to fast

















Food items to keep on hand








Onions


Garlic


Tomatoes


Cheeses


Real unsalted butter


Heavy cream


white wine - drinkable


red wine - drinkable


breads


in season vegetables


stocks in freezer - portioned in bags


little debbie snacks - your favorite kind


meats





























