Cin-Cin Wine Bar
Steve Young
The menu I created is based off dishes we make at Cin-Cin Wine Bar. With dishes from all
around the world it was hard doing a set theme. I decided to take dishes from the restaurant and
adapt them to some of my favorite favors and food memories. I started with a Greek salad that is in
almost every diner back home in Michigan. I was inspired by the dehydrated olives we use on an
octopus dish, along with the roasted beets and beet chips we use in our beet salad. We also use a goat
cheese mousse with the beet salad so I tried to do something similar with feta cheese. I named it
Caltroit Greek Salad, blending California with Detroit style salads.
For my second dish I was inspired by the different tacos we do at work like Korean Bulgogi
beef, and a recent braised lamb taco with pickled onions. Most of the food I eat since moving out here
has been small Mexican taqueria food and I wanted to do a traditional Mexican dish in taco form. The
banana leaves I used help keep the pork moist and tender while cooking. The pickled onions and
peppers is something we do a lot at work also. I decided to make my own corn tortillas for a more
authentic feel.
My third dish is based off a shrimp special we did at work using Korean Gochujang paste. This
reminded me of a shrimp piri piri dish I made before using a serrano or bird's-eye chili pepper paste. I
really like the level of heat in this dish.
My dessert is a take on the bread pudding with sliced apples dessert we do at work. I tried to
incorporate one of my favorite desserts which is bananas foster. It is a great combination of favors
and textures that I think I will continue to improve on and make in the future.
The beverage pairing I decided on is a simple Agua Fresca. It has cucumber, lime, agave syrup
and cilantro. The ingredients are blended with water left to chill for 30 minutes and then strained over
ice. The rim of the glass has some cayenne pepper for a little heat, and it is garnished with fresh
cucumber slices and a sprig of cilantro. This should pair well with the Cochinita Pibil dish I made. It
will help cool down the heat from the habanero peppers and chipotle crema sauce. You could add a
splash of tequila to make it alcoholic.
The overall experience at Cin-Cin was very positive. I am glad I was able to work in a place
that serves high-end, modern cuisine. The externship process is defnitely a valuable aspect of the
education at ICC. I was able to take things I learned in class and put them to use in a real kitchen.
When I was asked to do a task at work my training helped me in knowing what procedure to go
through and how to adapt to different techniques. I know the opportunity I had at Cin-Cin will help
me in the future kitchens I work in. They are always willing to teach me what they are doing and little
secrets to make things better. I can talk to them about different ideas I have, and get advice on
working in the industry.
My goals for the externship was to see how a real kitchen operates on a daily basis. I wanted to
see if I could handle working the long hours on my feet constantly moving and doing different tasks. I
wanted to see how much of the ingredients are actually made in house and how many are just
ordered pre-made. I felt like my goals were met. I ft in well with the crew and never had a too bad of
a night it was always fun getting through the tough rushes and then joking around during the slow
times. I hope to take the attitude we had in the kitchen to other places I work at. From what everyone
told me its a pretty laid back kitchen compared to others. It makes it fun to come into work and help
each other out, nobody has a big ego and were all willing to teach me new things. I liked seeing how
day to day things went, like how much to prep for service and when to order new product. Also
interesting seeing how different cooks set up their station and operated during prep and service. I saw

how much money is put into having the right equipment, supplies, staff and management needed to
operate a business.
One of the specifc ingredients I learned how to make were rice puffs. It is basically cooked rice
blended into a paste and spread out on a sheet pan,dehydrated then deep fried to puff up like
chicharones. I worked with different preparations of shiso leaves which I have never had before. I
worked with a lot of Asian ingredients that I have seen before but never used myself. One of the
techniques I learned was how to manage a stream of orders coming in. I learned how they fre items
and in a certain order so things come out at the same time. I learned more about knife sharpening and
how important it is constantly keep it sharp. They get a lot of use everyday in a professional kitchen.
The cuisine at Cin-Cin is very diverse. We have small plates like tapas style and full size
entrees as well. Most of the dishes are derived from classic world dishes with an Asian touch. I
wanted to work at Cin-Cin because of the menu options. We have a take on the classic Italian caprese
salad that uses California heirloom tomatoes, burrata, and basil oil. We have Mexican/ Southern
California inspired tacos like fsh tacos with Jalapeno-creme fraiche slaw, gucamole and pickled fresno
chile peppers. We also have Korean bulgogi-style beef tacos with kimchi, pickled cucumbers, and
daikon. We have classic beef sliders with cheddar fondue, and pulled pork sliders with spiced apples.
We do some charcuterie in house as well like duck breast prosciutto. The coriander crusted scallops
with rice noodles and coconut milk broth is one of my favorite dishes, great range of favors and
textures in one dish. I wanted to learn as much as I could while living in California. I plan to move
back home to Michigan and didn't want to be stuck doing the same style of food for my externship.
They are very open to trying new items too. We have had a few events with special menus that we
pair with wine or beer. Overall I think they are trying to please anyones palate with their menu
choices and that keeps people interested and even opens them up to trying new things. The happy
hour crowds get real busy for me since most of those dishes come from my station. Its a good way to
get people into the restaurant during the slower hours. Overall I liked the variety in the dishes, and
use of exotic ingredients.
The best moment was getting to work a private event near Aptos, CA. We were at a vineyard
that was unveiling their new Pinot Noir and had about 100 people show up. We got to use 2 big grills
and mesquite wood to grill our food. I got to interact with all the people and discuss our food to them.
It was a good lesson in how to handle a large crowd, what you can prepare ahead of time and how to
transport those items. I learned how to keep the chafng dishes full with new food being prepped
when more was needed. It was also a very nice property and beautiful day which made it more
enjoyable to work at. I wouldn't mind doing more events like this in the future.
The worst moment was disappointing Chef Shingo because I ran out of two items within an
hour on a busy Saturday night and didn't have a count on how much I had left in the walk-in. I
assumed the prep crew had made enough for the night but they didn't work on Saturday mornings.
Chef wasn't too mad but just told me he hates having to “86” things on the menu. I learned from my
mistake and always try and keep track of every item I have at my station. I understand how busy
nights will need more things stocked and how to prepare for that now.

Caltroit Greek Salad
Yield: 8 Servings
For the Beets and Pita Chips

For the Graniture

2 Golden Beets
2 Red Beets
Vegetable Oil for frying Beet & Pita Chips
3 Pieces of Pita Bread
Cayenne Pepper
Salt

2 Cucumbers
3-4 Heirloom Tomatoes
1-2 Red Onions
10-12 Kalamata Olives
6x6inch block of Greek Feta Cheese
1-2 Heads of Romaine Lettuce

For the Dressing
½ Cup Red Wine Vinegar
1 ½ Cup Olive Oil
Salt & Pepper
Oregano

For the Beets and Pita Chips:
1. Preheat Oven to 375F
2. Wrap 1 Red & 1 Golden Beet in aluminum foil. Place in oven on aluminum foil lined
sheet tray. Roast until paring knife goes through beets easily. (around 45 mins)
3. When beets are done let cool off and peel skin. Slice into wedges.
4. Heat enough oil in skillet or pot to 325F (around 2 inches deep)
5. Peel other beets and thinly slice into circle/chip shape. Fry in oil until crisp, toss with
salt and cayenne pepper, drain on paper towels.
6. Cut pita bread into triangles and fry in oil until golden brown. Toss with salt and
cayenne pepper. Drain on paper towels.

For the Garniture:
1. Peel cucumber, thinly slice lengthwise
2. Cut tomatoes into wedges
3. Thinly slice red onion into rings
4. Remove pit from olives chop olives into fine dice. Place in oven on aluminum foil
lined sheet tray at 200F to dehydrate.
5. Blend feta cheese until smooth add small amount of Greek Yogurt if too dry and
crumbly.

For Dressing:
1. Pour vinegar into bowl, drizzle in olive oil and whisk until incorporated.
2. Add salt, pepper, and oregano to taste.

For Service:
1. Remove outer layers of lettuce, cut root end off lettuce head. Arrange lettuce leaves
on plate.
2. Lay beets chips on plate top with roasted beet wedges.
3. Put tomato wedges on plate top with cucumber strips and onion rings.
4. Make quenelle with smooth feta cheese, place on plate.
5. Sprinkle dehydrated olives on feta cheese quenelle .
6. Drizzle dressing over salad.
7. Place pita chips on side of salad.

Cochinita Pibil Tacos with Plantain Chips

Yield: 8 Servings
For the Pork

For the Garniture

3 lbs. Bone-in Pork Shoulder
1 Package Banana Leaves
3-4 Oranges
3-4 Limes
¼ cup Achiote powder/paste with cumin
4 Cloves Garlic
1 Tablespoon Mexican Oregano
Salt & Pepper

1 Bunch Cilantro
1-2 Red Onions
1-2 Oranges (for pickling)
3-4 Limes (for pickling and garnish)
6-8 Habanero Peppers
8-10 Radishes
½ cup Cojita Cheese

For the Chipotle Crema Sauce

For the Plantain Chips

3-4 Chipotle Peppers in Adobo Sauce
¼ cup Mexican Crema

3 Green Plantains
Vegetable Oil for frying
¼ cup Agave Syrup
2-3 Tablespoons pickling liquid

For the Tortillas
2 Cups Instant Masa
1 ½ Cups Water

For the Pork:
1. Cut pork into 2-3 inch cubes
2. Juice limes and oranges into bowl
3. Add achiote powder to bowl
4. Crush and chop garlic
5. Mix pork, orange and lime juice, achiote powder, garlic, oregano, and salt and pepper
to taste into non-reactive container and let marinate for at least 12 hours
6. After pork has marinated, defrost banana leaves, heat up over burners until pliable.
Line roasting pan with layers of banana leaves, put pork pieces and marinade into
roasting pan, cover with more layers of banana leaves. Cover with foil and bake in 350F
oven for at least 3 hours. Until meat shreds and breaks down easily.

For the Pickled Red Onion and Habanero Peppers:
1. Thinly slice red onion and habanero peppers, place in heat proof bowl.
2. Boil enough water to cover onions and peppers, pour boiling water over them.
3. Let sit for 2-3 minutes, drain.

4. Juice oranges and lime and pour over onions and peppers, set in fridge.

For Plantain Chips
1. Heat vegetable oil to 350F in pot or skillet for deep frying.
2. Peel plantains and slice lengthwise into thin strips.
3. Fry in oil until crisp, sprinkle with salt, drain on paper towels.

For Chipotle Crema Sauce:
1. Finely chop and puree chipotle peppers and a little of the adobo sauce
2. Add crema until desired consistency is achieved. Add more if too spicy.

For Corn Tortillas:
1. Mix masa and water until dough forms, about 2 minutes. Add water if too dry.
2. Roll into 18 small balls and keep covered with damp towel
3. Heat cast iron skillet on medium heat
4. Use tortilla press with thick plastic sheets in between press to press dough into flat
circles, carefully peel circle of dough off plastic and place in cast iron skillet.
5. Cook each tortilla for about 90 seconds flipping 3 times. Keep warm with damp
towel.

For Service
1. Slice radish into thin slices
2. Pull cilantro leaves from stem
3. Slice limes into wedges for garnish on plate
4. Spoon pork into tortillas, top with pickled red onions and habanero peppers
5. Top tacos with crumbled cojita cheese, sliced radish, and cilantro leaves.
6. Drizzle the agave syrup mixed with a little of the pickling liquid on plantain chips.
7. Spoon or paint chipotle crema sauce onto plate to dip tacos or plantains chips into.

Shrimp Piri Piri with Rice Pilaf

Yield: 8 Servings
For the Shrimp:

For the Piri Piri Sauce

25 Jumbo Shrimp, peeled & deveined
2-3 Tablespoons olive oil
2 Limes cut into wedges

10 Serrano Chiles
½ Cup Lime Juice
½ Cup Lemon Juice
2-3 Tablespoons Cilantro Hacher
2-3 Tablespoons Parsley Hacher
5 Garlic Cloves finely chopped
¾ Cup Olive Oil
½ Teaspoon Red Pepper Flakes

For Rice Pilaf:
750g vegetable stock more as needed
80g Butter
500g Rice
Chopped Cilantro
Salt & Pepper

For the Shrimp:
1. Peel and devein shrimp leaving tail on
2. Toss shrimp with Piri Piri sauce set in refrigerator for 15 minutes
2. Heat saute pan with olive oil over medium high heat
3. Cook marinated shrimp on both sides until opaque
4. Set shrimp aside sprinkle with salt and squeeze lime juice on top

For the Piri Piri Sauce:
1. Combine chili peppers with seeds removed, lime juice, lemon juice, cilantro, parsley,
and garlic and blend with immersion blender while slowly drizzling in olive oil until
smooth.

For the Rice Pilaf:
1. Preheat oven to 350F and bring vegetable stock to boil.
2. Heat half the butter in saucepan and cook rice over low to medium heat until opaque.
3. Add chicken stock and hacher cilantro
4. Bring to a simmer and cover, cook in oven until all liquid is absorbed.
5. Remove from oven dot top of rice with remaining butter and cover again for a few
minutes.
6. Remove cover and fluff rice with fork.

For Service:
1. Spoon rice onto plate and set shrimp tossed in Piri Piri sauce next to rice.
2. Garnish with Lime wedges and more rough chopped cilantro.

Bananas Foster Bread Pudding

Yield: 8 Servings
For the Bread Pudding

For the Cinnamon Sauce

1 Loaf French Baguette (dry out in low oven)
2 Ripe Bananas
2 Egg Yolks
4 Whole Eggs
100g Sugar
500mL Heavy Cream

20g Butter
35g Granulated Sugar
8-16g Cinnamon
25mL of Cognac
60mL Heavy Cream
2-3 Bananas
Powdered Sugar to dust on top

For the Creme Chantilly:
150mL Heavy Cream
13g granulated sugar
2g Vanilla extract

For the Bread Pudding:
1. Bake bananas in 375F oven until skin is black but not burned about 20 minutes
2. Peel then puree banana add any juices that leak out during baking
3. Heat cream until it just begins to simmer
4. Whisk all the eggs and sugar together until dissolved
5. Add banana puree to cream, temper cream with egg mixture
6. Cut stale bread into small pieces and place in baking pan, Pour cream and egg mixture over
the bread pieces
7. Place baking pan in larger pan and use a water bath. Cover with aluminum foil.
8. Bake for an hour at 350F with foil on, turn oven up to 400F and take off aluminum foil.
Bake for another 15 minutes to brown the top of pudding.
9. Let cool and cut into square

For the Cinnamon Sauce:
1. Melt butter in saucepan, add sugar and dissolve
2. Add cinnamon and mix well
3. Slice bananas thin lengthwise
4. Flambe with Cognac
5. Add cream and reduce until nappant

For Creme Chantilly:
1. Whisk heavy cream, sugar, and vanilla extract together until stiff peaks form

For Finish:
1. Briefly heat square of Bread Pudding in saute pan until warmed through.
2. Lay slice of banana over bread pudding and spoon sauce over top.
3. Dust with powdered sugar.
4. Pipe rosettes of Crème Chantilly on plate.

Bananas Foster Bread Pudding
Ingredient Recipe
s
Quantity

Purchased
Quantity

Total AP
Cost

Usable
Yield

EP Cost for EP cost per EP cost per recipe
total
unit of
purchase
measure

French
bread

1 loaf

1

$2.50

100.00%

$2.50

$2.50

$2.50

Bananas

2.3 lbs

5

$1.82

90.00%

$1.63

$0.32

$1.600

Eggs

6

6

$3.49

100.00%

$3.49

$0.58

$3.490

Granulate
d sugar

148 g

907 g

$2.00

100.00%

$2.00

$0.0022

$0.33

Heavy
Cream

710 mL

946 mL

$4.99

100.00%

$4.99

$0.0052

$3.75

Butter

20 g

453 g

$3.00

100.00%

$3.00

$0.0066

$0.13

Cinnamon

8g

70 g

$3.50

100.00%

$3.50

$0.05

$0.40

Cognac

25 mL

750 mL

$50.00

100.00%

$50.00

$0.0666

$1.66

Vanilla
extract

2 mL

60 mL

$4.25

100.00%

$4.25

$0.0700

$0.1416

Subtotal

$14.00

QFactor=5%

$0.70

Total
Recipe Cost

$14.70

Cost Per
Person

$1.84

Selling
price per
person

$2.39

