CEC PRACTICAL EXAM MENU
 September 2011
Fish Course

Poached Fillet of Farm Raised Salmon with New England Style 

Maine Lobster Chowder with Tourne Potatoes
Salad Course

Wedge of Boston Lettuce with 
Marinated Globe Artichoke and Grape Tomatoes
Goat Cheese Filled Belgian Endive
Caramelized Small Diced Apple and White Balsamic Dressing
Main Course
Herb Roasted Supreme of Chicken 

BBQ Braised Leg Corn Muffin

Sautéed Spinach, Onions, and Garlic

Glazed Oblique Carrots and Gold Beet Batons
Grain Mustard Jus Lie
