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Hudngdan
Lang hét mé&va gan ctiamiéngfilletva cuén laicho dep méat

Cudn tron vé botfilo quanh Iat thitbd

BEPTRUGNG ANDREBOSIA KHACH SAN SOFITEL METROPLE

Tot nghiép Baccalauréat Catering (Phap), André Bosia la mét bép trudng tai hoa ngudi Phap da
ting lam viéc cho rat nhiéu khach san va nha hang néi tiéng trén thé gidi. Cong viéc da cho
6ng co hoi lam viéc trong nhiéu nén Am thuc khac nhau nhu Phép, Scotlen, Ao, Hy Lap, Thuy
Dién, Nhatva Uc.

“N&u an thuc sula mot vui thich I6n clia téi “Bép trudng Bosia chia sé, bdi vind mot cong viéc
thyc sy vat va vifa tao ra su can bang gita yéu t6 thdm my va huong vi, dong thai phai séng tao
nhiing mén an doc ddotaorasuhailong, ngac nhién cho khach hang cdia ban.
MONBOROSSINI

Thanh phan

6 miéngfille than bo, khodng 160 gr

6latnam den thom

0.25 clnudcdung

1/3cVang

3thiabo

11/4thiamudi

Vathiatiéu tuoixay

6vo botfilo

6latbate ganvitbéo

Lam rdo ndm va cit thanh tiing 14t nhd, it kai nudc ndm
Trong mét cdi chao nho, tron rugu vang, ndm va nudc ndm, ndu nhé Itra mét 1at réi 6 nudc dung vao, vin nhé Itra va thém mét thia ba lanh .

Lamnéng chdo, sau dé ran caclat bate vang ca hai mat. D& &noithodng mét.

Ran miéng thitfillets chin tdi trong 3phttcho mdiméat , thém gia vimudiva tiéu.

Bitfilletlén dia, phtilén trén mot lat pate gan Vit béo, trén cting la mot 1at ndm va dusi nudc sot!

Chuccacbanthanh cong!




PATEGANVIT BEO:

Thanh phan:

= 1 buéng gan vit béo séng loai A da dugc rlia sach va so ché tai
nhiétdé thuong.

= 4thiamuditinh.

- 4 thia hat tiéu trang tuci da dugc xay.

= 4 chén rugu vang Phap hoac 3 thia Armagnac.

= Dung kém:banh my nuéng dugc catlathoac banh my baguette

- D6 dung chuyén dung : 1 1ién s, sdu 2C/3 inches ( c6 hinh oval va c6 ndp day ), mot
miéng bia cling dugc ct cho vira véi miéng lién , bao goi plastic loai t6t, mot hoac hai
cansouproéng.

Cachlam:

Lam noéng 16 téi nhiét d6 200do Fva dat mét chdo nudng nhé véi moét khan bép quén quanh
hodc mét vai 16p khan gidy ( diéu nay sé tao mot I6p mang ngén & phia déy dé bate khong néu
qua nhanh ) . Réc mugi va tiéu tréng vao méi thily va nhitng phan 16ng ctia gan. Tudi 1/3 rugu
vang vao lién, &n manh thity rong clia gan,that min bé mat, dé vao day lién ((nén chat gan vao
trong lién sao cho that vira khit). Tugi 1/3 rugu vang tiép theo, dat phan thliy nho ctia bate vao
trong lién vudt thang 1én trén, 4n manh xuéng dé tao bé mét bang va via khit véi miéng lién.
Tuéinét phan con lai clia rugu vang, phti gidy plastic trén bé mat ciaba té réi day nap lién lai.
D3t ca lién ba té vao chao nudng va dé vao chao nuéc néng vita dl ngap %2 bén ngoailién lién ba
té. Dat nuéng & gitta 16 t6i khi nhiét do cia mot nhiét ké dat theo dudng chéo & trung tam cta
ganchit6i 120d0 F, 1t6i 1 2hhodc 160d6 F (theotiéu chuan ctiaUSD A) khoang 32 gid.
Chuyén lién ba té ra khdi chao, d6 hét nudc va bd khan, chuyén lién ba té vao chdo dang nudng.
D3t mot tiéng bia cling phi tryc tiép 1én bé mat ctia ba té va dit mét vat nang lén trén tam bia (
né6 sétao luclam bing bé mat, dung lo néu m&tran rangoai). Hay dé & nhiét d6 phong 20 phut.

B& vat nang va t&m bia, Iy thia gat hét m& tran ra ngoai lién bate tir dudilén trén (md sé bit kin
li&n). Lam lanh d6t ngét, goi kin téikhi dong dac itnhat 1 ngay

Panh r&i ba bé bing cach dua con dao néng chay vong xugn quanh céc canh. Chuyénbatélén
diava dé phan mé1én phiatrén. Catthanh tirng lat méng véi dao sac vanéng.



FOIE GRASTERRINE
Ingredients :

- 1 (1 1/2-lb) whole raw Grade A duck or goose foie gras at room
temperature, cleaned and deveined.

= 4teaspoons koshersalt
B 1/2 teaspoon freshly ground white pepper :
= 1/4 cup Sauternes or 3 tablespoons Armagnac :

= Accompaniment: toasted slices of pain de mie (dense white
sandwich loaf) or baguette
= Special equipment: 1 (3- to 4-cup) ceramic terrine, 2C/ 3 inches deep
(preferably oval and with a lid); a piece of cardboard trimmed to fit
just inside top of terrine, wrapped well in plastic wrap; and a 3-lb
weight (1 or2 large soup cans)
Preparation
Preheat oven to 200°F and line a small roasting pan with a folded kitchen
towel or 6 layers of paper towels (this provides insulation so bottom of foie
gras won't cook too quickly). Sprinkle each lobe and any loose pieces of foie
gras on both sides with kosher salt and white pepper. Sprinkle one third of
Sauternes in terrine and firmly press large lobe of foie gras, side down, into
bottom. (Wedge any loose pieces of foie gras into terrine to make lobe fit
snugly.) Sprinkle with another third of Sauternes. Put smaller lobe of foie
gras, smooth side up, into terrine and firmly press down to create a flat
surface and snug fit. Sprinkle with remaining Sauternes. Cover surface of foie
gras with plastic wrap, then cover terrine with lid or foil
Put terrine (with plastic wrap and lid) in roasting pan and fill roasting pan
with enough hot water to reach halfway up side of terrine. Bake in middle of
oven until an instant-read thermometer inserted diagonally into center of
foie gras registers 120°F, 1 to 1 1/2 hours, or 160°F (for USDA standards),
about31/2hours.
Remove terrine from pan. Discard water and remove towel. Return terrine to
roasting pan and remove lid. Put wrapped cardboard directly on surface of
foie gras and set weight on cardboard (this will force fat to surface; don't
worry if fat overflows). Let stand at room temperature 20 minutes.
Remove weight and cardboard and spoon any fat that has dripped over side
of terrine back onto top (fat will seal terrine). Chill, covered, until solid, at least
1day.
Un mold foie gras by running a hot knife around edge. Invertonto a plate and
reinvert, fat side up, onto serving dish. Cut into slices with a heated sharp
knife.




THE METROPOLE CHEFS

Executive Chef André Bosia A graduate of Baccalauréat Catering
(France), André Bosia, is a talented French chef with extensive
working experience in well-known hotels and restaurants around
the world. His work has brought him to kitchens in France, Scotland,
Austria, Cyprus, Switzerland, Japan, and Australia. “Cooking is a great
pleasure,” explains Chef Bosia, “because it involves working with
products that are straight from the ground, balancing textures and
tastes, and creating unique dishes with which to surprise your
guests.”

BEEF ROSSINI:
-Ingredients:

-6fillets of beef, 160gr /pc
-6slices blacktruffles

HOITU NGAN NAM
CULINARY CAPITAL 1000 YEARS OF THANG LONG - HANOI CUISINE

ol
Z
<
2t
9
=
g
9
Z
<L
o
§
=
T
=
>
o

-0.25cldemiglace 1/3 c. Madeira or sweet sherry 3 tbsp. butter
-1/4tsp.salt
-1/4tsp.fresh ground pepper
-6 band of filo pastry
6slices pate defoie gras
Directions:

Have thefillets trimmed of fat and tied up in a nice shape. Rolled afilo
pastry band around the beef Drain and slice the truffles, reserving
the liquid. Inasmall saucepan, combine the Madeira or sweet sherry, truffles and their liquid, cook over
very low heat while, then pour demiglace, reduce and ad 1tbsp. of cold butter;

Heat fry pan, then pan fried the foie gras slices on both side, seasoning. Remove the foie gras and keep in
warm place

Sauté the fillets in it 3 minutes on each side or to desired degree of rareness. Season with the salt &
pepper.

Putafilletonaplate, overitaslice of foie gras, and then top with 1 slices of black truffle, ad sauce on the
sideoroverit.



1.Cocktail tom
NGUYENLIEU: - 200g témsu(loaito) - 2thiasup kem tugi

- 2thiasip - ketchup (=cachua)

- 1thiacaphébétdtPaprika
1 thia ca phé x6t Worcestershire (Nhat Ban), 4 thia stip x6t mayonnaise, 1 thia
caphénudc cétchanh, 1thia ca phé mudi, 1/2 thia ca phétiéu, 1 cay xa lach
THUCHIEN
1. Tom hap chin, b6cvo, bé dau, chiden
2. X6t cocktail: cho kem tuoi vao t6, danh bong, sau d6 tron chung véi x6t
mayonnaise, ketchup, cui ciing cho x6t Worcestershire vao, rugi nugc cét
chanh tirtty, danh bonglan nira
3. Xa lach rlta sach, vdy réo, théi sgi nhuyén mm Chuan bi nhiing c6c thiy tinh
nhdtuy thich, cho xa lach vao khoang 1/3 c6¢
4. Nhe nhang trén déu tém vao x8t cocktail, thém it mudi cho vifa an réi cho
hén hgp tém vao cdc. Réc tiéu va bot 6t paprika lén moi cSc trude khian.
TIP: Theo théi quen, c6 thé thdi hat luu tém khi trén. Tuy nhién, véimon nay, nén
détomnguyén (hodiccé théché d6i). Khi dn, c6 thé cam nhan vingot ciatom.
Prawn Cocktail
Ingredients:
200g: tigerprawns
2 soupspoons tomato ketchup
1teaspoon powdered Paprika red pepper
2 soupspoons fresh cream
Tteaspoon Worcestershire sauce, 4 soupspoons mayonnaise, 1 teaspoon lemon squash, 1teaspoon salt, V2 teaspoon pepper, salad
Method:
1. Wash and boil the prawns well. Remove shells and tails

2. Cocktail sauce: Put the fresh creamin the bowl, stir well, then mix with mayonnaise, tomato ketchup, after that put Worcestershire sauce in,
sprinkle lemon squash, stir well again.

3. Wash salad well, drip up, slice into small fibre, then putinside 1/3 small glass.

4. Mixprawn and cocktail sauce, add saltand pour in salad glass, sprinkle pepper, powdered paprika red pepper before serving

Tip: Normally, we can dice prawn, with this dish we should use as the whole prawn or slice into two slides to get good flavor of
prawn.




2. CaHai Nudng X&t Mayonnaise
NGUYENLIEU:- 200g philé cah6i - 50gndmlinhchi
- 1/2qud &tchuéngvang - 50gdautay
50ml stia chua, 2 thia ca phé bo dic, 2 thia stp x8t mayonnaise, 1 thia ca phé qué tay bam, 1
thia ca phé ngd tay bam, 1 thia ca phé mudi, 1/2 thia ca phé hat ném, 1/2 thia ca phé bét
ngot, 1/2 thia ca phétiéu
THUCHIEN
. C4 héi rfa sach, d& nguyén phan da, udp véi qué tay bam, 1/2 thia ca phé mudi, hat
ném, tiéu, dé tham gia vi 10 phut. Cho cd vao lo nuéng & nhiét do 200°Ckhodng 12 phat
. N&m linh chi bd géc, rifa sach. Gt chuéng rira sach, théi sgi dai. Dau tay b cudng, ria
sach, thailatmong
3. Lam néng bo, cho ndm, 6t, dau tay vao xao, ném 1/2 thia ca phé mudi, 1/2 thia ca phé
bétngot, 1/2 thia ca phé dudng, xao khodng 7 phut.
4. Lamx6t: Hoa tan sifa chua, x5t mayonnaise, ngo tay, 1/2 thia ca phé mudi, danh déu

IN]

5. Trithdn hgp vifaxao ra dia, dtcd da nudng lén trén, rugixdtlén.

TIP: Khixao hén hop rau ndm, nén diing bo'sé thom hon. Bdy Id ddc trung cia mén Au. Khong
nénnuéng cd qud chin dégidrvingotthom tunhién ciacd.

Grilled salmon with mayonnaise sauce

Ingredients:

- FilletSalmon:200g - Linhzhimushroom:50g,: green pepper

- Strawberry:50g

50ml yoghurt, 2 teaspoons thick butter, 2 teaspoons mayonnaise sauce, 2 teaspoons mince fennel, 2 teaspoons mince
Coriander, 1 teaspoon salt, /2 teaspoon pepper, /2 teaspoon season, /2 teaspoon sugar.

Method

1. Wash well salmon, keep skin, mix with mince fennel, ¥ teaspoon salt, pepper for 10 minutes. Then put in the oven at
temperature 200°C for 12 minutes.

2. Wash well Linhzhi mushroom, green pepper, cutroot thenssliceinto long thread

3. Heat butter, put mushroom, green pepper, strawberry stir well about 7 minutes add 1/2teaspoon salt, %> teaspoon
season, 2 teaspoon sugar.

4. Sauce:mixyoghurt, mayonnaise, fennel, /2 teaspoon salt, stirwell
5. Placeallonthe plate, put the grilled salmon over, sprinkle sauce and serve.

Tip: When stir vegetable with mushroom, we should use butter to let better flavor, this is traditional Europe food so
we should grill salmon well done to keep its nature taste.



