Ingredients

Your recipe must serve 4 a la carte main course plates.
Each plate must include the following: minimum 120 grams portion of protein,
one starch, two vegetable garnishes and one sauce

Dish Name: Breast of Poussin Roasted on the Crown, Duxelles Leg Presse, English Pea Fritter,

Carrot Mousse, Fava Bean Puree, Natural Jus.

Ingredient

Metric Quantity

Poussin x2 / Chicken Breast

10009 /1209

Shallot / Garlic | Lemon

65g /15g / lea

Dried Morel | Shiitake / Wild Rice/ Walnut

1009 /. 90g / 209 /409

Brown Sugar | Salt | Peppercorn / Fennel Seed /
Thyme

6091309159139 /10z

Garden Pea | Fava Bean | Carrot | White Sugar

1009 /1509 | 300g | 309

Egg / Sherry | Apple Cider Vinegar

6 whole/ 50g /1 00g

Coriander Seed | Cardamom Seed 19/ 1g
Cream 36% | Unsalted Butter 100m! /' 100g

Canola.Oil / Olive Oil / Parsley

4200ml /100ml /1 0z

Maldon Salt / Red Wine

1g / 100m/

Chicken Stock | Xanthan Gum

1250ml /' 1g




4 - Methodology

Dish Component: Crown Roasted Chicken Breast
Method:

* Heavily Season the bird with Salt and Pepper. Sit in Seasoning for 10 minutes.

* Render out fat, until crispy skin. Add butter, thyme, lemon peel and baste skin side down.

* Roast in oven at 375F on bed of thyme, parsley, lemon peel, garlic. For aprox. 10 minutes, remove from
oven and rest for 10 minutes.

* Glaze skin in cider gastrique while resting. Carve off bone when ready to serve.

Dish Component: Thigh Presse and Duxelles Farce
Method:

* Debone leg meat, cure in brown sugar, salt and lemon zest for 100minutes.

* Reduce whipping cream with shallots, garlic and thyme.

* Make Farce, dice chicken breast, keep on ice, add 1 whole egg, and Morel Mushroom Duxelles. Add to
Robocoup and blend in with flavored whipping cream and-salt until emulsified. Add mixture to piping bag.

» Spread out leg meat skin side down on specific tray. Pipe farce on top and spread flat with pallet knife,
add remainder of leg meat to the top, skin side up.

* Vacuum seal on full, and sous vide 15 minutes at 63C. Remove from bag once cooked and gently sear both
skin sides, slice and cover with wild rice walnut crumble.

e Garnish with fried Parsley.

Dish Component: Morel Duxelles and Wild Rice Walnut Crumble

Method:

* Mince shallots and garlic, mince hydrated morels. Roast mushroom in pan, add shallots and garlic, sweat.

* Deglaze with sherry wine, add picked thyme leaves salt and pepper.

e Fry Wild Rice above 400F until puffed. Toast walnuts in oven, mix 1/3 walnut to 2/3 rice in Robocoup. Use
to finish Presse and mix with Peas for Fritter.

Dish Component: Garden Pea Fritter and Herb Dust

Method:

* Sweat out sliced shallots and garlic, blanch cleaned peas in boiling salted water. Mix together and cook.

* Blend in Robocoup with 100g of the Rice Walnut mix, 1 whole egg and chiffonade parsley.

» Scoop and fry at 360F until browned, finish in oven and dust with dried chives and parsley. Finish with
maldon salt.




Dish Component: Roasted Natural Jus
Method:

* Roast Bones in pan, add shallots and shiitake and morel mushrooms. Once mirepoix is roasted deglaze
with Red Wine. Add Chicken Stock and thyme and bring to boil.

* Add to pressure cooker and cook out for 30 minutes. Strain off bones and mirepoix through chinois and
reduce until perfect consistency.

Dish Component: Carrot Beurre Monte and Green Oil

Method:

» Juice Raw Carrot, discard pulp in compost. Whisk cold butter into warmed carrot juice, add a pinch of
xanthan gum and blend with immersion blender. Add to squeeze bottle.and keep warm.

* Blend Chives and Parsley in Magic Bullet until hot with oliveé oil, strain through cheesecloth, discard pulp
and keep green oil.

Dish Component: Carrot Mousse, Carrot Sheet, Carrot Raft, Carrot Chip.
Method:

* Sweat shallots, garlic, and sliced carrots, add-chicken stock and cook out until tender, blend with oil if
needed . Pass puree through chinois and add 4 egg yolks for 200ml puree. Blend with immersion blender.
Add yolk puree mix to piping bag and pipe’into acetate lined cannoli molds. Tie off ends and steam for 25
minutes.

* Sheet raw carrot and cover in salt for 5 minutes. Blanch quickly in boiling salted water. Once mousse is
cooked wrap sheet around mousse and slice into portions.

e Cut rectangle shapeout of raw carrot, blanch and hold warm in Carrot Beurre Monte .

* Use some of the sheeted blanched carrot for chip. Gently fry at 300F until no moisture remains, remove
from oil seasonwith salt and hold at room temp.

Dish Component: Fava Puree and Roasted Shiitake Cap

Method:

* Clean blanched Fava Beans. Sweat out shallots and garlic, add fava beans and puree in Magic Bullet with
xanthan gum. Seasoning with salt and sugar.

* Reserve cleaned Fava beans for garnish .

* Remove stems from large round shiitake mushrooms, sear in oil and baste with butter, thyme and garlic
until cooked.

e Plate under smaller Pea Fritter .




5 -Timeline

Station Set Up (30 minutes)

During station set up, competitors are not allowed to touch or weigh out any ingredients.
Heating work surfaces and/or boiling water is permitted during station set up.

The 90-minute cooking period begins after station set up.

e Unpack and set up large items and general station organization
e Set up steamer, and baine marie inserts

e Set up circulator, Heat blanching pot, Heat frying pot.

e Wash hands, put on gloves.

O - 15 Minutes (Cooking time begins)

* Clean Poussin x2, Debone Legs, make brown sugar cure, season both Crowns and deboned legs .

* Cut chicken breast for farce, crack egg into bow/ on ice .

e Pan roast chicken bones for jus .

*  Make duxelles, slice all shallots and garlic. Hydrate Morel mushrooms, roast off. Make flavored cream
for farce .

* Blend Farce, ice down duxelle and cream, blend intofarce, add to piping bag .

* Add Shallots and mushrooms to roasted bones, cook out.

* Rinse off deboned leg, pipe farce accordingly into deboned legs, vacuum seal and cook for 15
minutes at 63.

15 - 30 Minutes

* Slice carrots, start making puree. Sheet Carrots for chip and to wrap mousse. Add red wine to sauce
pan, deglaze add chicken stock and bring to boil.

* Add sauce to pressure cookerand cook for 25 minutes .

*  Finish Carrot puree, add correct amount of yolks: Pipe into tube and steam for 25 minutes .

* Blanch sheeted carrot in blanching pot, fry some at 300F for chips .

* Clean Garden peas and Fava beans for blanching .

*  Dry out chives and parsley in microwave for dust, then blend in Magic bullet. After blend chives and
parsley in Magic Bullet with Olive oil for Green Oil.

30 - 45 Minutes

*  Remove Presse from circulator. Pat dry and sear, begin to sear chicken crowns as well.

* Blanch Peas and Fava Beans. Keep some Favas warm in oil for garnish, sweat out shallots and garlic
for Pea Fritter and for Fava Puree.

e < Toast walnuts in oven, fry wild rice at 400F, pat dry and blend together in robocoup. Blend Pea
shallot:and garlice mix in robocoup with some of the wild rice crumble.

*  Chiffonade parsley and mix with pea mixture. Season with salt and pepper and Fry at 360F until
brown .

*  Baste chicken with butter thyme and lemon peel. Baste with shiitake caps for plating .

*  Cook for 10 minutes in oven on a bed of herbs and garlic, use torch to wake up herbs .

e Blend Fava puree with xanthan gum salt and sugar. Hold puree warm




45 - 60 Minutes

* Juice Raw Carrot, Cut carrot rectangle.

* Make Cider Gastrique with apple cider vinegar, sugar, cardamom, coriander.

* Make Carrot Beurre Monte. Blanch carrot rectangle.

*  Hold carrot rectangle warm in some of the beurre monte, keep remainder in squeeze bottle for
plating

*  Remove mousse from steamer, wrap in carrot sheet and slice into equal portions. Brush with oil and
hold in steamer until ready for plating.

* Check seasoning and consistency of sauce.

e Deep fry parsley for garnish

* Slice seared presse and brush with butter, stick rice walnut crumb on top. Ready to reheat.

* Glaze chicken once resting and set up to slice.

60 - 75 Minutes

* Organize all garnish for reheat and easy plating.

* Clean section, wash hands.

e Slice chicken breast off bone. Ready to reheat.

e Reheat all garnish, put plates and cloches in oven.

75 - 90 Minutes

* Last minute quality checks.
e Pull plates and garnish. Begin plating.
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6 - Food Costing

Ingredient Metric Quantity Used Cost per Unit Total Cost of
Ingredient
Poussin x2 1009 $7.68/kg $7.68
Chicken Breast 1209 $11.23/5009 $2.69
Shallot 65g $8.15/51b $0.23
Garlic 159 $4.2/kg $0.06
Lemon Tlea $44.55/140ea $0.30
Dried Morel 100g $99.5/1b $21
Shitake 90g $4.5/1009 $4.05
Wild Rice 209 $8.99/3509 $0.571
Walnut 409 $16.5/kg $0.66
Brown Sugar 60g $1.9/kg $0.71
Salt 30g $3.15/kg $0.09
Peppercorn 59 $7.9/1b $0.08
Fennel Seed 39 $0.02/9 $0.06
Thyme 25g $18/1b $0.99
Garden Peas 100g $0.01/g $7
Fava Bean 150g $0.02/9 $3
Carrot 300g $0.89/1b $0.58
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White Sugar 30g $1.24/kg $0.03
Egg 6ea $5.09/dz $2.54
Sherry 50ml/ $0.02/ml 31
Apple Cider Vinegar 700ml/ $5.3/L $0.53
Coriander Seed 19 $0.01/g $0.01
Cardamom Seed 19 $0.01/g $0.01
Cream 36% 700ml/ $4.74/1 $0.47
Unsalted Butter 100g $4/1b $0.88
Canola Oil 420ml $3.24/L $13.60
Olive Oil 700m/ $7.37/L $0.73
Parsley 25g $20/1b $1.10
Maldon Salt 19 $0.02/9 $0.02
Red Wine 100m/ $0.02/ml $2
Chicken Stock 1250m/ $0.01/ml $12.50
Xanthan Gum 19 $0.01/g $0.01
Total cost of Ingredients | $78.52
Cost per plate | $19.63
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7 - Photo of Complete Dish
(High-resolution photo of completed dish must be submitted. Please paste into this document)
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