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Seared Scallop with Celery Root and Black Garlic
2 scallops per person
1 celery root bulb, small diced
2 oz butter
16oz heavy cream
-Cooks all ingredients together until celery root is tender, blend in vitamix

2- bulbs black garlic, peeled a lightly cut

Celery leaves and curls to garnish

Lamb Chop with Gochujang Romesco and Cauliflower Cous Cous

1 rack per 2 people

Will need butter, thyme and evo to cook

Saute pan and oven needed


	GOCHUJANG ROMESCO

	 
	 
	 

	*amount
	*cup,oz, measurement
	*ingredient

	8
	OZ
	MARCONA ALMONDS

	4
	EACH 
	GARLIC CLOVES

	2
	OZ
	PITTED OLIVES

	6
	TBS
	TOASTED BREAD CRUMBS

	4
	OZ
	ROASTED RED PEPPERS

	4
	TBS
	EVO

	 1/2
	CUP
	TOMATO PUREE

	 3/4
	CUP 
	GOCHCHANG PASTE

	 1/2
	CUP 
	CHOPPED PARSLEY

	4    
	TBS
	SHERRY VINEGAR

	2    
	TBS
	LEMON JUICE

	

	

	PROCEDURE

	
	
	

	COMBINE ALL INGRDIENTS TO VITA MIXER AND MIX THOROUGHLY



1 head Cauliflower = 4 portions cauliflower cous cous, blend in food processor
Add 2 oz golden rasin
Add 1 oz chive or scallion


Banana Foster Pot de Creme with Miso Caramel


Pot de Crème: 24 portion
2 ½ Cup heavy Cream
2/3 cup milk
½ cup sugar
4 ripe lightly roasted banana
1 teaspn vanilla
6 egg yolks
 
Warm cream, milk, sugar and vanilla to simmer.  Whisk yolks with a little sugar, then temper cream mix into eggs.  Let cool before pouring into molds.
 
Line on sheet pan with a shallow water bath.  Bake at 400 til sides are set, middle still wobbly but a toothpick comes out clean.  Rotate once during cooking.  When done, remove from oven and take off the sheet pan immediately.  Let cool at room temp, then chill in fridge for an hour before pouring chocolate ganache layer.  
 
Miso Caramel
Makes approx. 4 ½ qts (enough for 30)
Aprrox. Time 25 mins

Ingredients
3 qts sugar
1 qt water
2 qts heavy cream
1 C red miso
½ # unsalted butter

1. Combine sugar and water in a rondeau and put on full heat.  Stir to dissolve sugar.
2. Once sugar is dissolved let it come to a boil.  It will take around 20 mins for it to start changing color.  During that time have a wet pastry brush ready to wipe down the sides.  If not then the sides will caramelize and burn turning the sauce bitter.  Also turn the pan around occasionally to distribute the heat evenly.  
3. Once the caramel starts to turn color, lower the heat.  Shake the pan occasionally to evenly distribute the color.  Once it turns a nice dark amber turn off the heat.
4. Pour in the cream and butter(it will bubble vigorously) to stop the cooking and stir to combine.
5. Put the mixture back on a low flame until sugar is fully dissolved and incorporated.  Turn off heat.
6. Stir in shio koji, cool down and refrigerate. 


