Hors d' oeuvres & Bouchees 

 Lesson 2
Advanced Garde Manger 
Literal translation of word - Hors d' oeuvres, is "outside the meal," or "outside the 
works," and is the big umbrella word for finger foods. 
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Three Most Important Things about Hors d' oeuvres: 

1. Each one is one to two bites.
2. They have to be hot, warm or cold.

3. They also have to be clean on the fingers.

Important: The difference between a canapé and a hors d' oeuvre is a canapé is cold & one-bite and everything else is a hors d' oeuvre.
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If you're serving Satay:
1. Push everything down

2. Do not expose tip.

3. Stay away from toothpicks.
Pate a choux is water, butter, salt, flour and eggs:
Water 
Butter    - Put water into pot with butter and salt. Bring to boil.
Salt
Flour - Dump in all at once.
Eggs - One at a time.
Pate a Choux
Demonstration

1. Water and butter - put two ingredients in the pot at the same time. 
· Cut butter into small chunks. It melts faster this way.
· Can add salt at this time or later on.

· 4 eggs (still in shell). Eggs bring moisture to party. Might need 3 to 5 eggs - so add them one at a time.
2. Melt butter gently.

3. Flour - can sift it but don't have to.
4. Once butter is melted - bring water to a rolling boil (it must be a rolling boil). You're looking for a very thick paste - like a roux.

5. In a 450 degree oven - steam from water will puff it up, and the eggs will help to hold its shape.
6. To finish cooking the inside - put oven down to 350 degrees with fan off.
7. Question: Can you flavor the dough? 
             Answer: However you would like to, including infusing the water with saffron.
8. Chef Sued continually stirs it, so nothing settles in water, but you don't have to constantly stir it.
9. Can season flour.
10. When you see steam - the ratio of the recipe is changing already - Chef Ross

11. Don't use too much heat at this point.
12. You want to trap butter inside the dough.

13. Don't wait to use it.

14. Flatten dough out after it separates from pan.
15. Cool it down just a little bit.

16. Put dough in food processor with paddle on low . 
17. Don't want to cool it down all the way, but then again you don't want it scorching hot, either. 
18. Look for thick pancake batter before you add eggs, one at a time.

19. Chef Sued added 3 eggs and then one morel he was looking for a nice consistent batter.
20. Chef didn't stop mixer to mix the dough up.
21. Fill up piping bag. Note: The dough will be hard to pipe out if your refrigerate it overnight while it's in the piping bag.
22. Chef added a little bit of dough under the parchment paper, so the paper would adhere to the tray.
23. When you pipe the pate a choux, you're looking for a little Hershey Kiss.
24. Pike six "kisses" across.

25. Do not splatter the "kiss" down: Push it down a little bit, or the tip will burn in a 450 degree oven. 

.
.Fillo Dough 
Demonstration
1. Take whole package and flip it over. That way, you'll work with good sheets. 

2. Use a white board for first sheet.  
3. Brush with clarified or melted butter.
4. Be very careful with sheets, because they're very delicate.
5. Brush one sheet at a time.

6. Watch out for tears.  

7. Second sheet, you can brush a little faster. Air bubbles are okay.
8. Chef Sued used 4 sheets (four sheets are strong enough, but not too strong). 

9. Place a dry towel over rest of sheets, so they don't dry out.
10. Trim all four edges with a sharp knife.
11. Cut strips.

12. Put a little bit of mixture, but not too much, at end of each strip.
13. Fold like a flag into a triangle.
14. Trick: Finish it by cutting off tail and adding a little extra butter. 
15. Turn it over. 

16. Nice seal. 

17. Presentation side. 

Presentation  

Demonstration
1. Strong lines verses weak lines.
2. Much easier for eyes to follow if it's a strong line.

3. You can get strong lines with a diamond or triangle, but not with a circle.
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4. How to arrange food on platter? Be careful of overcrowding.
5. Garnishes: You can put them in the corner or at the back. 
6. You're looking for strong lines, coming together. If you want to add more hors d' oeuvres, you will need a bigger platter.

7. Chef Sued wants 8 pieces of everything from now on.
8. Cold competition is 8 items with 8 garnishes.

Day 13 (June 27, Wednesday) 

Buffet 

Final Presentation  

1. 2 sheets for buffet. Look at both at same time.
2. Bench 4: Beef, Venison, etc.

3. 10:00 AM sharp - Done - Cut off time

4. Monday and Tuesday prep days.
5. Chef Sued wants one platter decorated for presentation.

6. Example: Avocado mousse on polenta. You'll also need spread and garnish.
7. Bread side or base. Up to bench, but still need spread, filling and garnish. 
8. 8 identical pieces on each platter but make more so you can present the best ones.
9. Hors d' oeuvres up to bench.

10. Create a theme, example: 4th of July, Father's Day and/or summer.
11. Proteins bench uses will slightly dictate the theme.

12. Example: Southwestern or Wild, Wild West for Bench 4.
13. Can use other proteins, but have to use 2 on list as primary ones.

14. Proteins have to do with theme.
15. Don't need to hand in menu or a list of ingredients.

16. Monday of week 3 have two hours to gather Mise en place.
