
 

 

  
2022 SkillsUSA South Carolina 

Culinary Arts Competition 
Recipes provided by The Culinary Institute of Charleston 

 

 
Menu  

Corn and Bacon Chowder 
Simple Salad with concasse tomatoes, cucumbers and lemon vinaigrette.  

Sautéed Chicken Breast Poulette Sauce 
Duchess Potatoes 

Buttered Batonnet Carrots 
 
 

Skills 
 Butchering - chicken 
 Classical knife skills 
 Mother Sauce-Velouté 
 Compound Sauce – Poulette 
 Soup- Velouté style Chowder 
 Rendering bacon 
 Sauté 
 Roast 
 Blanching 
 Boiling 
 Vinaigrette 

 
 

 
 



 

Corn and Bacon Chowder 
Yield 1 qt. 

 
2 strips  bacon, lardons 
½ -cup  onions, small dice 
¼ cup    celery, small dice 
2 cups    corn, fresh, shucked 
1 Tbs.  A.P. flour 
2 cups    chicken stock 
1 sprig    fresh thyme 
¼ tsp.     white pepper 
1 tsp.     Kosher salt 
1-cup     heavy cream 
¼ cup     fresh chives or green onions 
 
1.  In a 2 qt. sauce pot add the bacon and turn the heat up to medium. Cook the bacon, stirring 

often, until crisp.  Remove the bacon, leaving the fat.  

2.  Add the onions, celery and half the corn, stir and cook for 5 minutes. Add the flour and stir 

well. Cook for 1 minute, stirring often. 

3.  Using a small whip, add the chicken stock slowly, blending well.  Add the thyme, salt and 

pepper and bring to a boil.  Simmer 20 minutes. 

4.  Place the remaining 2 cups of corn in a food processor and puree. Add to the chowder with the 

bacon. 

5.  Add the cream and simmer 20 minutes.  Adjust the seasoning and add the chives.  Serve hot! 

 

 
 
 
 
 



 

Tomato Cucumber Salad, Lemon Vinaigrette 
Serves 2 

 
2 ea. red tomatoes, concasse, cut into 4ths. 
1 ea. cucumbers, peeled and seeded, sliced ¼” thick 
1 tsp. sea salt 
Fresh ground black pepper 
1-cup vinaigrette 
 
1. Toss the tomatoes and cucumbers together with vinaigrette.  Add seasoning and place on 

plate. 
 
 
Lemon Vinaigrette 
Yield 1 cup 
 
¼ cup shallots, minced 
½ tsp. Dijon mustard 
1 ea. lemon, juice and zest 
¼ tsp. black pepper 
½ tsp. sea salt 
½ cup EVOO 
1 Tbs. chopped fresh dill and or mint 
 
1. Place all ingredients in a blender except the EVOO and herbs.  Turn the blender on to medium 

speed and slowly add the EVOO.  

2.  Emulsify and adjust seasoning (acid and oil).  Add the fresh herbs and toss with tomatoes and 

cucumbers.  

 
 
 
 
 
 
 
 
 



 

Sautéed Chicken Breast with Mushroom Sauce 
Yield: 2 portions 

 
Ingredients Amount 
Olive or Vegetable Oil 1 Tbsp. 
Chicken Breast, skin and wing bone attached (Frenched) 2 ea.  
Kosher Salt to 
taste 
Pepper to taste 
Shallots, minced 1 tsp. 
A.P. flour 1 Tbs. 
White wine 3 oz. 
Mushrooms sliced (white, cremini or shiitake) ½ cup. 
Chicken stock/broth         4 oz. 
Whole butter, diced 2 Tbs. 
Mushrooms sliced (white, cremini or shiitake) ½ cup 
Salt to taste 
Pepper to taste 
 
1. Bone out 8-way chicken (2 legs, 2 thighs, 2 ea. Frenched Breast, 2 ea. wings with 2 joints). 

2. Season chicken breast with salt and pepper. Sauté in a medium pan on medium high heat, skin 

side down to render fat. Flip over to other side, reduce heat to medium and cook for one more 

minute.  Place on an ovenproof pan and place in a 350°oven until the internal temperature 

reaches 155°. 

3. In the same pan the chicken was cooked in remove all but 1oz. of fat. Lower the heat and add 

the shallots and cook for one minute, stirring the shallots to keep from burning.  

4.  Add 1 Tbs. flour to make a roux.  Cook over low heat for 2-3 minutes until golden in color.  

5.  Add the wine and whip well to make a smooth paste.  

6.  Add the stock and whip in to make the sauce. (Note: more stock may be needed for a nape 

consistency). Simmer on low heat for 20- 25 minutes. Strain the sauce through a chinois.  

7.  In another sauté pan add 2 Tbs. whole butter and add the sliced mushrooms.  Cook until the 

mushrooms are soft. Add the mushrooms to the sauce. Season with salt and pepper and whip 

in 3 Tbs. cold butter to make an emulsion. Serve with cooked chicken breast.  



 

Sautéed Carrots with Butter 
Serves 2 

 
 

4 oz.  unsalted butter, chopped 
8 oz.  carrots, peeled, cut into batonnet shape 
¼ tsp.  white pepper 
1 tsp.  kosher salt 
2 Tbs.  chopped parsley 
 
1.  Blanch the carrots in boiling salted water until cooked, drain and shock 

2. In a sauté pan melt the butter and add the carrots, salt and pepper.  Heat and finish with the 

parsley.  Serve hot.  

 

Duchess Potatoes 
Serves 4 

 
Russet Potatoes  1 # 
Butter    1 oz. 
Freshly grated Nutmeg pinch 
Kosher Salt and pepper  to taste 
Egg Yolks    2 ea. 
Clarified butter   for brushing 
 
1. Peel and quarter potatoes. Add the potatoes to a sauce pot and cover with cold water 

2. Boil in water till tender, drain. 

3. Lay out on a sheet pan and heat in low oven to dry out (10 minutes at most). 

4. Press the potatoes through a food mill. Blend in the butter, seasonings. 

5. Mix in the yolks. 

6. Transfer the potatoes to a pastry bag fitted with a star tip. 

7. Pipe out potatoes in a circular pine cone shape. Brush with clarified butter. 

8. Bake at 375° F oven till edges are brown 8 to 10 minutes.  


