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+ According to Sysco, soup has surpassed salad as the
leading appetizer in limited-service restaurants.

+ Adding soup to the menu can boost check averages
by up to 15%,
» Soups can boast a 60% profit margin.

Recipe Costing Process.

Classifications




Recipe Costing Process

Recipe name:

French Onion Soup

Yield (# portions):

Portion Size: 4 oz
Recipe How it was bought Total
Cost Per ounce| Ingredient
Number of Fichaic Purchase | Ounces or oreach (= |Cost(=Nr.
Ingredient Quantity [ Unit Ounces or Oudnts Quantity Each Purchase Qty | ounces x
Each ¥ Cost Purchased | Cost/Ounces | Cost Per
Purchased) ounce)
White onions 16 [o74 50 $ 32.94 800.0 0.04 $0.66
Clarified Butter 0.5 0z 20 b $ 77.00 320.0 0.24 $0.12
Beef Stock 24 0.04 $0.96
Thyme, Fresh 0.25 0z 1 $ 11.40 16.0 0.71 $0.18
Sherry wine 0.5 oz 44l $ 35.05 512.0 0.07 $0.04
Baguete 4 oz 15 b 25.29 180.0 0.14 $0.56
Cheese Swiss 21/4 0z 12lb b 30.64 192.0 0.16 $0.36
Subtotal Cost $2.87
Miscellaneous Cost (2% of Subtotal Cost)
TRC -- Total Recipe Cost (Sum of cost of all ingredients) $2.87

PC -- Portion Cost (Divide TRC by Yield)

Selling Price

Food Cost %
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Cooking Soups

Clear Soup | Pure Soup | Cream Soup

» Sweat - Sweat » Sweat
« Simmer « Simmer « Simmer
« Season + Pure + Pure

+ Season (Strain)
+ Serve - Add

Cream
« Season
« Serve

Serve

Garnish
Must compliment the soup.

May provide contrast of flavor and
texture,

Must be appropriate size.
Garnish must be cooked and

added to the soup and heated in
soup.

e e

before the soup is served.
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Clear Soup

« Sweat

- Simmer
« Season
- Serve

Pure Soup

« Sweat

- Simmer
» Pure

« Season
* Serve

Cream Soup

« Sweat

- Simmer

« Pure

« (Strain)

- Add
Cream

« Season

- Serve

19.



Cooking Tips

Stir soups to prevent starchy soups
from
burning or scorching the bottom.

When the soup is cooked and flavored,
serve immediately or cool quickly.

You may place in the walk in and when
it is cold the fat will rise to the top and
can be scraped off

Use a paper towels to run on top of
soup to grab fat, can not do too much
because it will turn soup cloudy.




Garnish
Must compliment the soup.

May provide contrast of flavor and
texture.

Must be appropriate size.

Garnish must be cooked and
added to the soup and heated in
soup.

Must be added at the last minute
before the soup is served.




BUSINESS
INSIDER
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Appetizer

The Salad

The definition of a salad: A single food
or a mixture of foods accompanied or
bound by a dressing

Accompaniment

A salad can contain meat, grains, nuts,
or cheese and contain no lettuce
It can be an appetizer, entrée, side dish

or dessert
Separate

Course
The color, texture, and flavor should

compliment each other

Dessert
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Appetizer Salads

- Many establishments serve salads as a
first course.
- Takes pressure off the kitchen
- Satisfies the customer with something
to eat, quickly.

+ Appetizer salads should stimulate the
appetite with tangy, flavorful dressings
and look good.

« Appetizer salads should not be too filling

+ Attractive arrangements and garnish are
important.
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Accompaniment Salads

« Salads served with the main course

+ Serve the same function of other side dishes
(vegetables and starches)

« Must be harmonious with the rest of the meal
» Light and flavorful, not too rich

+ Heavy salads with macaroni or potatoes are less
appropriate



Appetizer
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The definition of a salad: A single food
or a mixture of foods accompanied or
bound by a dressing

Accompaniment
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Main-Course Salads

- Cold salad plates are popular with
luncheon and diet-conscious customers.

« They should be large enough to be a full
meal and contain sufficient protein.

« They should offer variety and a balanced
meal in terms of flavors, textures, and
color.
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Separate-Course Salads

» The European version of a salad.

+ A refreshing salad after a wonderful
entrée to cleanse the palate and get ready
for the dessert.

+ It should be in no way filling.

-_—
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Dessert Salads

Usually sweet and may contain fruits,
sweetened gelatin, nuts, and cream.
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Arrangement
and
Presentation
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Ingredients

Salad Dressings

- Salad dressings are liquids or semi
liquids used to flavor salads

+ The basic salad dressings can be
divided into three categories

- Oil and vinegar dressings

- Mayonnaise-based dressings

- Cooked dressings

Other Salad Dressings

+ Cooked salad dressing is
similar to mayonnaise, but it
has a mare tart flavor.

= It is made with little or no oil
and thickened with a starch
thickener.

| 4



Ingredients

- Because the flavors of most salad dressings are
not modified by cooking, the quality of the
dressings depends on the quality of the
ingredients

- Most dressings are an oil and acid like vinegar or
citrus juices



Oils
- Kinds
« Corn oil
- Cottonseed, soybean, canola and
safflower oil
 Peanut oil
« Olive oil
- Walnut oil
« Quality Factors
- All purpose oils have a mild, sweet
flavor
« Winterized oil should be used for
dressings that will be refrigerated




—

Acid & Binders
+ Vinegar
« Cider Vinegar
« White or distilled vinegar
« Wine vinegar
- Flavored vinegars
- Sherry Vinegar
- Balsamic vinegar
« Others specialty vinegars
- Malt
- Rice
« Fruit flavored like raspberry
« Lemon Juice
- Fresh lemon juice may be used in
place of vinegar in some
preparations
- Egg yolk
« An essential ingredient in
mayonnaise




Seasoning and Flavoring

« Nearly any spice or herb can be used in
salad dressings

» Dried herbs and spices need extra time to
release their flavors

» Most salad dressings should be made 2-3
hours before serving

» Other ingredients added for flavoring are
mustard, catsup, Worcestershire sauce and
various types of cheese

- Remember if you use a Roquefort cheese
dressing it has to be made with Roquefort
cheese



Ingredients

Salad Dressings

- Salad dressings are liquids or semi
liquids used to flavor salads

+ The basic salad dressings can be
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Other Salad Dressings
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and thickened with a starch
thickener.
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s Emulsions in Salad
Dressings

Temporary Emulsions
- Simple oil and vinegar dressings are called temporary
i emulsions because they will always separate after
shaking
+ The negative side of temporary emulsions are they have
to be shaken or stirred before each use

Permanent Emulsions
« Mayonnaise is a mixture of oil and vinegar but the two
s emenber 1 i are bo].lpd together by egg yolks which act as a
and would not have as long \ emll]Slfler
+ Commercial emulsifiers are gums, starches, and gelatins



Oil and Vinegar Dressings

- Basic vinaigrette or basic French dressing is a
mixture of oil, vinegar, and seasonings

« FYI, the thickened, sweet tomato-based
dressing often served as “French Dressing” is
unknown in France

- The ratio of oil and vinegar in basic
vinaigrette is 3 parts oil to 1 part vinegar

- Some chefs use a 2 to 1 ratio, others 4 to 1
ratio. The more vinegar or acid used the more
tart the dressing will be.




Emulsified Dressings

- Mayonnaise is the most
important emulsified dressing. It
can be served by itself or added
to make a new dressing

- Emulsified French Dressing is
similar to basic French dressing,
except egg yolk has been added
to keep the oil and vinegar from
separating.




W\ EVOL TR
 You can make your own mayonnaise
but remember it is not as stable as
commercially produced mayonnaise

and would not have as long a shelf
life

 The general ingredients are
pasteurized egg yolk, oil, vinegar,
and seasonings
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Other Salad Dressings

» Cooked salad dressing is
similar to mayonnaise, but it
has a more tart flavor.

« It is made with little or no oil
and thickened with a starch
thickener.
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“Caldo Santo" Coconut and squash soup

Rasen College of
s | Mospitaiity Mansgement

“Caldo Santo™ Coconut and squash soup

Yield: 6 Method:
Ingrediants Quaniity
Coeonut milke 4oz
2 ths

Butter
Garlic cloves 3
Sofrita* 1 thap
Butiernut squash Ta
eavy crenm $ oz

Direction

pan, sirmer the:
5. Strain and reserve th

melization
wt and stock mixture and simmer fr 2 minutes.
4. Add the rasted sguash
usi
an 3dd the he

Cesar Rivers Crusada

99.
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“Caldo Santo” Coconut and squash soup

Yield: 6 Method:
Ingredients Quantity
Coconut milk 14 0z
Annatto (achiote) seed 2 ths
Chicken stock 8oz
Butter 2 thsp
Garlie cloves 2 ea.
Sofrite* 1 thsp
Butternut squash (roasted) Toz
Heavy cream 40z
Direction

1. In a saucepan, simmer the coconut milk, chicken stock and the annatto seeds for 15
minutes. Strain and reserve the hquids.

In a medium saucepan melt butter and sweat the onions, add the garlic and the sofrito, stir
for a few minutes, avoid caramelization.

Add the coconut and stock mixture and simmer for 2 minutes.

Add the roasted squash and simmer for 15 minutes.

Pure in a blender, strain using a cheesecloth.

Return to a saucepan add the heavy cream and simmer for 8 minutes.

Serve.

¥

NP W W

Cesar Rivera-Cruzado
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Tichis Gazpacho
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Tichi’s Gazpacho

Yield: 4 Method,

Quantity

Dircction

“Cut and iscaed the core anel top of the 1omsano and chop the Lo
quariers
Pocl and dice the cucumbe
€t the bl pepper in hall remove, and discand the soeds, chop the pepper inka Largo
phoce,
Place in the blender the tamatos, cucumiber, peppers. gartic, sherry vinegar snd b cup of
waer, blord untl ihe pafsiure hocomes  hick g

Taste anud acjust aciaity-

Ak the ofive oil and sal, re-blend

Siruin sl efripesate For 31 minues
8. Serve chill.

Sosé Ardrés, Made in Spain® page § 43
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Tichi’s Gazpacho

Yield: 4 Method:
Ingredients Quantity

Plum tomatoes 2 pounds
Cucumber 8oz

Green bell pepper 3oz

Garlic clove 1ea

Sherry vinegar 2 thsp

Water up

Olive oil, extra virgin W eup

Salt, 2 tsp

Direction

I. Cut and discard the core and top of the tomato and chop the tomatoes roughly into
quarters.
Peel and dice the cucumbe:
3. Cut the bell pepper in half remove, and discard the seeds, chop the pepper into large
pieces
Place in the blender the tomatoes, cucumber, peppers, garlic, sherry vinegar and % cup of
water, blend until the mixture becomes a hick liquid.
. Taste and adjust acidiry.
Add the olive oil and salt, re-blend.
Strain and refrigerate for 30 minutes.
. Serve chill.

José Andrés, "Made in Spain®”  page # 43
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Apple and Fennel Salad with Manchego
and Walnuts
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Apple and Fennel Salad with Manchego and Walnuts

Yield: 4 Method:
Ingredients Quantity

Manchego cheese, preferably aged 3-months Soz

Bulb fennel 1

green apples 2

walnuts, lightly toasted Y cups

Sherry dressing (see below) To taste

Salt to taste
Chives, for garnish

Sherry Dressing

Spanish extra virgin olive oil 3 tablespoons

sherry vinegar I tablespoon

Salt Pinch
Directions

1. Cut the Manchego into 27 batons.

Cut one of the apples into 4™ cubes, and slice the other thinly on a mandoline or with a
very sharp knife.

3. Slice the fennel bulb thinly on a mandoline or with a very sharp knife.

Toss everything in a bowl with the sherry dressing, and season with salt.

5. Before serving, top with minced chives. Serve immediately.

%]

=

José Andrés, “Made in Spain”
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Cojondongo Extremaduran cold tomato
bread salad
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“Cojondongo” Extremaduran cold tomato bread salad*

Yield: 4 Method:
Ingredients Quantity
Baguette 4oz
Olive oil extra-virgin 6 thsp
Plum tomatoes Gea
Garlic cloves Y
Smoke paprika Y tsp
Parsley, chopped 1 thsp
Sea salt il
Sherry vinegar 1 thsp
Green bell pepper, seeded and diced lea
Green onion, thinly sliced lea
Green olives, quartered 1 cup

Direction

Cut the bread into 1-inch cubes and toss in a mixing bow] with two tablespoons of the
olive oil. Spread the bread in a sheet pan and bake on the middle rack until golden brown,
about 5 minutes. Set the croutons aside to cool.

Cut four of the tomatoes in half. Place a greater over a mixing boul. Rub the cut surface
of the tomatoes over the greater until all the flesh is grated, discard the skin.

Spoon the tomato pulp into the fine mesh strainer set over a large bowl. Allow the pulp to
drain for 30 minutes. Reserve the drained pulp. Dice the remaining tomatoes.

Using a mortar and pestle, smash the garlic together with the paprika, parsley, and a
pinch of salt to make a smooth paste.

‘Whisk 3 tablespoon of the olive oil and the vinegar together in a small bowl, and then stir
in the garlic parsley paste.

In a mixing bowl, combine the croutons, peppers, diced tomatoes, scallions, and olives
and toss together. Pour in the dressing and mix well.

To serve, spread the reserve tomato pulp on a serving platter and drizzle with the
remaining tablespoon of olive oil. Top with the bread salad and season to taste with salt

José Andrés, "Made in Spain”
page # 30
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