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The Culinary Institute of America

1946 Campus Drive

Hyde Park, NY 12538-1499

Tel: 845-452-9600 .
www.ciachef.edu CIA COI’]SU|tIng

The Culinary Institute of America

Welcome to the CIA!

Education is a gift. And those of us in the foodservice industry have a chance to “pay
it forward” by sharing our gifts with others. For over 70 years, The Culinary Institute
of America has provided students with unparalleled training, setting the gold
standard for culinary excellence.

Whether you are here to learn new skills and techniques, develop an appreciation for
a global cuisine, or are in pursuit of ProChef Certification, our continuing education
courses provide the training you need to achieve your personal and professional
development goals.

While on campus, we want you to have the best experience possible. If you have any
questions along the way, please ask your chef-instructor or anyone on the
Continuing Education staff. Once your training is complete, please feel free to stay in
touch - we always enjoy hearing your success stories.

And, because so many of our students ask how they can keep in touch with each
other after class is over, we've made it easy to do through our Facebook page. Just
log in and search for “CIA ProChef.”

Wishing you all the best,

W .

David Kamen ‘88 MBA PC'"
Director CIA Consulting
845-451-1386 david.kamen@culinary.edu

P.S. Did you know that the CIA is an independent, not-for-profit college? As such,
your tuition supports our core mission of providing the world's best professional
culinary education. If you'd like to further support the future of food with the gift of
education, please visit www.ciagiving.org.
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EXPECTATIONS FOR PARTICIPANTS

M Silence and put away phones during class.

M Actively participate.

M Return promptly from breaks.

M Remain in attendance for the class duration.

M Complete the course evaluation.

M Follow all established health and safety regulations.

o In addition to the precautions necessary to guard against food-borne
illness, care must also be taken to avoid accidents. The following safety
measures should be practiced.

= Wash hands before beginning work in the kitchen.
= Keep all perishable items refrigerated until needed.

* NYS law — when handling “ready-to-eat” food items, if you don't cook
it, glove it!

=  Wash hands, cutting boards, knives, etc. when switching between
meats and vegetables.

M Maintain CIA uniform standards.

M Act within the guidelines of the CIA's policy on harassment.

o The Culinary Institute of America (CIA) is committed to providing a
working and learning environment free from harassment. Members of the
CIA community, guests, and visitors have the right to be free from any
form of harassment (which includes sexual misconduct and sexual
harassment) or discrimination; all are expected to conduct themselves in a
manner that does not infringe upon the rights of others.
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DAY ONE:
AN INTRODUCTION TO FLAVOR AND TASTE

Flavor-n 1. the quality of something that affects the sense of taste, 2. the blend of
taste and smell sensations evoked by a substance in the mouth, 3. characteristic or

predominant quality.

Taste-n 1. the one of the special senses which perceives and distinguishes the sweet,
sour, bitter or salty quality of a dissolved substance and is mediated by taste buds on
the tongue, 2. the objective sweet, sour, bitter or salty quality of a dissolved
substance as perceived by the sense of taste, 3. a sensation produced by the

stimulation of the sense of taste, in conjunction with that of touch and smell.

Source: Webster's New Collegiate Dictionary

FLAVOR-PRINCIPLE

“The taste that results from a mixture of several flavoring ingredients that are used
frequently and consistently within a cuisine.”

“a taste that can be abstracted and described apart from the basic foodstuffs the
ingredients interact with”

“certain conjunctions of flavoring ingredients are used over and over again within a
cuisine”

“...may be varied in characteristic ways and applied to different kinds of food, but no
matter how or where they are employed, they will almost invariably result in a
dish which tastes... and which, in some meaningful way, is...”

“There are basic ethnic flavor principles which are characteristic which can be
recognized and described by the reasonably experienced taster, and when
mastered, used by the ingenious cook for novelty, variety and authenticity.”

Source: The Wine Primer by Karen MacNeil
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THE FIVE SENSES

Hearing
Sight
Touch
Smell
Taste

“TASTES"”

Sweet

Sour (Acid)
Salty

Bitter (Alkaline)
Umami

PeoPLE RESPOND TO FOOD IN THIS ORDER:

1.

Temperature

2. Texture

3. Taste

FLAVOR IN COOKING IS DEVELOPED THROUGH ...

proper execution of cooking techniques
selection of quality ingredients

application of processes that capture flavor
appropriate use of seasonings and flavorings
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EXAMPLES OF ETHNIC FLAVOR PRINCIPLES

MEDITERRANEAN
e Lemon - Parsley
e Lemon - Oregano (Greece)
e Olive oil + tomato +
o Garlic (Southern Italy)
o Saffron (Spain)
o Mixed herbs (Southern France/Italy)

o Cinnamon and/or lemon (Greece, Middle East, Balkans)

FRANCE
e Wine + Herb

e Wine vinegar

e Garlic

MEeXxico
e Lime + Chili + Cilantro + Cumin

e Chocolate

CHINA

e Soy Sauce +Ginger, Garlic and Scallion

VIETNAM
e Nouc Mam + Lime + Chili + Cilantro (Mint, Basil) + (Salad)

THAILAND
e Nam Pla/Shrimp Paste + Ginger/Galangal + Cilantro + Chili + Kaffir Lime +

Coconut
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SELECTED SPICE MIXTURES

Mixture Country of Origin | Traditional Use Form Characteristic Spices
Bumbu Indonesia Used to flavor Dry spice mixture | Ginger, turmeric, chiles,
rendangs and gulais, | is combined with cinnamon, cloves,
spicy dishes served coconut milk prior | coriander, black
with sauce to use peppercorns
Ras al Hanout Morocco All-purpose Whole spices 10 to 15 ingredients,
flavoring powder ground together usually including
allspice, cloves, cumin,
cardamom, chiles,
ginger, peppercorns,
mace, turmeric, and
caraway seeds
Berberé Ethiopia Cure for meats, Ingredients are Chiles, cardamom,
added to mixed together, cumin, black pepper,
condiments and then simmered fenugreek, allspice,
stews prior to use ginger, cloves,
coriander
Harissa Tunisia, Morocco, All-purpose Whole spices are Chiles, caraway, cumin,
Algeria condiment, also ground together, coriander, garlic
used to flavor stews | then mixed with
and sauces olive oil to
moisten
Baharat Middle East Whole spices Widely used to Cloves, nutmeg,

(Lebanon, Syria,
Gulf States, Saudi
Arabia)

ground together

flavor all types of
dishes, particularly
soups and stews

cinnamon, coriander,
black pepper, paprika

Curry Powder

Southern India

Used to flavor thin,
soupy sauces

Freshly ground

spices are sautéed
in oil at beginning
of cooking process

Curry leaves, turmeric,
chiles, coriander, black
pepper, and sometimes
cumin, ginger,
fenugreek, cinnamon,
cloves, nutmeg, and
fennel seed

Garam Masala

Northern India

Usually added at
end of cooking to
complete seasoning

Spices are roasted
whole, then
ground into a
powder

Cinnamon, cardamom,
cloves, cumin seeds,
coriander, black
peppercorns, nutmeg,
mace
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Mixture Country of Origin | Traditional Use Form Characteristic Spices
Panch Eastern India— All-purpose Sautéed in hot oil | Whole cumin seeds,
Phoron(indian 5- Bengal flavoring for prior to cooking fennel seeds,
spice Mix) vegetable dishes fenugreek, parsley
seeds, black mustard
seeds
Gaeng Wan Thailand All-purpose Ingredients are Green chiles,
(Green Curry flavoring, widely ground together turmeric, lemongrass,
Paste) used in soups and in mortar and ginger, coriander,
sauces pestle to form a cumin, white
wet paste peppercorns
Massaman Paste Thailand All-purpose Ingredients are Chiles, coriander,

flavoring, widely
used in soups and
sauces

ground together
in mortar and
pestle to form a

cumin, cinnamon,
cloves, star
anise,cardamom,

wet paste white peppercorns
Recado Yucatan Peninsula Rubbed on food Spices are Achiote, cloves, black
of Mexico prior to cooking, pounded to a pepper, chiles,
also used as all- paste in allspice, cinnamon
purpose flavoring combination with
for sauces and stews | vinegar, garlic, and
herbs
Five-Spice Powder | China Used as flavoring in | Whole spices are Anise, fennel seeds,
wide variety of ground into araw | cloves, cinnamon,
Chinese dishes; powder peppercorns
frequently used in
marinades
Quatre Spices France Most often used in Spices are Pepper, nutmeg,
patés combined and cloves, ginger,
then ground into a | sometimes cinnamon
powder
Pickling Spices Europe Used to add flavor Raw whole spices | Mustard seeds,

to pickles and
certain liquids

cloves, coriander
seeds, mace, black
peppercorns, allspice,
ginger, chiles

Cajun Blackening
Spices

Louisiana, U.S.A.

Used to coat fish
prior to cooking

Ground raw spices

Mustard seeds,
cumin, paprika,
cayenne pepper,
black pepper

Crab or Shrimp
Boil

Chesapeake Bay,
USA.

Thrown in water
used for boiling crab
or shrimp

Ground raw spices

Peppercorns, mustard
seeds, coriander, salt,
cloves, ginger,
ground bay leaves
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DAY ONE: TEAM PRODUCTION ASSIGNMENTS

CHEF DEMO
Basic Knife Cuts
Chiffonade Parsley and Greens
Cooking Comparisons — with Help of the Culinary Specialists
Spice Blends and Techniques
Garam Masala

Curry Powder

EACH STUDENT
Knife Cuts:
Onions: Slice, Medium Dice
Carrots: Oblique Cut
Potatoes: Large Dice
Peppers: Large Dice (Tile)

Pineapple or Melon: Large Dice (Production Cuts)

Press Tofu for next day.
Teams will eat off the Galley Line today.
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DAY TWoO: WHITE SAUCE EXERCISE

GENERAL EXERCISE DESCRIPTION

This exercise is designed to observe the impact of specific aromatic combinations on
the flavor of a basic white sauce. Each team will receive 1 pint of béchamel sauce and
a predetermined aromatic mixture. After each team has added their aromatic mixture

to the sauce, we will taste and compare the flavor impact.

SPECIFIC EXERCISE INFORMATION

1. Obtain 1 pint of béchamel sauce.

2. Gather the assigned aromatics or use the mixture from the previous day’s
demonstration.

3. Follow the processing instructions for each group of aromatics.

4. Label the sauce with your Team number and deliver it to the tasting table.
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TEAM ASSIGNMENTS: AROMATIC MIXTURES

Team 1: Garam Masala (toasted)

12 tsp. Whole cardamom

1 Va tsp. Whole coriander

1 tsp. Whole cumin

2 tsp. Whole black peppercorns
Ya tsp. Whole cloves

Ya tsp. Ground cinnamon

Ya tsp. Ground nutmeg

Method: Sauté the cardamom, coriander, cumin, pepper, and cloves in a dry sauté pan to
develop a toasted aroma. Remove spices from heat to cool. Grind using a coffee grinder

or mortar and pestle. Combine ground spices with the cinnamon and nutmeg. Add to the

béchamel and simmer for 5 minutes.

Team 2: Curry Powder (toasted)

1 tsp. Whole coriander
1 tsp. Whole cumin

1 tsp. Red chile seeds
1 tsp. Ground turmeric
1 tsp. Ground ginger

Method: Sauté the coriander, cumin, and chile seeds in a dry sauté pan to develop a toasted
aroma. Remove spices from heat to cool. Grind using a coffee grinder or mortar and pestle.
Combine ground spices with the turmeric and ginger. Add to the Béchamel and simmer for 5

minutes.
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Team 3: Garam Masala (not toasted)

12 tsp.
1 Va tsp.

1 tsp.
1 tsp.
Ya tsp.
Vs tsp.
Vs tsp.

Method: Add to the Béchamel and simmer for 5 minutes.

Ground cardamom
Ground coriander
Ground cumin
Ground black pepper
Ground cloves
Ground cinnamon

Ground nutmeg

Team 4: Curry Powder (not toasted)

1 tsp.
1 tsp.
1 tsp.
1 tsp.
1 tsp.

Method: Add to the Béchamel and simmer for 5 minutes.

Ground coriander
Ground cumin
Ground turmeric
Ground ginger

Dried red chile
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DAY TwO: TEAM PRODUCTION ASSIGNMENTS

CHEF DEMO
Hollandaise
Bechamel
Batch Cooking
Cooking Techniques — Scrambled Egg Batch cooking
Green Vegetable Cooking — Blanching/Sauté/Roasting
Crispy Tofu

TEAM ONE

Sweet and Tangy Tofu — Exact Recipe, make and hold
Chicken Philly — Exact Recipe (F/D Peppers)

Bechamel Exercise

Team Two

Orzo with Lemon and Herbs — Cook all at once and hold
Grilled Salmon - Griddle/Tilt Skillet Method

Bechamel Exercise

TEAM THREE

Sweet and Tangy Tofu — Batch Cooking and sheet pan tofu
Chicken Philly — Fresh Peppers and Onions, a ‘la minute cooking

Bechamel Exercise

TEAM FOUR

Orzo with Lemon and Herbs — Prep, hold, finish in batches at service
Grilled Salmon — Combi-Oven Method
Bechamel Exercise

Steam Potatoes for Day Three
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HOLLANDAISE SAUCE

Yield: 24 fluid ounces

Ingredients Amounts

Peppercorns, black, cracked 2 tsp.

Vinegar, cider 42 Tbsp.
Water 4% Tbsp.
Egg, yolk 5 wt oz
Butter, clarified, warm (165°F) 1312 fl. oz.
Lemon, juice 3 tsp.

Salt, kosher to taste
Pepper, white, ground to taste
Chile, cayenne, ground (Optional) to taste

Method

1.

Combine the peppercorns and vinegar in a small pan and reduce over medium heat until
nearly dry.

Add the water to the reduction and strain into a stainless-steel bowl.

Whisk the egg yolks with the reduction and place over simmering water. Cook, whisking
constantly, until the eggs are thickened and form ribbons when they fall from the whisk.
Gradually add the butter in a thin stream, whisking constantly, until all the butter is
added and the sauce is thickened.

Add lemon juice, salt, pepper, and cayenne (if using) to taste.

The sauce is ready to serve, or it may be held warm for up to 2 hours.

NOTE: The clarified butter can be substituted with one pound of melted whole butter (not
clarified), skimming any foam off the top before using. The water at the bottom of the
container can be used to thin the sauce. Chef will demonstrate this technique.

U.S. Navy Culinary Training 16 Culinary Institute of America



BECHAMEL SAUCE

Yield: 2 quarts

Ingredients Amounts
Milk, whole 2 cups
Cream 2 cups

Onion piqué

Onion, yellow, peeled 2 ea.
Clove, whole 1 ea.
Bay leaf, dried 1 ea.
Flour, all-purpose 2.4 wt. oz.
Butter, clarified 1.6 wt. oz
Salt, kosher Ya  tsp.
Pepper, white, ground & tsp.

Method

1.

2.
3.
4

For the onion piqué, attach the bay leaf to the onion using the clove as a tack.

Scald the milk and cream in a saucepan. Remove the pan from the heat.

Add the onion piqué. Cover and steep for 15 to 20 minutes.

For the white roux, heat the clarified butter in a rondeau over moderate heat. Add the
flour all at once. Stirring constantly, cook over low heat until the roux is pale ivory, 8 to
10 minutes.

Remove the onion piqué from the milk. Add the roux to the milk, whisking constantly to
work out any lumps. Bring the sauce to a full boil, then reduce the heat and simmer until
the sauce is smooth and thickened, 30 to 60 minutes.

Season with salt and white pepper to taste.

Strain and use immediately, or cool and refrigerate until ready to serve.
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Yield: approx. 20 portion

Ingredients

Eggs, whole
Oil, canola
Salt

Sour cream

Method

SCRAMBLED EGGS

Amounts

40 ea.

Ya cup
2 Tbsp.
1 cup

1. Crack, whisk and strain eggs thorough a strainer.

2. Heat the tilt skillet to 300° F.

3. Spread the oil across the surface, add eggs stirring to a soft set. Turn off the tilt skillet
and raise to a 45 degree angle to collet the eggs towards the front and slow the cooking

process.

U.S. Navy Culinary Training
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STEAMED BROCCOLI WITH ROASTED GARLIC BUTTER
Yield: 10 portions

Ingredients Amounts
Lemon, juice 2 fl. oz
Garlic, clove, roasted, mashed 3 ea
Butter, unsalted, softened 4 wt. oz
Broccoli, cut into florets 2 1Ib.
Salt, kosher to taste
Pepper, black, ground to taste

Method

1. In a small pan over medium-high heat, reduce the lemon juice by half. Mix the reduced
lemon juice, roasted mashed garlic, and softened butter until thoroughly combined.
Reserve at room temperature.

2. Arrange the broccoli in a perforated pan so that the pieces are not crowded. Place the
pan in the steamer and steam for 5 to 7 minutes, or until the broccoli is al dente.

3. Inalarge bowl, toss together the broccoli and lemon butter. Season to taste with salt
and pepper.

4. Serve on a heated platter.

NOTE: Chef will also demonstrate and blanch and chill method.
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CRISPY TOFU

Yield: 10 servings

Ingredients Amounts

Tofu, extra firm, drained, pressed, 1% |lb.
cubed

Cornstarch 2 Thbsp.

Salt, kosher ¥  tsp.

Oil, canola 2 Thbsp.

Method

1. Toss the tofu with the cornstarch and salt and 1 Tbsp. canola oil.

2. Spray sheet pan with pan spray, place parchment, lightly spray parchment.

3. Place tofu on parchment and bake 10 minutes, toss and bake an additional 8 minutes
until golden brown. Set side and warm before service.
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Yield

25 Portions

Each Portion 2 EGGS

SCRAMBLED EGGS (Y/L)

F: Cheese and Eggs No. F01000

Calories Carbs Protein Fat % Cal From |Chol Sodium Fiber/Dtry Calcium
Fat
144 kcal 1gm 11 gm 10 gm 62.5 % 392 mg 121 mg 54 mg
Ingredients Weight Measure Issue
WHOLE EGGS (CO) 5 lbs 2qgt1c6tbsp13/8tsp
SALAD OIL (CO) Olbs 10z 2 thsp
Method
1. Beat eggs thoroughly.
2. Pour about 1 quart eggs on 325 F. lightly greased griddle. Cook slowly until firm, until there is no visible liquid egg, stirring
occasionally. CCP: Internal temperature must reach 145 F. or higher for 15 seconds, 155 F. for fresh shell eggs. Hold for service at
140 F. or higher.
Notes
2. OVEN METHOD: Using a convection oven, bake at 350 F. 18 to 25 minutes on high fan, closed vent. After 12 minutes, stir every 5
minutes.
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L: Meats {Beef, Pork, Lamb, Fish and Pouitry]) MNo. L30900C
SWEET & TANGY TOFU POKE BOWL (V) (G/H)
Yield 10 Portions
Each Portion 1 BOWL
Calories Carbs Protein Fat ?atcm From |Chol Sodium FiberDtry Calcium
391 keal 44 gm 22 gm 165 gm 345% 0 mg 1084 mg 252 mg
Ingredients Weight Measure lssue
BROWN RICE & QUINOA BLD [CO/BX) 14 3/8 oz
WATER 1 11610 3/4 oz 1 pt1c3thsp 378 1sp
SALT (CO) 0lbs 1/4 oz 11/8 tsp
SALAD OIL (CO) 238 oz 4 thsp 2 tsp
TOFU {CO}) 4lbs 8 oz
CORN STARCH (CO) 15/B oz 5 thep 2 tsp
BLACK PEFPPER {CQ) 0 Ibs 1/8 tsp
MANGO CHUNKS {FZN) 1lb23/8 oz
RED PEPPERS (FRESH) 1558 0z
EDAMAME (FZM) 634 oz
CILANTRO (FRESH) 1172 oz
SWEET CHILI SAUCE {CO} 13 5/8 oz _ 1c5thsp 2 1/8 tsp
Method |
1. Prepare Quinoa and Brown Rice Blend: In a steam jacketed kettle or stockpotl, combine brown rice and quinca blend, waler, 3 thsp [
salt, and 3 tbsp of oil: stir well. Cover and bring 1o a boil
2. Heduce haat and simmer coveréd for 20 to 25 minlites or untl waler s absorbed. CCP: Intemal tiemparatura must reash 135°F (57°C).
CP: Hold hot at 135°F {57°C)
i Fmgﬁ;ﬁéﬁa&?ﬁ (191°C),
4. Drain tofu.
5 Press Tofu: Line two sheet pans with wire racks. Place lohs blocks in a single layer on racks; place additional sheat pans on top of tofu.
|Press tofu for at least 1 hour = e -
6 Pal tofu dry with paper lowels. |
T Cut tofu in 1-inch pieces,
8. In a large mixing bowl, loss lofu with cornstarch, 1 thsp salt and pepper. Toss gently to evenly distribute dry ingredients.
9 Batch pra{)ara tofu per 25 portions according o the following instructions:
Add about 1% cup oil o preheated griddie,
Place about ¥ of the dredged tofu, about 9 b 12 oz, onto griddle. Sear, undisturbed, for 4 to 5 minutes, until tofu is golden: brown.
Flip tofu and sear on other side for 4 to 5 minutes. Tofu will be goldan brown on both sides. CCP: Internal temperature must reach
135°F (57°C). Remove from heal and CP: Hold hol at 135°F (57°C) for use in Step 10.
10, Assembly: Place % cup quinoa brown rice blend on bottom of bowl. Top % cup dtcedfc:hupﬂed bell pepper, Vi cup ednmgme,"% cup
E?;tﬂ é ';:up tofu, 2 thsp sweet chili sauce and 1 thsp cilantro. Serve immediately or CP: Hold under refrigeration al 41°F (§°C) for
Notes
1. Edible portion (EF) weight for red peppers is 7 pounds 12 ounces pen 100 porions.
2, Edible portion (EF} weight for cilantro is 14-1/2 ounces per 100 porfions.
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Yield 10 Portions
Each Portion 1 SANDWICH

N: Sandwiches No. NOO311N
CHICKEN PHILLY HOAGIE(FD CHICKEN & ONIONS) (Y/H)

Calories Carbs Protein Fat 25 ?al From |Chaol Sodium FiberiDiry Calcium
a
525 kcal 28 gm 40 gm 22 gm AT T% 106 mg 1067 mg 329 mg
Ingredients Weight Measure Issue
CHICKEN (F/D} (CN) 10 3/4 oz
ONIONS (FiD) (CN) 11/d oz
RED PEPPERS (F/D) (CN} 11/4 oz
SALAD OIL {(CO) 1120z 3 thep
SALT {CO) 0 Ibs 1/8 oz 14 t5p
BLACK PEPPER {CO) 0lbs 14 1sp
PIZZA CHEESE (CO} 13 5/8 0z ipticBibsp 1 1/B1sp
HOAGIE/SWICH ROLLS (FRESH) 21bs 8 oz
Method
1. Rehydrate chicken, onion, and bell pepper according lo manufacturer's instruclions, drain thoroughly.
2 Preheat griddle to 350°F {177°C).
3. Heat oil on griddle. Add chicken, salt, and pepper. Toss and cook for 1 minute.
4. Add onipns and peppers 1o chicken. Cook for 2 to 3 minutes, tossing often,
5. Add cheese, toss, and heat until melted. Scrape griddle while lossing to keep cheese from burning on. CCP: Internal temperature must
reach 165"F (74°C) for 15 seconds.
. Remove from heal and serve immediately, placing % cup filling inlo each bun or CP: Hold hot at 135"F (57°F).
Notes
1. In Step 1, use B No.10 cans of chicken, ¥ No. 10 can onion, and about %2 No. 10 can bell pepper.
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Yield 10 Partions
Each Portion  3/4 CUP

E: Cereals and Pasta Products No, E02200

ORZO W/LEMON AND HERBS (Y/H)

Calories Carbs Protein Fat % Cal From  |Cho Sadium |Fiberotry  |calcium
a
4 keal 11.8gm 2gm 45gm 43,1 % B mg 3BT mg 0 mg
redients Weight Meagure Is5u
|MONSTICK SPRAY (C0) 0 lbs /8 oz
|{QUIVE OIL (CO) {1 1/8 oz 2 thsp 8 isp
YELLOAW OMIONS (FRESH) |8 112 oz
SALT (SO 0lbs 14 oz 1104 tap
DUUMSHICY MUSTARD (C0) 0 Ibss 1/8 tap
GARLIC (CO) 0 ibs 18 tap |
SWEET BASIL (CO) . Olbs 1218p B
OREGAMD (0] 0 s 1148 t=p
BLACK PEPPER [GO) 0 bos 18 tsp
OMION {GRANMPDRNCO) ] ] 118 tep
LEMON JUICE [CO) ~ |21Boz 3 thap & W tsp
| SALAD OIL (CO) 0ibs 118 tsp
ORZO PASTA (C0) 13 308 oz
Illlllnd

Combine sall, mustard, garic powder, basil, oregano, pepper, and onion powdsr. Add lemon juice and ofive o, Stir to blend. Cover,
sat aside for use in Shep 6.

ra

Add sall and canola oil to waber: heal o & rolling boil

s

wuﬂmwuhmmmmummmhmn Cook abaud 2 minutes o unt] al dente; sfining octasionaly. DO NOT|

4. Drain_ Rinse with cold water, drain tharoughly.

5. Stir-codk enions in a lightly sprayed steam jacketed ketthe or siockpot 8 1o 10 minules or untll tender, stiming constartly.

. A the reserved lemon and herb dressing fo cooked oniors. S6r B Blahd well. Bring 10 8 boll, resuce hat (o 3 simimer.

7 Add the erzo to the onion and lemon pixiure. Heal to 8 simmer while gently siirring for 1 minule fo coat e orza wilh the sauce. CCP:
Tarnperahung must 145 F. or er for 15 seconds.

8. Placs 2-1/3 gallon pasta mixture in sach pan, CCF: Hold for service sl 140 F. or higher,
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L: Meats [Beef, Pork, Lamb, Fish and Poultry)  No. L25400
GRILLED SALMON (G/L)
Yield 10 Portions
Each Portion T OUNCES
Calories Carbs Protein |Fat 'Et:ul From |Chol Sodium FiberDry  |Calcium
at
318 kel 3 40.3 gm Ggm  J425% 110 mg 84 My 47 mg |
hmm Welght |llllﬂ.ll'l- |ha1.|u
GARLIC (0 0 lbe 172 0z 1 ibsp 104 1sp
BLACK PEPPER (CD) 0 lbs 3/8 oz 1 ibsp 1 30 tsp
SALAD OIL (GO} 0 b 314 ar 1 thsp 1 WA 1sp
SALMON FILLETS (LB} Jlbs 12 0
PARSLEY (Z0) 0 s 378 o7 D lkmp 1 38 up
Mathod
1. Mix gariic powder and biack pepper in a ghaker. Apply seasoning mixiure 1o fish
2 HaﬂgnddlatnilsﬂF apmﬂmfrmm nt sticking. Place fillels mgrhﬂaarﬂ cook about 3 minedes per side. CCP.
Internal temparating masst resch 145 F.or higher for 15 seconds. CCP:_Hold at 135 F. or higher
3 Garnish with parsiey.
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L: Meats {Beef, Pork, Lamb, Fish and Pouitry) No. L30900C
SWEET & TANGY TOFU POKE BOWL (V) (G/H)

Yield 10 Porlions

Each Pertion 1 BOWL

Calories Carbs Protein Fat :i.“cnt From [Chol Sodium FiberDtry Calcium

391 keal 44 gm 22 gm 15 agm 34.5% 0 myg 1084 mg 252 mg

Ingredients Weight Measure lssue

BROWMN RICE & QUINOA BLD (CO/BX) 14 3/8 oz

WATER 1 11610 3/4 oz 1pt1c3tbsp 3/B1isp

SALT {CO) 0 lbs 1/4 oz 11/8 tsp

SALAD OIL (CO) 2 3/8 oz 4 thsp 2 isp

TOFU (CO) 4lbs 8 oz

CORMN STARCH (CO) 1 5/8 oz 5 thep 2 tsp

BLACK PEPPER (CO) 0 lbs 1/8 tsp

MANGO CHUNKS {FZN) 11b23/8 az

RED PEPPERS (FRESH) 1558 0z

EDAMAME (FZN) 6 3/4 oz

CILANTRO (FRESH) 1172 0z

SWEET GHILI SAUCE {CO) 13 5/8 oz 1c5thsp 2 1/81sp

Method

Prepare Quinoa and Brown Rice Blend: In a steam jacketed kettle or stockpot, combine brown rice and quinoa blend, waler, 3 thsp
salt, and 3 thsp of oil; stir well. Cover and bring 1o a beil

Heduce heat and simmer covered for 20 to 25 minlites of untll waler (s absorbed. CCP! Intemal temparatura must reach 135°F (57°C).
CP: Hold hot at 135°F (57°C)

b

Prepare Seared Tafu:
Preheat griddle to 375°F (191°C).

Drain tofu.

[+ W P

|Press tofu for al least 1 hour

Press Tofu: Line two sheet pans with wire racks. Place ol Blocks in a single layer on racks; place addibional sheat pans on top of tofu.

.Patdlufu dry with paper lowels,

J

Cut tofu in 1-inch pieces.

In a large mixing bowi, toss lofu with comnstarch, 1 thsp salt and pepper. Toss gently to evenly distribute dry ingredients.

@ o= [ =

Batch prepare tofu per 25 portions according fo the following instructions:

Audd about 1% cup oil o prehealed griddie. :

Place gbout ¥ of the dredged tofu, about 9 b 12 oz, onto griddle. Sear, undisturbed, for 4 to 5 minutes, until tofu is golden brown.
Flip tofu and sear on other side for 4 to 5 minutes. Tofu will be golden brown on both sides. CCP: Internal temperature must reach
135°F (57°C). Remove from heal and CP: Hold hot at 135°F (57°C) for use in Step 10.

10,

Assembly: Place % cup quinoa brown rice blend on bottom of bowl. Top % cup dhcewchunﬂed bell pepper, ¥ cup edamame, ' cup
Eaﬂt?gé cup tofu, 2 thsp sweet chili sauce and 1 thsp cilantro. Serve immediately or CP: Hold under refrigeration at 41°F (5°C) for
ra 0.

Notes

Edible porton [EF‘] Eﬂ. hi for red puppers is T E.._JI.I'IIJS 12 vunues pe 100 porlions,

Edible portion (EP} weight for cilantro is 14-1/2 ounces per 100 porfions.
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Yield

10 Portions
Each Portion 1 SANDWICH

N: Sandwiches MNo. N0O311N
CHICKEN PHILLY HOAGIE(FD CHICKEN & ONIONS) (Y/H)

Calories Carbs Protein Fat ;i ::al From |Chol Sodium FiberDiry Calcium
]

525 kcal 28 gm 40 gm 22 gm 7TT% 106 mg 1067 mg 329 mg

Ingredients Weight Measure Issue

CHICKEN (F/D) {(CN) 10 3/4 oz

OMIONS (F/D) (CN) 11/d oz

RED PEPPERS (F/D] (CN} 11/4 oz

SALAD OIL (CO) 11720z 3 thsp

SALT (CO) 0lbs 1/8 oz 1/4 tsp

BLACK PEPPER (CO) 0lbs 14 tsp

|PIZZA CHEESE (CO) 13 5/8 oz 1pt1cBibsp ! WB1Isp

HOAGIE/SWICH ROLLS (FRESH) 2bs B oz
Method

1. Rehydrate chicken, onicn, and bell pepper according lo manufaciurer’s instruclions, drain thoroughly.

2. Preheat griddle to 360°F (177°C).

3. Heat oil on griddle. Add chicken, salt, and pepper. Toss and cook for 1 minute.

4, Add onions and peppers 1o chicken. Cook for 2 to 3 minutes, tossing often,

5. Add cheese, toss, and heat until melted. Scrape griddle while lossing to keep cheese from bumning on. CCP: Intermal temperature must
reach 165"F (74°C) for 15 seconds.

. Remove from heat and serve immediately, placing % cup filling inla each bun or CP: Hald hot at 135"F (§7°F).
Notes

1. In Step 1, use 6 No.10 cans of chicken, ¥ No. 10 can onion, and about ¥z No. 10 can bell pepper.
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Yield 10 Portions
Each Portion 34 CUP

E: Cereals and Pasta Products  No. E0Z200
ORZO WI/LEMON AND HERBS (Y/H)

Calories Carbs Protein Fat % Cal From _ [Chol Sadium |Fibesibtry  |Calcium
&
4 koal 118 gm 2gm 45 gm 43.1 % Emg 387 mg Dmyg
redignts Weight Measure Issu
|NONSTICK SPRAY (00 0 1bs 1/8 oz
\OLIVE OIL (00} 11178 oz 2 thsp 18 isp
YELLOAWW OMIONS (FRESH) |B 112 oz
SALT (CO) 0lbs 1/4 oz 1 1/4 1sg
DLUMNSHICY MUSTARD [C0) 0 lbs 1/8 tap
GARLIC (CO) 0 bs R tsp
| SWEET BASIL (CO) 2 0fhs 121sp -
OREGAMD (C0) 0 e 1148 1sp
BLACK PEPPER [C1) 0 ks 118 tep
OMION [BRAMPDRNCO) 0 b= 118 t5p
LEMON JUICE (CO) ~ [21Boz 3 thap Z 18 1sp
|SALAD DIL (SO} i ibs 1/ tap
ORZ0 PASTA (CO) 13 308 oz
II.IIIIn-:l
1 Combine sall, mustard, garlic powder, basil, aregano, pepper, and onion powder. Add lemon juice and olive ol Stir to blend.  Cover,
sat aside for use in &,
2, Add sall and canola oil to waber, heat to a rolling boil
3 .!.dl.";ﬁaau slowhy while stirring constantly until water bols again. Cook about # minutes or until al dente; sfiming occasionaly. oo hICIT
OO
4, Drain_ Ringe with cold water, drain tharaughty.
ER Stir-coak onions in a lightly sprayed steam jacketed kettie or siockpot 8 1o 10 minules or until tendar, stiming constarily.
B. %mmwndmmmdm&ﬁmghmukadmm i By blisnd wall, Bring 1o & ball; regucn hisl o8 shimer.
T Add The afzo bo the onion and lemaon miclure. Heat to 8 simmer while gently stiring for 1 minute to coat the orzo with the ssuce. COP:
Temperabure must roge 145 F. or higher for 15 seconds.
B. Placs 2-1/3 gallon pasta mixtune in sach pan, CCP: Hold for service ol 140 F. or higher
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L: Meats (Beef, Pork, Lamb, Fish and Poultry)  No. L25400
GRILLED SALMON (G/L)

Yield 10 Porticns
Each Portion T QUNCES

Calories Carbs Protein |rat 'E:ul From |Chol Sodium FiberDtry  |Caleium
at

3718 kel | 40.3 gm 5gm |25 % 110 mg B4 mg A7 myg |

hmm Wealght |Iln.uurl- Illauu

GARLIC (T0) 0 Ibe 172 oz 1 Ibsp 104 1sp

BELACE, PEPPER {00 0 Ibe 38 oz 1 tbesp 1 38 ksp

SALAD OiL gm: 0 Ihe 34 ar 1 thsp 1 38 isp

SALMON FILLETS (LB} ) 3lbs 12 03

PARSLEY (CO) 0 Ins 208 or O lbap 1 38 fup
Mathod

1. Mix garlic powder and black pepper in a shaker. Apply seasoning mixiure 1o fish £

2. Haat griddla to 350 F. Apply of to 1o prevent sticking, Plce fillels on griddie and copk about 3 mindes per side. CCP.
mrrﬂduwm st regch 115 F. or_higher for 15 seconds, CCP:_Hold at 135 F. or higher.

3. (Sarnish with parsiey.
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BATCH-COOKING TECHNIQUES

BATCH COOKING
Batch cooking in a commercial kitchen refers to preparing food in measured quantities at
scheduled intervals rather than all at once. Instead of cooking a full day’s production in
advance, smaller batches are cooked throughout the service period to maintain factors such
as:

e Food quality

e Temperature control

e Freshness
Items are prepped or partially cooked
ahead of time. Later they are finished
or fully cooked in multiple rounds

based on demand. Batch cooking

h Cooi&ing

helps reduce food waste, Batc
overproduction, and holding time, N

while ensuring guests receive freshly prepared food during service.

BuLK COOKING
Bulk cooking in a commercial kitchen means preparing a large quantity of a food item all at

once, usually ahead of service, and then holding, storing, or reheating portions as needed.

Bulk cooking is often used to:
e Save labor time
e Improve efficiency
e Standardize production
e Allow food to be portion-

controlled and stored
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Why Bulk Cooking Can Be Unsafe

When large quantities of food are cooked all at once and then held:

e Food may sit in hot holding units for several

hours. ;gg:::
e Temperatures may drop below 135°F during 60°C
service. 140°F
o Staff may stir, add new food to old food, or
leave pans out, increasing contamination risk.
4°C/40°F

e Large containers of food may cool too slowly if g°C/32°F
they are saved and refrigerated later.

Why Batch Cooking is Better than Bulk Cooking

Cooking
Temperature

Danger Zone

Bacteria grow and

multiply rapidly

Fridge Temperature

Time/temperature abuse occurs when food remains in the temperature danger zone (41°F to
135°F) for too long, allowing bacteria to grow. Batch cooking helps prevent this because:

e Smaller quantities of food are cooked and held at one time.

e Food spends less time sitting in hot holding units.

e Fresh batches replace food before it has been held too long.

o The kitchen avoids cooking large volumes that would otherwise sit in the danger

zone or be held for extended periods.
For Example:

Instead of:

e Cooking 20 gallons of soup at 8:00 AM and holding it until 2:00 PM

A safer batch cooking approach would be:

e Cook 5 gallons at a time, replenish the line as needed, and discard or replace food

after safe holding limits.
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Bulk Cooking VS. Batch Cooking

BULK COOKING BATCH COOKING
i con

Small Batches Cooked
Throughout Service
® Large Batch Cooked All at Once ® Freshly Made in Rounds
® Held for Long Periods e Shorter Holding Time
® Temp Drops Over Time © Better Temperature Control

® Higher Risk of Food Safety Issues

SAFER PRACTICE

TIME-TEMP ABUSE

——— COOKING METHOD AFFECTS FOOD SAFETY & QUALITY

BAsIC PRINCIPLES OF BATCH COOKING

Cook in Small Quantities: Prepare smaller batches of food instead of the full production
volume at once. This reduces the amount of food sitting in hot holding and allows kitchens
to replenish items as needed.

Cook Closer to Service Time: Food should be prepared as close to the time it will be served
as possible. This helps maintain better texture, flavor, and appearance.

Control Holding Time: Only a limited amount of food is placed on the service line at one
time. As food is used, a fresh batch replaces it, reducing the time food spends in hot holding.
Maintain Safe Temperatures: Batch cooking supports food safety by helping kitchens keep
hot food hot and cold food cold: Hot foods >135°F, Cold foods <41°F. Since food is not held
for long periods, there is less risk of time-temperature abuse.

Monitor Demand: Production is adjusted based on how quickly food is being served. Staff
watch the line and cook more batches only when needed, avoiding overproduction.
Maintain Food Quality: Because food is cooked more frequently and held for shorter

periods, batch cooking helps preserve:

e Texture
e Moisture
e Flavor

e Appearance
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DAY THREE: TEAM PRODUCTION ASSIGNMENTS

TeEAM ONE

Team Two

TEAM THREE

TEAM FOUR

Chickpea Curry & Basmati Rice Bowl
Cuban Hoagie (Prep, build, griddle, and hold)

Roasted Potatoes — Raw, Oven Roasted

Beef and Broccoli Bowl
Smashburgers & Garnishes — Plate on own, done first

Roasted Potatoes — Raw, Tilt Skillet

Pesto Quinoa Bowl
Cuban Hoagie (Prep ingredients, griddle a ‘la minute)

Roasted Potatoes — Par Cooked, Oven Roasted

Shrimp Poke Bowl
Smashburgers & Garnishes — Plate with Chef

Roasted Potatoes — Par Cooked, Tilt Skillet
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0 Vegetables and Meatiess Entree Alternatives Mo, QI0900C
CHICKPEA CURRY & BASMATI RICE BOWL (G/H)

ield 10 Portions
Each Portlon 1 BL+3M C RICE

Calories Carbs Protein Fat % Cal From |Chal Sodium FiberDiry | Calcium
510 keal 85 gm 18 gm 21 gm 30.5 % 1 mg 1688 mg 160 mg
Ilgﬂrlanu Weight !Hnnun

SALAD OIL [CO) 214 0x {4 thep 1 38 1sp

YELLOW ONIONS (FRESH) 11b3 14 oz

BALT [CO - . 0 Ibe 3 oz 11bsp 114 t=p

| GARLIC (CO) 0 Ibs 304 o 2 thep

CURRY PUWDER () W Ibs 4 o dthap 1 1B ksp

ELACK PEPPER (DISF) 0 Ibs 1/8 oz 1isp |
PAPRIKA (GO 0 ks 1/8 oz 1114 tsp

GIMNGER (D0 0 b= 108 oz 21sp

CUMIM (CO) 0 s 118 oz |1 16 sp

THYME (CO) fibs 1tsp

CAYENMNE PEFPER (CO) 0 e 118 t=p

WATER 1 3lbs 12 0z 1gt1pt1cdmsp 18 tsp . |
WVEGETARIAN SOUP & GRAVY BASE (CO| 0 Ibe 34 oz 1thep 1idtep
GARBAMZOICHICK PEAS [CN) 1115 114 0z 11pt1chibsp 14 tsp

DICED TOMATOES (CN) 1650z {1 pt 7 thag 1 404 isp
CAULIFLOWER (FZN)(CO) e

RED PEPPERS (FRESH) 0 Ibs i oz

PARSLEY (FRESH| 0 Ibs 114 oz B |
LONG GRAIN PARBL RICE (CO) 14 1/ oz 1.pi 3 thsp 14 tsp |
WATER 2 2 b= 4 3 oz 11 6ithsp 1 18 tsp

SWEET POTATDES {CN) 10k 14 308 oz Tpt1c7 thsp 1 isp

|Il|1hn:t
1. Prapare Chickpea Caulifiower Cusry:
_|Wash, rinse and sanitize all fruils and vegetables. Dice onion and bef peppers 1o 8 %" dice. Minoe parsiey,

i Freheat il skilsl o 350°F (177C). Add canola ol to 18 skillet.

3, Add onians and first salt measure; cook for § to 10 minutes, stirfing occasionally, or until ranslucent and slightly browned,

1.

ﬁ:;g::ﬁu.m porwdor, whils pappar, paprike, ginger, sumin, thyme, cayenne, and allspice; cook i o 3 nrisules o onll sploes gre

— —

5. | Combine wamm water and vegetable base; whisk unl fully incorporated.

B, Add reconstitubed vegelable broth, chickpeas, crushed tomatoss, cauliiower, and ball peppers. Bring 1o @ simmar,

T E@&uu aﬂtmhﬂ-ﬂﬂ“F (148°C); simmer 20 ko 25 minutes, stiring occasionally, or untl vegelables are cooked and sauce has
Ickaneg.

8 Add parsley; siir io combine, CCP: Intemal lemgerature must reach 135°F (57°C),

o, CP: Hold for hot service at 135°F (57°F)

10 Basmabi Rica: Preheal sliaamar.

11. Combing 3 gt balling water, 2 of rice, 3 thsp salt and 1 thsp oil in each pan; slic wel

12 Steam rice for 20 minubes unil the rice is tendar and most of the waler is absorbed. CCP: Intemal tamperabsrs ch 135°F (57
). CP: Hold hot at 135°F (57C) wunlil service, o i :

13 Roasted Sweel Polals Wadges: Wash, rinse and sanitize frults and vegetables, Pael sweat polaioes and cut in Ye-inch thick

14, In & large mixing bowl, combine sweet potalnes u,iTwandigsﬂa_mW.Tnuwmmgm_mmw.
15, |Lighlly spray sheal pans with nonstick cooking spray.

186 Flace about 1 gal + 1 cup bell peppers on each sheat pan in a single layer. :

17. Rpoast ot conveclion mode at 425°F (218°C) low Ean, open vent for 10 to 12 minutes ar uniil tendar and &5 hawe browned
slightly. CUP: Inlemal lemperalure musi mach 135‘1’-’_{5?":‘:} ar higher for 15 seconds. CF: Hold hol for service at 4 5°F (G7°C).

18. Howl Assembly. To assembie bowl, place ¥ basrnati mon inbo & bowl, T i chickne iflewar
ELITY. LEIWEF 54 CUD raasten ool fensads i u4huﬁmnm&dﬂﬂmﬁ?w&mﬁ?§mm%
|mnudiamy.

H: Chickpea Cauliflower Curry:
Reder ko manufaciuser's instructions for reconstiulion mles., |
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M: Sandwiches Mo, NBEOTIOC

CLASSIC CUBAN HOAGIE (Y/H)
Yiekd 10 Portions
Each Portion 1 SANDWICH
Calories lclrlm Proteln Fat Eﬂﬁu From |Chol Sadium FiberiDtry *l:.nlnfum
G671 kgal 26 gm |47 g 36 gm 483 % 144 mg 1841mg | 314 mg
Ingredients Waight |Measure Issus
PULLED PORK [(C0) 11k 4 oz
HOAGIE/SLE ROLLS (FZNCO) 2lbs 1oz
MUSTARD (C0) 3 3B ar & tsp 1 18 tsp
DELI HAM (CKDHLB) 2 Ibs H oz [
BL YWISY UHEESE [T} B 14 or
| SLICED DILL PICKLES (CO) ) Olbs 10cz !
SALAD OIL (CO) ) 0 lbs 114 oz _J1ussp
Method
1. F"rul'matﬂnddll o 350°F.
2 Fodiow manufachures's instructions o heat pulled pork. CCP: Inbemal l-u'nmm mued reach 165°F (57°C) for 15 seconds. CP: Hodd
hotat 138*F(&cFY.
3 fAesamtde sach sandwich: 5 o usiard on each i roll. Add 2 o pulled park, 2 slicas ham, 1 slice cheasa and 4 pickles
4, Heat ofl on griddle.

|5.

Place sandwiches on griddle. Llalngag pross or melal spatula, press down 1o smash sandwich. Cook for 3 o § minules on exch o

until cheese s malted and bread is golden brown and firm. Serve immediately or CP: Hold hot at 135°F [(57"F). |
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: Vegetables and Meatless Entree Alternatives  No. QR4500

O'BRIEN POTATOES (R/L)
Yield 10 Portlons
Each Portion 2/3CP (3 1/202)
Calories Carbs Protein Fat 'E:nl From [Chol Sodium FiberfDiry  |Calcium

it

124 keal 258 2.7 gm 1,3 gm 9.4 % 0 mg 248 mg ] 16 mg
| Ingredients Waight [Hn:uu |Il_l|.m
GREEN PEPPERS (FRESH] 4 34 oz
SALAD OIL [CO) 0 i 3/8 oz 2 14 tsp 1
PIMIENTOS {{:HL g 2 1/8 az 6 thsp 2 174 isp |
WHITE POTATOES (FRESH) 3bs7 120z
SALT (C0) (s 144 82 1 t8p —
BLACK FEPFER [CO) "ﬂbs 0 gal

Illullu-d

in steam ted loetile or stock pol aaube dicad pers in oil 5 minulis o wnlil lender. Add plmientos; saute wndil heated (hrough,

Fry potatoes in 365 F. deep fal in 25-podtion batches T minulas or uni fi byo and tendar.

Dirain well in baskel or on absorbant paper,

Combine 2-1/3 cups of sauleed vagetahies with each pan of polaloes, Dstribute avanly in steam labls pans.

Lising & comvaction oven, bake ai 350 F. for B to 10 minutes unfil thomughly heatad on high fan, open venl. GCF: infema] lemperature
must reach 145 F. or higher for 15 seconds. Hold at 135 F. or higher for senvice. |

e e e (g (=
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L: Meats {Beef, Park, Lamb, Fish and Poultry) MNo. L27401C
BEEF AND BROCCOLI BOWL (G/M})
Yield 10 Portions
Each Porfion & OUNCE + 3/ C RICE
Calories Carbs Protein Fat E’. afnl From |[Chal Sodium Fiber/Diry Calcium
404 keal 38 gm 39 gm 10 gm 223% 93 mg 794 mg &7 mg
Ingredients Weight Measure Issue
BEEF KNUCKLE (OVEN RET)(LE) Jlbs B oz
S0Y SAUCE (GAL) Olbs S oz Bitbsp 2 1/4 Isp
SALAD OIL (CO) 0lbs 172 oz 1 thsp 1/8 Isp
GINGER (CO) 0 lbs 1/8 tsp
GARLIC (CO) 0lbs 1/8 oz 114 1sp
BROCCOLI (FZN)CO) 1163 1/4 oz
CORN STARCH (CO) 0 lbs 2/4 oz 2 thsp 2 1/4 tsp
WATER 0lbs 7/8 oz 1tbsp 1 3/8 1sp
WATER 2 21bs43/4 0z 1t 6 thsp 1 1/8 tsp
LONG GRAIN PAR/BL RICE (CO) 141/4 oz 1 pt 3 thsp 1/4 tsp
SALT (CO) 0lbs 144 oz 11sp

Method

Drain beef from marinade, reserve for siep 3, place beef in sleam jacketed ketlle and brown meat. Add ginger and garlic, cook until
beef is tender. CCP: Internal temperature must reach 145 F or higher for 15 seconds.

Remove from ketile, place into serving pans, cover and hold hot for sevice. CCP:_Hold for service at 135 F. or higher.

ko

Add marinade back to beef, bring to a boil, reduce to a simmer, Add broceoll about 15 minutes prior to serving o nt over
cooking. Combine com starch and water to make a smooth paste. Add paste to beef and broccoli, heat until slightly thickened.

Slice beef into 1/8" thick slices. Cul slices inlo strips 2" long and 1/2" wide. Marinate strips In soy sauce and oll.

Prepare Rice EQ0500: Combine rice, water, salt, and canola oil; bring io a boil. Stir occasionally.

Cowver tightly; simmer 20 to 25 minutes. DO NOT STIR.

Remove from heat: transfer to shallow serving pans, CF: Hold for service at 135 F. or higher.

bl il ol L P

Assembly: Combine 3/4 cup rice with & ounces of bael and Droccoll mixiure.
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M: Bandwiches No. NO1214C
SMASH BURGERS (Y/L)

Yield 10 Porlions
Each Portion 1 BURGER

Calories Carbs Protein Fat ;h:c.':nl From |Chal Sodium FiberiDtry Calcium
a
416 keal 34 gm 35 gm |14 gm 303 % BT mg 571 myg 115 mg |
w Wiight |Measure Issus
GROUMND BEEF (LB} 3 Ibs 2 oz
WORCESTERSHIRE SAUCE [CO) |0 Ibs 38 o2 2 10 tap
SALT (CO) 10 Ibs /8 o 1/4 tsp
GARLIC(CO} 10 ibs 148 13
BLACHK PEFMER (GO) . o lb 1/ tap
HAMBURGER ROLLS (FEESH) 1lb8 oz
|AMERICAMN CHEESE (CO) B 114 oz
[Msthod
1. Thaw CP; If frozen, thaw beel under relrigeration at 41°F (5°C).
2, |Preheal grddie lo 350°F (177°C)L.
3. In & large bowl, cormbing beel, Warcestershire saucs rlic, and r.
4, L a8 No. 6 scoop, portion patties. CP- Hodd cold at 41°F (5°C) until ready to cook.
; Eﬁm%'m”?ﬁwhré?m et it bieos of chrison b s balnon Seg) Sonliale 10 G0k 1o 2 10 3 MURAES. CCP: intermal
t&@mmuﬂm1 °F (&8 E!fnrmsmm CF: Hold hot &t 135° [5'1"!33
Bi. prepare per 25 portions according to the following insiructions:
'Dn a pm griddle, add 25 patiies.
7. Piace 1 burgar on @ach bun for sanvica.

NOTE: We will prepare some garnishes to go with the burgers working on presentation
methods.
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C: Vegetables and Meatless Entree Alfornatives Mo. Q4500
O'BRIEN POTATOES (R/L)

Yield 10 Portlons
Each Partion  223CP (3 10207

Calories Carbs Protein Fat 'Enl From |Chol Sodium FiberiDtry | Calcium

124 kcal 25.8 gm 2.7gm 1.3 gm 0.4% 0 g 248 g | 16 mg

Ingredients Welght |Measure lissus

GREEMN PEPPERS (FRESH) 4 34 oz |

SALAD QIL (CO) 0 ths 3/8 oz 2 14 tsp 1

PIMIENTOS {CN] ' 218 az __|Bitheup 2 1/4 1sp '

WHITE POTATOES [FRESH) 3bs 7 12 oz

SALT (CQ) I 14 oz ] kap

BLACK PEPPER [CO) 10 1bs 0 gal

[ IMethod

LB in steam jackated ketfle or stock pol saute diced peppers in oil 5 minules o wntl lender. Add pimlentos; saute undil healed through,

2 Fry potatoes in 365 F, desp fal in 25-potion batches 7 minules or uni i bro and tendear.

3. Dirain well in baskel of on absorhent paper,

4. | Combine 2-1/3 cups of sauleed vegetahles wilh each pan of polatoes. Distribute avenly in steam table pans.

5. Uising & comvection oven, bake al 350 F. for & to 10 minutes unfil thoroughly heated on high fan, open venl. CCP: internal temperature
musd reach 145 F. or bigher for 15 seconds. Hold at 135 F. or higher for service.
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0: Vegetables and Mealless Endree Alternatives Mo, Q306000

PESTO QUINOA BOWL (G/H)
Yield 10 Portiona A
Each Partion 1 BOWL
|r.m Carbs Protein Fat }".L::ﬂ From |Chel Sodium FiberDtry  |Calcium
(562 kcal 54 grm 20 gm 30 gm 48 % 371 mg 1133 my 160 mg
Ingredionts Weight |Measure |issue
SWEET POTATOES/YAMS [FRESH) 3 Ibs
é._l\.l_ﬁﬂﬂll.! § o Olbs 1ax T ibhap 2 308 tep
BALT (C0) 0 1bs 172 oz 2 144 tsp
BLACK PEFPER (C) i ks 1M tsp
HONSTICK SPRAY (TO) 0 68 104 o
BEROWN RICE & QUINOA BLD {COVEX) 12 34 oz
WATER 1 11b 10 34 oz 1pt1c3ibsp 3/8 tsp
PESTO SAUCE [FZN)(CO} 9 5/8 oz 1c1ihsp 2 14 isp
FRESH EGGS [DECO) 2lbs 3 114 oz
SFPINACH (FRESH| 7140z
ITALIAN DRESSING (OO} 5 5/8 azr 10 thsp 1 1/4 tsp
d
1. VWash, rinse and sanitize frults and bles,
2. Roasied Sweet Polaioes: Preheal oven to 425°F (218°C). S
a In & large mixing bowl, loss potatoss with 1 thep and 1 isp of salt, black pepper and 1/4 cup canola oil io evenly disiibule spices
4 Lightly coat each shest pan with nonstick cooking spray
5. Place aboul 1 gal polaloss on each sheel pan.
B. Lising @ convection rmaode, roast polaioes at 425°F (218°C) for 14 1o 16 minutes. CCP: Intemal lemperature must reach 135°F (57°C.
CF- Hold hot at 135°F (57°C} .
T Civinoa and Brown Rice In a sleam jackeled ketle or siockpot, cosmbing brown fce and quinca blend, water, 2 tsp salt, and 2 tsp oll;
| stir well. Cover and being to a boll
A Reduce heal and simmer coversd for 20 to 25 minutes or until water is absorbed, CCP- Inlermal lemperature must reach 135°F (57°C)
g Combine pesto and quinoa, mix thoraughly. CF; Hold ot at 135°F (57°C)
10 Fried Eggs (Griddle): Prehaat griddle to 325'F (163°C) _
11. Break 1 egg individually into & small bowl.
iz Fry on the lghtly greased griddle using 14 cup oil. Cook until whites are firm, about 2 minules. Break yolk and tum eggs over;
cook 1% minubes longer or unbl yolks are set and dry.
| 13, Seres immediabely. -
14 Biowl Assembiy for 1 Portion:
To assamble sach bowl. loss 1 ch with 1 thap dressing; place on bottom of the bowl, Top with 3 cup pesto quinoa brown rice
blend, % cup rasied polaines and 2 BQOs.
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M: Sandwiches MNo. NEOTOOC

CLASSIC CUBAN HOAGIE (Y/H)

Yiekd 10 Paslions
Each Portian 1 5HND'||'||I'L"'.-H
Calories  |Carbs Protain Fat F:r. Cal From  |Chel Sodium FibernDtry  |Calgium
BT kcal 26 gm |47 grn 36 gm 483 % 144 mg 1841 mg 314 mg
Ingredients Waight !lln!.-uu- Issun
FULLED PORK (CO) 1lb4 oz
HOAGIE/SUB ROLLS (FZN)(CO) 2 Ibs 1 oz
MUSTARD (CO) 3 3B ax & thsp 1 1/8 tsp
DELI HAM (CKD LB} 2 Ibs B oz =
BL BWINS UHEESE (LU} B 14 oz
| SLICED DILL PICKLES {CO) 0lbs 10 oz
SALAD OIL (CO) 0 lbs 14 o2 1178 Isp

ol

—
"

Praheal griddie ko 350°F.

[ 5
i

hot at 135°F {5T°F).

Heal ofl on griddle.

Follow manufacturec's insiructions to heat pulled pork. CCP: Internal lemperature must reach 168°F (57°C) for 15 secands. CP: Hold

e

Agsamble sach sandwich: Spread 2 lep musterd on each hoagie roll Add 2 or pulled park, 2 slizes ham, 1 slice chease and 4 pickles

Bl

I until cheess hmarta:lm'rd bread is golden

U.S. Navy Culinary Training

Place sandwiches on griddle. Using aﬂ

press or metal spatula, press down 1o amash
brown and firm. Serve immediately or CP: Hold hot at 135°F (87"F).

41

eandwich. Cook for 3 to 5 mitules on esch o
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Ck Vegetables and Meatless Entree Alternatives  No. Q4500

O'BRIEN POTATOES (R/L)
Yield 10 Portlons
Each Partion 2/3CP (3 1/20F)
Calories Carbs Protein Fat 'Ennl From [Chol Sodium FiberiDiry  |Calcium
at
124 kcal 25.8 gm 2.7 gm 1.3gm 9.4 % 0 g 248 myg i 16 mg
ingredients Weight |Measure lissue
GREEM PEPPERE (FRESH) 4 34 nz :
SALAD QIL [CO) (i bha 3/8 oz 214 tsp !
PIMIENTOS {CN) " 218 az __|Bthsp 2 1/4 tsp '
WHITE POTATOES (FRESH) Abbs T 172 0z
SALT (CO) 0 14 B2 ] Isp
BLACK PEPPER [CO) 10 Ites 0 gal
[ [Method
1, in steam bed hetile or stock pol saube diced pers in oil § minules of undil lender. Add pimientos; saute wndil heated throwgh.
2. Fry potatoes in 365 F. deep fal in 25-portion batches T minules or uni lightly browned and tendar.
3. Cirain well in baskel or on absorbant paper.
4. Combine 2-1/3 cups of sauleed vegetahles with each pan of polatoes, Distribute avenly in sleam lable pans.
b. Uising & convecticn oven, bake a1 350 F. for & to 10 minutes unfil theroughly hested on high fan, open venl. CCP: infemnal lemperaturne
must reach 145 F. or Higher for 15 seconds. Hold af 135 F. or higher for service.
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L: Meats (Beef, Pork, Lamb, Fish and Poultry) No. L30600C

SHRIMP POKE BOWL (Y/H)
Yiehd 10 Porions
Each Partion 1 BOWL
Calorles Carbs Protein Fat E-n From |Chel Sodium FiberDiry |l.‘-inm
305 keal 58 gm 26 gm Ggm 13.7 % 207 my 1573 mg 112 mg
ingrodients Weight Measure lissue
WATER 1 2 |bs B 3B oz 1.4t 8 thsp 2 sp
FARMEL BROWN RICE (CO)] 11 1pt 7 ihsp 1 18 isa
SALT [CO) 0bs 14 ox 1isp
OLIVE OdL (0O 134 oz 3 thsp 1 1/4 isp
F & L) SRR 1AL CHFF LB Ib=21Zar
GARLIC (CO) 17/ oz 5 tbsp 1/8 tsp
CARROTS (FRESH) 8 3B oz
RED PEPPERS (FRESH) 12 164 0z
ASST. FRUIT (CH/FZN] (MOMN-BMLL) 15 18 oz
SWEET CHILI SALICE (G0 13 &8 oz 105 thep 2 1/8 tsp
Ilh-'ll'lnd
1. Prepars Brown Rice (Parboied. Oven):
Preheat oven to 350 *F (177°C),
2. Combing waler, ica, sall and Srsl maeasise of ofl.

3. Iising an oven on corveclion mode, bake at 350°F (177°C) for B0 10 65 minules until the rice is tender and mast of the waler is
absorbed, CCP: Intemal lemperature must réach 135°F (57°C). CP: hold hot at 135°F (57°C) for use in Step 10

Prapara Garic Shrimp;
P Th.aw shrimp wnder refrigeration al £1°F (5"C.

5. Preheat griddle fo 350°F (177°C).
6, Use sscond measura of ol Add shrimp and garkic and spread indo an even layer.

7. Caok shrimp for 2 to 2% minutes on each side. CCP: Infermnal temperature must reach 145°F (83°C), Remove fram heat and CP: Hold
et at 135°F [S7°C) for usa In Step 10, _ §

B Gamishes: CP: Thaw pineapple under refrigarafion at 41°F (5°C}

8 Wash, rinse and ganitize fruits and vegelables.
10, Chop the carrots and red peppers indo 104 inch pleces.

1. Assambly: Place 3 cup rice an boliom of bowl. Top with ¥ cup bell peppar, 1 cup carmals, W nﬁ?&dmmutﬂplma}
:h.—irrq:ulﬁuzmu_g_snuseﬂnmdﬁm.samﬁmtnw]wﬁ Hold under refrigeration at 41°F (5 FanraLI-Eum'uim.
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Yield 10 Portions
Each Portlon 1 BURGER

SMASH BURGERS (Y/L)

M: Sandwiches Mo, NIM214C

Calories Carbs Protein Fat ;.\_‘a'.':nl Frem [|Chal Sodium FiberiDiry Calcium
at

416 kel 34 gm 35 gm 114 gm 0.3 % BT mg 671 mg 115 mg |
[ingredients Weight | Measure Issue
GROLMD BEEF {LB) 3bs 2 ar

WORCESTERSHIRE SAUCE [CO) 10 bs 38 a2 2 144 tap

SALT (CO) |0 Ibs 1/8 oz 1/4 tsp

GARLIC(CO} 101bs 148 15

BLAGHK PEPCER {C0) . 2 b 1/ tap

HAMBURGER ROLLS (FRESH) 1lb8 oz

|AMERICAM CHEESE {CO) B 1M oz

|Method

1. Thew CP: If frozen, thaw beel under refrigerstion at 41°F (5°C).

2, | Preheat griddie 1o 350°F (1777C). o

3. In @ large bowl, cormbine beel, Woscestershire sauce rlic, and r.

4, U a8 No. 6 scoop, portion patties. CP: Hold cold at 41°F (5°C) until ready to cook.

5. Uging a gl press or matal spatula, smash burgers until they are aboul Ye-inch thick or the diamater of a hamburger bun,

STeC).

e and continwe to cook for 2 to 3 maates. CCP; Inlemal

Cook for 2 o 3 minutes. , place are piece of cheese on each ba
mmuﬂm%“F 8°C) for 15 seconds. CP: Hold hot at 135°
Bi. Baich prepare per 25 portions according to the following instructions:
Dnammmggﬂdﬂe.addﬂﬁm' .
T. Piace 1 burgar on each bun for sandce,

NOTE: We will prepare some garnishes to go with the burgers working on presentation

methods.
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Q: Vegetables and Meatless Entree Alternatives No. QR4500
O'BRIEN POTATOES (R/L)

Yield 10 Portions
Each Portion  203CP (3 1720F)

Calories Carbs Protein Fat Hnl From [Chol Sodium FibernfDiry  |Calcium

124 keal 25.8 gm 2.7 gm 1.3 gm 9.4 % 0 mg 248 mg | 16 myg

| Ingredients Waight [Hn:uu |l|_nm

GREEN PEPPERS (FRESH) 4 34 oz .

SALAD DIL [C0) f k= 3/8 oz 214 =p

PIMIENTOS (CN) " 218 ax _|Bthsp 2 14 isp {

WHITE POTATOES (FRESH) 3lbs T 1202

SALT (E4) I8 144 o2 | isp

BLACK PEPPER [CO) |01bs 0 gal

[ IMethod

1, In gtaam tad kelle or stock aaibe dicad pers in oil § minules of wnlil lender. Add pimientos; saute wndil healed thowgh. |

2 Fry potatoes in 365 F. deep fad in 25-portion batches ¥ minutes or unil lighily browned and tendear.

3. Dirain well in baskel or on absorbant paper.

4. |Combine 2-1/3 cups of sauleed vegetahles with each pan of polalees, Distitute avenly in steam table pans.

5, Lising & convaction oven, bake al 350 F. for & to 10 minutes unfl thoroughly hested en high fan, open venl. CCP: Intemal lemperalire
musi reach 145 F. or higher for 15 seconds. Hold af 135 F. or higher for service.
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Memo To: CIA Continuing Education Students
From: Office of the Registrar
Re: Privacy of Student Records

The Family Educational Rights and Privacy Act (FERPA) is the federal law that governs release of and access to
student education records. These rights include:

1. The right to inspect and review your education record within a reasonable time after the CIA
receives a request for access. If you want to review your record, contact the Registrar’s Office to
make appropriate arrangements.

2. The right to request an amendment of your education record if you believe it is inaccurate or
misleading. If you feel there is an error in your record, you should submit a statement to the
Registrar’s Office, clearly identifying the part of the record you want changed and why you believe it is
inaccurate or misleading. The Registrar will notify you of the decision and advise you regarding
appropriate steps if you do not agree with the decision.

3. The right to consent to disclosure of personally identifiable information contained in your
education records, except to the extent that FERPA authorizes disclosure without consent. One
exception which permits disclosure without consent is disclosure to school officials with “legitimate
educational interests.” A school official has a legitimate educational interest if the official has a need
to know information from your education record in order to fulfill his or her official responsibilities.
Examples of people who may have access, depending on their official duties, and only within the
context of those duties, include: CIA faculty and staff, agents of the institution, students employed by
the institution or who serve on official institutional committees, and representatives of agencies under
contract with the CIA.

4. The right to file a complaint with the U.S. Department of Education concerning alleged failures
by the CIA to comply with the requirements of FERPA.

Release of student record information is generally not done at the CIA without the expressed, written consent
of the student. There are, however, some exceptions. For example, directory information includes the
following, and may be released without the student’s consent: name, permanent address, campus box
number, CIA email address, photographs, program of study, dates of attendance, and degrees or certificates
awarded with dates. Please note that you have the right to withhold the release of directory information. To
do so, you must complete a “Request for Non-Disclosure of Directory Information” form, which is available
from the CIA Consulting Department at 845-905-4417. Please note two important details regarding placing a
“No Release” on your record:

1. The CIA receives many inquiries for directory information from a variety of sources outside the institution,
including friends, parents, relatives, prospective employers, the news media, and others. Having a “No
Release” on your record will preclude release of such information, even to those people.

2. A “No Release” applies to all elements of directory information on your record. The CIA does not apply
“No Release” differently to the various directory information data elements.

A copy of the Act, more details about your rights, and any CIA policies related to the Act are available at
http://www.ciachef.edu/consumer-information/#psr.

Questions concerning FERPA should be referred to the Office of the Registrar, The Culinary Institute of
America, 1946 Campus Drive, Hyde Park, NY, 12538.
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http://www.ciachef.edu/consumer-information/#psr

CIA INSTRUCTOR PoOLICY ON PROPRIETARY INTERESTS DISCLOSURE AND
REPRESENTATION

The instructor does not have a proprietary interest in any product, instrument,
device, service, or material to be discussed during the learning event, nor does the
instructor receive third-party compensation related to the presentation.
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