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As a chef in the catering/canteen business,life can be very much repetitive from day to day.Back in January of this year (2016),i was given the exciting opportunity to create a dinning experience for 5 guests at my place of work KMD Ålborg. I decided to base my menu around a theme,and settled on the five senses.
The guests were first asked if they could guess the theme from a table topped with things representing the senses,(as this is a recipe book i will only mention taste from this part).
I had three very strong umami flavoured nibbles to start the meal.
Welsh rarebit lollipops
Satay flavoured papers
Fresh local oysters
I started the meal with the sense of sound,it was traditional fish and chips (in newspaper) with a background of seaside noises.Personally fish and chips by the seaside brings back memories of summer holidays (albeit wet english ones).
The second course dealt with touch.The guests were asked if they would like to wear a blindfold for this course.I created three different cheese dishes where texture was key,Goats cheese allumettes,fresh mozzarella with basil and a parmesan tuille.Ive always thought cheese is such a great product that we waste it as an ending to a meal,there is no reason for it not to be included as  an integral part of a menu.
The third course was based around taste,Chicken ballottine with black truffle.One of my favourite food combinations and cooked sous vide is outstanding.
The fourth course was smell,a little palette cleansing gin and tonic sorbet,served on an ice plate and a little spritz of juniper water as served.To me the smell of gin and tonic is the scent of summer
The fifth and final course was sight,for this i made a layered chocolate cake with a tempered chocolate top and candied hazelnut on top.The idea was to pour warm chocolate sauce over the top and the centre would melt away and the nut drop down.Thankfully after what seemed an eternity (about 10 seconds)it worked a treat.
If you have read this far you deserve to see the recipes-(all recipes are for 4-6 people)
Thank you for taking the time to read this,and if you like to see more you can check out my instagram page user iandrinks.
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RECIPES
 
 
 
 
 
 
 
 
 
 
 
WELSH RAREBIT LOLLIPOPS
25 grammes butter
25 grammes plain flour
1/4 litre milk
1 teaspoon english mustard
1 bottle good english ale(i like tanglefoot or London pride for this)
150 grammes grated strong cheddar
Breadcrumbs or panko crumbs to coat.
Slowly melt the butter in a saucepan and stir in the flour let it cook out for about 5 minutes stirring all the time.slowly add the milk keep stirring to avoid any lumps,add as much beer as it takes to give a good creamy sauce,stir in cheese and mustard until cheese has melted allow to cool for about 15 minutes.
Form the mixture into ball shapes about 2cm across,roll in the breadcrumb mix until coated,then deep fry 180 degrees until golden brown ideal to serve on skewers.
 
SATAY PAPERS
18 circles of transparent edible paper
2 tablespoons peanuts crushed finely
1 tablespoon nigella seeds
Soya sauce in a spray bottle
6 small wooden skewers
Take a sheet of edible paper and spray a little soya sauce over sprinkle a little peanut and repeat process,place your skewer on the second sheet and repeat process for the third sheet,finish with a sprinkle of nigella seeds.Repeat 6 times.
Place in a dehydrator 60 degrees c for about 18hours.Be very carful when removing as they are very delicate.
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FRESH LOCAL OYSTERS
6 Fresh oysters
Open oysters and disconnect from shell serve in the half shell with a little chilli or apple or as is.
 
 
FISH AND CHIPS
500 grammes good fresh whitefish in fillets (i used turbot but cod or haddock are perfectly fine)
2 large potatoes 
100 grammes plain flour
25 grammes cornflour
1tablespoon malt vinegar
3tablespoons beer
pinch bicarbonate of soda
sparkling water(very cold)
Peel your potatoes and cut for chips,fry at 130 degrees for about 8-10 minutes take out and let drain.
To prepare the batter mix all your dry ingredients together then mix in beer and vinegar,slowly add cold water until you have a thick pancake consistency,this should be kept in the fridge until you need it.
Fry your chips again at 190 degrees until a golden colour. Gently coat the fish in flour then dip into the batter and fry at 190 degrees until golden and crispy.For the real British feel serve in old newspaper.
 
 
 
 
GOATS CHEESE ALLUMETTES
100grammes goats cheese
1/2 sheet ready made puff pastry
1 egg
Soften up the goats cheese by hand.Cut the pastry in long strips,12cm by 5cm brush the edges with egg.Place a small ball of goats cheese then fold over into triangles all the way up(samosa shape).Brush with egg wash and bake in a hot oven 200degrees c for 10-15 minutes until crisp and golden brown.
 
MOZZARELLA AND BASIL
2 balls fresh mozzarella 
6 basil leaves
Form small round balls of mozzarella and garnish with fresh basil.￼
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PARMESAN TUILLE
150grammes grated parmesan
Place small piles of parmesan onto a sheet of greaseproof paper.Put into a hot oven 200 degrees c until melted completely take out and allow to cool.
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CHICKEN AND TRUFFLE BALLOTTINE
6 good chicken breasts
12 slices of good parma ham
20gramme black truffle(you can use a truffle paste if you cant find fresh)
1tablespoon truffle oil
10grammes butter
Flatten out the breast on a chopping board.Take a sheet of cling film and lightly oil with the truffle oil,plaice the 2 slices of parma ham on this,then your flattened chicken breast.Sprinkle a little salt and black pepper on this then some shaved truffle.
Roll up into a cigar shape as tight as you can and make sure the edges are rolled under.Chill overnight.
If you have a vaccume packing machine then vac pack and chill overnight.
Ideally cook the breasts “sous vide” 64degrees c for 1 hour(you can poach in water with a very gentle bubble for about 20-30 minutes.When cooked unwrap and pan fry in butter for a golden finish and crips ham.
You can serve this with anything you like(i served with a Swede fondant,grilled onions and a chicken jus.￼[image: image-2.png]
 
 
 
 
 
 
 
 
GIN AND TONIC SORBET
330 grammes sugar
300ml water
330ml tonic water
5 tablespoons gin
Zest and juice of1 lime
Slowly heat up the sugar and water until dissolved,allow to cool to room temperature then add tonic water,lime zest,juice and gin.
Place in an ice cream maker following makers instructions.If you don't have an ice cream maker, you can put the cold mixture into a plastic bowl in the freezer and stir round every 20 minute until set.You can serve with a garnish of lemon/lime and a sprig of fresh juniper for scent.
 
 
 
 
 
 
 
 
 
 
 
CHOCOLATE TIER CAKE
Peanut brittle
200grammes peanuts 
200grammes sugar
melt sugar to a caramel,add peanuts and chill.When cold blitz in a food processor to a fine powder.place this mix onto greaseproof paper in rounds to fit your rings 5-7cm. bake in a hot oven 200degrees c 20 mins until melted,cut out rounds with your ring cutter.
Orange jelly
1 litre orange juice (no pith)
7 sheets gelatine plus a little water to bloom.
Slowly warm up orange juice to a soft boil,add bloomed gelatine and switch off immediately.Stir round for 2-3 minutes then seive into a shallow dish,to about 5mm thickness,then place in fridge overnight.Next day cut out rings with the same cutter you will use for all.Then cut out a centre ring about 2cm and discard.
Chocolate sponge
100grammes flour
4 eggs 125 grammes sugar
20 grammes cocoa powder
Beat the eggs and sugar until light and fluffy(4-5 times increase in volume)
Fold in the flour and cocoa mix.Pour onto a baking sheet to about 2mm depth.Bake at 180 degrees c for about 15minutes.Allow to cool then cut into rings,and take out a centre ring again about 2cm.
Tempered chocolate disc
200grammes dark chocolate
Slowly melt 140 grammes of chocolate until you reach 42-48 degrees c remove and stir rapidly to help cool down,add in the rest of your chocolate and cool to 28 degrees c,when this is reached you warm up again to 32-34 degrees c.Then spread out onto film or a cold surface and cut out discs with a slightly larger cutter than you have used for the cake.
Chocolate ganache
60grammes cream
 
30grammes butter (unsalted)
120grammes dark chocolate
slowly melt the chocolate over a water bath,add butter and melt into the chocolate,take off the heat and slowly add cream.
White chocolate
100grammes white chocolate slowly melted.
Chocolate sauce150grammes dark chocolate
 75 grammes thick cream
Slowly melt the chocolate and warm up the cream.Combine the two and keep warm in a serving jus.
To form cake.Take the brittle layer first and place onto tour serving plate/bowl.Take a layer of sponge and paint with melted white chocolate,then place on top of the brittle.Next a layer of orange jelly.Take another sponge layer and spread the top with ganache,place onto the orange jelly.Finally another layer of sponge then you chocolate disc.
Take your warm sauce and pour over the centre of you cake,the middle should melt away,leaving a self sauced cake,and hopefully a wow factor for your guests.
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