
A Self Run Event by the Exec's
Menu

1st Course

Caramelized Carrot Soup ala Modernist Cuisine

2nd Course

Fresh Heart of Palm with Scallops

3rd Course

Roasted Cod on a Bed of Potatoes with Steamed Green Peas

4th Course

Butterscotch Caramel Blondies



Caramelized Carrot Soup ala Modernist Cuisine
24 servings

Method:

Melt butter in pressure cooker. (Will need several pressure cookers to speed this up.)

Add carrots, salt and baking soda. Pressure cook at 1 bar (15 psi) for 50 minutes. Shake 

occasionally to circulate carrots. Pour cold water over cooker to cool down rapidly. 

Blend mixture to fine puree and press through a fine sieve. Add carrot juice and bring to a 

simmer.

Add additional butter and then add water (if needed) to bring to desired consistency. Remove 

from heat and adjust salt.

Serve in a bowl, place a shot of coconut milk foam on one side and sprinkle with a litlle diced 

ginger.

3000 gm baby carrots – peeled
480 gm US Butter 
45 gm salt
15 gm baking soda
4000 gm carrot juice
360 gm US Butter 

1 can light coconut milk, sweetened with 
a little sugar and put in siphon and kept 
warm.

24 gm young ginger, finely diced



Fresh Heart of Palm with Scallops
 24 Servings
 Ingredients:

METHOD:
Basil Oil:
Bring pan of water to a boil; remove from heat; place basil leaves in it; steep 5 seconds; 
remove leaves and shock them in ice water; strain leaves and fold them in clean dish towel, 
lightly twisting to remove excess water; puree leaves and oil in blender, about 1 minute; place 
mixture in small pan; simmer 10 minutes (do not let temperature rise above 150˚F/65˚C); 
remove from heat; cool; strain through fine chinois; reserve.

Uni sauce:
12 fl. oz. (300ml) lime juice
6 fl. oz. (150ml) soy sauce
8 oz uni (sea urchin roe) or masago roe
Puree lime juice, soy sauce, and roe in blender; strain through chinois; reserve in refrigerator.
Assembly:
720g squid, cleaned, cut into fine rings, and blanched 2 minutes
120g hijiki seaweed, rehydrated in cold water 2 minutes
chives, chopped
parsley, chopped
salt and black pepper, freshly ground

Herb oil:
15g parsley
5g sage
5g thyme
5g oregano
5g rosemary
250ml extra-virgin olive oil
Chop herbs; mix with oil in a bowl; 
reserve.

Basil oil:
5 oz. (150g) basil
6 fl. oz. (150ml) canola oil

12 limes
6 oz soy sauce
8 oz uni or masago roe

48 #10 dry scallops
2 pounds squid
120 gm hijiki seaweed
2 bu chives
2 bu parsley
1200 grams fresh heart of palm
60 gm fresh horseradish
2 bunch chervil



Mix together squid and seaweed; season with 60ml herb oil, chives, parsley, salt, and pepper.

1200g pupunha (heart of palm), cut into 2mm slices and punched into 4cm disks with round 
metal ring
48 scallops, sliced in half
60g horseradish, grated
sea salt
chervil

On the edge of a plate, make a trace of roe sauce, with dash of basil oil on top; place 1 heart 
of palm disk on the other side of the plate, place half a scallop on top, followed by small 
spoonful of horseradish on scallop; repeat process, ending with heart of palm; garnish with 
squid on top; sprinkle with sea salt. Each serving gets 2 scallops. Place a dash of basil oil on 
top, finish with chervil.



Roasted Cod on a Bed of Potatoes with Steamed Green Peas

Serves 24

Preparation:

1. Rub cod with salt and pepper and set aside.

Place potatoes in a saucepan, cover with salted water and simmer until tender, about 25 
minutes. Drain, allow to cool briefly, then slice about 1/4-inch thick with an oiled knife. 

2. Heat oven to 500 degrees. Generously coat 4 to 6 10-inch cast-iron skillets or over-proof 
baking dishes with 2 tablespooons olive oil. Arrange potatoes in a slightly overlapping layer in 
pan. Season with salt.

3. Place garlic and remaining olive oil in a small skillet. Heat on medium-low until garlic begins 
to color, about a minute. Add chili and cook for 15 seconds. Use a slotted spoon to transfer 
chili and garlic to a bowl. Add vinegar to skillet and cover immediately. Cook 2 minutes, or 
until oil stops popping.

4. Pour some of the oil mixture over potatos, add some of the garlic and chili, then top with 
fish. Drizzle with remaining oil, garlic and chili. Bake about 10 minutes until fish is done.

Separate cod portions with underlying potato and plate.

 Scatter parsley on top and serve with steamed peas.

skinless cod fillets, about 12 pounds
Coarse salt and freshly ground black 
pepper
6 pound medium-size Yukon Gold 
potatoes, peeled
3 cup fragrant extra virgin olive oil
48 large garlic cloves, sliced thin
6 small dried red chili, like arbol, 
crumbled

12 tablespoons sherry vinegar
6 tablespoon minced flat-leaf parsley

4 pounds frozen peas , steamed and 
tossed lightly with coarse sea salt and 
butter.
Coarse sea salt
1/4 lb US butter



 
  Butterscotch Caramel Blondies

24 servings 
Ingredients:

1. To make the caramel, melt the granulated sugar in a skillet or wide saucepan until the 
sugar melts. Stir gently, only enough to encourage it all to melt evenly. Once it’s a deep amber 
brown, immediately pour the caramel on a silicone baking mat or lightly greased baking sheet. 
Quickly lift and tilt the silicone sheet or baking sheet so the caramel runs down in a sheet and 
is as thin as possible. Set aside to cool, then break into shards.

2. Preheat the oven to 325ºF (160ºC). Butter a hotel  and line the bottom with parchment 
paper.

3. Melt the butter in a small pot over low heat. Remove from heat and set aside.

4. In a large bowl, whisk together the eggs, sugar, and vanilla until light and smooth. Whisk in 
the slightly cooled melted butter.

5. In a large bowl, whisk together the flour, baking powder and salt. Using a spatula, gradually 
add the flour mixture to the eggs and butter, until almost completely combined. Add the 
chocolate pieces and mix just until combined.

6. Scrape the batter into the prepared pan and smooth the top. Scatter the shards of caramel 
over the surface of the batter and bake until the center just feels like it’s just set, but is still 
quite soft, about 30 minutes. Best to err on the side of underbaking than overbaking as you 
want them soft in the middle when cool.

For the caramel
150g (3/4 cup) granulated sugar

For the blondie batter
500g (2 cup plus 2 tablespoon) unsalted 
butter
4 large eggs, at room temperature
600g (3 1/2 cups, packed) light brown 

sugar
3 teaspoons vanilla extract
480g (3 1/2 cups) all-purpose flour
2 1/2 teaspoon baking powder, preferably 
aluminum-free
2 teaspoon kosher or flaky sea salt
250g (9 ounces) chopped good-quality 
dark chocolate (bittersweet or semisweet)




