DAY FOUR PRODUCTION ASSIGNMENTS:
BAKING AND PASTRY
CHEF DEMONSTRATION
Pie Dough
Challah
Ciabatta
TEAM ONE
Apple Pie
Almond Crescent Cookies

TEAM TWO

Créme Brulee

Ciabatta
TEAM THREE

Cheddar and Thyme Muffins
Challah
OPTIONAL RECIPES -
Three-Berry Cobbler

‘Chocolate Chip Cookie
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APPLE PIE

Yield: One Double-Crust 9-Inch Pie

Ingredients Amounts

Pie Dough (recipe follows) Ix recipe

Light brown sugar, ‘ ¥ cup (170 g)
tightly packed

All-purpose flour Ya cup (325 g)

Ground cinnamon % tsp. (175 g)

Nutmeg, freshly grated Y4 tsp. (1.67 g)

Apples, peeled, cored, 7 cups (.85 kg)
sliced Ya-inch thick

(refer to apple chart in appendix)

Lemon juice, freshly squeezed 2 Thbsp. (283 g)
Butter, diced 3 Tbsp. (425 g)
Egg wash - optional as needed

(1 egg with 2 Tbsp. milk or water)

Method

1

I

Prepare the pie dough as directed. Roll out the pie dough into two rounds. Use one
round to line a 9-inch pie pan and reserve the other for the top crust. Keep the
dough-tined pan and other round chilled while you prepare the filling,

Preheat the oven to 425°F.

Stir together the brown sugar, flour, cinnamorn, and nutmeg in a small bowl. Ina
large bowl, sprinkle the apples with the lemon juice. Scatter the sugar mixture
evenly over the apples, and toss evenly to coat all the slices.

Place the apples in the dough-lined pan, distribute in a dome or even layer,
depending on preference. Dot the top evenly with cubed butter pieces. If desired,
brush the rim of the pie shell with egg wash.

Cut vents in the other dough round, then place the round over the filling. Press
together the top and bottom edges to seal, trim the excess dough so that the edges of
the dough are almost even with the edges of the pan, and then crimp or flute the
edges. Brush the top lightly with egg wash.

Place the pie on a baking sheet and transfer to the oven. Bake the pie for 15 minutes.
Reduce the oven temperature to 350°F and bake, rotating the pan as necessary for
even browning, until the top crust is golden brown and the apples feel tender when
pierced through the steam vents with a knife, about 40 to 45 minutes.

Remove the pie from the oven and cool on a wire rack. Let the pie rest before slicing
to allow the filling to set up. Serve warm or at room temperature.
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P1E DOUGH

Yield: one double-crust 9-inch Pie

Ingredients Amounts

Pastry flour 2%  cups (300 g)
Salt 1 tsp.(7g)
Buiter, cubed 14 Tbsp. (200 g)
Water, cold - 3% f{l. oz. (100 g)

Method: Dough

1. Combine the flour and salt together.

2. For flaky pie dough, rub the butter into the flour to form large nuggets.

For mealy pie dough, work the butter into the flour to resemble crumb topping.

3. Add the water, 1 tablespoon at a time, just until it holds together when you press a
handful of it into a ball. The dough should be evenly moist (not wet), and shaggy or
Tough in appearance.

4. Turn the dough out onto a lightly floured work surface. Gather and press the dough
into a ball. Pat the ball into an even disk, wrap well, and allow to chill in the
refrigerator for 20 minutes. - :

5. Toroll out, unwrap the dough, placeitona lightly floured work surface, and scatter

a little flour over the top. Alternative, place the dough between 2 sheets of
parchment or waxed paper. Roll out the dough into an even round about 10 inches
in diameter. The dough is now ready for use.
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ALMOND CRESCENT COOKIES

Yield: Portions

Ingredients Amounts

Almond paste 4 cups (910 g)

Sugar 2% cups (455 g)
Lemon zest to taste

Egg whites 7 wt. oz (200 g)
Almonds, sliced, crushed 8-10 wt. oz (225-285 g)
Simple syrup as needed

Honey to taste

Chocolate coating, melted as needed

Method

1. Combine the almond paste, sugar, and lemon zest in the bowl of a stand mixer fitted
with the paddle attachment. Mix until the ingredients are the size of small peas.

2. Add the egg whites in 5 additions, mlxmg and scraping down the sides of the bowl
before adding the next portion.

3. Place the crushed almonds on a sheet tray. Place the dough in a piping bag fitted
with a #6 tip. Pipe 2-inch pieces of the dough onto the almonds.

4. Preheat an oven to 350°F. Line several double-sheet pans with parchment paper.

5. Transfer the cookies to the parchment lined sheet pans. Bake in the oven until light
brown.

6. While the cookies are baking flavor the simple syrup with the honey.

7. Remove the cookies from the oven and glaze with the simple syrup. Allow to cool

completely. Once cool dip each end in the chocolate coating. Allow to cool.
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CREME BRULEE

Yield: 12 Each

Ingredients -- Amounts

Heavy cream 30 wt. oz

Sugar, divided use 7% wt oz

Vanilla bean : 1 ea.

Egg yolks : 9 ea.

Briilée Sugar : _ .

Sugar : ' 5 wt. oz. or as needed

Method

1.

2.

Combine the cream, half of the sugar, and vanilla bean in a saucepan and bring to a
simmer over medium heat, stirring gently with a wooden spoon.

Meanwhile, blend the egg yolks with the remaining sugar in a large mixing bowl.
Temper the mixture by graduaily adding about one-third of the hot cream. Stir

. constantly with a wire whip, then add the remaining hot cream. Strain the mixture

through a fine mesh stainer (chinois), and ladle into ramekins, filling them three-
quarters full. : :

Place the ramekins into a baking pan and add enough water to come half way up the
sides of the ramekins. Bake in the water bath at 325°F until custards are just set, about
20 to 25 minutes. : ‘

Remove the custards from the water bath and wipe the ramekins dry. Refrigerate
until fully chilled. _ | '
To finish the créme briilée, evenly coat each custard surface with a thin layer of
briilée sugar. Use a propane torch or place under a broiler/ salamander to melt and
caramelize the sugar.
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CIABATTA w
Yield: Portons

Ingredients Amounts
Poolish

Bread flour 9 oz
Water 9 oz
Instant dry yeast (red) 1 pinch
Final Dough

Poolish 1 Ib.
Bread flour 11b. 7Y% 0z,
Water 11b. 1oz
Salt % oz
Instant dry yeast (red) 1% tsp.

Method
1. Prepare the poolish the day before you want to serve the ciabatta. Put the water in a
bowl. Mix the flour and yeast together, add to the water, and mix by hand until
homogenous. You will have little lumps and the poolish will be wet and will not
resemble a dough. Cover with plastic wrap and refrigerate for 2 hours. Then remove
and place at room temperature for 10 to 12 hours before using. After this the pootish \
will have fermented and risen, and there will be bubbles on it. It should not have
collapsed in the center.
2. In a mixer, combine ingredients for the final dough and the poolish. Mix on 1st
speed for #minutes. / /W) p.l ' : 9} sofoid oy T
Mix on 2 speed for 80seconds.(/ g/ 7Zj/ 5@// @Ltﬂp"’@ U &
4. Bulk ferment for 30 minutes: Carefully transfer the dough to a lightly floured work
surface using a dough scraper and fold it over in thirds, then leave it on the work
surface and cover. Let the dough rest and ferment for 30 minutes, until when lightly
touched the dough springs back halfway.
5. Fold over: Fold the dough over in thirds again, then leave it on the work surface and
cover it again.
6. Bulk ferment for 30 minutes: Let the dough rest and ferment for another 30
minutes, until when lightly touched the dough springs back halfway.
7. Fold over.
8. Bulk ferment for 15 minutes.
9. Scale as per chef’s instructions.
10. Pre-shape as per chef’s instructions.
11. Intermediate fermentation for 10 to 15 minutes.
12. Shape as per chef’s instructions. - z ]
13. Proof for 30 minutes. " g 'JW
14. Bake at 475°F for 20 to 30 minutes. ]
15. Cool on wire racks.

w
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CHEDDAR AND THYME MUFFINS
Yield: 12 Muffins '

Ingredients . Amounts
All-purpose flour 2 cups
Dry mustard - 2 Tbsp.
Baking powder 1 Thbsp.
Salt 1 tsp.
Ground black pepper T2 tsp.
Cayenne pepper 1 pinch
Sharp cheddar cheese 1 cup
Thyme, chopped 1 Thbsp.
Milk 1% cups
Egg ' 1 ea
Butter, melted _ Yi cup
Hot sauce Y4 tsp. (or to taste)

Method :

1. Preheat the oven to 350°F. Prepare the muffin tins by spraying them lightly with
cooking spray or lining them with muffin liners. _ _

2. Sift the flour, mustard, baking powder, salt, and peppers together info a mixing
bowl. Add the grated cheddar and thyme; toss together until evenly distributed.
Make a well in the center of the flour mixture.

3. Ina separate bowl, blend the milk, egg, butter, and hot sauce. Add the milk mixture
to the flour mixture and stir by hand just until the batter is evenly moistened.

4. Fill the prepared muffin tins about three-quarters full. Gently tap the filled tins to
release any air bubbles. Bake until a skewer inserted into the center of a muffin
comes out clean, 20 to 25 minutes.

5. Cool the muffins in the pan for about 10 minutes before removing them from the
pan. The muffins can be served warm, or transfer them to a cooling rack to finish
cooling before storing in an airtight container.
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CHALLAH

Yield: 2 Loaves
Ingredients

Water

Dry instant yeast {gold)
Bread flour

Sugar

Salt

Egg yolks

Oil

Method

Amounts

11b. 8oz

3% oz

41b. 2o0z.

6 oz
1 oz

& oz

Using the Straight Dough ang Method, mix for 12 minutes total

1.

2. Buik ferment for 1 hour.
3. Divide dough.

4. Ferment for 20 minutes.
5

Divide on press. Roll pieces into strips and do a six-braid. Place on a sheet pan
sprinkled with cornmeal and egg wash.

o

Pan ferment for 30 minutes
Bake at 380°F to 400°F for 30 minutes.
Cool on wire racks.

o N
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Yield: 6 Portions

- THREE-BERRY COBBLER

Ingredients , Amounts
Butter (for greasing molds) as needed .
All-purpose flour 1% cups
Baking soda 2 tsp.
Cream of tartar 1 tsp.

Salt ' 1 ftsp.
Butter, softened Y% cup
Sugar (divided use) 1 cup
Egg, lightly beaten 1 ea.
Buttermilk ¥ cup

Fresh berries (use any combinationof 1% gt
blackberries, raspberries, blueberries,
and/or strawberries)

Method -

1, Preheat a convection oven to 350°F (375°F for a conventional oven). Buiter a 9-inch
baking dish or 6 individual molds. ‘

2. Sift the flour, baking soda, cream of tartar, and salt into a bowl; set as1de

3. In a stand mixer fitted with a paddle attachment, cream together the butter and
Y cup of the sugar on low speed until light in texture, about 2 minutes, or by hand in
a large mixing bowl.

4, Beat in the egg, mixing until smooth, about 2 minutes. '

5. Incorporate the flour mixture.into the butter mixture by adding the flour alternately
with the buttermilk, begmnmg and ending with the flour mixture.

6. Combine the remaining % cup of sugar with the berries in a bowl and mix lightly.
Arrange the berries in the prepared baking dish.

7. Spoon the batter over the berries.

8. Bake until the crust is golden brown and a toothpick inserted in the center comes out
clean, about 40 to 50 minutes. '

9.

Remove the cobbler from the oven a;nd let cool on a wire rack for 10 minutes before
serving. '

10. Serve warm.

Note: Ice cream and whipped cream are great acconipaniments!
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CHOCOLATE CHIP COOKIES

Yield: 50 cookies

Ingredients , - Amount

Whole buiter, room temperature
Sugar
Light brown sugar
Eggs, room temperature
Vanilla
All-purpose flour
Salt
Baking powder
Baking soda
Ground oatmeal
(using regular rolled oats)
Chocolate chips 1b. (9 cups)
White chocolate chunks 18 wt. oz (2 ¥ cups)

Ibs. (8 sticks)
cup

cup

ea.

sp.

cup

tsp.

tsp.

isp.

cups

R .
Do W N 00 0O s N

@8]

Method

1.
2

3.

S

=

Preheat oven to 375°F. Line four baking sheets with parchment paper.

Measure rolled oats and then blend in a blender or food processor to a fine powder.
Set aside. _ : ‘

In the bowl of a stand mixer, fitted with the paddle attachment, cream butter and
sugars at low speed until sugars melt and the mixture is light in color, about 10
minutes. :
Gradually add the eggs, scraping down the bowl after each addition. Add vanilla.
In a large bowl, sift the flour with salt, baking powder and baking soda. Add the
sifted flour mixture and ground oatmeal to the butter/egg mixture all at once and
mix on low speed just until combined. Scrape down the bowl as needed. Do not
over mix. :

Using a rubber spatula, fold in the chocolate chips, mixing just unti! combined.
Scoop the dough onto the prepared baking sheets using a #40 scoop (1 %2
tablespoons) placing them about 1 %2 inches apart.

Chill the dough for 20 minutes then bake at 375°F for approximately 10 minutes.
Rotate and switch the baking sheets as necessary for even baking.

Allow the cookies to cool for a minute on the baking sheets then transfer, using a
spatula, to a cooling rack and allow to cool completely.

Source: Chef David Bruno
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RECIPE INDEX

4

40-ClOVE CHIKEM .. rcvrirnrsirsisirns

A .

Almond Crescent Cookies........ heban e ti et
APPIE PIB oottt i

Apple-Pear Conserve........... rvessiraesnssernsssienns

B

Baked Rolled PaSH ........o..oeevereeerersssesssran ..
Beignets with Sauce d’Abricot .....ovvvenirnrann
Braised Greens........... —— I

Buttermilk Whipped Potatoes.........o.cvwei. o

C

Caponata with Toast.........veemiecencvenceen.

Caramelized Onion Quiche with Brie and

SHIOKEA SEIION 1oeeeeeeeervrsrreeesreesvessresereasenen

Cheddar and Thyme Muffins ......
Chocolate Chip Cookies .o,
Chocolate Moussé .....................................
CIBALIE ovvvrevevreesiieersie e renn et
Coq au Vin with Fresh Egg Pasta ................
* CrEme B ovovmrvrrseessvssnsssssssssesssins

Crépes with Mixed Berry Filling........ou.....

E

Eggs BEHRACE ot
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.Prench Onion Soup ....oveveeaee s 55
Fresh EQE PaSHc.voivioinsrennccececcacannnenenns 30, 41
Fresh Egg Pasta with Herb Butter ..., 60
Fresh Mozzarella Salad .........covveveecionrerens 37
Frisée aux LArA0NS...vuesioniernsvonsmrerearernne. -..51
c .

Garganelli with Ragii Bolognese ....................28

Garlic-Roasted Potatoes with Parsley and
OFEGAND c.vvervrnsrsrsisseveesirereenssissnisisssasanssenas 14

Gnocchetti with Peas and Pancetta ... 32
Green Beans with Toasted Walnuts ............... 18

Grilled Salmon with Orange-Thyme Butter .16

Grilled Zucching ......coueuni. ettt nreseras 24
o

Hollandaise SAUCE....uvwereeeesisisesieriesiesssannens 75
Hudson Valley Camembert Crisp with Apple-
PAE CONSETTE rvrereeroremeessssssssssssrsesssasmseesares B4
.

Lemon-Caper Beurre BIane .....eviecvceenns 13
M

Margherita Pizza....cuceeccenereennecsannns wiean0b
Mixed Berry FilliNG v vvcveeerrerecennnsnniirsenscas 69
Mozzarellq CREESE .....ooveeveerreereccrsicsiiissraaes 38

Mushroom, Leek, and Brie Turnovers............67
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Mussels in Saffron and White Wine Broth .... 72
0

Onions in Sweet and Sour Sauce ................. 46
Oven-Roasted Vegetables ..vovvviiisnennn. 21
, :

Pite & Choux .....ccoeune.. Ceverreraneiererenas! N -
Pig DOUGH. ..o 53, 79

PISEOLL .ottt eaecnrnisneereensrcrsrs e reennenns D0
Poached EZgs....umssvsisssscsisssscsiinnnns 74
Polenta 0TSO ¥ |
Pommies DUCHESSE ...e.vevvvverercirinirscesriseresrinins 23
Potage au Pisiol..vreeiniinnnsnnsnsins 49

Prosciutio with Roasted Peppers and Anchovies
' w27

Provencal Salad with Red Wine Vinaigrette.. 70
R

Red Wine Vingigrette .. vvviviivenisiveinn, 71
RECE PHIAS cooeerereererrcrcnvesscenseeracsessnnsnseseacas 17
RACOH FFHEFS covveeoees oo soreesssmeessssne 36

Risotto with Porcini Mushrooms and Peas.... 26
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Roast Sirloin of Beef with Jus Lig ......ouvnnnene 22

Roast Stuffed Pork Loin Genoa-Style with Garlic

Sauce A’ AVTICOL ...uvvevivereriscersisirieisisreennn, 03
Sea Bass with Vegetables......cceninrninirenn 39
Spinach and Ricotta Rawioli.............. Y 45
Steak FITEes oovvovevsirerenisiinsinnrnceseinsnesiensens 66

Stuffed ZUCCRIN ...oovmereenrrrcererarernsrerersrersconees 33
T

TArte TAH uuuiisiiiicirecsirsisissrsssissessesssvssrssnanes 76

Three-Berry COBBIER .....ovvvuveeemeeeerenscereerirerane 85
TIPS 1vviriesiereriieee e eeesboteeseore et ot oemesmssrans 47
TOMELO SAUCE. .1 vvereerisrecrisrrressinereeressnerenesnesrees 42
W

Whipped Potatoes 20
Whipped Sweet Potatoes........eorecvmecrvarsenens 20

Wiener Schnitzel with Leinon-Caper Beurre

BlaNC.uoviiitiie i s 12
Z
ZabAGIIONE ....voveeerireeeresesrevresersrs s saiens 43
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