Week Long Labs
Butterscotch Pudding with Molasses Crisp
Monday: Discuss, MEP
Tuesday: Cookie Dough-then chill
Wednesday: Pudding and chill
Thursday: Bake Cookies
Friday: Assemble and eat

Ingredients
· 
· 1 Cup AP Flour
· ½ tsp. BS
· ½ tsp. ground cinnamon
· ¼ tsp. ground ginger
· ¼ tsp White Pepper
· ¼ tsp. Salt
· 6 TBS Butter - Softened
· ½ cup Sugar
· 1 Egg
· 2 TBS Molasses
Procedure
1. Cream butter and sugar with a paddle attachment, on medium, until light and fluffy, about 3 minutes. Scrape down sides, beat in egg, scrape down sides, add molasses, scrape down sides.
2. Sift all remaining dry ingredients.
3. Add in dry ingredients until just combined. Just 30 seconds! Do not Over Mix!
4. Wrap in plastic and chill for 2 hours minimum.
5. Preheat oven to 350
6. Let the dough warm up on table, pull off 1-inch pieces and roll into balls. Space well on parchment lined sheet tray. Bake for 10-12 minutes. 





Butterscotch Pudding
Ingredients
· 
· 1 Cup plus 2 TBS Whole Milk
· 1 Cup Heavy Cream
· 3 TBS Butter
· ½ Cup plus 2 TBS Brown Sugar
· 2 Egg Yolks
· 1 ½ TBS Cornstarch
· ¼ tsp. Salt
· 1 ½ tsp. Vanilla extract
· 1 TBS Confectioners Sugar
· ¼ tsp. Fresh ground black pepper

Procedure 
1. Combine milk and .5 cups of the cream in a saucepan and bring to a simmer over medium heat. Immediately remove from heat.
2. In an 8-inch sauté pan, melt butter and add brown sugar. Cook 5-6 minutes stirring consistently, to caramelize the mixture. When the butter starts to brown and a nutty aroma is noticed take off of the heat.
3. Add the brown sugar mixture gradually to the hot cream. Whisking constantly.
4. Whisk egg yolk, cornstarch, and salt in a bowl.
5. Temper cream and Egg mixtures. 
6. Whisk consistently over medium heat until reaches a boil. About 3 minutes. The pudding will become thick.
7. Add vanilla extract by stirring into pudding after taken off the stove.
8. Pour into 4 oz ramekins, chill.
9. Whip ½ cup heavy cream until soft peaks. Stir in pepper and confectioners sugar. 
10. Serve with cookie and whipped cream.
What is Tempering?:_________________________________________________________________________________________________________________________________________________________________________________________________________________________________








Daily work plans and organization will help accomplish great food in short labs.
Examples:
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Discuss/Measure
	Make pasta dough
	Make red sauce, chill
	Make white sauce, chill
	Reheat/cook/eat



	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Appreciation Day
	Mis en Place day
	Cook/fire/chill
	Finish/eat
	Lecture: New topic. HW with research assignment on topic




	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Share your knowledge day, review of the topic with everyone’s interpretation or version of it
	Menu Planning:
Discuss skills/techniques vs. recipes
	Team/Group Planning: Groups write SOP for menu items and present for approval.
	Ordering: Teams present a list of ingredients needed to produce the menu
	Study/catch up day or filling orders/shopping/ Appreciation as well! Never forget appreciation!!




	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	
	
	
	
	



