Cooking Exams
We are in the kitchen of Intercollege.  The Culinary arts students have already prepared the three dishes, which their teachers Harrys Eracleous and Yiannis Yiakoumi, are going to evaluate.  Mr. Eracleous starts with the fluidity of the first dish that is a pea soup.  

-Others have put more (in quantity) others have used different vegetables, different ingredients, others have put the soup into the blender for more time than necessary, and others did not. First, let’s start with the liquidity of the soup, okay. Liquidity is quite good. This still wanted a bit more time in blender as it still has pieces of peas in it, the liquidity of this one is as it should be.
-Perfect!
-This soup over here, has things inside that are still insoluble and this one here is very thick and its ingredients are not mixed properly, okay. Therefore, when we make the soup, we put our ingredients to cook. Some of the water’s quantity can be removed when the soup is put into the blender.  We put slowly slowly as much as it can take.  After putting the soup into the blender, we put it on the fire again along with the cream to boil and mix all the ingredients together.
-Tell us!
-Did you put broth in it?
-Yes.
-A lot of it?
-What about the second soup?
-  It’s ok.
-Is the broth a lot in it?
-That one belongs to Paul.
-What did you put in it?...Broth-salt?
-The taste is good. You can taste the celery a bit more.
-Celery? But we didn’t put much!
-Now that you will try yourselves, you’ll see.
-Why, is it bad? ...
-We are going to Hollywood!
- Well, where are your spoons, everybody, go pass each soup and have a taste ... when the soup comes with an under-plate a tissue must be placed under the plate for the dish not to move, we do not put it to move ... when we fill the dishes we shall be careful not to overload them.   

Students take turns to taste their soups so as to realise the comments of their teacher.
-A ... I’m burning!

The next dish is a cold salad called the ‘Caesar’s salad’.  Arestis is numbering its’ ingredients.   
-Bacon, tomatoes, lettuce, chicken (optional) ...
-The name?
- It's Caesar’s salad.
-A is Caesar’s salad!
-Is there a dressing for the Caesar's salad?
-This is it, as you see it...
-How is it made?
-Mustard, a little oil, a little vinegar.

At the table arrive the salads.

-There’s no time left.  We’ve reached the limit.
-You’ve reached the limit ... how long did it take you to prepare this salad?
-Five minutes.

Mr. Yiannis comments on the lettuce in relation to the time of the salad preparation.  

-Do you see, this lettuce here and this lettuce over here?
-But I had it ready at 11:30 now it’s 11:45, it’s been a quarter of an hour right?...
-It doesn’t matter.  You always put the dressing on top at the last minute.
-Yes, we said that we should deliver our dishes at 11:30.

-you’ve cut the pieces so small that you accelerated the lettuce to wither faster.


What comes next is the presentation of the dish. Mr. Harris explains how all of the ingredients of the salad should be placed in the inner circle of the dish.

-And now the appearance. We never put things out of the main circle (rim) of the dish. Where is it?
-This plate.
-This is what I mean by the word ‘in’ okay?(meaning inside the rim of the plate). We put everything within the rim of the dish. Think of the rim of the tire, okay. This is the dish with its rim, we do not put anything outside of it, okay? When we talked about the salads, we said that they consist out of four basic components. There is the main body. There is the garnish, there are all the ingredients that make up the salad and there is the ‘crunch’ element that is something which is crispy

.
Mr. Harris then comments on the placement of boiled eggs in the salads ....

-Around it, when you look around the yolk a green to black line is formed. When such a line is formed it means that the egg is overcooked. 
-Isn’t it good to be overcooked?
-No.

Mr Harris and Mr Yiannis try the salads but they seem in contrast with the salads’ appearance, the taste is slightly sour.

-Now we’ll talk.
-Oh gosh!
-How much mustard did you put!?
-Don’t look at me, look at him.
-That is not ours, it’s yours, ours is over here ....
-There’s no dressing on. When we make a salad we put all of our ingredients together, okay?
-And we blend them.
-But I want to show you the right thing. If I’m to do it like that and put it, it’s like doing  nothing.
-So Sir, the right thing when you mix the salad, you have to wear gloves?
-Or with a torch.
-It is ready food to be eaten.
-It’s ready ... now if you did so ...
-If you were to put it in the oven, you could take it without gloves grip but because it is ready to go to the customer directly for consumption, you need to put gloves.
-Yes.
-Do you understand? Because you are not going to boil anything to kill any germs.
-When you leave ‘mousaka’ to cool down, it is easier to cut afterwards, tha’s why I left it. When it is still hot, I cannot cut it anyhow to eat.  Well, all the ingredients are put together, the dressing is blended so as to go everywhere so any piece you get to eat... 
-Like the egg now, the egg is broken.
-You can put the egg in the end my friend!
-Why didn’t you take it off piece by piece?
-It was already inside!
- (Laughs) Okay.
-You said the dressing should be left as last.  How will be placed as the last thing since you are still mixing?

-So, you put all your ingredients, you put the lettuce, the croutons, the bacon, the tomato, and the cheese, okay. You put the dressing, stir it, you take it nicely, beautifully into the plate, so all the dishes have the same taste.
-Why are you being so nasty?
-Sorry I'm nasty.
-Quiet, quiet I said.
-Shh, silence!
In the meantime their Professor marks the first two dishes of the students, while everyone is waiting with bated breath for the last dish, the ‘mousaka’. Mr. Harris begins by checking the liquidity of the béchamel, and proceeds to the presentation of the dish.
-No. When the waiter goes (to the client) he won’t be holding only one dish. The waiter could descend the stairs, okay. Going down the stairs with the dishes, this will fall and he will come straight into the kitchen and tell you, er...they pushed me, it fell, I want another one. So you’ll need in half an hour to sent your customer a new dish

-If you do not put the ... you can put a leaf.

-Something to get under it so as to prevent it from slipping.
-I see.
-Where did you find this?
-There... 
-Quite everybody.

- Now everybody think of this, it can be done in a chignon, Okay, and cut into square pieces. When ready we put the tomato sauce into the plate where ‘mousaka’ will come to sit on, beautifully, nicely. It is often served with side dish salad, and exactly like mousaka is the pasta made in the oven.
-Village salad, right?
Afterwards the tasting starts, but ...
-What a big mouth you have?!
-Shall we also try because we can’t just sit and watch?
- You’ll have a taste in a while.  Up to now all of their taste is good.
Despite the negative comments, eventually all of the mousaka dishes had good taste. Now what do you say that it will happen in the end. Will the Students pass the course?
