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THE 64th NATIONAL SKILLS COMPETITION
Restaurant Service
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Lay the napkin face-down in front
of you. Fold the napkin in half di-
agonally.

JlIIL;

Fold the smaller triangle down so
the point rests on the near edge of
the napkin.

LA b7 vy — e R

Position the napkin so the open
ends are pointing away from you.
Fold the right corner up. The point
rests directly on top of the middle.
The edge should lie on the center
line. Repeat on the other side. The
leftmost corner meets the middle
corner.

v

Curl the left and right sides of the
napkin up so they meet in the mid-
dle and tuck one into the other.

Fold the bottom of the napkin up
about 2/3's of the way and press
this fold down well.

Pull the upper right and left corners
down. Stand it up ensure that all
parts of the napkin are even and
look identical — you can manipu-
late the napkin by pulling gently on
each part of it if necessary.
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Cockscomb (bird of paradise)

Open the napkin into a square
shape and fold it in half.

Y

Turn the napkin around. Fold the
bottom corner of the diamond to
the top corner. There is a triangular

shape.
' I

Fold the two triangles down from
the centre line and hold it together.
The four single folds should now be
on top and at the peak of this fold.
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§

Fold it in half again to make a
square {quarter of origin napkin).

Take the right side of the triangle
and fold it over on to the centre
line. Do the same with the left side.

Hold this narrow fold firmly, en-
suring the four folds are away. In
turn, pull each single fold up and
towards you.

Rotate the square so that it now
forms a diamond shape. Make sure
the four single folds are at the bot-
tom of the diamond.

Tuck the two lower triangles under
the main triangle.
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Double fan

Open the napkin completely and
fold the upper and lower quarter to
the middle.

Do the same on the back side.
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Lay the napkin in accordion-like
stripes. Be very exact. On the lower
border there is a simple zigzag line,
on the upper a double one.

Hold the napkin tight in the hand.
Pull out of every single fan a trian-
gle-like piece downwards.

Press the napkin boldly after every
single task.

To finish, open the fan.
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Peacock

Open the napkin into a square Fold it in half again to make a Fold the first layer like an accordion
shape and fold it in half. square. with a distance of 1 cm.

I'\ ‘.’ I F

Turn the napkin around and fold it  Fixate the napkin firmly and fold  Tuck the right and left side in each
in half over the centre line. the now visible edge. other so that a nice round form re-
mains.
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Cutlery napkin

ol

The cutlery napkin is basically used for preparing the cutlery, for laying cutlery to complete covers or for preparing
service spoons and forks for the guéridon service.

Lay the napkin face-down in front.  Fold the bottom side about 5 cm  Flap the napkin together in the
Fold about 1/3 of the upper side of  up. middle. The upper and lower fold
the napkin down. should not be visible anymore.

Turn the napkin around and fold  Hold the flapped sides carefullybut  Place the napkin on a suitable
1/4 of the left- and 1/4 of the right  firm. Now turn the napkin gently. plate. Now the cutlery can be put
side towards the centre. in the cutlery napkin bag.
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Napkin for covering debris

This napkin is always used when debris and used cutlery are produced during filleting, carving or jointing. The
customer should not have to see all the wastage, fish bones or other debris and dirty cutlery whilst being served.

Lay the napkin face-down in front  Fold the upper quarter as well on  Pull the right and left side down to-
and fold the lower quarter on the  the centre line. wards the middle. At the top there
centre line. is a sharp angle.

Cross both outstanding sides. Fold
both sides towards the middle of
the napkin.
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1. White Lady

e 40ml Gin, 30ml Triple Sec, 20 ml Fresh Lemon Juice
e Pour all ingredients into a cocktail shaker, shake well with ice, Strain into a chilled cocktall
glass.

2. Cosmopolitan

e 40 ml Vodka Citron, 15 ml Cointreau, 15 ml Fresh Lime Juice, 30 ml Cranberry Juice.

e Add all ingredients into a cocktail shaker filled with ice. Shake well and strain into a large
cocktail glass.

e Garnish with a lemon twist.

3. Manhattan

¢ 50 ml Rye Whiskey, 20 ml Sweet Red Vermouth, 1 dash Angostura Bitters
e Pour all ingredients into mixing glass with ice cubes. Stir well. Strain into a chilled cocktail glass.
e Garnish with a cocktail cherry.

4. Yellow Bird

e 30 ml White rum, 15 ml Galliano, 15 ml Triple Sec, 15 ml Fresh Lime Juice
e Pour all ingredients into a cocktail shaker, shake well with ice, Strain into chilled cocktail glass.

5. Grasshopper

e 20 ml Créme de Cacao (White), 20 ml Creme de Menthe (Green), 20 ml Fresh Cream
e Pour all ingredients into shaker filled with ice.

o Shake briskly for a few seconds. Strain into chilled cocktail glass.

e Garnish with mint leaf.

6. Between the Sheets

e 30 ml White Rum, 30 ml Cognac, 30 ml Triple Sec, 20 ml Fresh Lemon Juice
¢ Add all ingredients into a cocktail shaker. Shake with ice and strain into a chilled cocktail glass.
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7. Dry Martini

60 ml Gin, 10 ml Dry Vermouth
Pour all ingredients into a mixing glass with ice cubes. Stir well, strain into a cocktail glass.
Squeeze oil from lemon peel onto the drink or garnish with green olives if requested.

8. Daiquiri

60 ml White rum, 20 ml fresh lime juice, 2 bar spoons fine sugar.

Into a cocktail shaker add all the ingredients. Stir well to dissolve the sugar. Add ice and shake.
Strain into a cocktail glass.

No garnish required.

9. Long Island Iced Tea
15 ml Vodka, 15 ml Tequila, 15ml White rum, 15 ml Gin, 15 ml Cointreau, 30 ml Lemon Juice,
20 ml Simple syrup, Top with Cola.

Add all ingredients into a highball glass filled with ice. Top with cola, stir gently.
Garnish with a lemon slice.

10. John Collins
45 ml Gin, 30 ml Fresh Lemon Juice, 15 ml Simple Syrup, 60 ml Soda Water.

Pour all ingredients directly into a highball filled with ice. Stir gently.
Garnish with a slice of lemon and maraschino cherry.
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Preparing a shrimp cocktail

Good to know

This typical cocktail as a starter, originates from
America and came into fashion in the 60s. The term
cocktail goes back to the cocktail glass or the cocktail
bowl, in which these dishes used to be served. If we go
back a little further in time, in the terms of kitchen tech-
niques, the production has a far less popular origin. Then, it
wasn’t possible to cool the ingredients. In order to cover the nasty
smell from the customers, the producers of this dish were left with
only one last option. The ingredients were put in a good smelling marinade

{dressing), and so one can say: the primal cocktail was born. Itis a good thing that criterions and historic anecdotes
don’t influence the preparing of dishes today. Today creativity runs free to combine ingredients with a delicate
dressing to a mixture. Meaning; marinating in dressing or sauce, which makes the cocktail an exquisite starter.

For the classic recipe of the shrimp cocktail the following is recommended: mix salt, cayenne, lemon juice, tabasco,
Worcestershire, 2 parts of mayonnaise, 1 part of ketchup, grated horseradish and Cognac into a creamy dressing.
Add the shrimps, and mix all together. Arrange all on finely sliced ice berg salad or lettuce in a cocktail glass or
cocktail bowl.
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* Two serving plates or cocktail glasses with underflat
and napkins.

= Glass bowl with underflat and napkin.

= Plate with cutlery napkin bag.

= Table- and tea spoon for measuring the ingredients.

= Two spoon and fork servers (salad and arranging).

» Pepper grinder on underflat.

= Plate for used cutlery.

= Cognac or other liquid to aromatise.
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*2 portions of boiled shrimps or king prawns

* 2 portions of salad cut in strips

=4 table spoons of mayonnaise

» 2 table spoons of ketchup

=2 tea spoons of grated horseradish

=1 tea spoon of lemon juice

= a pinch of salt, pepper from the grinder or cayenne
=3 dash of tabasco

=2 tea spoons of Cognac

=2 lemon slices as garniture
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Working methods

For the preparation of cocktails different methods can be used to achieve a result. The dressing is produced up in
front of both processes. The only difference is if the dishes are marinated in the dressing or if they are napped in
the end. Both processes are used and are reasonable. As a rule with cocktails the ingredients are marinated in the
dressing.

N

» Prepare all ingredients before starting. The customers must be involved from the start and the whole pro-
cess must be visible for them.

= If possible avoid using original containers and only use measured ingredients in bowls.
» The shrimps are marinated in the dressing or napped on grilled king prawns,
= Arrange the cocktail on whole salad leaves or on finely sliced lettuce/ice berg salad.

» Instead of cocktail glasses or bowls, starter plates are used these days as well,
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Working process

A ™

Season with salt, pepper, cayenne

Put mayonnaise, ketchup, grated  Mix all ingredients well.
horseradish and lemon juice in a and tabasco.
bowl.

Refine the dressing with Cognac or Marinate the shrimps in the dress-
other spirits to the customers’ lik- ing.
ing.

Arrange the cocktail on a starter  Serve toast and butter to the cock-
plate or in a cocktail glass on salad  tail.

stripes. Garnish with parsley or dill

and a lemon slice.

<val)v7hrTrobll - s>
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Cutting of cheese

Small cheese forms

How to cut cheese depends on the variety, form and
size of the cheese. Smaller round cheese like; Tom-
me, Reblochon, Camembert or small round goat-milk
cheese are portioned like a cake from the centre to the
rind. Every piece has equal rinds and the ripening rate
is the same,

Small quadrangular cheese like; Carré, Pont I'Evéque
oder Maroilles, but also pyramid shaped cheese like
Pouligny Saint-Pierre are porticned in equal parts, Ev-
ery customer gets the same amount of rinds and the
rate of ripeness.

Special forms like the rectangular Limburger or the
Ovale Caprice de dieux are halved, divided in three
parts or even in four parts at the end to share the rinds
equally.

Round cheese forms like rolls as in St. Maure are cut in
equal slices, Preferably, a cheese knife with a thin blade
or a cheese cutter is used (cheese cutters are designed
to cut soft, sticky cheese (moist and cily). Accordingly it
does not have a large sharp-edged blade compared to
a cheese knife with holes in the blade. The cutting edge
of cheese cutters are typically a fine gauge of stainless
steel or an aluminium wire is stretched across a sup-
porting frame,

1Tomme Vaudoise 2 Cazelle de St. Affrique 3 Petit Saint Albray 4 8leu de Bresse 5 Valencay 6 Capriflacon 7 Pavé d'Affinois

8 5t. Maure Tauraine * S limburger 10 Caprice des Dieux
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- Portioning of
cheese

big cheese forms -
Bigger cheese forms like a whole Brie de Meaux, or Camembert, are -

cut in smaller parts to put them on a cheese platter or trolley. The
advantage is that the rest of the cheese wheel can be cooled again - }
and only as much cheese as needed is prepared by the service. The s
wheel can be halved at first so that one half can be repacked again. ' \

These wheels are cut in pieces like a cake. The cutting technigues of x

these pieces are different depending on the country. The three most used 5 4 \

techniques are shown below.

The piece is cut from the tip into equal slices. The end
at the rind is portioned equally pointed to the tip.

Except the edge, the piece is cut into equal triangles.
The first cut is made at a slight angle, The remaining
part is halved diagonally. The end at the rind is por-
tioned equally pointed to the tip.

-
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Cutting of cheese

A disseminated classic way and at the same time the
only way that the customer can enjoy the whole ripen-
ing rate shows this typical technique used with Brie de
Meaux. The piece is cut from the tip to the rind in small
tranches.

Big blue moulded cheese are basically cylinder shaped.
They can be cut like a cake or horizontally cut into 2-4
cm big slices.

J

Another specialty is that a blue moulded cylinder shaped cheese is hollowed. The mass that has been taken
out is marinated with Port wine, Sherry or a dessert wine and then put back in the cylinder. The marinated
cheese is scooped out with a spoon for consummation.

11 8rie Swisse 12 Munster 13 Brie de Meaux 14 Stilton 15 8leu dAuvergne
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4 ~ Portioning of
cheese

The horizontally cut 2-4 ¢m big slices can be cut in small
triangles cut from the centre to the edge. The customer
will enjoy the full taste and the overall impression of
maturity.

Cut pieces from the cylinder of blue moulded cheese
can be cut into equal triangles.

When the piece has straight cuts, beware of the fact
that the taste of all smaller pieces of the centre are
more intensive and have another consistence than the
parts of the rind side.

Smaller pieces can also have straight cuts. The custom-
er will enjoy the centre parts and the rind parts.

A good ripe Vacherin Mont d‘Or or Epoisses is creamy
on the inside, Remove the upper rind carefully and
make sure that the cheese does not stick to the rind.
The strongly aromatised cheese is scooped out with a
spoon.

Firmer cheese can be taken out of the wooden box.
They can be cut like a round cheese and portioned in
pieces,
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Cutting of cheese

Big pieces of hard cheese like Grueyre or Emmentaler
are often offered in big blocks of cheese. The parts of
the rinds are used for grating or a fondue mixture. For
the cheese platter the big block is divided in smaller
slices. These slices can be halved if needed.

When semi-hard- or hard cheese like Appenzeller, Com-
té, Morbier or various kinds of Alpkise (Alp cheese)
are offered, the whole wheels of cheese can be cut in
smaller pieces in every form and size. As a rule these
pieces are cut from the tip into tranches. Big tranches
can be halved again. At the side of the rind however
the tranches are cut pointing to the tip. This way there
is almost no debris.

Extra hard cheese is cut with a Parmesan cheese knife
{knives specially designed for portioning very hard cheese.
They have very short, thick blades that are forced into the
cheese and then used as a lever to break off smaller por-
tions) into smaller chunks. Nicely shaped pieces cannot
be cut because of the hard consistence of the cheese.

A famous and popular cheese speciality in Switzerland
is called Téte de Moine. It is not cut in tranches or piec-
es. Its name, which means "Monk’s Head", is derived
from its invention and initial production by the monks
of the abbey of Bellelay, located in the community of
Saicourt, district of Moutier, in the mountainous zone
of the Bernese Jura, the French-speaking area of the
Canton of Bern. The cheese is eaten in an unusual way:
it must be carefully scraped with a scraper in order to
develop its scented flavours. This way roses are scraped
off.

16 Fourme d'Ambert = 17 Stilton 18 Vacherin Mont d'Or 19 Emmentaler 20 Gruyere 21 Appenzoller 22 Parmigiana 23 Tite de Moine
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