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USE SOME BASIC MATH...

Being a chef can be a rewarding career that allows you 1o make others
feel happy, along with giving yoarell seli-watisfaction. But it requires a
lot more than jost the desire to make you feel good and to please oth-
ers. [t takes many years of experience and some bosic math skills.
Ler's sy you have 1o cook for 150 people. The menu consists
of grilled flank seeak with béarnaise sance, sautéed green beans and a
baked potato, Now, you will need 6 ounces of flank steak, 2 cunces of
béarnaite sauce, 4 ounces of green beans and | potato per person.
How do you figure out how much raw meat to buy? How
many pounds of green beams 1o order? How muoch béarnsise sauce to
make? All without having oo moch waste, or not enough food to feed
your guests, leaving you embarrased. Here are a few tips on planning
your next large dinner party. First, determine how much usable meat
you will yield from 1| pound of raw flank smeak. For example, after
trimming and cooking, | pound of meat will only leave yoo with about
11 cunces of usable meat. That will give 2 portions per pound of sealk,
or 75 x 2 = 150, You will need to buy at least 75 pounds of flank steak
to feed 150 and that's if no one ehie thows up, w0 always have just a
lirtle move. Next, always portion cootrol amount of wuce. You will
need 2 ounces of béamaise wuce per person of 300 ounces. Now, do
the math: 300 cunces divided by 128 cunces in a gallon will give you
134 gallons. A 6-egg yolk béarnaise sance will rake 12 ounces of clar-
ified butter and yickd about 16 ounces. 50, you're going to have 1o
multiply your recipe 19 times to have enough sauce. You will need 4
ounces of cleaned green beans per

people or as many as 150,
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OKING MADE EASY

CHEF JULID HAS SPENT 16 YEARS IN THE RESTAURANT
AND FOOD INDUSTRY. HE 15 A REGISTERED INSTRUC-
TOR WITH EDUCATIONAL FOUNDATION OF THE
MNATIONAL RESTAURANT ASSOCIATION. HE HAS
WOREED AS A CHEF AT WINE & ROSES HOTEL AND
RESTAURANT AND AS EXECUTIVE CHEF AT THE
COTTAGE BAKERY CAFE & ROTISSERIE. HE NOW OFER-
ATES HIS OWN CATERING BUSINESS, BLACK TIE
GOURMET SERVICES. HE CAN BE REACHED AT 109-327-
d783 OR E-MAIL: JCAMBEROSITIO@ATTELCOM
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