First Courses
 Chapter 5 

First Courses 

· Soups

· Salads

· Pasta dishes

· Vegetable or vegetarian dishes

· Seafood dishes

· Meat, poultry, game , variety meat and sausage dishes

First Courses

· Pates, terrines and other cold apps

· Specialty items 

 Menu Planning
· Should be light and stimulating

· Low fat foods are less filling



· Consider complexity

· Pay attention to plating and garnishing

· Maintain balance with remainder of menu

· Chef has an opportunity to be very creative

Soups

· Which ones from last week would you serve?

· Would you serve them differently?
Salads
· Presentation

· Freshness!

· Should look just-picked!

· Greens – use an assortment when possible…

· Arugula

· Frisée

· Mâche

· Radicchio

· Mesclun

Salads
· Quantity of greens

· 1 – 2 ounces: if used as a garnish

· 2 – 3 ounces: if used alone

· Beware of using too much vinaigrette!

· Warm Salads 

· May contain an assortment of greens

· An appropriate vinaigrette

· A just-cooked portion of meat

· Baked goat cheese, grilled veg or foie gras
Pasta Dishes
· Fresh or Dried? Which to use?

· Filled

· Sneaky substitutes

· Wonton skins

· Dumpling skins

· Spring roll skins

· Crepes
Vegetable Dishes
· Risottos

· Asparagus Risotto with Maine Crab and Shiitake Mushrooms

· Polentas

· Maytag Blue Cheese Polenta with Toasted Walnuts

· Ragoûts

· Wild Mushroom Crostini 

· Pancakes

· Scallion Pancakes with Ginger Oil and Crispy Fried Leeks
Seafood 
· Mussels

· Black Iron Skillet-Roasted Mussels with Red Chile Cream

· Oysters

· Crispy Fried Oysters with Gingered Cabbage Salad

· Salmon tartare

· Wrapped with Smoked Salmon and Topped with Salmon Roe

Seafood

· Shrimp

· Grilled Gulf Shrimp with Smoked Yukon Gold Potato Puree and Balsamic Syrup

· Scallops

· Pan-Seared Diver Scallops with Brown Butter Vinaigrette and Wilted Greens
Meats, Game and Others
· Meats - Too heavy?

· Game 

· Celery Root and Venison Medallion Napoleon with Tawny Port Syrup

· Poultry

· Grilled Quail with Napa Cabbage Salad and Apricot Chutney

· Sausages

· Wild Boar Sausage with Forest Mushroom Polenta and Madeira Reduction

Meats, Game and Others
· Sweetbreads and Kidneys

· Pâtés

· Terrines

· What’s the difference?

· Foie Gras

· Smoked Salmon

· Caviar
Questions?


