@Menu

Appetizers
Smoked White Fish Bites:

Smoked white fish, apple, sour cream, lemon,
pickled watermelon radish, shallot

Chilled Corn Puree:

Sweet corn, sage, thyme, rosemary, avocado,
cilantro oil, turmeric

Entrees

California Sunrise:

Smoked blacks beans,

caramelized onions + mushrooms, pico de gallo,
sunny side up egg, avocado puree,

toasted focaccia

Desserts
LN2 Orange Sortoet:

Orange grapfruit sorbet, dark chocolate,
Mango puree

Drinks

Horchata
Sun Tea Lemonade
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@Menu

Appetizers

Poke Bites:
Poke, salted tortilla chip, carrot julienne, sesame

Bread Board:

Pan fried foccaccia, extra virgin olive oll
balsamic vinegar,herb puree, whipped avocado,
tomato chipotle honey butter,

pickled watermelon radish, pickled carrots and
pickled beets

Entrees

Falafel:
Pan fried falafel, buttermilk ranch, pickled tomatillos,
lemon basil pesto, sriracha, scallion and radish

Desserts

Avocado Crepe.:

Traditional crepe, filled with maple-orange avocado
puree, toasted coconut and almonds, cinnamon
sugar, sliced strawberries, orange zest

Drinks

Mango Lassi
Lemongrass Lemonade
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Menu Style Description

Menu will be laser burned into 6in X 14in basswood boards.
Logo area will be dyed with natural wood dyes according to color code provided on
the logo description
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Pretface

Team Orange County's dinner parkty menus are designed o be healthy while showcasing Ehe Large mulkiculbural community

Ehat 15 present i Orange County. These menus have been inspired by heavily drawing from Asian and Latin-American cuisine,
whiLe also combining severdl other cuisines to credte a dynamic mix of flavors, textures, and aromas.
Our dishes are Largely compmsed of fresh produce that provide Ehe dner with a well balanced contrast of rich,
yet Light, flavor profiLes. Each menu 15 designed to cater Eo common diet restrictions, such as gluten free and/or vegetarian diets,
and therefore allows Ehe wmdividqual diner to customize Eheir selections o align with his or her diring preferences and restrictions.
We have accomplished this flexibility by offering two appetizers, Ewo drinks, an entree, and a dessert, which can all easily have
components added or removed. Team OC's dinner menus are dlso designed with energy usdge v wmind by minimizing tEhe use of
an oven and other energy-costly appliances. Our dishes refrain from Ehe use of beef, pork, or chicken, which are highLy costlLy in
land, watern and energy usage, especially v comparison to fish or produce.
Through meticulous fine Euning and experimentation, Team OC 15 proud o offer courses possessing a balance between healthy,

energy-consciovs eating and food that 1s delicious and aesthetically pleasing. bown APPébib!









Swoked White Fish bikes

24 1/8" slices of pickled watermelown radish

| cup Granny Smith apple brunoise

| Ebsp. apple juice -

I/3 cup sour cream

1 tbsp. finely c\hopped shallots

[ /1 Esp. finely grated fresh Lemon zest (more for garnish)
| Esp. fresh Lewmown juice

I bé\c;. finely chopped fresh CliLE;._C__YV\OPG for garnish)

‘% Lb. flaked smolked whi_befisy{r_'l"}"'

| SLuced raw radish (for gam'i_éf»_ﬁ

- SLicéd raw apple (for garnish)

Salt and pepper to taste

The wmorvring of:

Toss apple brunoise +jgice, sour cream, chopped shallots, Lemon juice
+ zest, and chopped diLL. Fold whitefish into mixture and season with
salt and pepper to taste. Refrigerate in dirtight container to Let

flavors meld.

To serve:

Form Ehe fish mixture into 14 equal portions and place each portion on
top of a pickled watermelon radish round. Top each mound with slices

of raw radish + apple and additional Lemon zest + chopped diLL.







ChiLLed Corn

6 large ears corn (shucked) 1 cups wakter

6 tbsp. cilankro ol (more for garnish) L5 cups diced peeled avocado
| cup chopped onion 15 Ebsp. fresh Lime juice

L sprgs fresh Ehyme and rosemary L Esp. ground Eurmeric

1 fresh sage Leaves 16 slices raw radish (for garnish)

I medium garlic clove, minced _ Salt and pepper Lo taste

The morning of: W 0

Cut kernels from ears of corn and scrape remaining pulp from cobs using the back
of a kitchen knife. Hedt cilantro oil in a Large saucepan over medium-high heat.

Add ovion, Ehyme, rosemary and Sc;ge'. Reduce heat to medium-Low,; coven

Cook 8 minutes or until onion 15 softened, stirring occasiondlly. Add corn kernels
and garlic _CME‘H cook, uncovered, for 5 minutes. Add corn pulp and water and mcrease
heat to high:*%rmg Eo a boil and cook 10 minutes. Remove from headt; discard Ehyme,
rosemary and sage. Place half of corn mixture in blender with diced avocado,

Lime juice c:nd Eurmeric. Remove center piece of blender Lid and secure Lid on blender
Place a cLeLm towel over opening in Lid Lo avoid splatters, bBlend until smooth.
Stran corn puree through a fine sieve into a large bowl; discard solids.

Repeadt procedure with remaining corn mixture. Mix first batch of corn puree with
the second batch and season to taste with salt and pepper Chill at Least 4 hours,
To serve:

EvenlLy distribute chilled puree amongst 16 shot glasses. Place | slice of raw radish

w Ehe center of each glass and Line the edge of Ehe puree with clantro oll.

Serve with swmadll soup spoons.
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California Sunr
Califorria Suvnirise

8 cups sLiITEd raw white onion " 15 cup minced. fresh minced
5 tbsp. olive ol = _ red onion

4 cups sliced porcivi mushrooms 3 tbsp. of butter

1 % Ebsp. maple syrup L Non-stick cooking spray

2 bsp. Liquid smoke | 8 focaccia bread rounds

L cans cooked black beans , 8 eg99s

1 2 cups roughly chopped cherry tomatoes avocéqos

1/3 cup roughLy chopped fresh clantro S'alLbHand pepper to taste

1 tsp. fresh minced garlic “(more for €99 garnish)

1 7 ksp. Lime juice

The wmorning of:

Heat 3 tablLespoons olive ol v a Largé savte pan over medivm

»

high heat. When shimmering heat waves become visible, add the
sLiced onions to the pan and drizzle with the remadining 2

babLespé@hs of olive oiL. Cover with a Lid and shake vigorousLy for
<%

.

several séébnds to distribute olive ol evenly. Reduce heat to

wmedium-Low and cook for 10 minutes. Removeslid and continve to
cook on medium-Low heat for 72 hour Eo 45 minutes, stirring every
I-1 minutes. Once onions are thoroughly caramelized, add sliced
wmushrooms and stir to combine. Cover the pan with Ehe Lid and

cook on medium-Low heat for an additional 10 minutes. Remove Lid
and empty Ehe pan's contents onto a cutbing board. RoughLy chop
the onion/mushroom wmixture and return Lo the pan with Ehe @

cans of cooked black beans, Ehe maple syrup, and the Liquid smoke.
Season to taste with salt and pepper and reserve in the refrigerator

until service.




Califorria Sunmse Cont!
g Right before serving:

Combine chopped cherry tomatoes and sdalt to taste v a bowl. Let sik at roowm Eemperature
for 5 minutes and then strain mixture, reserving the solids and discarding Ehe Liquid. Mix

the tomatoes with Ehe cillankro, | teaspoon of garlic, | 14 teaspoon Lime juice and

14 cup red onion. Add pepper totaste and reserve in the fridge till plating.

Heat Ehe onion, mushroom and bean mixture over Low heat, stirring until

bhoroug\r;Lg heated.Reserve on Low heat.n a savte pan, melt 3 tablespoons of

butter over medium heat. Place focacaia rounds w Ehe pan and cook

until a golden brown crust begins to form on the bottom.

Reserve on Low heat. Blend the avocados with | teaspoown of

garlic, % cup red onion, | 14 teaspoon Lime juice and

salt and pepper Lo taste.

To serve:

Heat two swmdll savkte pans over medium Low heat for -1 wminutes.
Add | tablespoon of butter to each pan and Let melt completelu.
Place 4 metdl rings in each saute pan and spray their inner
edges with non-stick cooking spray. In each ring,

crack one e99 and cook till egg white 1s completely

firmn and solid. Dust each yolk mith salt and pepper

and remove the metal rngs. Smear /8 cup of avocado

puree on each plate. On top of the puree,

Layer each plate with /3 cup of

Ehe bean mixture. Top the beans with the

chilled salsa, then the focaccia round,

and then the arcular egg.

Serve immediatelu.










LN2 Orange Sorbet

3 cups fresh squeezed orange juice
| cup fresh squeezed grapefruit juice
I-1 cups simple syrup
- Y4 Esp. guar gum
6 tbsp. Lewmown juice
I-15 gallons of Liquid nitrogen
84 mangos

8 oz. dark chocolate

The morning of:

Blend all orange juice, grapefruit juice, guar gum, Lemon juice,
and | cup of simple syrup. Add simple syrup tablespoon by
tablLespoon until desired sugar concentration 15 achieved.
Refrigerate mixture for at Least 3 hours.

Puree all 4 mangos in a blender and run through a fine mesh

sieve. Reserve strained puree i d squeeze bottle.

To serve:

Melt 6 oz. of dark chocolate v a small saucepan and pour into a
squeeze bottle. Place chilled sorbet base in the bowl of a stand
wixer fitted with a paddLe attachment. On Low speed, pour the
Liquid nikrogen in a Ehin stream into Ehe sorbet base.

Whip the base to desired consistency and garnish with mango puree
and melted dark chocolate and dark chocolate shavings.

Serve immediateluy.







HORCHATH



Horchata

1-2/3 cups uncooked jasmine rice
1 cavwvamon skicks

I3 1/3 cups water

1 1/3 cups chilled miLk

| Ebsp. + 1| Esp. vanilla extract

L5 cups white sugdr

| day ahead:

Blend the Jaswmine rice, cinnamon sticks, and 5 cups of water until

Ehe rice begins to break up (-1 minutes). Mix the rice mixture with

Ehe remaining 8:1/3 cups of water and Let sik in Ehe fridge for ab
: ¢%.73

Least severdl hours Clia_é'aLLg overnight).

. 3

To serve:

Stran Ehe rice mixture into a contamer and discard Ehe remaiving
solids. Stir Ehe chilled wmilk, vanilla, and sugar into rice water and
mix Unkil sugar is EhoroughlLy dissolved

(-2 minutes of Low speed blending).




SunTea
| emonage




Sun Tea Lemonade

I6 cups water

1.5 oz. dried_bea
1 cups fresh Lemon juice
1 cups white granulated sugar

| cup bitters )

I-2 days ahead:
Place dried tea into a stainless steel tea strainer and place in a glass

contaner fiLLg?' With 16 cups of water Sedl the contamer with an
air bight Lid qw;'d-l'.eb sit for I-1 days w direct sunlight outdoors.

-.‘
y SR

A e

The morning of:

Rewmove Ehe tea skraner and discard Ehe solids. Mix Ehe sun Eea with
the Lewon juice, sugar and bitkers until all sugar has dissolved.

ChiLl for several hours.

To serve:

Mix chilled sun tea Lemonade with sliced Lemons and oranges and

sServe over ice.
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Poké Bilﬁes

28, fheshil EOmp 15 Esp. crushed red pepper flakes
| sSmall wmaul onions Gulienwed) | tsp. sriracha
3 green onions (diced) 6 tortilla chips
2 ESp. fr-esth grabed 3mger~ Black sesame seed (for garnish)
s CUP sog sauce . | purplLe carrot julienne (for garnish)
| Esp. sesavpe ol Salt and pepper Lo taste
-.;fi

| e
-;.....‘

The Manmq of

Nprtiaaths Lo L <] o

TN

Cut buhc_lsi?‘-i\_’r\Eo 15" dice and refrigerate in an airtight containen

Combing dlLL other ingredients in a Large glass air tight contamnmer and

refrigerate for at Least | hour

To serve:!

Combine dhi Euna with other ngredients. Form into 24 equal portions and

place on a tortilla chip. Garnish with black sesame seeds and

carrot julienne. Serve immediately.






2 cUp o{.uve*ﬁoul, + = 16 oZ. roowm temperature salted butter

A '-"_

Herb Pwee RO TSty 4 Bsp mince;l canned chipotle pepper
ﬂ.l {DUm;\ fLab Leaf parSLﬁg Cdg—sbew\w\ed) : : 3 l:\:sp tomato paste
I bunch: cuLahbm Cde—rsbe‘w\med}._*' - | LEsp. ho,:xeg -
8 cloves -éarLué—mmce%{d - ; AR Whipped Avécado:“ :
I/t cup extra vwgtvr oLuye oll, : A 1 cup diced avocado

1Esp. minced garlic
-1 ksp. Lime juice T _f_-";-':"

SaLb and pepper to basl:.e ‘,';h _‘-":'

X ey
I8 cup aged Balsamic vinegar o
I cup sliced pickled carrots % _

I cup sliced pickled beets T ""_e',

| cup sticed pickled watermelon radish

The w\or'nmg of |
Blend all Herb Puree mgreduenbs together Season with salt and pepper to taste.
Refrigerate. _Mux- all Cowqoot.h»«;d_?*@bbgzr'.I wmgredients together in a bowl. Refmgerabe.

._- i 4
3 P
o Ry -
- s -

nghb before Servmg 2 ’
Blend aLL Whnpped*Avacado mgreduenbs boge&ijer Reserve m bhe refmgera{:or

"Eﬁ. H‘|v-

To S'e'rv!e: _

Heat a Large Qubé-@ah on medium heat. Slice focaccia Loaf into slices.

Using % cup of olive oiL,Er'-Osh each slice with olive oil and place in pan.

Cook unf:iL goLden brown on one si;le and completely heated through.

Put Hei\ﬁ -Puree de\pobnd "b\.;bber and Whipped Avocado in sep‘érdbé bowls.

Place the 18 cup of oLwe oil and. Vnnegar- mto sepdrate squeeze bottles.

Arrange the 5r}sLLed bread bost both squeeze bottles and all pickLed vegetables

on d cutting board and serve nmw\ed;abeLg.










Falatel

1 cups canned chickpeas - Spicy Salad:

| Large ovnion . 20 stalks of green onions cuk into

4 tbsp. chopped parstey ' -3 inch pieces, sliced Lengthwise

4 tbsp. chopped cilantro | mko guarters

1 tsp. salk V2 cups thinly sliced radish

8 cloves of garlic I/8 cup sriracha

1 ESp. cumin I cup pickled tomatillo

1 tsp. baking powder Butbermille ranch:

8-12 tbsp. flour | clove minced garlic

Vegetdble ol for fryng i’y ‘E:'eq_spoon kosher salt

(variable depending on pan used) lcup r-é'ah\h:agonnaise

I/l cup SoUr Cream

Lemon BasiL Pesto: 2 /4 cup Jealian flat-Leaf parsiey
1 garlic cloves Leaves, minced
3 tbs. boasted pine vuks a2 é;&ﬁalespoons fresh diLL, minced
I 2 cups Loosely packed fresh ¢l tdblespoon minced fresh chives
Lemon basiL Leaves | keaspoon Wercestershire sauce
12 cup Loosely packed parsiey /1 teaspoon ground black pepper
s cUp grated Parmigiano- I/L teaspoon white vinegar

Reggiano cheese | I/4 teaspoown paprika

I o 1 2 cups extra-virgini olive oil I/8 teaspoon cayenne pepper
Salt and pepper to taste Dash hot sauce

I/4 to I/L cup buttermilk

C ' St J
The morein go I as needed for desired consistency

Process all Falafel wwgredients n a food processor except for the vegetable oil.
Reserve in the refrigerator | »

Mix all buttermilk Ranch ingredients together Reserve in the refrigerator
Blend dll pesto mgredients together in the fridge. Reserve in the refrigerator

Right before serving:

Place the scallion pieces wmto a tupperware contaner filled with ice water
Seal securely and shake vigorously. Stran and dry scallions. Mix scallions
with radish and sriracha. Reserve in Ehe refrigerator

To serve:

Heat a I/8 inch of vegetable ol in a saute pan to 375 degrees farenheit.
Form falafel wmixture nto % thick disks and fry EiLL goLden brown.

Swear buttermiLk ranch in a circle on each plate. Place a falafel disk w
the center of each plate. Top with pesto and garnish with the spicy salad.










Llarge eggs
3/4 cup miLk ;

I/t cup water |

I cup flour [
3 Ebsp. melted bubher- Cmope for» coating Ehe pan)
3 cans of swee&ened Cov densed milk

Whole milk Gf needed}'- i

I/8 tsp. salk 7

8 avocados ;

L5 cup of mapl.ews}'awp

I/18 cup fresh ordvxge juce

I/8 cup + I Ebsp. feesh Lemonfjuice

3 cups toasted ,poconub

1 cups toasted almonds

| cup cinnamon sugar (stored in a shaker)

8 cups of sliced strawberries

Orange zest (for garvish)

| u

The morning of:

Combine the eggs, mLk water flour and melted butter in a blender
and blend EiLL smooth. Reserve in an airkight container till service.
Divide sweetened condensed miLk into 8 small, airkight glass bottles.
Reserve in Ehe refmgeraton

Right before serving:

Blend the avocados, mdple syrup and Lemon + orange juice until
completely smooth. Reserve in Ehe refrigerator i an airtight containen
Cook as many crepes as needed and reserve on tEhe stovetop, v a pan
over Low heat.

To serve:

FILL each crepe with approximately 4 cup of sweek avocado puree,

6 tbsp toasted coconut, 3 tbsp toasted almonds and 1z cup strawberres.
Dust the contents with cvnnamon sugar and roll the crepe into a tight tube.

Garnish the plate with a circular smear of avocado puree and place

the crepe v the center Top the crepe wikh addibional sliced strawberres
and orange zest. Serve each crepe with a bottle of the sweetened condense
milk. |







HEMONGREHDD
HEMONEHDE




1 cups granulated sugar

8 stalks Lemongrass, beaten with the back of a knife and
cut into % inch pieces

i cups water

1 cups fresh Lemon juice

| cup fresh Lime juice
O AW

Pinch of salkt SR

4 cups of ice |
|_;4' " | ¥

1 stalks of Lemongrass cut into | foot pieces

The morning of: d

In a saucepan combine Ehe sugar %2 inch Lemongrass pieces,

water and bring to a boil. Lower heat and simmer for 20-15 minutes.
Remove from heat and Let sik for 0.5-1 hour

Reserve in Ehe refrgeraton

To serve:

0

Mix Lemon juice, Lime juice, Lemongrass syrup and salt.
Serve w a pitcher with Ehe 4 cups of ice and
the | foot Lemongrass pieces as garnish.







4 ripe mangos - .
3 cups plain \;\Oﬂfab yogurt
4 tbsp. honey '

4 cups of ice

Gy i
\

Right before serving:

Py

§'s- \_.'F". £ _ - ; .
Blend all ingredieg}g:@é&mm (optiondl), and serve v a pitcher
with additiondl ice if desired.




Movie Night
ReclIpes
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SUNUELOS




. At o

bunuelos

16 uncooked fLour tortillas

I skick of putter

1z cupp‘_O_f white gramjt_.abed sugép *
| tsp. of 'Cinwaw\ov'; e

I/ Esp Lewmown juice

Vegetdble oiL Cfor fruing)

-y }':. 4

MeLb%%UEber v a small sauce pan over medium Low

heab‘ and ;dd sugar, cinnaw\oyx anﬁd Lev;vson JUIce.

Stir unkil éugar- is fully dissoLved and reservé on Low heat
To serve. - g :

Heat 1/8inch of IoiL 1 a.w\édi'uws savte t;;an on wsecliuv;s

high .\ne.ab EiLL shimmering heat waves ”appe'ar.

Fry tortillas until aoLdeﬁ browwn on each side and

hold on a plate l:ined with papey’ IboweLs.

Once dll tortillas are fried brush each with Ehe

melted butter/sugar mixture and serve immediately.
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Vietnamese Coffee

i1 cups of boiling water _ A e \

2 % cups decaf ground coffee oL G

1 -1.5 cups sweetened condensed miLk 0

Ice Gf serving chilled) e
. ¥

Durechons e

Prepare ot cgﬁse using all of the water and
S a

ground coffee and whatever brewing method you préfer
(coffee maker, chemex, etc.

Once br-éWéci, Lél; each perséh personally wix v as

much sweetened i}:o{ndensed wilk as they prefer bgj;ﬁ%,-heir-
oWwn CUp. Onc_é sweetened condensed miLk 15 fully
wmcorpordted serve immediately or pour overice for a wmore

refreshing drink.






£ ’ ®
i

Mexican Hot Cocoa

Th B .

8 cups whole wmilk :

16 tbsp. Unsweeblenecll_- _. ~.f{1l
cocoa Powdén waturdal or Dutch-process

I/3 bsga;. of salt

14 ounces (859) Mexican sweet chocolate, chopped

Directions

Heat wilk v a large saucepan on medium Low heat

EiLll simmering. Add cocoa powder, salt and chbpped

¥

chocolate. Stir until fully w\eLbediand wmcorporated.



Dishes by: Geoffrey Mangalam
Pictures by: Yeo Gee Suan

Edits by: Alexandra Sidun Team Orange County 2015 ©
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