Champaign Lemon Sorbet 
(Difficulty: Easy/Medium)
Servings: 8

Yield 1.25 qt/1.20 L

Recipe
	Ingredients
	 Measure
	 Weight


	Water
	1 pt (Split)
	480 ml

	Sugar
	12 oz
	349 g

	Champaign
	12 fl. Oz
	360 ml

	Lemon Zest
	2.25 tsp
	6.75 g

	Lemon Juice
	4 fl. oz
	120 ml


Equipment

Measuring cups/spoons

Scale

Sauce Pan

Wooden Spoon

Rubber Spatula

Bowls

Knife 

Cutting board

Zester

Ice Cream Machine (Complete)

Procedure
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1) Combine sugar and half of the water in a sauce pan. 
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2) Bring to a boil or until sugar is completely dissolved. Remove solution and cool down. This can be done by placing the mixture in the refrigerator/freezer, or by use of an ice water bath.
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3) Once the mixture has cooled, stir in the remaining water, along with the Champaign and lemon zest.
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4) Prep the ice cream machine according to the manufactures instructions. Turn the machine on and pour mixture into the machine. Check machine instructions for complete cooking/freezing times in the machine.
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5) When the sorbet is ready, remove from machine into a container and place into a freezer for a few hours to harden up, and then serve.
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Tips

· When trying different flavor or using darker colors, run the darkest most pungent flavors first. This way you won’t have to clean the machine as often.
· Using water baths help to cool mixtures down rapidly. Just know that glass and metal are better for this application than plastic.
Variations

· Use just Margarita Mix as a sorbet base.

· Try other alcohols instead of Champaign.

· This can be used as a dessert and a way to cleanse the pallet.

Sensory Evaluation

· Very cold to the tooth on the initial tasting. Light alcohol taste with intense lemon essence; can feel the bubbles of the frozen Champaign.
Lace Triangles 
(Difficulty: Easy/Medium)
Servings: 48

Yield 3 lb/1.35 kg (144 pieces)

	Ingredients
	 Measure
	Weight

	Sugar
	1 lb
	450 g

	Butter
	10.5 oz
	300 g

	Light corn syrup
	10.5 oz
	300 g

	All-Purpose Flour
	12.75 oz
	360 g

	Hazelnuts (Chopped)
	2 tsp
	10 ml


Equipment

Sauce Pot

Measuring Cups/Spoon

Scale

Wooden Spoon

Hotel Pan

Silicon Pad

Sheet Pan

Knife

Procedure
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1) Cut pieces of butter into small pieces and melt in a large pot. When the butter is almost completely melted, add the corn syrup and the sugar, and bring to a boil. 
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2) When the mixture has reached a boil, remove from heat and add flour and hazelnuts. Once everything is completely mixed in, pour the batter into a baking dish and cool.
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3) When the batter is cool enough to handle, roll the dough into 2 oz/ 57 g balls. Flatten the balls down to a disk shape and place 3 in apart from each other in a silicon mat lined baking sheet.
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4) When a full sheet pan is completed, place in a 375*F/190*C oven until the cookies stop bubbling. Roughly 10 minutes. When each cookie is set but still flexible, remove from the silicon mat and cut the disk into 6 equal wedge shapes. Store in a cool dry place in a container with parchment paper in-between each piece.
Tips

· Different types of stencils can be used to create shapes.
· Unbaked batter can be held in a tightly covered container for a week.

Variations

· Use Chocolate powder to make chocolate flavored and add a darker color.

Sensory Evaluation


Very crunchy like the strength of brittle. Sweet with a dark cooked sugar characteristic.
Stone Fruits with Mint Syrup

(Difficulty: Easy)
Servings: 10
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	Ingredients
	Measure
	Wt
	 
	 
	 

	White Grape Juice

Nectarines (sliced)
	5 Cups

6  oz
	1.20 L

170 g
	
	
	

	Raw Sugar

Plums (sliced)
	1.5 oz

6 oz
	45 g

170 g
	
	
	

	Mint

Non-fat yogurt (drained)
	½ Bunch

5 fl oz
	150 mL
	
	
	

	Peaches (sliced)
Sweet Cherries (pitted)
	6 oz

6 oz
	170 g
170 g
	
	
	

	
	
	
	
	
	


Equipment: 
Measuring cups/spoons

Scale

Sauce Pan

Wooden Spoon

Rubber Spatula

Bowls
Knife 

Cutting board

Procedure:

1. To make the syrup, combine the grape juice and the sugar in a saucepan.  Bring to a boil. Stirring occasionally.  Continue to boil until the syrup has reduced by half.  Remove from the heat.

2. Reserve several of the nicest mint leaves for a garnish and immerse the remaining mint in the hot syrup.  Steep for 2 hours, or until the flavor is well developed.  Strain the syrup and set aside until needed.

3. Combine all of the fruits in a large bowl.  The salad is ready to serve immediately or it may be refrigerated for up to 8 hours

4. For each portion: Place 3 oz / 85 g of the mixed fruits in a chilled dish.  Pour ¼ cup / 60 mL of syrup over the fruits.  Garnish with 1 tbsp / 15 mL of the yogurt and a few mint leaves.
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Tips
· Place mint leaves for mint sauce in cheese cloth (tied) this will help to infuse the sauce with flavor and make clean up easier.

· Sauce will have to be strained as particles still surface. 
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Variations

· Used for demonstration were peaches alone instead of other stone fruit. 

Sensory Evaluation
· Syrup- sweet minty flavor, light aroma and appearance.

· Complete mixture – cold with various textures create a unique mouth feel.  The sweet flavor mixed with the aromatic qualities of the mint sauce, are a blend that is daring and refreshing. [image: image15.jpg]



