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Family, Career and Community Leaders of America 

***Culinary Arts Equipment List ***
2011 National Leadership Conference

Anaheim, California

Per Team
· Knives:  Chef, Filet, French

· Wooden skewers

· Bowl to mix maple coriander ketchup

· Sauce pan and 2 stainless steel bowls  for double boiler

· 1 Small pot with lid for cooking potatoes

· 2 Stainless steel bowls

· Muffin pan 

· Foil muffin cups

· 2 pastry brushes

Per Participant 

· Cutting board

· 1 Set of Dry Measuring Cups (up to 1 cup)

· 1  2-Cup Liquid Measuring Cup 

· 1 Set Measuring Spoons

· 1 Instant-Read Thermometer

· 1 Vegetable Peeler

· 1 Potato Masher

· 1 Steel  Spoon
· 2 Wooden Spoons

· 1 Tongs

· 1 Slotted Spoon

· 1 Heat Resistant (Silicone) Spatula

· 1 Wire Whisk

· 1 Utility Spoon or Regular Service Teaspoon

· 1 Slotted Turner or Metal Spatula

· 1 Pastry/Piping Bag with Tip(s)

· Hot pads

· 3 side towels

· Only items listed above will be supplied by participants.  Take care when packaging or packing equipment for shipment.  If breakage occurs, the participant is responsible for any replacement.

· Additional equipment will be provided at the time of the event.
· *If your state Culinary Arts laws require you to carry a meat thermometer or wear plastic gloves while preparing food, you will be permitted to do this during the competition.  Evaluators will not deduct points from those who do not, since these are not industry-wide standards.

· Airline regulations have changed concerning the packing of certain supplies you may want to include in your luggage for the Culinary Arts Event.  Call the airline you are traveling with to determine specific packing regulations.  (e.g. Knives are not allowed in carry-on luggage.)

***Due to issues with the original off-site host location, as of 6/1/11 the Culinary Arts event will take place in the California Ballroom C at the Hilton Anaheim.  This extensive list of equipment may change; please periodically check the national website for edits.  Equipment will be removed from the list as it becomes available for student use.***
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***Culinary Arts Equipment List ***

Equipment that will be provided onsite:
Per Team:
· Pan to soak skewers
· Sheet pan-per team

· Smokeless indoor electric grill 

· Electric two burner 
IMPORTANT CHANGE!
Culinary Arts Teams – please be advised that Menu #3 – revised as of 6/1/11 – will be used in competition at the 2011 National Leadership Conference.  Preparation will take place in individual stations within a hotel ballroom setting, and portable gas or electric burners/grills will be used.  
Menu # 3

Beef Tenderloin Kebobs

8 
ounces
 

beef tenderloin (cut into 8-1oz chunks)

2 
each medium

shiitake mushrooms

2 
each small

green peppers (cut into 2-2 ½ inch pieces)

1
each small

red onion (cut into 2-2 ½ inch pieces)

2 
each


cherry tomatoes

2
Tablespoons

extra virgin olive oil

2
each


wooden skewers (10 inch long)

1/4       bunch 


fresh cilantro

To taste 

kosher salt and black pepper

2 
teaspoons 

minced fresh garlic  

1 
Tablespoon 

minced shallots

2 
ounces


soy sauce



Maple Coriander Ketchup (see recipe attached)

Instructions:

· Cut meat and vegetables to specifications. 

· Soak the skewers by lying flat in a shallow pan, cover in cold water for 20 minutes before using.

· Coat the skewers with some of the olive oil. Set the remaining oil aside.

· For marinade, combine garlic, shallots, soy sauce, and Maple Coriander Ketchup.  Cover and let set until ready to use.

· Allow the kebobs to marinate for 15 to 20 minutes.

· Assemble the skewers together alternating meat and vegetables. Put mushroom on first and end with the cherry tomato.  

· Brush with Maple Ketchup and grill them until medium.  

· Reserve some of the sauce to drizzle on plate to serve with kebobs. 

· Serve (1) kebob per plate.
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Menu # 3

Maple Coriander Ketchup

                                                             (Page 2 of 2)

2
ounces 

ketchup

1 
Tablespoon

maple syrup

1 
Tablespoon

Worcestershire sauce

1 
Tablespoon

Dijon mustard

2 
teaspoon

finely chopped cilantro

1
teaspoon

ground coriander

2
teaspoon

fresh peeled and minced ginger 

Instructions:

· Mix all ingredients together, reserve some of the sauce to drizzle on plate to serve with kebobs, and then allow the kebobs to marinate in the rest. 
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Menu # 3

Chipotle Mashed Potatoes

2 
each 



Idaho potatoes 

½
cup



heavy whipping cream

2-3 
Tablespoons


unsalted butter

1 
Tablespoon 


canned chipotle peppers  

To taste 


salt & pepper

Instructions:

· Peel and cut potatoes into 1-inch cubes, place in small pot with cold water and salt. 

· Bring to boil and simmer until the potatoes are fork tender. Strain from water. 

· In small pot, simmer heavy cream and butter.  Remove from heat.

· Using a potato masher or stiff whip, mash potatoes, add cream mixture. 

· Drain the chipotle pepper; lay them on a cutting board with a touch of salt. Using the flat side of a French knife, press the peppers into a puree.

· Add the pepper puree to the potatoes, adjust seasonings. Serve as bed for the kebobs.

Menu # 3 Chipotle Mashed Potatoes
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Cappuccino Mousse in Chocolate Cups
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2 


ounces 

white baking chocolate

11/4


teaspoons 

instant coffee

1/2 


teaspoon

hot water

3/4


cup 


heavy cream 

2


Tablespoons

heavy cream

11/2
  

teaspoon 

vanilla

2 


ounces 

semi-sweet baking chocolate

11/2


teaspoons 

solid vegetable shortening

1/4


cup 


powdered sugar

1


sprig 


fresh mint leaves, for garnish







chocolate curls, for garnish

Instructions:

· Create a double boiler using a sauce pan and stainless steel bowl. Slowly heat the white chocolate over medium heat. Stir until chocolate is melted and smooth.

· Dissolve instant coffee in hot water. 

·  Add coffee, 2 Tbsp. of heavy cream and vanilla to chocolate; stir until smooth. Set aside and cool completely.

Menu # 3 cappuccino mousse in chocolate cups (page 1 of 2)
Menu # 3

Cappuccino Mousse in Chocolate Cups
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Chocolate Cups

· Place semi-sweet chocolate and shortening into small stainless steel bowl over double boiler. Heat until just melted. Remove from heat and let set 2-3 minutes [just enough to help chocolate adhere to baking cups]

· Line 4 muffin tin with foil baking cups. Spoon about 1 tablespoon melted chocolate into each cup. Use a small pastry brush to "paint" chocolate about half way up each cup. Refrigerate or freeze 10 to 15 minutes or until chocolate is firm.

· While chocolate cups are chilling, beat remaining 3/4 cup heavy cream in chilled bowl to form soft peaks. 

· Gradually beat in sugar until stiff peaks form. Gently fold whipped cream into cooled white chocolate mixture, taking care to maintain the fluffiness of the whipped cream.

· Remove chocolate cups from refrigerator and carefully peel off foil cups. If chocolate becomes too soft, return to refrigerator for a few minutes. Fill each chocolate cup with Cappuccino Mousse. 

· Garnish options: chocolate curls, remaining whipped cream, and mint leaves. Refrigerate until ready to serve.
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