Mohawk College  -  Cooking Basic    CULIGI138  

Menu – Class #1  Monday September 19th
Classic French Onion Soup

Savory Roasted Chicken w/rice pilaf

Seasonal Vegetables

Orange PoppySeed Loaf w/Orange glaze
Raspberry Coulis
Techniques involved/covered:

· Knife skills

· Basic cuts including, julienne, dice, etc.

· Cooking techniques – sautéing/ caramelizing, sweating, blanching, searing, roasting, simmering, use of seasoning and spices.
· Baking fundamentals – measuring, sifting, and folding, blending, basic glaze, baking.
· Time management/organization blended with food sanitation and handling

Menu – Class #2  Monday September 26th
Roasted Vegetable Quinoa Salad 
Stuffed Porkloin with Acai-Fig Glaze

Celeriac & Yukon Gold Mash

Seasonal Vegetables

Chocolate Zucchini Loaf w/ Chocolate Ganache

Chantilly Cream

Techniques involved/covered:

· Knife skills/handling
· Butchery – preparing pork,  using butcher twine

· Cooking with ancient grains – salad preparation

· Working with chocolate – baking with, and creating velvet ganache 
· Different cooking techniques – building on previous knowledge and spice blends.
· Time management/organization blended with food sanitation and handling
Recipes
Classic French Onion Soup  

by Anne Willan
This ultimate version of the bistro classic is made with homemade beef broth and caramelized onions. Aged Gruyère is key to getting the traditional bubbling crust of cheese; it's rich, smooth, and melts easily.

2 oz. (1/4 cup) unsalted butter, more for the baking sheet 
4 medium-large yellow onions (about 2 lb.), thinly sliced (8 cups) 
Kosher salt and freshly ground black pepper 
1 tsp. granulated sugar 
1 small baguette (1/2 lb.), cut into 1/2-inch slices 
2 quarts Roasted Beef Broth or lower-salt canned beef or chicken broth 
1 bay leaf 
2 cups grated Gruyère 



Melt the butter in a 4-quart pot over medium heat. Stir in the onions and season with 1 tsp. salt and a few grinds of pepper. Reduce the heat to low. Press a piece of foil onto the onions to cover them completely, cover the pot with a lid, and cook, stirring occasionally (you will have to lift the foil), until the onions are very soft but not falling apart, 40 to 50 minutes. Remove the lid and foil, raise the heat to medium high, and stir in the sugar. Cook, stirring often, until very deeply browned, 10 to 15 minutes.

Meanwhile, to make the croûtes (baguette toasts), position a rack in the center of the oven and heat the oven to 350°F. Butter a rimmed baking sheet and arrange the baguette slices on the sheet in a single layer. Bake until the bread is crisp and lightly browned, turning once, 15 to 20 minutes. Set aside.

Add the broth and bay leaf to the caramelized onions and bring the soup to a boil over medium-high heat. Reduce the heat to medium low and simmer for 10 minutes to blend the flavors. Discard the bay leaf and season to taste with salt and pepper.

To serve, position a rack 6 inches from the broiler and heat the broiler to high. Put 6 to 8 broilerproof soup bowls or crocks on a baking sheet. Put 2 or 3 croûtes in each bowl and ladle the hot soup on top. Sprinkle with the cheese and broil until the top is browned and bubbly, 2 to 5 minutes. Serve immediately.
Rice Pilaf

Pilaf is originally a Persian word, and it seems very likely that the Arabs and Turks both learned how to cook rice from them and the Persians may have learned the method from the Indians. The best rice for pilaf are the long grain Basmati or Patna rice, both named for places in India. A long grain American rice is also fine, but not converted rice as I’ve said before.

Pilaf cookery refers to the method of making rice in the cuisines of the Middle East. Once cooked, the rice is tender and each grain is separate and fluffy, not sticky.

Pour the rice into a fine-mesh strainer and leave it under running water, rubbing with your fingers for a minute. This rinsing or soaking process removes the starch so that the grains will remain separate after cooking. The rinsed and drained rice is sautéed briefly at this point in cooking fat, clarified butter or butter being typical, before the introduction of liquid. Whether you add liquid to rice or rice to liquid, the liquid should be boiling or at least hot, although generally no great harm will be done if you use cold water. The ratio of liquid to rice can be anywhere from 2 to 1 (most common) to one to one. I always use a 1 ½ to 1 ratio. Once the rice is in the pot, you must never stir or tamper with it. The rice is always covered when cooking.

Use either of the two methods below, using 1 cup of Basmati rice that has been soaking or rinsed:

●Bring 1 ½ cups of broth or water to a boil with 1 tablespoon butter or olive oil and 1 teaspoon salt. Drain the soaking rice and place it in another heavy saucepan with a heavy lid. Pour in the boiling broth or water in a steady stream. Return to a boil, then reduce the heat to low, cover, and cook until the liquid is absorbed, about 12 minutes, although times may vary. Remove the pot from the heat and let it rest off the heat for 15 minutes.

●Melt 1 tablespoon butter in a heavy saucepan over medium-high heat. Drain the soaking rice and cook for 1 to 2 minutes, stirring constantly. Add 1 teaspoon salt and 1 ½ cups hot or boiling broth or water and return to a boil, reduce the heat to very low, cover, and cook until the rice has absorbed the water, about 12 minutes, although times will vary. Sometimes, if I feel I might not be able to pay attention to the rice, I will turn the heat off once it reaches a boil, cover the top with paper towels and then the lid, and leave it undisturbed until all the liquid is absorbed, about 40 minutes. (paper towel absorbs the steam)
                We will be using a variation of method two.
Balsamic Glaze
Version 1: Take 3/4 cup good-quality balsamic vinegar and whisk in 1 teaspoon cornstarch or potato starch. Gently bring to a boil, reduce heat and simmer until liquid thickens and is reduced to 1/2 cup, about 10 minutes. Remove from heat and let cool. Use to glaze vegetables, chicken, meat and fish. 

Version 2: Bring equal parts balsamic vinegar and pomegranate syrup (available at specialty stores) to a boil; reduce to a high simmer and cook until thickened, about 15 minutes. Cool and use to garnish Mediterranean and Middle Eastern dishes, and to glaze meat for grilling
Orange Poppy seed Loaf
½ cup orange juice (fresh is best)   if not fresh Tropicana Lots of Pulp I love to use.
½ cup salad oil

3 tsp poppy seed

2 eggs

1 ½ cups flour - sifted
1 ½  tsp baking powder – sifted in with flour 
1 ¼ tsp salt

½ tsp vanilla

Method:

Mix orange juice, oil and sugar in bowl; mix well. Beat in eggs. Mix in sifted flour, baking powder and salt. Add poppy seeds and vanilla; blend well.
Pour mixture equally into greased and floured loaf pans

Bake at 325 degrees for approx 50 minutes. 
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