Recipes

B Scampi in Pernod sauce (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.
Plate for used cutlery.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).

Pepper grinder and salt on an underflat.
Flambé lamp/Flambé trolley.
Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of scampi

2 tea spoons of butter

2 tea spoons of chopped onions

6 table spoons of white wine

6 table spoons of double cream

2 table spoons of Pernod (if desired by the
customers)

Working process

Gram measurement

240 g scampi

40 g butter

30 g chopped onions

10 cl white wine

10 cl double cream

2 table spoons of Pernod (if desired by the
customers)

Melt the butter in the flambé pan.

Add the onions and let them simmer to glazy.

Add the scampi.

If giant tiger prawns are used it is better to sauté the prawns first and then add the onions. The cooking times

of prawns are much longer as that of onions. They will be brown if they are put in first.

Add the Pernod and flambé the scampi.

Put the scampi aside and warm. Prepare the sauce directly in the same pan.

Add the white wine for deglazing.

Add the double cream and mix everything together.

Season the sauce with salt and pepper, and reduce the sauce until it is nice and creamy. Keep stirring during

the process.

recipe from the Skills
Training book



Recipes

B Scampi or Giant tiger prawns lambéed with Pernod (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.
Plate for used cutlery.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).

Pepper grinder and salt on an underflat.
Flambé lamp/Flambé trolley.
Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of scampi or giant tiger prawns
1 tea spoon of butter

1 tea spoon of shallots

1 tea spoon of peeled and diced tomatoes
1 table spoon of Pernod

3 table spoons of fish broth

6 table spoons of cream

3 table spoons of white wine

Fresh herbs

Salt and pepper grinder on underflat

Working process

Gram measurement

240 g scampi or giant tiger prawns
20 g butter

20 g shallots

20 g peeled and diced tomatoes

2 cl Pernod

5 cl fish broth

10 cl cream

5 cl white wine

Fresh herbs

Salt and pepper grinder on underflat

Melt the butter in the pan. Add shallots.

Add the prawns and sauté for a short time.

Add the Pernod and flambé the prawns.
Put the prawns aside and warm.
Deglaze the pan with white wine.

Add the tomato dices.

Season with salt and pepper.

Add the cream to thicken the sauce.
Add the fresh herbs.

Add the prawns.

Arrange on hot plates with side dishes.

recipe from the Skills

Training book
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Recipes

B Scampi or giant tiger prawns Danieli style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.
Plate for used cutlery.
Suitable spoons for measuring the ingredients.

Spoon and fork servers (preparing and arranging).

Pepper grinder and salt on an underflat.
Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of scampi or giant tiger prawns
2 table spoons of olive oil

2 table spoons of Grappa

2 tea spoons of butter

2 tea spoons of chopped onions

1 tea spoon of chopped cloves of garlic

6 table spoons of Chardonnay

1 tea spoon of finely chopped dill

Salt and pepper grinder on underflat

Working process

Gram measurement

240 g scampi or giant tiger prawns

2 cl olive oil

2 cl Grappa

40 g butter

30 g chopped onions

10 g chopped cloves of garlic

10 cl Chardonnay

1 g of finely chopped dill

Salt and pepper grinder on underflat

Season prawns with salt and pepper.

Warm up the olive oil and sauté the prawns.
Add the Grappa.

Flambé the prawns.

Put the prawns aside and warm.

Loosen the remains in the pan with butter.

Add the onions and garlic, let it simmer to glazy.
Deglaze with Chardonnay and reduce the sauce.
Add the prawns.

Sprinkle with dill.

Arrange on hot plates with side dishes.

recipe from the Skills
Training book
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Recipes

B Scampi or tiger prawns Indian style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Plate for used cutlery.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Pepper grinder and salt on an underflat.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of scampi or giant tiger prawns
2 table spoons of olive oil

2 table spoons of Cognac

2 tea spoons of butter

2 tea spoons of chopped onions

1 table spoon of apple dices

1 table spoon of banana dices

1 tea spoon of peeled and diced tomatoes
1 table spoon of mango chutney

6 table spoons of cream

6 table spoons of white wine

2 table spoon of coconut flakes

Salt, pepper, lemon juice, curry powder

Working process

Gram measurement

240 g of scampi or giant tiger prawns
2cl olive oil

2cl Cognac

40 g butter

30 g chopped onions

30 g apple dices

50 g B banana dices

40 g peeled and diced tomatoes

20 g mango chutney

1 dl cream

1 dl white wine

30 g coconut flakes

Salt, pepper, lemon juice, curry powder

Melt the butter in the pan, add the onions and let it simmer to glazy.

Add the tomato, apple and banana for a short time.
Deglaze with white wine.

Add mango chutney, curry powder and coconut flakes, season with salt and pepper.

Add double cream, mix and reduce the sauce.
Sauté the prawns in hot oil in a second pan.
Season with salt and pepper.

Add Cognac and flambé the prawns.

Add prawns to the sauce. Warm everything.
Arrange on hot plates with side dishes.

recipe from the Skills
Training book
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Recipes

B Scampi or giant tiger Provence style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Plate for used cutlery.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Pepper grinder and salt on an underflat.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of scampi or giant tiger prawns
2 table spoons of olive oil

2 table spoons of Cognac

2 tea spoons of butter

2 tea spoons of chopped onions

2 table spoons of mushrooms

1 table spoon of sliced olives

2 table spoons of peeled and diced tomatoes
6 table spoons of demi-glace

3 table spoons of white wine

6 table spoons of double cream

Salt and pepper grinder on underflat

Working process

Gram measurement

240 g of scampi or giant tiger prawns
2cl olive oil

2cl Cognac

40 g butter

30 g chopped onions

50 g mushrooms

20 g sliced olives

50 g peeled and diced tomatoes

1 dl demi-glace

% dl white wine

1 dl double cream

Salt and pepper grinder on underflat

Melt the butter in the pan, add the onions and let it simmer to glazy.

Add the tomato, mushrooms and olives for a short time.
Deglaze the pan with white wine

Add demi-glace and season with salt and pepper.

Add double cream, mix and reduce the sauce.

Sauté the prawns in hot oil in a second pan.

Season with salt and pepper.

Add Cognac and flambé the prawns.

Add prawns to the sauce. Warm everything.

Arrange on hot plates with side dishes.

recipe from the Skills
Training book
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Recipes

B Spaghetti Carbonara (for two portions)

Mise en place Service

= Plate with cutlery folded bag napkin.

= Suitable spoons for measuring the ingredients.
= Spoon and fork servers (preparing and arranging).

= Pepper grinder and salt on an underflat.
= Plate for used cutlery.

® Flambé lamp/flambé trolley.

= Flambé pan with service cloth.

= Glass bowl on an underflat with napkin for the preparation of the

cream, egg and cheese mixture.

® Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

= 2 portions of boiled spaghetti

= 2 tea spoons of butter

= 4 table spoons of bacon- or ham stripes

1 egg yolk

8 table spoons of grated Parmesan cheese

6 table spoons of cream

6 table spoons of broth

Salt and pepper

Working process

Gram measurement

200 g boiled spaghetti

40 g butter

80 g bacon- or ham stripes

1 egg yolk

80 g grated Parmesan cheese
1 dl cream

1 dl broth

Salt and pepper

= Mix the cream, egg yolk and Parmesan well in the bowl.

= Season the mixture with salt and pepper.
= Sauté the bacon in butter.
= Deglaze with broth.

= Add the precooked spaghetti. Apply heat and stir continuously.

= Reduce the temperature. Then add the cream, egg and cheese mixture.

= Stir the spaghetti around in the sauce until the sauce is creamy. The temperature should stay low.

= Arrange all on a pasta plate or a soup plate and garnish.

recipe from the Skills
Training book
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Recipes

B Spaghetti Alfredo (for two portions)

Mise en place Service

= Plate with cutlery folded bag napkin.

= Suitable spoons for measuring the ingredients.
= Spoon and fork servers (preparing and arranging).

= Pepper grinder and salt on an underflat.
= Plate for used cutlery.

® Flambé lamp/flambé trolley.

= Flambé pan with service cloth.

= Glass bowl on an underflat with napkin for the preparation of the

cream, egg and cheese mixture.

® Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

= 2 portions of boiled spaghetti

= 2 tea spoons of butter

= 8 table spoons of grated Parmesan cheese

6 table spoons of double cream

1 egg yolk
= 1 tea spoon of chopped basil

Salt and pepper

Working process

Gram measurement

200 g boiled spaghetti

40 g butter

80 g grated Parmesan cheese
10 cl double cream

1 egg yolk

10 g chopped basil

Salt and pepper

Mix double cream, egg yolk and Parmesan. Season with salt and pepper.

Melt butter in the pan and add the still warm spaghetti (don’t sauté them).

Add the sauce mixture and reduce temperature.

Arrange all on a pre-heated pasta plate or on a soup plate and garnish with finely chopped basil.

recipe from the Skills
Training book
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Recipes

B Spaghetti with pesto (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Pepper grinder and salt on an underflat.

Plate for used cutlery.

Flambé lamp/flambé trolley.

Flambé pan with service cloth.

Glass bowl on an underflat with napkin for the preparation of the

cream, egg and cheese mixture.
Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of boiled spaghetti m
2 tea spoons of butter m
2 table spoons of chopped basil m
2 table spoons of chopped pine nuts L]
2 table spoons of chopped parsley m
2 cloves of chopped garlic m
5 table spoons of olive oil m
6 table spoons of freshly grated Parmesan cheese m

Salt and pepper m

Working process

Gram measurement

200 g boiled spaghetti

40 g butter

10 g chopped basil

10 g chopped pine nuts

10 g chopped parsley

2 cloves of chopped garlic

5 cl olive oil

60 g freshly grated Parmesan cheese
Salt and pepper

= Mix basil, parsley, pine nuts and chopped garlic well in a bowl. Add the oil slowly, and keep stirring.

Add Parmesan in the end and season with salt and pepper.

Melt butter in the pan and add the still warm spaghetti (don’t sauté them).

Add the sauce mixture little by little and reduce temperature.

Arrange all on a pre-heated pasta plate or a soup plate and garnish.

recipe from the Skills
Training book
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Recipes

B Spaghetti Milan style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.
Suitable spoons for measuring the ingredients.

Spoon and fork servers (preparing and arranging).

Pepper grinder and salt on an underflat.
Plate for used cutlery.

Flambé lamp/flambé trolley.

Flambé pan with service cloth.

Glass bowl on an underflat with napkin for the preparation of the

cream, egg and cheese mixture.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of boiled spaghetti

2 tea spoons of butter

5 table spoons of beef tongue cut in fine strips
6 table spoons of demi-glace

2 table spoons of tomato puree

6 table spoons of double cream

2 table spoons of grated Parmesan cheese
finely chopped oregano and basil

Salt and pepper

Working process

Gram measurement

200 g boiled spaghetti

40 g butter

100 g beef tongue cut in fine strips
10 cl demi-glace

40 g tomato puree

10 cl double cream

20 g Parmesan cheese

finely chopped oregano and basil
Salt and pepper

Mix double cream and Parmesan. Season with salt and pepper.

Melt butter in the pan and add the beef tongue, the tomato puree, demi-glace and the finely chopped

oregano and basil.
Add the still warm spaghetti.

Add the sauce mixture little by little and reduce temperature.

Arrange all on a pre-heated pasta plate or a soup plate and garnish.

recipe from the Skills
Training book
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Recipes

B Spaghetti Verde style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Pepper grinder and salt on an underflat.

Plate for used cutlery.

Flambé lamp/flambé trolley.

Flambé pan with service cloth.

Glass bowl on an underflat with napkin for the preparation of the

cream, egg and cheese mixture.
Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of boiled spaghetti

2 tea spoons of butter

2 table spoons of grated Parmesan cheese

6 table spoons of peeled and diced tomatoes

6 table spoons of double cream

4 table spoons of finely chopped oregano, basil and
parsley

Salt and pepper

Working process

Gram measurement

200 g boiled spaghetti

40 g butter

20 g grated Parmesan cheese

120 g peeled and diced tomatoes

10 cl double cream

20 g finely chopped oregano, basil and parsley
Salt and pepper

= Mix , double cream, Parmesan cheese and herbs in a glass bowl and season with salt and pepper.

= Melt butter in the pan, add the diced tomatoes and the cream-, Parmesan cheese- and herbs mix and heat

shortly.
Add the spaghetti and double cream. Mix all well.

= Arrange all on a pre-heated pasta plate or on a soup plate and garnish.

recipe from the Skills 10
Training book



Recipes

B Beef Stroganov (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Plate for used cutlery.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Pepper grinder and salt on an underflat.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of fillet of beef cut in dices or strips

2 table spoons of peanut oil

1 tea spoon of butter

2 table spoons of blanched stripes of sweet peppers
1 table spoon of chopped onions

2 table spoons of mushroom stripes

2 table spoons of peeled pickled cucumber strips
1 tea spoon of paprika powder

6 table spoons of white wine or red wine

6 table spoons of demi-glace

6 table spoons of sour cream

2 table spoons of Cognac

Working process

Gram measurement

240 g fillet of beef cut in dices or strips
2cl peanut oil

20 g butter

40 g blanched stripes of sweet peppers
20 g chopped onions

40 g mushroom strips

40 g peeled pickled cucumber strips

5 g paprika powder

10 cl white wine or red wine

10 cl demi-glace

10 cl sour cream

4 cl Cognac

Heat the peanut oil and sear the beef.

Take the pan from the burner and add the Cognac in the pre-heated front part of the pan.

Put the pan over the flame in a slight angle and let the flame come in contact with the Cognac.

Put the beef in a serving container with a lid and keep it warm.

Add the butter. Glaze the onions and the pepper in the butter.

After a short while add the mushrooms and the pickled cucumbers. Cover all with paprika powder and let it

simmer. Deglaze with white wine or red wine.

To end add the demi-glace and the sour cream. Let it reduce at low temperature until the sauce has a nice

consistence. Season with salt and pepper.

Season the beef with salt and pepper in serving cutlery. Add the beef and turn it in the sauce so that it en-

closes.

Arrange the ready Stroganov with pasta, rice or mashed potatoes.

recipe from the Skills
Training book



Recipes

B Pepper steak Madagascar style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.
Plate for used cutlery.
Suitable spoons for measuring the ingredients.

Spoon and fork servers (preparing and arranging).

Pepper grinder and salt on an underflat.
Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 sirloin steaks

2 table spoons of oil

2 tea spoons of butter

2 tea spoons of chopped shallots

2 dashes of Worcestershire sauce

1 table spoon of green pepper corns
6 table spoons of red wine

6 table spoons of demi-glace

6 table spoons of double cream

Salt and pepper

Working process

Gram measurement

2 sirloin steaks

2cl oil

40 g butter

30 g chopped shallots

2 dashes of Worcestershire sauce
10-20 g green pepper corns

10 cl red wine

10 cl demi-glace

10 cl double cream

Salt and pepper

Season the sirloin with salt and pepper.

Heat the oil in the pan. Sear the sirloin on both sides for one minute and flambé with Cognac.

Put the steaks aside and keep it warm.

Melt the butter and glaze the shallots. Add the pepper corns and season with 2 dashes of Worcestershire sauce.

Deglaze with red wine, add demi-glace and let the sauce reduce.

Add the double cream, let the sauce cook shortly and put the sirloin in the sauce to enclose.

Arrange on a hot joint plate with side dishes.

recipe from the Skills 12
Training book



Recipes

B Medallions of veal Wilhelm Tell“style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Plate for used cutlery.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Pepper grinder and salt on an underflat.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement Gram measurement

= 4 thin fillets of pork medallions = 4 thin fillets of pork medallionsa 60 g
= 3 table spoons of Zuger Kirsch = 3cl Zuger Kirsch

= 2 tea spoons of butter = 40 g butter

= 4 peeled and cored thin apple slices = 4 peeled and cored thin apple slices
= 2 table spoons of finely diced ham = 40 g of finely diced ham

= 2 table spoons of finely diced cheese = 40 g finely diced cheese

= 6 table spoons of white wine = 10 cl white wine

= 6 table spoons of demi-glace = 10 cl demi-glace

= 6 table spoons of double cream = 10 cl double cream

= Salt and pepper = Salt and pepper

Working process

Season the mignons with salt and pepper.

Heat the butter in the pan. Add the mignons and let them sauté on both sides for 3 minutes. Flambé with Kirsch.
Put the mignons aside and keep it warm. Melt butter in the pan. Add the apple, ham and cheese and swivel all in
the butter.

Deglaze with white wine. Add demi-glace and double cream, let the sauce cook shortly. Season with salt and
pepper.

Put the mignons in the sauce to enclose.

Arrange on a hot joint plate with side dishes.

recipe from the Skills 13
Training book



Recipes

B Medallions of fillet of veal with Calvados (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.
Plate for used cutlery.
Suitable spoons for measuring the ingredients.

Spoon and fork servers (preparing and arranging).

Pepper grinder and salt on an underflat.
Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

4 thin fillets of veal medallions

3 table spoons of Calvados

2 tea spoons of butter

4 table spoons of finely diced apple
6 table spoons of white wine

6 table spoons of demi-glace

6 table spoons of double cream
Salt and pepper

Working process

Gram measurement
4 thin fillets of pork medallions a 60 g

4cl Calvados

40 g butter

60 g finely diced apple
10 cl white wine

10 cl demi-glace

10 cl double cream
Salt and pepper

Season the mignons with salt and pepper.

Heat the butter in the pan. Add the mignons and let them sauté on both sides for 2 minutes.

Flambé with Calvados.
Put the mignons aside and keep it warm.

Melt butter in the pan. Add the apple and swivel in the butter.

Deglaze with white wine. Add demi-glace and double cream, let the sauce cook shortly.

Season with salt and pepper. Put the mignons in the sauce to enclose.

Arrange on a hot joint plate with side dishes.

recipe from the Skills
Training book
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Recipes

B Rudesheimer sliced veal (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.
Plate for used cutlery.
Suitable spoons for measuring the ingredients.

Spoon and fork servers (preparing and arranging).

Pepper grinder and salt on an underflat.
Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of diced fillet of veal

3 table spoons of Asbach Uralt

2 tea spoons of butter

4 table spoons of halved and cored white or blue
grapes

6 table spoons of white wine

6 table spoons of demi-glace

6 table spoons of double cream

Salt and pepper

Working process

Gram measurement

2 portions of diced fillet of veal a 120 g

3 cl Asbach Uralt
40 g butter

60 g halved and cored white or blue grapes

10 cl white wine
10 cl demi-glace
10 cl double cream
Salt and pepper

Heat the butter in the pan. Sear the veal and flambé with Asbach Uralt.

Deglaze with white wine. Add demi-glace and double cream, and let the sauce cook shortly.

Add the grapes and heat all. Season with salt and pepper. Put the mignons in the sauce to enclose.

Arrange on a hot joint plate with side dishes.

recipe from the Skills
Training book
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Recipes

B Crepes Suzette style (for two portions)

Mise en place Service

= Plate with cutlery folded bag napkin.

= Suitable spoons for measuring the ingredients.

= Spoon and fork servers (preparing and arranging).
= Plate for used cutlery.

® Flambé lamp/Flambé trolley.

= Flambé pan with service cloth.

® Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement Gram measurement

® 2 portions of very thin pancakes (crepes) ® 4 very thin pancakes (crépes)
= % lemon pricked on a fork = % lemon pricked on a fork

= 2 table spoons of sugar = 30 gsugar

= 2 tea spoons of butter = 20 g butter

= 6 table spoons of orange juice 10 cl orange juice
= 2 table spoons of orange liqueur (Grand-Marnier) = 2 cl Grand Marnier

= 2 table spoons of Cognac

2-4 cl Cognac

Working process

= Add the sugar to the pan. Let it caramelise.

= When the sugar reaches its perfect brown colour, add the butter.

= Mix the sugar and the butter with the lemon.

= Add the orange juice.

= Stir the sauce with the lemon until all pieces of caramel are dissolved.

= Add the orange liqueur to aromatise the sauce. Reduce the sauce until a syrup-like consistence is reached.

= Add the crépes.

= Nap the crépes on all sides and fold them two times into a quarter.

= Let the crépes warm, and nap them the whole time.

= Heat the front of the pan. Add the Cognac. Let it heat up for a few seconds.

= Pull the pan back over the burner in a slight angle until the flame jumps into the pan.

= Keep the pan swinging without touching the grid. This way the flame keeps burning and all the alcohol is vaporised.

= Arrange the crépes on a sweet plate. Serve with vanilla ice cream corresponding to the menu or if the customer
wishes ice cream.

recipe from the Skills 16
Training book



Recipes

B Crepes Helene style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).

Plate for used cutlery.
Flambé lamp/Flambé trolley.
Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of crepes

% lemon pricked on a fork

2 table spoons of sugar

2 tea spoons of butter

6 table spoons of pear juice

8 peeled and cored thin pear slices

2 table spoons of white chocolate liqueur
2-4 table spoons of pear spirit

Working process

Gram measurement

= 4 crepes

= % lemon pricked on a fork
= 30 g sugar

= 40 g butter

10 cl pear juice

8 peeled and cored thin pear slices

2 cl white chocolate liqueur

2-4 cl pear spirit

Caramelise the sugar in the pan.

Add butter and stir until the sauce is foamy.

Deglaze with pear juice and aromatise with chocolate liqueur.

Add the crépes. Nap the crépes on all sides and fold them two times into a quarter.

Add the pear slices, warm them in the sauce until it looks like syrup.

Flambé with pear spirit.
Arrange the pear slices on the crépes.

recipe from the Skills
Training book
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Recipes

B Crepes Normandy style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Plate for used cutlery.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of crepes m
% lemon pricked on a fork m
2 table spoons of sugar m
2 tea spoons of butter m
6 table spoons of apple juice m
8 peeled and cored thin apple slices L
1 table spoon of raisins m
2 table spoons of Cointreau m

2-4 table spoons of apple spirit or Calvados m

Working process

Gram measurement

4 crepes

% lemon pricked on a fork

30 g sugar

40 g butter

10 cl apple juice

8 peeled and cored thin apple slices
20 g raisins

2 cl Cointreau

2-4 cl apple spirit or Calvados

Caramelise sugar in the pan.
Add butter and stir until the sauce is foamy.

Deglaze with apple juice and aromatise with orange liqueur.

Add the crépes. Nap the crépes on all sides and fold them two times into a quarter.

Add the apple slices and raisins, warm them in the sauce until it looks like syrup.

Flambé with Calvados or apple spirit.
Arrange the apple slices on the crépes.

recipe from the Skills
Training book
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Recipes

B Crepes almonds (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Plate for used cutlery.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate. .

Mise en place Kitchen

Spoon measurement Gram measurement

= 2 portions of crepes = 4 crepes

= 2 table spoons of sugar = 30 g sugar

= 2 tea spoons of butter = 60 g butter

= 2 table spoons of almond splitter = 20 g almond splitter

= 3 table spoons of Amaretto = 3 cl Amaretto

= 2-4 table spoons of Rum ® 2-4 cl Rum

= 6 table spoons of hot chocolate sauce = 10 cl hot chocolate sauce

Working process

Melt the butter in the pan. Add the almond splitter and sauté.

Add sugar and Amaretto and reduce the temperature. Add the crépes.
Nap the crépes on all sides and fold them two times into a quarter.
Flambé with rum.

Arrange the crépes and nap with hot chocolate sauce.

recipe from the Skills
Training book
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Recipes

B Crepes Charly style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Plate for used cutlery.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of crepes m
4 table spoons of sugar m
4 tea spoons of butter m
8 table spoons of chocolate graters m
2 table spoons of Kirsch for the crepes and 1 table m
spoon for the sauce

2 table spoons of brown chocolate liqueur for the m

crepes and 1 table spoon for the sauce
2 scoops of vanilla ice cream m
2 table spoons of almond splitter m

Working process

Gram measurement

4 crepes

60 g sugar

80 g butter

80 g chocolate graters

2 cl of Kirsch for the crepes and 1 table spoon for the
sauce

2 cl of brown chocolate liqueur for the crepes and 1
table spoon for the sauce

2 scoops of vanilla ice cream

20 g almond splitter

Melt the sugar and butter in the pan.

Add the chocolate liqueur and mix all well. Add and nap the crépes.

Flambé with Kirsch. Put the crépes aside and warm.

Melt the chocolate graters at low temperature. Add the sauce. Mix all well to a creamy sauce.

Lay one crépe openly on a sweet plate. Place a scoop of vanilla ice cream on top. Cover with the second crépe.

Nap with chocolate sauce and garnish with almond splitter.

recipe from the Skills
Training book 20



Recipes

M Flambéed pineapple (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Plate for used cutlery.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement Gram measurement

2 portions of pineapple in 1/8 or slices ® 8x 1/8 pineapple slices

% lemon pricked on a fork % lemon pricked on a fork
2 table spoons of sugar = 30 g sugar
40 g butter

1 dl pineapple juice

2 tea spoons of butter

6 table spoons of pineapple juice

2 table spoons of exotic fruit liqueur (coconut/ 4 cl of exotic fruit liqueur (coconut/passion fruit)

passion fruit) 4 cl brown rum

2 table spoons of brown rum

Working process

Add the sugar to the pan. Let it caramelise.

When the sugar reaches its perfect brown colour, add the butter.

Mix the sugar and the butter with the lemon.

Add the pineapple juice.

Stir the sauce with the lemon until all pieces of caramel are dissolved.

Add the exotic fruit liqueur to aromatise the sauce. Reduce the sauce until a syrup-like consistence is reached.
Add the pineapple slices and warm them in the sauce.

Enclose the pieces by napping and turning of the pineapple. Let the sauce reduce until it is like syrup.

Heat the front of the pan. Add the brown rum. Let it heat up for a few seconds.

Pull back the pan over the burner in a slight angle until the flame jumps into the pan. Keep the pan swinging
without touching the grid. This way the flame keeps burning and all the alcohol is vaporised.

Arrange the pineapple slices and nap them with the sauce.

Serve with coconut ice cream corresponding to the menu or if the customer wishes ice cream.

recipe from the Skills 21
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Recipes

M Strawberries Acapulco style (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Plate for used cutlery.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

® Mise en place / ingredients arranged on a plate. .
Mise en place Kitchen

Spoon measurement Gram measurement

= 2 portions of halved strawberries = 120 g halved strawberries

= 2 table spoons of sugar = 30 g sugar

= 2 tea spoons of butter = 40 g butter

= 1-2 table spoons of Pernod = 2-4 cl Pernod

= 1-2 table spoons of Kirsch (Cherry Herring) = 1-2 cl Kirsch (Cherry Herring)

= Black or rose pepper from the grinder = Black or rose pepper from the grinder
= 2 scoops of vanilla ice cream = 2 scoops of vanilla ice cream

Working process

Melt the butter and sugar in the pan. Let the sugar caramelise only a little.

Add the strawberries and turn them all the time.

Add Pernod and enclose the strawberries.

Flambé with Cherry Herring. Grind the pepper in the flames. They will “light up”.

Arrange the strawberries in a soup plate or a glass bowl and place a scoop of vanilla ice cream in the middle.

recipe from the Skills
Training book
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Recipes

B Pecaches with Whisky liqueur (for two portions)

Mise en place Service

= Plate with cutlery folded bag napkin.
= Suitable spoons for measuring the ingredients.

= Spoon and fork servers (preparing and arranging).

= Plate for used cutlery.

® Flambé lamp/Flambé trolley.

= Flambé pan with service cloth.

® Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

= 4 poached and halved peaches

= % lemon pricked on a fork

= 2 table spoons of sugar

= 2 tea spoons of butter

= 6 table spoons of peach juice

= 1-2 table spoon of peach liqueur (White Peach)
= 4 table spoons of Whisky

= 2 scoops of vanilla ice cream

Working process

Gram measurement

4 poached and halved peaches

% lemon pricked on a fork

30 g sugar

40 g butter

10 cl peach juice

2-4 cl peach liqueur (White Peach)
4 cl Whisky

2 scoops of vanilla ice cream

= Caramelise sugar in the pan.
= Add butter and stir until the sauce is foamy.

= Deglaze with peach juice and aromatise with peach liqueur.

= Add the halved peaches, turn and nap them with the sauce.

= Flambé them with Whisky.

= Arrange two peaches on a sweet plate and nap them with the sauce. Serve them with a scoop of vanilla ice

cream.

recipe from the Skills
Training book
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Recipes

B Flambé¢ed bananas (for two portions)

Mise en place Service

= Plate with cutlery folded bag napkin.

= Suitable spoons for measuring the ingredients.

= Spoon and fork servers (preparing and arranging).
= Plate for used cutlery.

® Flambé lamp/Flambé trolley.

= Flambé pan with service cloth.

® Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement Gram measurement

= 2 |lengthwise halved bananas = 2 |lengthwise halved bananas
= % lemon pricked on a fork = % lemon pricked on a fork

= 2 table spoons of sugar = 30 gsugar

= 2 tea spoons of butter = 40 g butter

= 6 table spoons of orange juice 10 cl Orangensaft
= 1-2 table spoons of orange liqueur (Cointreau) ® 1-2 cl orange liqueur (Cointreau)

= 4 table spoons of Cognac

4 cl Cognac

Working process

= Caramelise sugar in the pan.

= Add butter and stir until the sauce is foamy.

= Deglaze with orange juice and aromatise with orange liqueur. Add the halved peaches, and turn and nap them
with the sauce.

= Flambé them with Cognac.

= Arrange the banana on a sweet plate and nap them with the sauce.

= Possible garniture vanilla- or chocolate ice cream.

recipe from the Skills
Training book
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Recipes

B Flambéed sour cherries (for two portions)

Mise en place Service

Plate with cutlery folded bag napkin.

Suitable spoons for measuring the ingredients.
Spoon and fork servers (preparing and arranging).
Plate for used cutlery.

Flambé lamp/Flambé trolley.

Flambé pan with service cloth.

Mise en place / ingredients arranged on a plate.

Mise en place Kitchen

Spoon measurement

2 portions of cored sour cherries

% lemon pricked on a fork

2 table spoons of sugar

2 tea spoons of butter

6 table spoons of cherry juice

1-2 table spoons of Cherry liqueur (Cherry Brandy)
4 table spoons of Kirsch

2 scoops of vanilla ice cream

Working process

Gram measurement

300 g cored sour cherries
% lemon pricked on a fork
30 g sugar

40 g butter

10 cl cherry juice

1-2 cl Cherry liqueur or Cherry Brandy

4 cl Kirsch
2 scoops of vanilla ice cream

Melt the butter and sugar in the pan.

Let the sugar caramelise only a little and stir until the sauce is foamy.

Deglaze with cherry juice and aromatise with cherry liqueur.

Let the sauce reduce to the right consistence. Add the sour cherries, and nap them with the sauce.

Flambé them with Kirsch.

Arrange the sour cherries in a soup plate or a glass bowl and place a scoop of vanilla ice cream in the middle.

recipe from the Skills
Training book
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