French Culinary Institute-Summer 2010 (Recreational Division)
Curriculum Ideas for Regional American Cuisine
Chef Dave Martin

Home BBQ 101-
Learn the tricks & techniques on how to pull-off a BBQ at Home with or without the Grill and Patio

The Main Event….
Quick & Easy Asian BBQ Pork Tenderloin
Pork Tenderloin is marinated in Hoisin, Fresh Apple Cider then seared off 
and served with a Dried Apricot, Sweet Onion & Five Spice Compote
&
Slow Roasted & Rubbed Chicken 
Free Range Chicken rubbed with a blend of smoked paprika,green onion, 
jalapeno, roasted garlic, oregano & more and then oven roasted to perfection
&
Chimmichuri Hanger Steak
 Grass Fed Beef is marinated  with paprika, cumin, olive oil, thyme, 
parsley, red wine vinegar & sherry



Salads & Sides…
‘Old School’ Mac ‘n’ Cheese
Sharp White Cheddar, Romano, Fontina & Parmesan make up the cheeses in this
modernized version of an Old School Classic
&
Heirloom Tomato Caprese
Garden fresh Heirloom Tomatoes, fresh mozzarella & basil, Apple Wood Bacon,
 Bleu Cheese and Thai Basil Oil
&
Cool Summer Cous Cous
A blend of Currants, Almond, Cilantro &  Red Bell Pepper are added to Cous Cous
that is bloomed with orange juice and chicken stock



The Sweet Stuff…

Mixed Summer Berry Crumble
Raspberries, blackberries & blueberries topped off with a
Golden Graham & pecan crumble topping
&
Crème Fraiche Ice Cream
