Quick Labs 
Each recipe will make enough to feed your group
Each time you start a recipe, start the clock
Each recipe should take no more than 45 minutes
*Stagger groups that are doing the same recipes to reduce wasted time on shared ingredients and tools. Today, some groups will start with the first recipe, but others will start with the second or third. 



















PRALINES
Pralines are just one of the ways New Orleanians celebrate their love of sugar. 
Resembling fudge and containing pecans, the New Orleans praline has evolved from the sugar-coated almond which first took its name in France.
In 17th Century France, a French noble named Praslin, a very successful Casanova was said to have been seeking a way to pacify and distract his many girlfriends, leading his chef to invent the praline!
Pralines made their way to Louisiana with the Ursuline nuns, who trained young French women in domestic responsibilities, including how to make pralines.
Start Time:_______________________________
Ingredients
· 1 1/2 cups granulated sugar
· 1 1/2 cups light brown sugar packed
· 1/4 teaspoon salt
· 1 cup evaporated milk or half-and-half
· 6 Tablespoons salted butter
· 1 teaspoon vanilla extract
· 2 cups pecan halves
Procedure:
1. Prepare a baking sheet by lining it with parchment paper and set aside.  
2. In a medium-size heavy pot, combine the granulated sugar, brown sugar, salt, evaporated milk, and butter. Cook and stir with a wooden or heat resistant spoon over medium heat until the sugars dissolve and the mixture comes to a boil.
3. Continue to cook until the temperature reaches between 235-240°F on a candy thermometer  (this is called soft ball stage). Remove from heat and allow the praline mixture to cool for 5 minutes.
4. Stir in the vanilla and pecans, beating by hand with a wooden spoon just until the candy begins to lose its glossiness and thickens slightly, about 2 minutes. If you beat too long, the candy will seize and start to crumble. If you don’t beat it long enough, then pralines won’t set properly and will stay soft and sticky.
5. Work quickly to drop heaping tablespoons (or small portion scoop) of pecan praline mixture onto the parchment paper-lined baking sheet. If the praline mixture begins to harden in the pan, add a teaspoon of hot water at a time and stir to keep the mixture loose enough to scoop and drop. 
· Cool completely until set and the pralines have reached room temperature. Store in an airtight container on the counter for 2 weeks or freeze for up to 2 months.
Reflection: 
	Item
	Prep time
	Cook time
	Cool time
	Total time

	Pralines
	
	
	
	



Is this a recipe you could use in your class?_____________________________
What can be done the day before or ahead to make it faster? __________________________________________________________________________
What is the main cooking method used in this recipe? _________________________
· Color/Eye Appeal     _____________________________________________________________
· Texture/Mouthfeel          _____________________________________________________________
· Taste _____________________________________________________________
How would you improve if needed? If not, explain why your product is up to standard.
_____________________________________________________________________________________
_____________________________________________________________________________________



Check out chef Timke’s video on NOLA Style Pralines:
https://youtu.be/rE_Q6y4aY9w?si=X0SP_dRUFqy79Ezq



Bread Pudding
Located right on Bourbon Street, Galatoire's, is arguably the finest restaurant in the French Quarter, founded in 1905 by a French gentleman named Jean Galatoire. He made bread pudding famous.
One recipe has remained a traditional dessert item on New Orleans menus, simply named, Bread Pudding.
Ingredients
· 6 large eggs
· ⅔ cups granulated sugar
· 2 cups milk
· 2 teaspoons vanilla extract
· 1 teaspoon cinnamon
· ⅛ teaspoon ground nutmeg
· 1 large loaf of french bread cut into 1 inch pieces (day old preferred)
Sauce
· 8oz  butter
· 1 cup light brown sugar
· 2 bananas
· ¼ cup rum can substitute with 2 teaspoons rum extract or ¼ cup praline liqueur
Procedure
0. Preheat oven to 350°F and generously grease 4 ramekins with butter. 
1. In a large bowl, mix together the eggs, granulated sugar, milk, vanilla extract, cinnamon and nutmeg.
2. Place a layer of french bread pieces in the bottom of the ramekins and spoon ⅓ cup of the egg mixture over the bread and let it soak in. Repeat this process until the baking dishes are full.
3. Place the ramekins on a baking sheet and bake for 25-30 minutes. Make sure a knife inserted in the middle comes out "sticky", not runny with the egg mixture and the tops are golden brown. Extra cooking time may be required depending on the oven.
4. Remove from oven and let cool 15-20 minutes before serving. Don't skip this step, this gives the custard time to set up.
Sauce
0. In a heavy saucepan, melt the butter and brown sugar together over medium heat. Once melted, add the sliced bananas and rum. Stir until heated through.
1. Spoon the sauce over the bread pudding and enjoy!
Reflection: 
	Item
	Prep time
	Cook time
	Cool time
	Total time

	Bread Pudding
	
	
	
	



Is this a recipe you could use in your class?_____________________________
What can be done the day before or ahead to make it faster? __________________________________________________________________________
What is the main cooking method used in this recipe? _________________________
Color/Eye Appeal     ____________________________________________________________
Texture/Mouthfeel          ________________________________________________________
Taste _____________________________________________________________
Could you use this item for an event or to sell? How much would you charge for one portion? 
____________________________________________________________________________________
____________________________________________________________________________________







Natchitoches meat pie
The Natchitoches meat pie is a symbol of the city of Natchitoches and is celebrated annually at the Natchitoches Meat Pie Festival.
It's a popular comfort food and a staple at festivals and restaurants across Louisiana. 
In essence, the Natchitoches meat pie is a flavorful, handheld pastry that represents the culinary heritage of northern Louisiana, influenced by various cultural traditions. 
Natchitoches is Louisiana’s oldest settlement in the Louisiana Purchase Territory, and you’ll find one of the state’s official food items,
the ‘Natchitoches Meat Pie’ as designated by the Louisiana State legislature. There is no shortage of meat pies around town and you’ll find the
famous ones at Lasyone’s Meat Pie Restaurant, in business since 1967. Below is the “Official” Meat Pie recipe.
Ingredients
Meat Pie Filling
· 1 tsp. shortening
· 1 lb. ground beef
· 1 lb. ground pork meat
· 1 bunch green onions, chopped
· 1 pod garlic, minced
· 1 bell pepper, chopped
· 1 medium onion, chopped
· Salt, black pepper and red pepper to taste
· 1 tsp. flour
Procedures: M.e.P. -Preheat ovens to 350
Meat pie filling: 
1. Melt shortening in heavy pot. Add meat. Cook until the pink is gone. 
2. Add vegetables and season to taste. (Season well, if frying) 
3. When meat is completely done and vegetables glazed, remove from heat and drain excess liquid. Stir in 1 tbsp. flour. Let cool
4. We will be using premade dough disks to save time, recipe for dough is at bottom of page
5. To assemble 
1.Place a large tbsp. of prepared (completely cooled) meat along edge and halfway in the center of round dough. Fold the other half over, making edges meet and seal with water. Form edges with fork. 
2. Pies can be baked or fried. Today we will bake them until golden brown. About 15 minutes.

Meat pie crust
·  4 cups plain flour
· 2 tsp. salt
· 1 tsp. baking powder
· ½ cup + 1 tbsp. shortening
· 2 eggs
· 1 cup milk
Meat pie crust: Sift dry ingredients together. Cut in shortening. Beat egg and add to milk. Work gradually into dry ingredients until proper consistency to roll. Break into small pieces and roll very thin. Cut into rounds using a saucer as a guide.
– Recipe courtesy of Mrs. L.J. Melder, Natchitoches, LA Official Meat Pie Recipe https://natchitoches.com/official-meat-pie-recipe/
Reflection: 
	Item
	Prep time
	Cook time
	Cool time
	Total time

	Meat Pies
	
	
	
	



Is this a recipe you could use in your class?_____________________________
What can be done the day before or ahead to make it faster? __________________________________________________________________________
What is the main cooking method used in this recipe? _________________________
· Color/Eye Appeal     _____________________________________________________________
· Texture/Mouthfeel          _____________________________________________________________
· Taste _____________________________________________________________
Would you change anything about this recipe? ________________________________________________________________________________________________________________________________________________________________________
 

Take aways: ________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
*For faster cook times, make items smaller
*Mis en Place the day before helps things go quicker
*Group work with each group in charge of tasks for whole class 
*Multitasking/Delegating saves time. (One group makes filling, one group makes dough, then all come together for an assembly line.)
*Starting a timer and having a timescale helps to keep students on track
*Making a list of goals before starting the tasks
*Assigning the recipes to be rewritten as homework the night before will help with student questions, mental organization, and understanding skills expected when they arrive for class. 


