OCEAN BASKET

RECIPE CARD

Bonsai Platter

Plating: Large Sushi Plate

Large Sushi Plate Contains Fish

INGREDIENTS METHOD
® 4pcs Greek Uramaki Rolls Prepare and plate the avo and cucumber

® Gpcs Cucumber Maki maki.
® 6pcs Avo Maki

® ‘4pcs Crunchy Athena

Prepare and plate the Greek uramaki roll.

Prepare and plate the Crunchy Athena
vegetable uramaki roll.

Plate according to the picture shown.

GARNISH
- Ginger
- Wasabi
- Lemon Slice
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OCEAN BASKET

RECIPE CARD

Food safety

From the SOP - what the kitchen must not skip on this dish.

SECTIONS OF THE SUSHI BAR
SOP 7 - Sushi

2 The maki-roller's station The maki roller is responsible for the following: Rolling of all sushi. Keeping
his/her area clean. Maki roller section Without display With display With more chefs in service SUSHI
The correct station lay out is important for efficient service. Being prepared before having to produce
sushi means that you can focus on the sushi making process and complete the task effectively and
efficiently. *ingredients may vary amongst territories.

OTHER FRESH PRODUCE ADDED
SOP 9 - Food Book

stir fry ingredients: green beans, cabbage, red peppers med veg ingredients: butternut creamed
spinach: spinach mashed pumpkin: pumpkin or butternut pre-cooked baby beetroot tender stem
broccoli WHAT TO LOOK OUT FOR WHEN WE TALK ABOUT RIPE PRODUCE Tomatoes: the first way to
tell if your tomato is ripe is to check if the skin has turned from a dull, matte surface to one that is
glossy and slightly shiny. Next, check the color, which should be fairly deep red. Your ripe tomato will
give slightly to the touch. It shouldn't be soft but rather a little tender, tomatoes ripen from the inside
out. Tomatoes that are not ripe will feel hard to the touch. A ripe tomato gives off a lovely fragrance as
well. If you receive under ripe tomatoes they should be stored in the dry store in a crate to ripen before
using. You would need a rotation system to facilitate this....

VEGETABLES & DAIRY PRODUCTS
SOP 6 - Bar and Deli

Feta Cheese (Removed from Brine) 3 Days Cucumber Uncut 5 Days Cut Cucumber 2 Days Onions 7
Days Onions Cut 3 Days Green Peppers Whole 7 Days Green Peppers Cut 3 Days Tomato Whole 7 Days
Olives In Brine 7 Days Zucchini Whole 7 Days Zucchini Cut 2 Days Lemons Whole 7 Days Lemons Cut 2
Days Baked Yogurt cheesecake (refrigerated) 3 days Baklava (decanted into food safe seal able
container) 1 week at ambient Baklava (2 or 3 portions stored in a glass seal able display container) 2
days at ambient Avo crema 3 days Curry mayo 2 weeks Pre-made Halal Curry mayo 3 days Zucchini
brined 3 days after portioning Zucchini in brine 24 hours Prepared couscous 3 days Fresh herbs whole 1
week Fresh herbs chopped 24 hours Peaches chopped 1 week Pickled Red onion two weeks

COLD ROOM INGREDIENTS

SOP 9 - Food Book

Fresh vegetables and herbs Dairy products Prep products Fresh salmon Fresh oysters Seafood
defrosting overnight Feta Cheese (Removed from Brine) Cucumber Uncut Cut Cucumber Onions
Onions Cut Green Peppers Whole Green Peppers Cut Tomato Whole Olives In Brine Zucchini Whole
Zucchini Cut Lemons Whole Lemons Cut Baked Yogurt cheesecake (refrigerated) Baklava (decanted
into food safe seal able container) Baklava (2 or 3 portions stored in a glass seal able display container)
Avo crema Curry mayo Pre-made Halal Curry mayo Zucchini brined Zucchini in brine Prepared
couscous Fresh herbs whole Fresh herbs chopped Peaches chopped Pickled Red onion
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