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Chicken Fricassee

2. Seabass Bearnaise

3.  Spaghetti cream sauce

Mashed potato




Chicken Fricassee
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Chicken Fricassee
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: lwonwla (Bechamel)
v
- etja a g a 36 (Ve | o Ute) Melt equal parts Melt equal parts Cook mirepoix Blend egg yolks, Cook onions
butter and flour butter and flour until soft, add lemon juice, and garlic in
- etja a La aﬂuﬂ&l a a ( ES p a g n O | e) in a saucepan to in a saucepan to butter, flower, whisk in melted olive oil until
ot S create a roux, then create a roux, then and beef stock. clarified butter. soft, add
- eﬁa a jJ o LGU a L(Vl ﬂ (TO m ato Sa uce ) gradually whisk in gradually whisk Simmer and Finish with pinch tomato
milk. in chicken stock. strain. of salt. juice.
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sutwasu (Whipping Cream)
anuru:: dusunduiugo (usunu 30-36%) dinediuw
)80
mslBou: n:dissurnuuy SUaSURdUTY KSDGNIGVIGSDIGIL
vuagaa: Dnonwumn (Dairy) ramuvuinau (Non-Dairy)

annvasu (Cooking Cream)

anuru:; Dututbeninuteasy (Usunu 15-25%) hiouw
— ) . - —
EWEORG nGnuELSOUlGE

| COOKING CREAM mslsou; kn:chrsurhsod wiaah su

asunun (Heavy Cream)

anuru:: 1oty Gluduge (Usnu 36% tulu)

furvpesn doiry creom — perfect for soups aed sowces

mslsou; mn:hssuGiouw KSlBlusoanGDIMSENUILLILU



auaadasusaguavuazlka

aauUs nNdU
e Jualifiad 100 asu

e uu 150 uaaas

e 5UUvASu 150 Daaas
e 1L1ouw 50 nsSu

* roulkey 70 ASU

* 150 150 ASu

e (hu 1 Gould:

* |ndo 1 daum

e wsalne ¥z doum

35A1sm

38Mvaansuuanuazika

1. doas:=n:IwnawAsusauldiiu Wanukeulkajsubinanla

2. maduinRanaladaviuna Wotkaana:ddtduuazkadan tkusvsadioinds winlng

3. lduuua:3ulvasy 1AgPUBdalanuyusdukiia

38duiduavnfiad

1. dvihlAldaa @uindoavlUiwalkaruknDuavtihAvA

2. ldidualiAind uapuldudanuausgjuidntios ua:dudatlual 8-10 uif

3. lduana:danueus ddauav thiunildduduwslulikidualifiadanautaull

4. a=iGaduaslddunantidnu tildsaasw SaEeTues & amocee o



Mashed potato
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