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Vegetables and Special Grains
· What is a garnish?

· Classically, any item that accompanied the main item.

· Currently, any small item placed on the plate, that may or may not be eaten!

· Should have some relation to the dish
Vegetables and Special Grains
· What about seasonality?

· Should we use local/seasonal vegetables or just anything shipped in from other locales?

· Concerns:

· Pesticides

· Organics

· Quality

The Uncommon or Unusual
· Mushrooms:

· Wild: Chanterelle, morel, bolete (porcini), etc

· Cultivated: portabella, oyster (also wild), shiitake, cremini, enoki

· Jerusalem Artichokes: aka sunchokes

· Jicama

· Yukon Gold or Purple Peruvian Potatoes

· Celery Root aka celeriac

The Uncommon or Unusual
· Legumes: protein rich seeds/pods that split down both sides when ripe

· Beans

· Peanuts 

· Peas 

· Soybeans 

· Lentils

· Le puy: dark French variety

· Red

· Yellow
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The Question of Doneness
· How long do we cook our vegetables?

· Until they are done!

· Proper doneness depends on usage; length of cooking time and texture should be appropriate to specific preparations

· Chef’s choice vs. guest’s expectations

Cooking Methods
· Sauté

· Good for cooking tender vegetables from the raw state

· Good for re-heating or finishing vegetables

· Sweat

· Braise

· Parboil, then sauté

· Gratinée: “browned on top” is a method and a dish; usually an easily browned topping is added for flavor and eye-appeal

· Fried

Preparations
· Purée

· Very popular as a sauce

· Timbales: “kettledrum” or anything packed into that mold; commonly a vegetable puree/custard, cooked and unmolded

· Compote: fresh or dried fruit cooked slowly in sugar syrup

· Confit: duck cooked slowly in fat

· Currently, both terms used freely in many areas 

· Chutney: fruit, vinegar, spices

· Relish: a spicy or savory condiment

Special Grains

· Risotto: arborio vs. carnaroli

· Polenta: Italian grits

· Couscous: tiny pasta

· Bulgur: partially cooked cracked wheat 
Any Vegetable or Grains You 
Have Questions About?

