2. Top with hallibut and shredded pickled red cabbage.
3. Top with a generous dollop of yogurt sauce and zest of lemon.

4. Gluten Free and made with Avocado Oil is a call out

1. To assemble, lay shredded potato nest and top with 1 tbsp. green pea mash.

Production Spec For: FAMOUS FISH IN A CHIP (GF)
Ingredients Quantity Measure Unit Cost | Total Cost
Shredded potato nest 20.00 each
Green pea mash 20.00 thsp.
Halibut 20.00 each
Pickled Red Cabbage as needed
Yogurt sauce as needed
Lemon zest as needed
Assembly: T

YIera vieasure:

STET LITE (I aays).

Tnnle & Siinnlies:

Vehicle:

ANETgers.
Flduily istuucuuis.
IVIEIIU DESCIHIPLUUIL (UIHEIILS EVES).

FOOU Salely NOLES. Recipe Cost $0.00
* Wash hands before food preparation and when changing tasks. Yield
* Wear gloves or use suitable utensils when handling ready to eat foods. Portion Cost #DIV/O!
* Hold cold foods at 40°F or less. Q-Factor
* Hold hot foods at 140°F or more. Total Cost #DIV/O!
* Record temperatures of potentially hazardous foods at least three times daily. Menu Price
* Rinse all produce and immerse in a produce wash in a sanitized prep sink. Food Cost % #DIV/O!

Information Classification: General




Ingredients for each component of the dish
All menu items should be done in Grams
We should determine the serving size & yield for each one, so maybe for 10 guests or however many we will be cooking for in Providence

Information Classification: General



Recipe Cost Out For: Shredded Potato Nests

Ingredient Ingredient Spec | Quantity | Measure|Unit Cost | Total Cost
Potatoes, Russet shredded 800.00 grams $0.00
Salt 1.00 tsp $0.00
Apple cider vinegar 1.00 tbsp. $0.00
Potato starch 2.00 tbsp. $0.00
Avocado Oil for frying $0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
Method of Preparation: Yield Amount: 20
1. Using a shredder attachment of the robo coupe, shred potatoes and soak Yield Measure: Order
in ice cold water to help remove excess strarch. Chelf | ife (in dave)
2. Drain and squeeze. Add salt and ACV. Recipe Written Date
3. Using a 3 inch cookie cutter, shape nests into a single layer and repeat Tools & Supplies:

until all have been shaped.
4. Fry each nest in Avocado oil for about 3 mins or until golden brown.

5. Season with salt and pepper to taste

Phntn- )
ntn FO00d Sarety Notes:

* Wash hands before food preparation and when
* Wear gloves or use suitable utensils when

* Hold cold foods at 40°F or less.

* Hold hot foods at 140°F or more.

* Record temperatures of potentially hazardous
foods at least three times daily.

* Rinse all produce and immerse in a produce wash
in a sanitized prep sink.

Recipe Cost $0.00

Yield 20

Portion Cost $0.00

Information Classification: General



Recipe Cost Out For: Green Pea Mash

Ingredient Ingredient Spec | Quantity | Measure|Unit Cost | Total Cost

Green peas blanched 550.00 g $0.00

Salt 2.00 tsp. $0.00

Dill 9.00 grams $0.00

Lime zest 2.00 g $0.00

Avocado Oil 8.00 g $0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00

Method of Preparation: Yield Amount:

1. Blanch green peas in hot water and quickly submerge in ice bath. Yield Measure: Order

2. Using a blender, combine all ingredients into a smooth puree. Regrigerate Cholf |l ife (in dave):

until ready to serve. Recipe Written Date

Tools & Supplies:

Phntn- )
ntn FO00d Sarety Notes:

* Wash hands before food preparation and when
* Wear gloves or use suitable utensils when

* Hold cold foods at 40°F or less.

* Hold hot foods at 140°F or more.

* Record temperatures of potentially hazardous
foods at least three times daily.

* Rinse all produce and immerse in a produce wash
in a sanitized prep sink.

Recipe Cost $0.00

Yield 0

Portion Cost #DIV/0!

Information Classification: General



Recipe Cost Out For: Pan Fried Halibut

Ingredient Spec | Quantity | Measure|Unit Cost | Total Cost
Garlic powder 2.00 tsp $0.00
Onion powder 1.00 tsp $0.00
Black pepper 0.25 tsp $0.00
Salt 1.00 tbsp $0.00
Potato starch 2.00 tsp $0.00
Rice flour 0.50 cup $0.00
Paprika 0.25 tsp $0.00
Chili powder 0.25 tsp $0.00
Halibut 2 inch fillet portions 20 each $0.00
Avocado Oil for frying $0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
Method of Preparation: Yield Amount: 1
1. Combine the dry mix. Yield Measure: Order
2. Cut halibut fillet into 2 inch fillets. Dredge in dry mix and fry in avocado oil Choelf | ife (in dave) 1
Recipe Written Date

Tools & Supplies:

FOOd Sarety NOotes.:
* Wash hands before food preparation and when
* Wear gloves or use suitable utensils when
* Hold cold foods at 40°F or less.
* Hold hot foods at 140°F or more.
* Record temperatures of potentially hazardous
foods at least three times daily.

* Rinse all produce and immerse in a produce wash
in a sanitized prep sink.

Recipe Cost $0.00
Yield 1
Portion Cost $0.00

Information Classification: General



Recipe Cost Out For: Pickle Red Cabbage

Ingredient Spec | Quantity | Measure|Unit Cost | Total Cost
Chili powder 1.00 tsp $0.00
Distilled vinegar 2.00 cups $0.00
Balsamic vinegar 0.50 cup $0.00
Cumin 1.00 tsp $0.00
Mustard seed 1.00 tsp $0.00
Ground ginger 1.00 tsp $0.00
Garam masala 1.00 tsp $0.00
Water 0.50 cup $0.00
Honey 2 tbsp $0.00
Red cabbage shredded 600 grams $0.00
$0.00
$0.00
$0.00
$0.00
$0.00
$0.00
Method of Preparation: Yield Amount: 1
1. Combine all the ingredients except cabbage and cook in low heat until Yield Measure: Order
simmering. Remove from heat and allow to cool completely. Cholf |l ife (in dave): 1
2. Once fulle cooled. Add shredded red cabbage and refrigerate until Recipe Written Date
ready to use. Tools & Supplies:
Phatn" 00O Sarety NOIes:
* Wash hands before food preparation and when
* Wear gloves or use suitable utensils when
* Hold cold foods at 40°F or less.
* Hold hot foods at 140°F or more.
* Record temperatures of potentially hazardous
foods at least three times daily.
* Rinse all produce and immerse in a produce wash
in a sanitized prep sink.
Recipe Cost $0.00
Yield 1
Portion Cost $0.00

Information Classification: General



Recipe Cost Out For: Yogurt Sauce

Ingredient Spec | Quantity | Measure|Unit Cost | Total Cost

Greek yogurt 1.00 cup $0.00

Curry powder 0.25 tsp. $0.00

Cumin 0.50 tsp. $0.00

Salt 0.25 tsp. $0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

$0.00

Method of Preparation: Yield Amount: 1

1. Mix all ingredients and transfer to squeeze bottle. Refrigerate until Yield Measure: Order

ready to use. Shelf | ife (in dav<s): 1

Recipe Written Date

Tools & Supplies:

Phntn- )
ntn FO00d Sarety Notes:

* Wash hands before food preparation and when
* Wear gloves or use suitable utensils when

* Hold cold foods at 40°F or less.

* Hold hot foods at 140°F or more.

* Record temperatures of potentially hazardous
foods at least three times daily.

* Rinse all produce and immerse in a produce wash
in a sanitized prep sink.

Recipe Cost $0.00
Yield 1
Portion Cost $0.00

Information Classification: General



