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2020 Culinary Arts STAR Events Menu 
 

 
NYS Junior Division Recipes 
 

 Chicken Breast with Mushroom Sauce and 
Cauliflower Mashed Potatoes 

Fresh Fruit with a Citrus Honey Dressing Topped with a Shortbread Cookie 
Dipped in Chocolate Ganache 

 
NYS Senior Division Recipes 

Cheddar Corn Fritters 
Sautéed Chicken Breast with Mushroom Sauce, Risotto and 

Pancetta Wrapped Asparagus 
Fresh Berries and Vanilla Custard Topped with a Shortbread Cookie 

Dipped in Chocolate Ganache 
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Junior Division Recipes 
 

 

 
 
 
Sautéed Chicken Breast with 
Mushroom  
Sauce 2 Servings 
Amount Ingredient 
 
4-ounce Chicken Breast, whole, boneless, skinless 
To taste Kosher Salt 
To taste Black Pepper, freshly ground 
1 c.  Mushrooms, cleaned and sliced 
1 T. Shallots, minced 
3 T.  Butter 
1 T.  Extra Virgin Olive Oil 
1 c.  Chicken Broth 
2 T. Whipping Cream 
2 t.  Fresh Thyme Leaves 
1/2 t.  Lemon Zest 
To taste Parsley, Fresh chopped 
 
Procedure: 

 
1. Cut chicken in half horizontally. Pound the chicken breast lightly with a meat mallet until about 1/2 
inch thick. 
2. Season the breasts with salt and pepper. 
3. Over medium heat melt 2T. butter in a skillet with half the olive oil. do not let the butter burn. 
4. Add 2 chicken breast to the skillet presentation side down in the pan. Sear until golden brown. Turn 
over and repeat for the other side. 
5. Once fully cooked, remove the chicken and hold uncovered at 135 degrees. If needed, place chicken 
into an oven to complete cooking to proper internal temperature. 
6. Add remaining butter and olive oil to the skillet to melt. 
7. Add the mushrooms and shallots to the skillet and cook for 4-5 minutes until soften, stirring often. 
Remove to a side plate. 
8. Add the chicken broth to the skillet, bring to a boil and reduce to half. 
9. Add the whipping cream, thyme leaves and lemon zest. Stir to combine. 
10. Return mushroom to sauce. Stir to combine 
11. To serve, place a chicken breast on a preheated dinner plate, nappe with mushroom sauce. Add 
cauliflower mashed potatoes. Serve immediately.
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Junior Division Recipes 
 

 

 
Cauliflower Mashed Potatoes 
 2 Servings 

Amount Ingredient 
½ head Cauliflower, trimmed and cut into florets 
1 Garlic clove, minced 
1 T. Extra Virgin olive oil 
¼ t. Kosher salt 
¼ t. Pepper 
4 Chives, chopped 
Procedure: 
1. Bring large pot of salted water to a boil, add the cauliflower and garlic cook for about 10 
minutes or until cauliflower is fork tender. 
2. Drain well, return it back to the hot pot and let it stand for 2 to 3 minutes with lid on. 
3. Transfer cauliflower/garlic to a food processor, add the olive oil salt, pepper and puree until 
smooth. 
4. Adjust the salt and pepper to taste. 
5. Serve warm, top with chives 

 
 

Fresh Fruit with a Citrus Honey Dressing Topped with a 
Shortbread Cookie Dipped in Chocolate Ganache 
1 Servings 
Amount Ingredient 
24 Thompsons Seedless Grapes, cleaned and halved. 
24 Blueberries, cleaned 
10 Strawberries, cleaned and sliced 
1 Banana sliced 
2 T. Honey 
2 T. Orange Juice 
½ T. Lime Juice 
4 Shortbread cookies 
8 ounces Chocolate Ganache 
Procedure: 

1. Wash grapes and berries in a diluted vinegar bath and dry before using. 
2. Add all fruit to a medium bowl. 
3. In a small bowl whisk the honey, orange and lime juices until well combined; pour over fruit, stir 

and chill till ready to serve. 
4. Brush crumbs from the cookies 
5. Dip half the cookie into the Ganache. Let it drip for a bit. 
6. Place cookie flat side down on wax paper. Let harden before serving. 
7. Repeat for remaining cookies. 
8. Serve fruit salad in a small dish with Shortbread Cookie. 

Chocolate Ganache 
8 ounces 
Amounts Ingredients 
1 C. Semisweet chocolate chips 
1 C. Heavy cream 
Procedure: 

1. Place chocolate into a blender 
2. Heat the heavy cream in a quart-sized, microwavable container and microwave for 3 – 4 minutes 

on high, or until just begins to simmer; be careful not to allow cream to boil over. 
3. Pour the cream over the chocolate and let stand 2 minutes. 
4. Process by pulsing several times until chocolate mixture is smooth. 
5. Pour into a cup. 
6. Reserve for dipping.
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Senior Division Recipes 
 

 

 
 

Cheddar Corn Fritters 
2 servings 
Amount Ingredients 
6 Tbsp. All- purpose flour 
1 tsp. Sugar 
1 tsp. Chili powder, optional 
1 C. Fresh corn kernels 
3 Tbsp. Green pepper, diced 
1 lg. Egg, lightly beaten 
¼ C. Water 
¼ C. Cheddar cheese, grated 
1 T. Butter, melted 
As needed Vegetable Oil 
Dollop Sour Cream 
A few Chives, thinly sliced 
To taste Kosher salt 
To taste White pepper, ground 
Procedure: 

1. In a small bowl, stir together the flour, sugar, chili powder. 
2. In a medium bowl, combine corn, eggs, water and cheese. 
3. Add to flour mixture. Stir just until the batter is evenly moistened. 
4. Add salt and pepper to taste. 
5. Stir in the melted butter. 
6. Pour oil into a large skillet to a depth of ¼ inch. Heat over medium heat until it registers 350 

degrees. 
7. Using a serving spoon and working in batches to avoid crowding, drop a spoonful of batter into 

the hot oil to make 8 fritters in all. 
8. Fry on the first side until golden brown and crisp, about 2 minutes. Turn over and fry until golden 

brown on the second side. Minutes more. Remove to platter and drain. 
9. If needed keep first batch of fritters warm in an oven at 200 degrees while others finish. 
10. To serve, plate 4-stacked fritters and garnish with sour cream and chives. 
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Senior Division Recipes 
 

 

 
Sautéed Chicken Breast with Mushroom Sauce 
2 servings 
Amount Ingredient 
3- ounce Chicken Breast, whole, boneless, skinless 
As needed Clarified Butter 
To taste Kosher Salt 
To taste Black Pepper, freshly ground 
2 Tbsp. Shallots, brunoise 
½ tsp. Garlic, finely minced 
¼ C. White Wine 
¼ C. White Mushrooms, ¼ inch slices 
¼ C. Chicken Stock 
3-ounces Béchamel Sauce 
2-3 leaves Basil, chiffonade 
Procedure: 

13. Separate chicken breasts into halves. Trim off cartilage and fat. Place breasts in between plastic 
wrap and pound gently to flatten to ½ inch thickness. 

14. Heat a small sauté pan over medium heat. Add the clarified butter and heat. 
15. Season the chicken and place the chicken, presentation side down, in the pan. Sear until golden 

brown. Turn over, and sear the other side. 
16. Once fully cooked, remove the chicken and hold uncovered at 135 degrees. If needed, place 

chicken into an oven to complete cooking to proper internal temperature. 
17. Pour excess fat from the pan, and add the mushroom. Sauté until the mushrooms are just browned. 
18. Add Shallots and garlic, cook until aroma has developed. 
19. Deglaze with wine. Allow the wine to reduce to au sec. 
20. Add chicken stock and reduce the liquid by half. 
21. Add the béchamel sauce and reduce to proper consistency. 
22. Add chicken breast back to sauce. 
23. Taste and adjust seasoning as needed. Fold in the basil to finish 
24. To serve, place a chicken breast on a preheated dinner plate with Risotto, and nappe with 

mushroom sauce. Serve immediately. 
 

Béchamel Sauce 
1 cup 
Amount Ingredient 
1 ½ C. Milk 
¼ Onion pique 
1 Tbsp. Clarified butter 
1 Tbsp. All-purpose flour 
To taste Kosher salt 
To taste White Pepper, ground 
Pinch Nutmeg, ground 

 
Procedure: 

8. In a saucepan, heat the milk with the onion pique, and simmer 10 minutes. Do not let it boil. 
9. In another saucepan heat the butter over moderate heat. 
10. Gradually add flour to the butter to a make a roux. Using a wooden spoon, mix thoroughly, and 

cook it approximately 5 minutes to make a white roux. Remove from the heat and cool slightly. 
11. Remove the onion pique from the milk or strain. 
12. Temper the milk into the roux by gradually adding the hot milk, whisking constantly. Heat to a 

boil and immediately reduce to a simmer. Simmer until the proper quality factors of the sauce are 
achieved for at least 10 minutes. 

13. Season to taste with salt, pepper and nutmeg. 
14. Strain through a fine chinois into a suitable container. Use immediately or hold at 135 degrees or 

higher, or cool from 135 degrees to 70 degrees and use within 2 hours. 
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Risotto 
2 servings 
Amount Ingredient 
¾ C. Arborio rice 
3 ½ C. Chicken stock 
1/3 C. Dry White Wine 
½ C. Onion, diced 
1 clove Garlic, minced 
3 Tbsp. Butter, divided 
1 Tbsp. Extra Virgin Olive Oil 
¼ C. Parmesan cheese, grated 
1 Tbsp. Italian parsley, chopped 
To taste Kosher salt 

 
Procedure: 

1. Heat the stock to a simmer in a saucepan, and then lower the heat so that the stock just stays hot. 
2. In a medium-heavy bottomed saucepan, heat the oil and 1 tablespoon of the butter over medium 

heat. When the butter has melted, add the diced onion and minced garlic. Sauté for 2 – 3 minutes 
or until slightly translucent. 

3. Add rice to pot and stir it briskly with a wooden spoon so that the grains are coated with the oil 
and melted butter. Sauté for another minute or so, until there is a slight nutty aroma. But don’t let 
the rice turn brown. 

4. Add the wine and cook stirring, until the liquid is fully absorbed. 
5. Ass a ladle of hot chicken stock to the rice and stir until the liquid is fully absorbed, to prevent 

scorching, add the next ladle as soon as the rice is almost dry. 
6. Continue adding stock a ladle at a time, until the liquid has been absorbed. If you run out of stock 

and the risotto still isn’t done, you can finish with more stock. 
7. The grains should be tender but still firm to the bite without being crunchy. 
8. Stir in remaining butter, the Parmesan chees, and the parsley, and season to taste with kosher salt. 
9. To serve, place on a preheated dinner plate with Sautéed Chicken Breast with Mushroom Sauce. 

Serve immediately. 
 
 

Pancetta Wrapped Asparagus 
2 servings 
Amount Ingredient 
8 – 10 Asparagus, cleaned and trimmed to 4-5 inch long tips 
2 slices Pancetta 
1 Tbsp. Extra Virgin olive oil 
To taste White pepper, ground 
2 Toothpicks to secure pancetta 
Procedure: 

1. Heat oven to 450 degrees. 
2. Place asparagus on a plate, drizzle with oil and season with pepper. Toss to coat. 
3. Divide the spear tips in 2 bundles. 
4. Wrap each bundle with pancetta and secure with a toothpick. 
5. Place on a slotted broiler pan. 
6. Bake until asparagus is cooked and bacon is done, about 12 – 15 minutes. 
7. Remove from the oven and serve. 
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Fresh Berries and Vanilla Custard and Topped with a 
Shortbread Cookie Dipped in Chocolate Ganache 
2 servings 
Amount Ingredient 
2 C. Milk 
2 Tbsp. Cornstarch 
1/3 C. Sugar 
2 Eggs, slightly beaten 
1 tsp. Vanilla 
½ C. Blueberries, 
½ C. Strawberries, sliced 
2 Shortbread cookies 
6 ounces Chocolate Ganache 

 
Procedure: 

1. Clean fruit using appropriate method. 
2. Using a whisk, combine milk, sugar and cornstarch in a medium saucepan over medium heat. 
3. Allow milk to scald. Whisk occasionally to prevent cornstarch from clumping on bottom edges of 

pan. 
4. Remove milk mixture fro heat. 
5. Whisk about 2 Tbsp. of scalded milk mixture into eggs. 
6. In a slow stream add the milk mixture, whisking constantly. 
7. Immediately return pan to hear and whisk gently until custard thicken, 2 – 3 minutes. Do not allow 

to boil. 
8. Remove from heat and allow to cool before serving. 
9. Mix berries in a small bowl. 
10. Prepare Chocolate Ganache 
11. Brush Cookie to remove crumbs. 
12. Dip half the cookie into the Ganache. Let it drip for a bit. 
13. Place cookie flat side down on wax paper. Let harden before serving. 
14. Repeat for remaining cookies. 
15. Serve with Vanilla Custard and Berries. 

 
 

Chocolate Ganache 
6 ounces 
Amounts Ingredients 
½ C. Semisweet chocolate chips 
½ C. Heavy cream 
Procedure: 

7. Place chocolate into a blender 
8. Heat the heavy cream in a quart-sized, microwavable container and microwave for 3 – 4 minutes 

on high, or until just begins to simmer; be careful not to allow cream to boil over. 
9. Pour the cream over the chocolate and let stand 2 minutes. 
10. Process by pulsing several times until chocolate mixture is smooth. 
11. Pour into a cup. 
12. Reserve for dipping. 



10 

 

 

 
 
 
 

Culinary Arts 2020 
Equipment List* 

 
 
2---Cup Liquid Measuring Cup Food Processor 
Set of Dry Measuring Cups Electric Blender 
Set of Measuring Spoons Cutting Boards 
Set of Mixing Bowls Sm., Med, & Large Sauce Pans 
Mixing Spoons Sauté Pan 
Wooden Spoon Chef’s Instant Read Thermometer 
Cooking Utensils Lg. Skillet 
Serving Spoon Broiler Pan 
Whisk Dinner Plates 
Meat Mallet Salad Plates 
Rubber Spatulas Dessert Cups 
Grater Flatware 
Chinois Plastic Wrap 
Qt. Size Microwaveable Dish Wax Paper 
Colander Paper Towels 
Strainer Pot Holders 
1 ½ C. Container Dish Cloths 
Straight Edge Spatulas Dish Towels 
Kitchen Knives Hot Pads 

 
 
 
* This is a suggested list. You may add or remove items as you 

require. 
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Au Sec – a liquid that has been reduced by heating until it is nearly dry. 
 
Brunoise – (broon waz) the food item is first julienned and then turned a 
quarter turn and diced again, producing cubes, approximately 1/8 inch 

 
Chiffonade – slicing technique – leafy greens are cut in long thin strips 
(stack leaves, roll then tightly, slice leaves perpendicular to the roll. 

 
Chinois - a conical sieve with extremely fine mesh used to strain custards, 
purees, soups and sauces. 

 
Chop Chives - wrap a rubber band (many use hand) around the bunch to 
hold the chives taut. Use a rocky motion to chop the chives as thinly as 
possible with a sharp knife since a dull knife will bruise them. Kitchen 
Shears may be used as an alternative. 

 
Clarified Butter – Melt butter in a heavy bottom pan over med. heat. 
Simmer slowly until milk solids begin falling to the bottom. Stir 
occasionally to prevent burning. Cook until the butter turns golden yellow 
and perfectly clear. Strain through a chinois (shin-o-wa) lined with several 
layers of dry cheesecloth to collect impurities. 

 
Deglaze – removing and dissolving browned food residue from a pan to 
flavor sauces, soups and gravies. Add a small amount of liquid such as 
stock, a spirit, some wine or juice to act as a solvent. This allows cooking to 
scrape the dark spots from the bottom of the pan and dissolve them for 
incorporation into a sauce. 

 
Dollop- is about a heaping Tablespoon. 

 
Fresh Corn Kernels - cut the kernels from the ears of corn and then scrape 
the cobs with a table knife to release all the milk. Catch this milk in a bowl. 
It may be used in a batter. 

 
Handful – is most likely around 1/3 – 1/2 C. (assuming your grandmother 
has a “normal” size hand ;) 
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Maillard Reaction – chemical reaction between amino acids and reducing 
sugars that gives browned food its distinctive flavor. Many food under go 
this reaction such as: seared steaks, pan fried dumplings, cookies, biscuits, 
breads and toasted marshmallows as well as many others. 

 
Mise en place – putting in place or everything in its place. 

 
Nappe – to lightly coat food with a sauce so it completely covers the food 
with a thin even layer. 

 
Onion Pique – chef attaches one or more bay leaves to an onion by pushing 
whole cloves through the leaves into the onion like thumb tacks. 

 
Pinch/ Smidge – is about 1/16 teaspoon, it is small enough to hold between 
your thumb and forefinger 

 
Roux – an emulsion made with equal parts flour and butter. Whisking flour 
in to clarified butter until a thick, rough paste forms. As it cooks, the roux 
will become smooth and begin to thin. 

 
Scald – heat liquid to a point where it’s just about to reach the boiling point. 
At this point small bubbles will start to appear around the edges. 

 
Supreme – supreming is a technique that removes the membrane from citrus 
fruit so it can be served in slices. The result is no rind, no pith, no membrane 
and no seeds. 
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