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MODULE IT - PREPARATION SHEET FOR RECIPES
APRO FORMAZIONE — FDM ECOLE HOTELIERE CANNES — NOORDEPOORT - SEDU
Servings: 10
Recipe Name: Traditional Dutch shrimps croquettes
INGREDIENTS UNITOF |QUANTITY PROCESSING STAGES
MEASURE

BITTERBALLS/CROQUETTE BITTERBALLS/CROQUETTE
Flour Gr. 200 e Put the flour, protein and breadcrumbs in their
Breadcrumbs Gr. 300 own tray.
Egg white Gr. 300 e Make balls of 30 grams
Salpicon Gr 900 e As afirst, pass your product through the flower

and gently knock it off.
BROTH OF GREY SHRIMPS e Then you get your product through the egg-white.
Olive oil Splash 1 e And then you get your product through the
Shallot Pieces 2 breadcrumbs.
Leek Piece 1 e Then you take your product through the egg-
Carrot Piece 1 white again.
Garlic Cloves 2 e And finally, you'll pass your product through the
Tyme Twigs 4 breadcrumbs again.
Bay leave Leaves 4 e Deep frying in oil of 180 degrees Celsius
Peels of grey shrimp Kg. 1
Tomato purée Gr. 140 BROTH OF GREY SHRIMPS (it could be preparred in
Cognac DI. 1 advance by teachers)
Fish stock L 2 e Set up large pan (capacity at least 5 liters) with
Cooking cream L 0.5 the olive oil

e Chop and add shallot and garlic to the oil

SALPICON e Turn on slowly without colors.
Butter gram 110 e Meanwhile, cut the leek and the carrot into small
Onion piece 1/2 pieces and wash
Flour gram 130 e Add to the shallot and garlic. 2 min. bragging
Bisque deciliter 7 e Heat up slightly and add the peels of the grey
Gelatine leaves 4 shrimps and the tyme
Grey Shrimps gram 150 e Add tomato purée regularly after 5 minutes of
White breadcrumbs gram 300 blending.
(for the breading ) e Heat for 1 minute
Egg white (for the gram 300 e Extinguish with the cognac and flamb bears
breading) o Let it boil slowly for 3 minutes
Flour (for the gram 200 e Add fish stock and the bay leaves
breading) e Slowly boil for 30 minutes

;
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Salt e Sifting the liquid
Pepper e Add cream and season with salt and pepper if
necessary
GARNISHES — RED CABBAGE
Red cabbage gr 250 SALPICON
Apple vinegar ml 30 |e Gelatin weaks in cold water
Olive oil ml 90 e Leave the butter melting in the pan
Parsley gr 5 e Cut the onion into little cubes
Salt e Add flour and cook the roux
pepper e Add the cold stock
o Slowly bring this to the boil, stirring, to a
GARNISHES — APPLE COMPOTE homogeneous mass (salpicon)
Elstar apple pieces 2 e Squeeze and add the gelatin
White wine dl 1 e Add the grey shrimps
Water dl 1 e Season Salpicon with salt and pepper
Sugar gr 50 e Cool Salpicon
Salt and pepper To taste
GARNISHES — RED CABBAGE
GARNISHES — GINGER e Cut the red cabbage into thin strips (julienne)
Gingersyrup ml 50 e Chop the parsley
Cream cheese gr 100 e Marinate the thin strips of the red cabbige with
(mascarpone) the chopped parsley, apple vinegar and the olive
Cream ml 50 oil ( dressing ).
Salt and pepper To taste e Leave to cool the red cabbige in the fridge for at

least 30 minutes.
e Bring to taste with salt and pepper.

GARNISHES — APPLE COMPOTE

e Peel and dice the apple into 5mm brunoise/cubes

e Add to a small pan with the water, wine and sugar

e Bring to a boil and cook until tender.

e Don’t cook to long the appelcubes should not fall
apart.

e Bring to taste with salt and pepper

e Leave to cool.

GARNISHES — GINGER

e Whip up the cream cheese, cream and syrup in a
bowl until soft

e Bring to taste with salt and pepper and put the
gingercream in a pipingbag (round tip)

Cooking time: Preparation and cooking materials:
Bitterballs 30 min e Measuring cup
Broth 45 min e Cutting board

Salpicon 15 min
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Preparation time:
Bitterballs 1h
Broth 1h

Salpicon 1h
Garnishes 30min

Cooking Knive
Skimmer
Sieve

Cooking pan
Scoop

Cutting board
Cooking knife
3 boxes for the breading
Peeler
Cuttingbord
Small knive
Whisk

Bowl

Recommended individual quantity: n.a.

Variations: n.a.
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