Making life easier
for food service!
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Ingredient

* 50g small diced onion * 25g each, small diced celery and carrot « 20g small diced fennel « 159 butter * 30g peeled and

diced shrimp * 30g chopped mussels * 30g small diced cod « 3g saffron threads * 5g each, salt and pepper ¢+ 500 ml
Executive Chef Chicken Stock + 300g rice

Cooking Instruction
1. In a pot sweat the vegetables in butter 2. Add the rice and coat evenly with butter and vegetables

3. Season with salt and pepper 4. Add chicken stock and saffron and bring to boil and simmer for 10 minutes
5. Add seafood and season and serve with lemons

Herbed Roasled Chicken
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\ Ingredient
* 1kg Whole and dressed chicken < 50g Executive Chef
Aromat Seasoning ¢ 3g each dry parsley, dry chives dry thyme
» 5g Lemon zest * 10g peeled and minced garlic * 60g ail

Cooking Instruction

1. Combine dry herbs with Executive Chef Aromat seasoning

2. Rub the mince garlic and lemon zest on the chicken

3. Liberally seasoning the chicken with the herb and Executive
Chef Aromat seasoning

4. Brush with oil and roast in a 170 C oven for 15-20 minutes
until golden brown and cooked
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Cream SOUI) Base Porcini Cream Sauce
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Ingredient
+ 20g each minced onion and celery * 10g butter + 100ml white wine
* 50g rehydrated Porcini * 80ml Porcini water « 5g each salt and pepper * 100ml
Executive Chef Cream Soup Base * 3g chopped parsley

Cooking Instruction
1. Saute onion and celery in a pot with butter 2. De glaze with white wine and reduce by half 3. Add the porcini

water (water used to hydrate dry porcini) and porcini then simmer for 5-10 mins 4. Season with salt and pepper
5. Add the Executive Chef Cream Soup and garnish with parsley 6. Can be served for pork or with pasta
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Ingredient

* 20g minced onion ¢ 30g sliced Fresh button mushrooms ¢ 20g sliced

Shiitake « 10g butter = 15g tomato paste * 150ml red wine * 200g Executive Chef
Brown Sauce * 5g each salt and crushed black peppercorn « 15g diced butter
Cooking Instruction

1. In a sauce pan, saute the onions, mushrooms in butter

2. Add the tomato paste and saute until slightly brown

3. Deglaze with red wine and simmer for 5 mins

4. Add Executive Chef Brown Sauce and season

5. Strain and temper in the butter then serve




