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SOUTHSIDE COOKING CLASS AGENDA
CLASS #2 – DINNER DATE
September 26, 2011, 5:00 PM to 7:00 PM

I. Introduction Dinner Date Cooking Class, the menu and agenda

5 minutes
II. Overview of the dinner menu: 






5 minutes

a. Salad Course – Modern Cobb Salad
i. Basic Vinaigrette

b. Dinner Course – Herb Crusted Rack of Lamb or Atlantic Salmon or Frenched Chicken Breast with Grape Tomato Wine Pan Reduction on Parmesan Mashed Potatoes and steamed Asparagus  
c. Desert Course – Crème Brulée with Fresh Berries
III. Making the Crème Brulée




a. Demonstration of making a Crème Burlée



10 minutes

b. Class participation – Each group of three makes one recipe of Crème Brulée  – 4 stations







20 minutes

IV.  Making Mashed Potatoes
a. Demonstration of making mashed potatoes



15 minutes


b. Class participation on making mashed potatoes – four groups
25 minutes

V. Making Steamed Asparagus Bundles

a. Demonstration of blanching vegetables and making Asparagus bundles

5 minutes

VI. Making Herb Crusted Rack of Lamb, Atlantic Salmon Filet or Frenched Chicken Breast


a. Demonstration of preparing the proteins



10 minutes


b. Class participation – Three groups – Group #1 four portions of lamb, Group #2 four portions of salmon, Group #3 four portions of chicken













15 minutes

VII. Making the Modern Cobb Salad


a.  Denmonstration of assembling the salad components

5 minutes


b.  Class participation – Assemble the Cobb Salad


10 minutes

VIII.  Plating the Entrée and Dessert 


a.  Demonstration of plating the entrée and dessert


5 minutes


b.  Class participation – Each assemble their own entrée and dessert

Class Wrap Up
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BASIC VINIAGRETTE RECIPE
Makes 1 cup
INGREDIENTS

6 oz
Vegetable Oil – Extra Virgin Olive, Grapeseed, Olive, Avocado, Walnut, Peanut, Safflower Oil, etc
2 oz
Vinegar – Balsamic, Red Wine, Champagne, Herb-Infused Vinegar, etc and/or citrus juices: Lemon, Lime or Orange
¼ tsp
Sugar

½ tsp
Kosher Salt

¼ tsp
Ground Black Pepper

Optional:
½ tsp
Dijon Mustard (an emulsifier)

2 tsp
Fresh Herbs, chopped

PREPARATION METHOD
1) Combine all the ingredients (and optional ingredients) and whisk them together with a whip.
2) Taste the vinaigrette and adjust the seasoning with the salt, pepper and sugar.
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MODERN COBB SALAD RECIPE
Serves 2
Note:  The original Cobb salad was invented by Robert (Bob) Cobb of the Brown Derby Restaurant, in Hollywood California in 1937 under various mythical circumstances.
INGREDIENTS

1 head
Boston (Bibb) Lettuce – Remove the rough outer leaves, Wash and chop the inner leaves. 
1small head
Romaine – Remove the rough outer leaves. Wash and chop the inner leaves

1 small head

Watercress – Wash cut into small sprigs.

4 strips

Bacon cooked and chopped

½ each
Avocado, sliced.  Toss in a little lemon juice and olive oil.

1 small
Tomato, seeded and cut into medium dice

1 3 oz
Chicken breast, cooked, cooled and cut into small dice
1 each
Hard boiled egg, cut into half and then into 3 wedges

2 oz
Crumbled Blue cheese or another crumbled cheese (goat).

2 tsp
Chives chopped

1 batch
Basic red wine vinaigrette or Original Cobb Salad Dressing

PREPARATION METHOD
1) Place a ring mold on each plate.

2) Combine ½ cup each of the chopped Boston and Romaine lettuces in a bowl and toss with 3 tbsp the well mixed dressing.  
3) Place ½ cup of dressed salad in each ring mold.

4) Lay 3 slices of avocado on the lettuce up against the ring mold

5) Sprinkle a layer of the diced tomato on the avocado

6) Sprinkle a layer of the diced chicken on the tomato.

7) Sprinkle a layer of the chopped bacon on the chicken.
8) With your fingers in the middle of the stack, slide the ring mold off.

9)  Sprinkle with the crumbled Blue Cheese on the stack.

10)  Place three wedges of the hard boiled egg on the plates.

11)  Pour a little bit of dressing around the plate and sprinkle with chives.

12)  Place in the refrigerator until ready for service.



ORIGINAL BROWN DERBY COBB SALAD DRESSING
Makes 1 ½ cups
INGREDIENTS

1/4 cup water 
1/4 cup red wine vinegar 
1/4 teaspoon sugar 
1 teaspoon freshly squeezed lemon juice 
2 teaspoons salt 
3/4 teaspoon freshly ground black pepper 
3/4 teaspoon Worcestershire sauce 
1/4 teaspoon dry English mustard 
1 small clove garlic, finely minced 
1/4 cup full-flavored olive oil 
3/4 cup salad oil

PREPARATION METHOD
1) Combine all ingredients except the oils and whisk together. 

2)  Whisk in the oils.  Check and adjust seasonings.

3) Keep refrigerated until ready to use.


CRÈME BRULEE RECIPE
Serves 4
INGREDIENTS
2 cups

Heavy Cream

½ each
Vanilla Bean, cut in half and the bean scraped into the cream or 
½ tsp vanilla extract

4 each
Egg Yolks

¼ cup

Sugar

4 each
6 oz Ramekins

a/r

Hot water

2 tbsp

Sugar

PREPARATION METHOD
1) Preheat oven to 325 F.

2) Heat the heavy cream and vanilla bean to a simmer.

3) Remove from heat cover and let rest for 10 minutes.  Remove vanilla bean or add extract.

4) Whip the egg yolks and sugar until the yolks start to turn light yellow and thicken. Note:  Do not let the sugar sit with the egg yolks or they will get “cooked” by the sugar.
5) Slowly temper (add slowly at first) the hot cream into the egg/sugar mixture while whisking.

6) Place any optional berries or garnish into the ramekins and pour the hot cream mixture equally into the ramekins, leaving a little room from the top for expansion.

7) Place the filled ramekins into a roasting pan and add hot water half way up the sides of the ramekins.

8) Bake the custards for 40 to 50 minutes depending on the depth of the ramekins, until just set in the middle.  It jiggles, but is not liquidy.
9) Remove the ramekins and refrigerate for 1 ½ hours to use immediately or refrigerate for up to three days.  Remove 1 hour before use.

FOR SERVICE:

1) Sprinkle 1 ½ tsp of sugar evenly over the surface of each custard and caramelize with a kitchen torch.  Be careful not to burn the sugar just brown (caramelize) it.

2) Garnish with berries and powdered sugar and serve.


PARMESAN MASHED POTATO RECIPE

Serves 2+
INGREDIENTS
1 lb


Red Potatoes or peeled Russet type potatoes, cut up into chunks.

2 each

Garlic cloves

1 tbsp


Salt

½ cup

Half and Half

2 tbsp


Butter

¼ cup


Grated Parmesan Cheese

To taste

Kosher Salt

1/8 tsp

Ground Black Pepper, fresh

PREPARATION METHOD
1) Place potatoes and garlic in a pot of water and bring to a boil with the salt.  Reduce to simmer and cook for 15 minutes until the potatoes are firm but tender.
2) Heat the half and half and butter to melt the butter.

3) Strain the water and let the potatoes rest to dry out.

4) “Rice” or mash the potatoes back into the pot and add the cream/butter mixture.

5) Add the Parmesan Cheese and black pepper. Mix together to combine.  Check seasoning and adjust with Salt and Black pepper.  This will need to be a little “tight” to pipe onto the plate and hold its shape.
6) Hold warm for service.

7) Place in a piping bags and make a pyramid shaped cone in the center of the plate.


HERB CRUSTED RACK OF LAMB, SALMON OR CHICKEN
Serves 2
INGREDIENTS
1 each

Rack of Lamb (8 bone, fat cap off), cut into two portions
or

2 each

Salmon Filets (5 oz each)

Or

2 each
Chicken Breast (6 oz), boneless, skin-on (optional wing bone attached and Frenched)

2 tsp
Rosemary, minced

2 tsp
Thyme, minced

2 tsp
Oregano, minced

2 tsp
Chives, minced
1 tsp


Garlic, minced
½ tsp


Kosher Salt

1/8 tsp

Fresh ground black pepper

2 tsp


Olive Oil

6 each

Cherry/Grape Tomatoes

¼ cup
Wine – appropriate to the protein being cooked.  Red for meat and white for chicken and fish
PREPARATION METHOD
1) Preheat the oven to 350F.

2) Combine all the herbs and garlic.
3) Rub the oil on the lamb, salmon or chicken.

4) Sprinkle with the salt and pepper.

5) Evenly Sprinkle on the herb mixture onto the meat and press it down to stick.  Place it under the chicken skin. NOTE:  The meat can be prepared up to this point for at least 4 hours, but no more than 24 hours.
6) Heat a sauté pan and when medium hot add the meat herb side down.

7) Cook for 2 to 3 minutes until golden brown.  Turn the meat over and cook on the other side for 3 to 4 minutes.  Transfer the pan into an oven at 350 F. and place into the oven until the following temperature chart:
Lamb: Rare: 125 F.

           Medium Rare:   135 F.

      Medium: 145 F.
      Medium Well: 155 F

      Well: 165 F.

Chicken; 165 F.

Fish: 145 F.

8)  Remove the pan from the oven and set the protein aside under a foil tent to rest.
8) Place the pan on the stove and heat up to medium high heat.  

9)   Add the tomatoes and sauté for 1 minute.

10)   Add the wine to deglaze the pan.  Reduce the wine with the tomatoes and pan drippings to “nappe” (coats the back of a spoon and holds a finger line run through it).

PLATING INSTRUCTIONS

1) Pipe a spiral shaped cone of Parmesan Mashed Potatoes in the middle of the plate.
2) Slice the Rack of Lamb in between the bones and lean up against the mashed potatoes, facing the cut meat side out, or lean the salmon or chicken up against the mashed potatoes.
3) Arrange the vegetables on the plate to the side or in front of the meat.

4) Spoon the sauce on the plate in front of the protein.

5) Garnish with Chives, Rosemary or Thyme Sprigs.

