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1. Mise en place for CI ~ C2.
Use common table ingredients and personal ingredients prepare for your dishes
Tapas dishes.
One for Duck breast.

Prepare for 4 portions, 4 dishes, each for hot.
Each dish be have a sauce and one garnish.

Portion size of minimum weight 80+10gr.
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1. Mystery box for set menu.
(1)Hot appetizer.
(2)Hot soup.
(3)Main course.
(4)Dessert.
* FEach dish prepare for 2 portions.
* Prepare your own style dish for appetizer, each dish minimum weight 120+5 grams.
* Prepare your own style soup .
* Prepare your main course include 2 garnish one sauce and one starch ,each dish
minimum weight 180+10 grams, temperature 50°C+5°C .

*

Dessert contain 1 sauce and 1 garnish.
* All ingredients can use common table.
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1. Speed tests.

(1)Separate as many eggs as possible into yolks and whites in 120 seconds with
no shells in either mixture. Given 15 eggs.

(2)Whisk by hand 120g egg whites with castor sugar to Stiff Peak Meringue
within 5 minutes. Given 120g castor sugar.

(3)Whip by hand 7bml cream within 5 minutes to firm enough stage to hold
upside-down over your head for 5 seconds.

(4)Use 2 egg yolks to prepare minimum 100ml Sauce Hollandaise within 10

minutes. Given 20ml water, 15 ml Vinegar, 3 Black Peppercorns, 1 bay leaf, 12bg
butter, % Lemon, cayenne pepper, salt.

(5) Use 2 egg yolks to prepare minimum 150g hand- rolled lasagne sheet Pasta

within 10 minutes. Given 100g Flour, 100g Semolina, Salt.

(6) Use 2 egg yolks to prepare minimum 150 ml Creme Anglaise within 10

minutes. Given 150ml Milk, 50ml cream, 30g sugar, dml Vanilla Essence.
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