
[image: image1.jpg]



New England Lighthouse 

Clam Bake and Lobster Festivity

Presented By:

Jamie Pollak

K Dufour

Sarin Ulrich

Janet Jackson

June 27, 2012

Nutrition Applications in Foodservice

FND 320

Event: Old Harbor Lighthouse Restoration Annual Lighthouse Clam Bake, Lobster Festivity and Fog Horn Blowing Dinner  

For City Council members of the city of Rockland, Maine and their financial contributors.  The Old Harbor Lighthouse is a historical monument to the community of Rockland.  To maintain and preserve the lighthouse the city council sponsors an annual Lighthouse Clam Bake and Lobster Festivity to show the appreciation to the financial contributors that donate money to help preserve the lighthouse.  Each year the Lighthouse Festivity is commenced with blowing of the lighthouse’s fog horn.  The blowing of the fog horn represents a year of prosperity and wealth to the community.   The event is held on the beach of the Old Lighthouse and guests are served a menu of lobster, clams and New England dishes.  The food is served from buckets and mason jars. 
When: July 15, 20112
Menu: Cranberry Apple Cider, New England Clam Chowder, Steamed Clam & Lobster Bake, Corn Spoon Bread, New England Blueberry Pie
Cost: Paid for by the Old Harbor Lighthouse Restoration Fund
Please RSVP By: July 6, 2012
Location: 
Old Harbor Lighthouse
1200 Lighthouse Rd
Rockland, MA 23578
Audience: City Council members of Rockland, MA and Financial Contributors.  
Original Recipes:

New England clam chowder 

Ingredients:

•4 (6 1/2 oz.) cans minced clams with juice

•1/2 lb. salt pork or bacon, diced

•1 cup chopped onion

• 6 to 8 medium potatoes, peeled and cubed

•3 c. water

• 3 1/2 tsp. salt

•1/4 tsp. pepper

• 4 c. half and half cream or milk

•3 to 4 tbsp. cornstarch

• chopped fresh parsley, for garnish

Serving Size 4

Preparation:

 Chop clams into small bite-sized pieces.  Saute  pork or bacon and onion until golden brown in skillet; drain off extra liquid , add to slow cooker with clams.  Add all remaining ingredients, except milk, cornstarch, and parsley.  Cover and cook on high 3 to 4 hours or until vegetables are tender. Combine 1 cup milk with cornstarch the last hour of cooking.  Add cornstarch mixture  and milk and stir well; Cook over low heat. 

Corn Spoon Bread

Ingredients

1 c. milk

1/3 c yellow cornmeal

½ tsp. salt

13 c. shredded cheddar divided

1c. canned corn kernels, drained

½ c. chopped green onions

2 eggs, lightly beaten

2 Tbsp. butter cut in small pieces

1/8 tsp. ground red pepper flakes (crushed)

Preheat oven to 400 degree F

Directions: In a medium saucepan, whisk together the milk, cornmeal and salt. Cook over medium-high heat, stirring constantly, until mixture has thickened about 5 minutes. Stir in ½ cup of the cheese, the corn and the green onions. Temper the eggs by slowly whisking some of the hot milk mixture into the beaten eggs.  Stir the tempered eggs into the milk mixture.  Pour the mixture into a 1 qt baking dish. Top with pieces of butter and sprinkle with the red pepper flakes and remaining ½ of cheese. Bake for 25-30 minutes or until center is set and cheese is lightly browned. Remove from the over serve immediately. 

Serving Size: 4

Cranberry Apple Cider

Ingredients

•4 cups apple cider or juice

•2 cups cranberry juice

•1/3 cup packed brown sugar

•4 whole cloves

•2 cinnamon sticks (3 inches)

Directions

•In a large saucepan, combine the cider, cranberry juice and brown sugar. Place cloves and cinnamon sticks on a double thickness of cheesecloth; bring up corners of cloth and tie with kitchen string to form a bag.  Serving Size 4

Spiced Blue Berry Pie

Ingredients 1 prepared double pie crust 

3/4 cup sugar

1/2 cup flour

1/2 teaspoon ground cinnamon

1 Cup sugar

1/4 teaspoon nutmeg

6 cups blueberries (fresh or thawed drained frozen) 

1 tablespoon fresh squeezed lemon juice 

1 tablespoon salted butter 

Serving Size 6

Directions 

Heat oven to 425°F. In large bowl, mix sugar, flour, cinnamon and nutmeg. Stir in blueberries. Pour into pastry-lined pie plate. Sprinkle with lemon juice. Cut butter into small pieces; place on blueberries. Cover with top pastry. Cut slits for venting and seal. Please on a pie baking sheet or place foil on lower oven rack to prevent dripping. Bake 35 to 45 minutes, or until crust is golden brown and juice begins to bubble through slits in crust. Remove foil for last 15 minutes of baking. 

New England Clam Bake 

3 pounds new potatoes 

Twelve 1-pound lobsters 

12 pounds littleneck clams, scrubbed and rinsed 

2 pounds dried chorizo sausage 

1 dozen ears of unhusked corn 

6 sticks (1 1/2 pounds) unsalted butter, melted

Add to pan. Bring to a boil over medium heat. Reduce heat; simmer, uncovered, for 15-20 minutes. Discard spice bag. Yield: 6 servings.

ACTIVE: 2 HRS 

TOTAL TIME: 4 HRS 

SERVINGS: 12 

1. In a large, deep pot, cover the potatoes with cold, salted water and bring to a boil. Simmer for 5 minutes. Drain well. 

2. On a flat beach, dig a 6-by-4-foot pit 2 feet deep. Line the pit with 90 rocks. Dig a 2-foot-wide pit nearby, also 2 feet deep. 

3. Using 8 logs, build a bonfire in the large pit. Over the next hour and 45 minutes, add 6 logs to the fire every 15 minutes, building the fire outwards so that it covers the base of the pit. After the first 45 minutes, as the logs turn to coals, add 20 rocks to the fire. When the logs have completely turned to coals, after about 2 hours, shovel the 20 rocks to the sides. Leaving a 1-inch-thick layer of coals atop and between the rocks, shovel the rest of the coals into the smaller pit and extinguish with water. 

4. Meanwhile, using a screwdriver, perforate the baking pans, punching holes in the bottoms about every inch. 

5. Arrange the lobsters and potatoes together in 6 of the pans. Arrange the clams, chorizo and corn in the 6 remaining pans. 

6. Wearing mitts, line the pit with a 1/2-inch-thick layer of rockweed. Arrange the pans on the rockweed in a single layer. Top the pans with a 1-inch-thick layer of rockweed. Fold the tarps in half lengthwise to measure 5 by 8 feet. Stack them on top of the rockweed. Weight down the edges of the top-most tarp with the remaining 10 rocks to trap the steam. Bake for about 1 hour, checking after 45 minutes. The lobsters and potatoes should be done; the clams, corn and chorizo will need another 15 minutes. When cooked, the lobsters will be bright red, the clams open, and the corn and potatoes fork-tender. Serve with melted butter. 

Notes Equipment  Fire extinguisher

 1 large bucket

 1 or 2 full-size shovels

 120 rocks, about the size of grapefruits

 50 hardwood logs, each about 2 feet long and 8 inches in diameter

 Screwdriver

 Twelve 9-by-13-by-1 1/2-inch disposable aluminum baking pans

 Heavy-duty oven mitts

 25 pounds rockweed

 Three 10-by-8-foot canvas tarps, soaked in water

Recipes-Courtesy of the following sites. 

http://www.foodandwine.com/recipes/nantucket-clambake   http://www.newenglandrecipes.com/desserts/pies/maineblueberrypie01.shtml http://appetizer.betterrecipes.com/hot-apple-cranberry-cider.html
http://southernfood.about.com/od/crockpotsoup/r/bl16c8.htm 

Percentage Method Recipe Adjustment
 
Use the percentage method and Food for Fifty, Tables 4.1 (starts page 61), 4.2 (starts page 71) and 4.7 (page 90) to adjust the Corn Spoon Bread from 4 to 25 servings.  (You also may use this method to adjust any other recipe as needed for your menu cost analysis.)

	Ingredients
	Original Recipe
	Decimal Weights
	Calculate %
	Calculate Weights
	Pounds & Ounces

	Milk 
	1 cup
	1 Lb = 2 cups = 0.5 Lb
	0.5/1.7098 = 0.292 of 29.2%
	.292 x 10.675= 3.12 Lb
	3 Lb & 1.93 oz

	Yellow Corn Meal
	1/3 cup
	1 Lb = 3 cups = 0.11 Lb
	0.11/1.7098 = 0.064 or 6.4%
	.064 x 10.675= 0.683 Lb
	10.93 oz

	Salt
	1/2 tsp
	1 oz = 1 1/2 Tbsp = 0.11 oz or 0.0069 Lb 
	0.0069/1.7098 = 0.004 or 0.4%
	0.004 x 10.675 = 0.043 Lb
	0.69 oz

	Cheddar Cheese, shredded
	1 cup
	1 Lb = 4 cups = 0.25 Lb
	0.25/1.7098 = 0.146 or 14.6%
	0.146 x 10.675 = 1.559 Lb
	1 Lb & 8.94 oz

	Corn Kernels
	1 cup
	1 Lb = 3 cups = 0.33 Lb
	0.33/1.7098 = 0.193 or 19.3%
	0.193 x 10.675 = 2.06 Lb
	2 Lb & 0.96 oz

	Green Onion, chopped
	1/2 cup
	1 Lb = 2 1/2 cups = 0.2 Lb
	0.2/1.7098= 0.117 or 11.7%
	0.117 x 10.675= 1.249 Lb
	1 Lb & 3.98 oz

	Eggs, large
	2 eggs
	1 Lb = 8-10 eggs = 0.25 Lb
	0.25/1.7098 = 0.146 or 14.6%
	0.146 x 10.675 = 1.559 Lb
	1 Lb & 8.94 oz

	Butter
	2 Tbsp
	1 Lb = 2 cups = 1 oz or 0.0625 Lb
	0.0625/1.7098 = 0.0365 or 3.66%
	0.0365 x 10.675= 0.3896 Lb
	6.23 oz

	Red Pepper, ground
	1/8 tsp
	1 oz = 6 Tbsp = 6x3 = 18 tsp = 1 oz; 18x8= 144; 1/144 = 0.007 oz or 0.0004 Lb
	0.0004/1.7098 = 0.0002 or 0.02%
	0.0002 x 10.675 = 0.002 Lb
	0.032 oz

	Total Weight
	
	1.7098 Lb
	100.000
	10.675 Lb
	


1.7098 Lb / 4 servings = 0.427 Lb/ serving         &          25 (desired yield) x 0.427 Lb/serving = 10.675 Lb

Recipe Adjustments: 

New England clam chowder 

Ingredients:

•4 (6 1/2 oz.) cans minced clams with juice    = 10 lb & 3 oz
•1/2 lb. salt pork or bacon, diced = 3 lb & 2 oz
•1 cup chopped onion = 2 lb & 8 oz
• 6 to 8 medium potatoes, peeled and cubed = 5 lb
•3 c. water = 9 lb & 6 oz
• 3 1/2 tsp. salt = 0.48 oz
•1/4 tsp. pepper = 0.128 oz
• 4 c. half and half cream or milk = 16 lb & 11 oz
•3 to 4 tbsp. cornstarch = 7 oz
chopped fresh parsley, for garnish

Corn Spoon Bread

Ingredients

1 c. milk = 3 lb & 2 oz
1/3 c yellow cornmeal = 11 oz
½ tsp. salt = 0.7 oz
13 c. shredded cheddar divided = 1 lb & 9 oz
1c. canned corn kernels, drained = 2 lb & 1 oz
½ c. chopped green onions = 1 lb & 1 oz
2 eggs, lightly beaten = 1 lb & 9 oz
2 Tbsp. butter cut in small pieces = 6 oz
1/8 tsp. ground red pepper flakes (crushed) = 7 oz

Cranberry Apple Cider

Ingredients

•4 cups apple cider or juice = 12 lb & 8 oz
•2 cups cranberry juice = 6 lb & 5 oz
•1/3 cup packed brown sugar = 11 oz
•4 whole cloves = 0.8 oz
•2 cinnamon sticks (3 inches) = 1 lb & 0.8 oz

Spiced Blueberry Pie

1 prepared double pie crust = 4 double pie crust
3/4 cup sugar = 1 lb & 6 oz
1/2 cup flour = 8 oz
1/2 teaspoon ground cinnamon = 0.2 oz
1/4 teaspoon nutmeg = 1.6 oz
6 cups blueberries (fresh or thawed drained frozen) = 10 lb
1 tablespoon fresh squeezed lemon juice = 2 oz
1 tablespoon salted butter = 1 oz

New England Clam Bake 

Twelve 1-pound lobsters = 24 1-pound lobsters
12 pounds littleneck clams, scrubbed and rinsed = 24 pounds littleneck clams
2 pounds dried chorizo sausage = 4 pounds dried chorizo sausage
1 dozen ears of unhusked corn = 2 dozen ears of unhusked corn
6 sticks (1 1/2 pounds) unsalted butter, melted = 12 sticks unsalted butter
Menu
Beverage:

Cranberry Apple Cider (A delicious sweet & tangy cider)
Appetizer:

New England Clam Chowder (A creamy chowder made with only best clams around)
Main Course:

Steamed Clam & Lobster Bake 



(A decadent meal with potatoes, lobster, clams, and sausage)
Side Dish:

Corn Spoon Bread (A rich, moist local favorite corn bread)
Dessert:

Spiced Blueberry Pie (A New England favorite)
Menu Cost Analysis

	Ingredient/Food Item
	Amount
	Yield
	Cost

	New England Clam Chowder
	
	
	

	Canned Minced Clams
	10 Lb 3 oz
	
	59.98

	Bacon
	3 Lb 2 oz
	
	12.47

	Onion
	2 Lb 8 oz
	
	2.48

	Potatoes
	5 Lb
	
	2.45

	Water
	9 Lb 6 oz
	
	13.50

	Salt
	9.48 oz
	
	0.02

	Pepper
	0.128 oz
	
	0.12

	Milk
	16 Lb 11 oz
	
	6.68

	Cornstarch
	7 oz
	
	0.78

	Parsley
	garnish
	1 bunch
	0.59

	Corn Spoon Bread
	
	
	

	Milk
	3 Lb 2 oz
	
	1.25

	Yellow Cornmeal
	11 oz
	
	0.69

	Salt
	0.7 oz
	
	0.02

	Cheddar Cheese
	1 Lb 9 oz
	
	3.90

	Canned Corn Kernels
	2 Lb 1 oz
	
	2.15

	Green Onions 
	1 Lb 1 oz
	
	2.37

	Eggs
	1 Lb 9 oz
	
	1.63

	Butter
	6 oz
	
	1.42

	Red Pepper Flakes
	7 oz
	
	9.31

	Cranberry Apple Cider
	
	
	

	Apple Cider
	12 Lb 8 oz
	
	6.40

	Cranberry Juice
	6 Lb 5 oz
	
	4.75

	Brown Sugar
	11 oz
	
	0.63

	Whole Cloves
	0.8 oz
	
	6.88

	Cinnamon Sticks
	1 Lb 0.8 oz
	
	122.30

	Spiced Blueberry Pie
	
	
	

	Prepared Double Pie Crust
	4 double crusts
	
	17.56

	Sugar
	1 Lb 6 oz
	
	1.01

	Flour
	8 oz
	
	0.22

	Ground Cinnamon
	0.2 oz
	
	0.02

	Nutmeg
	1.6 oz
	
	2.62

	Fresh Blueberries
	10 Lb 3 oz
	
	80.00

	Fresh Squeezed Lemonade
	2 oz
	
	1.50

	Salted Butter
	1 oz
	
	0.24

	New England Clam Bake
	
	
	

	1 Lb Lobsters
	24 Lb
	
	168.00

	Littleneck Clams
	24 Lb
	
	143.76

	Dried Chorizo
	4 Lb
	
	16.00

	Corn Cobs
	24 Cobs
	
	8.00

	Unsalted Butter
	3 Lb
	
	11.37


Total Cost of Menu for 25 = $495.68

Total Cost of Menu per Serving = $19.83

