SkillsUSA Area 1 Alfred Competition

March 06, 2012
CULINARY ARTS ASSIGNMENT

Tossed Salad with Vinaigrette, Shrimp and Herb Stuffed Chicken Breast, Sautéed Julianne Vegetables, Chocolate Mousse

Chef knife, Boning knife, Medium bowl, Ovenable sauté pan for chicken, Sauté pan for vegetables, thermometer, paring knife, brush, tongs.
	PRIVATE 

INGREDIENTS
	QUANTITY
	
METHOD

	Tossed Salad: 

Available Greens

Garnish with Mystery Basket 

 
	
	From the ingredients made available to you, prepare a salad in which you think best accommodates the other dishes that you are preparing.  Vinaigrette is our dressing of choice.

	Vinaigrette:


Vegetable Oil


Vinegar – wine

              Shallot, Fine brunoise


Salt


Pepper


Dry Mustard


Herbs (your choice)


Sugar


	6 oz

2 oz.

1 clove

¼ t

1/8 t

¼ t

1 t

TT


	1. In mixing bowl, whisk together vinegar, shallot, salt, pepper, sugar, mustard and herbs.

2. Whisk in the oil.

3. Vinaigrette may be presented on the side. 





CULINARY ARTS ASSIGNMENT

Tossed Salad with Vinaigrette, Shrimp and Herb Stuffed Chicken Breast, Sautéed Julienne Vegetables, Chocolate Mousse

	PRIVATE 

INGREDIENTS
	QUANTITY
	
METHOD

	 Shrimp and Herb Stuffed Chicken

   Red Bell Pepper, Minced 

   Garlic Clove, Minced

   Green Shrimp, minced

   Fresh Parsley, minced

   Tarragon, dried, crushed

   Breadcrumbs

   Butter, melted

   Chicken Breast Halves, 2 oz

   Salt/Pepper

   Olive oil, for pan


	 0.25 oz

1 each

1 oz

1 tea

0.5 tea

0.5 oz

0.5 oz

2

TT

3 Tbsp
	1. Combine pepper, garlic, shrimp, parsley, tarragon, breadcrumbs, butter and season.

2. Divide stuffing in half.

3. Divide breasts into halves, if necessary, and trim.

4. Cut a pocket into breast halves using a boning knife.

5. Stuff breasts with stuffing and season.

6. Heat oil a sauté pan, place stuffed breasts in pan and lightly brown both sides.

7. Remove excess oil, place pan containing breasts in oven and bake.

8. Remove the pan and plate entrée as desired.

	Sautéed Julienne Vegetables 

   Red Bell Pepper, Julienne

   Zucchini, Julienne

   Carrot, Julienne

   Olive oil

   Butter

   Salt/Pepper

Garnish from rack


	1.5 oz.

1.5 oz.

1.5 oz.

1 oz.

1 oz.

TT
	1.
Sauté julienne vegetables and plate.




CULINARY ARTS ASSIGNMENT

Tossed Salad with Vinaigrette, Shrimp and Herb Stuffed Chicken Breast, Sautéed Julienne Vegetables, Chocolate Mousse

	PRIVATE 

INGREDIENTS
	QUANTITY
	
METHOD

	Knife Skill Plate

Carrot:

    Medium dice

    Paysanne

    Allumette

    Rondelle



	2 oz.

2 oz.

2 oz.

2 oz.
	Place cuts on a white plate for judging   .


CULINARY ARTS ASSIGNMENT

Tossed Salad with Vinaigrette, Shrimp and Herb Stuffed Chicken Breast, Sautéed Julienne Vegetables, Chocolate Mousse
	Ingredient
	Quantity
	Method

	Chocolate Mousse

            Eggs, separated


Simi-sweet chocolate chips

             Heavy Cream, chilled
	4 ea. 

4 oz.

 4 oz.


	       1.
      Whisk heavy cream to soft peaks.

2. Whisk egg whites to soft peaks.

3. Melt chocolate in 5 qt. Bowl over simmering water and remove bowl from heat.


4. Whisk egg yolks into chocolate.

5. Fold half heavy cream into chocolate mixture.

6. Fold egg whites into chocolate mixture.

7. Fold remaining heavy cream into chocolate mixture.

8. Mound/Pour into serving glasses and refrigerate.



	
	
	


Equipment List
Culinary Arts

Chef Knife

Paring Knife

Boning Knife

3 Medium Bowls

Oven able Sauté Pan (chicken)

Sauté Pan (vegetable)

Brush

Thermometer

Tongs

3 – 5 qt. Bowls for dessert

Sauce pot to simmer water

2 Cutting Boards

Peeler 

Rubber Spatula 

Measuring Spoons

Measuring Cups

Ounce Scale

Towels

Sanitation Bucket

