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

Super Summer Soups , Tasty Salads & More- Create a Summer Menu to match anyone’s palate with the flavors of the Rainbow 

Soups…

Roasted Corn Chowder
Grilled sweet corn, oven roasted yam, potato, red bell pepper & poblano chiles slow
cooked with chicken stock, cream and apple wood bacon
&
New England Clam Chowda’
Carrots, sweet onions, celery, oven roasted new potatoes, fresh thyme & rosemary
 slow cooked with cream, lobster stock & a splash of sherry

Salads…

Watermelon Salad
Yellow watermelon, Tomato, Fresh Basil , Mint and Goats Cheese are 
tossed with Olive Oil and Fresh Lime Juice
&
Grilled Summer Corn Salad
Grilled sweet corn, red onion, red bell pepper, poblano chile & cilantro dressed
 with an Orange, Roasted Garlic & Champagne Vinaigrette
&
Chop, Chop Salad
Chickpeas, Seedless Cucumber, Radish, Red Bell Pepper, Yellow Tomato, Green Beans &  Ricotta Salata along with bites of Radicchio & Arugula sprinkled with a Roasted Shallot & Brown Sugar Vinaigrette

Main Dishes…

Marinated Apple Mango Chicken with Peach & Plum Salsa
Free range chicken is marinated in Fresh Apple juice & Mango Nectar and then served a top of the Grilled Summer Corn Salad then finished off with a Fresh Peach & Plum Salsa
&
Smokey Rubbed Hanger Steak with Groovy Gorgonzola Cream
Grass Fed Hanger Steak is rubbed with a blend of Smoked Paprika, Cumin ,Ancho Chile Powder & Oregano then served with a cool Gorgonzola Cream


The Sweet Stuff…


Homemade Lemon & Vanilla Shortcake
 with layers of fresh Raspberries and Whipped Mascarpone Cream

