Sir Benedict

2021 GFM - NZ

QUICK KEY
CARBOHYDRATE

PREP RECIPE
Refer to back section of
the manual for instructions on
'Prep Recipe'.
SB EGGS
Refer to back section of the
manual for instructions on how
to prepare SB eggs.

DAIRY & EGG
POULTRY
MEAT
SEAFOOD
FRESH PRODUCE
PRE-PACKAGED & CONDIMENTS
VEGAN

SERVING GUIDE
			Vegetarian
V
VG				Vegan
to a gluten free recipe BUT may come in contact with gluten during preparation in store.
GF				Made
					
If GLUTEN FREE BREAD is ordered as a substitute, place on a separate impinger tray to pass through the impinger and
					cut on GLUTEN FREE CHOPPING BOARD using GLUTEN FREE UTENSILS.

				
				

All meals may contain or come in contact with various allergens including nuts, sesame seeds, crustaceans, molluscs,
fish, soya, egg, lupin, celery, peanuts, sulphites, mustard, gluten & dairy products.
Team members check FOOD ALLERGENS SHEET LAMINATE or back of product package and information
on BIDFOOD APP FOR SPECIFIC INGREDIENTS

					

ALL OUR EGGS ARE SPCA BLUE TICK APPROVED CAGE-FREE.

			
ALLERGENS
				

PACKAGING

Small Takeaway Box (Burger Box)
Bidfood Code: 96515
200 pce

Medium Takeaway Box
Bidfood Code: 96513
200 pce

Large Paper Bag Twist Handle
Bidfood Code: 96517
250 pce
(Can also use UberEats carry
bag)

Serviette Luncheon 2 ply
Bidfood Code: 131906
100 pce

Happy Frog Wooden Cutlery
Bidfood Code:
Fork 173055
Knives 173056
Spoon 173057
100 pce

Used for burgers & sides.

Used for small and medium sized
meals.

Used to carry all orders.

Plain serviette to be used with all
SB meals.

Used for all SB orders.

FOOD SAFETY
CHOPPING BOARDS

GF UTENSILS

IMPINGER CALIBRATION
TEMPERATURE AND TIMING CALIBRATION
The impinger should always be set to a temperature of 232°C for 3min.
The impinger should be calibrated for temperature and speed every morning as per instructions below.

232°C

Turn impinger on and allow to come
to selected temperature and wait
30min.

Place temperature probe in bottom
finger (lower Right) 3rd row from the
outside edge 3rd hole from the rear.
Make sure probe is not touching any
metal surfaces.

Take temperature reading and
adjust if needed to variance.

Place slice of bread (or other item)
on impinger belt and time how
long it takes to move through the
impinger (this needs to be 3min
for our recipes). If needed adjust
the time to suit the variance.

NOTE:
Any variance greater than 10%
please call your service agent.

DEEP FRYER
The deep fryer should always be set to a temperature of 185°C.
Always test temperature using designated BOH oil thermometer.
Exact cooking times will vary - please refer to each recipe page for specific cooking times.
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SIR BENE BREAKFAST

Place steak on a greased impinger
tray.
Season steak with salt and pepper.
Cook in the impinger for one pass.

Flip steak over and season with salt
and pepper.
Add pre cooked bacon, scored
cheese kranskys, pre cooked
mushrooms, allow for one more
pass.

1

STEAK

2G

SALT & PEPPER

2

CHEESE KRANSKY SAUSAGES

2 RASHERS

BACON

1 OR 2 (70G)

FIELD MUSHROOMS WHOLE

1 SLICE

CIABATTA

5G

BUTTER

1

HASH BROWN

2 EGGS OR 200ML

SCRAMBLED, POACHED
OR FRIED

1/2

GRILLED TOMATO

2-3 LEAVES

BABY SPINACH

1/3 CUP (60ML)

HOLLANDAISE SAUCE (IF REQUESTED)

Butter ciabatta.
Place on a greased impinger tray
with pre cooked tomato for one pass.

IF REQUESTED:

Cut ciabatta and fan.
Place all ingredients as per photo.
Garnish baby spinach under grilled
tomato.

In microwave heat hollandaise
sauce for 20sec, stir with a
spoon to evenly distribute the
heat of the sauce.

Deep fry hash brown for 2min. Drain
well.

Cook eggs to guest requirements
(scrambled, poached, fried – refer to
prep recipe).

Hollandaise Sauce:
Temperature of 65°C or
above is too hot and may
cause sauce to split or
change the taste of
the product.
GLUTEN FREE.
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USE GF UTENSILS

SIR BENE VEGAN AVO SMASH ROSTI

VG, GF

2 x 80G

VEGAN POTATO ROSTI

70G

FIELD MUSHROOMS

1 DRIZZLE (15ML)

ITALIAN BALSAMIC GLAZE

1/4 CUP (40G)

EDAMAME BEANS (SHELLED)

1/4 CUP (60G)

AVOCADO MASH

1 DESSERTSPOON (30G)

VEGAN PESTO

20G

BABY SPINACH

SPRINKLE

CHOPPED ITALIAN PARSLEY

1

LEMON WEDGE

In a plastic container, take 2 potato
rostis from freezer. Microwave for
90sec.

Deep fry potato rostis for 2min or
until golden brown and internal
temperature reaches 75˚C.
Drain well.

On a greased impinger tray, place
pre cooked mushrooms with a
drizzle of balsamic glaze.
Cook in the impinger for one pass.

To build:
Place 2 potato rostis in centre of plate
and spread vegan pesto on top of
each.

Add baby spinach.
Place balsamic mushrooms on top.

Top with avocado and edamame
bean mash.
Sprinkle parsley.
Lemon wedge.

Place edamame beans in water (just
covering beans) in a container and
microwave for 90sec to heat through.
Drain well.

Place avocado mash and whole
edamame beans into a small bowl
and mix together. Crushing some of
the beans and keeping the others
whole to make it chunky.

NO PRODUCTS
OBTAINED FROM
ANIMALS. NO MEAT,
NO CHEESE, NO
DAIRY, NO BUTTER
2021 SBM
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USE GF UTENSILS
(FOR POTATO ROSTIS)

GF

Butter ciabatta.
Place on a greased impinger tray for
one pass.

In microwave heat hollandaise sauce
for 20sec, stir with a spoon to evenly
distribute the heat of the sauce.

In a plastic container, take 2 potato
rostis from freezer. Microwave for
90sec.

Fan ciabatta on plate or place 2
potato rostis side by side.
Spread baby spinach, bacon and
one poached egg on each slice of
ciabatta or rostis, ensuring not to
break the yolks.

SIR BENE BACON
2 SLICES
2 x 80G

CIABATTA
POTATO ROSTI

10G

BUTTER (IF USING CIABATTA)

2 RASHERS

BACON

2

POACHED EGGS

1/3 CUP (60ML)

HOLLANDAISE SAUCE

20G

BABY SPINACH

SPRINKLE

CHOPPED ITALIAN PARSLEY

Deep fry 2 potato rostis for 2min
or until golden brown and internal
temperature reaches 75˚C.
Drain well.

Pour the hollandaise sauce over the
top of each egg, covering the yolks.
Sprinkle parsley.

Place pre cooked bacon on a
greased impinger tray and cook for
one pass.

Poach the eggs as per prep recipe.

Hollandaise Sauce:
Temperature of 65°C or
above is too hot and may
cause sauce to split or
change the taste of
the product.
GLUTEN FREE.
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USE GF UTENSILS
(FOR POTATO ROSTIS)

GF

Butter ciabatta.
Place on a greased impinger tray for
one pass.

Fan ciabatta or 2 potato rostis side by
side on flat plate.
Spread baby spinach, smoked
salmon and one poached egg
on each slice of ciabatta or rostis,
ensuring not to break the yolks.

In a plastic container, take 2 potato
rostis from freezer. Microwave for
90secs.

Pour the hollandaise sauce over the
top of each egg, covering the yolks.
Sprinkle parsley.

SIR BENE SMOKED SALMON
2 SLICES
2 x 80G

CIABATTA
POTATO ROSTI

10G

BUTTER (IF USING CIABATTA)

2

POACHED EGGS

1/3 CUP (60ML)

HOLLANDAISE SAUCE

20G

BABY SPINACH

60G

SMOKED SALMON

SPRINKLE

CHOPPED ITALIAN PARSLEY

Deep fry 2 potato rostis for 2min
or until golden brown and internal
temperature reaches 75˚C.
Drain well.

Poach the eggs as per prep recipe.

In microwave heat hollandaise sauce
for 20sec, stir with a spoon to evenly
distribute the heat of the sauce.

Hollandaise Sauce:
Temperature of 65°C or
above is too hot and may
cause sauce to split or
change the taste of
the product.
GLUTEN FREE.
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USE GF UTENSILS
(FOR POTATO ROSTIS)

V

Butter ciabatta.
Place on a greased impinger tray for
one pass.

In microwave heat hollandaise sauce
for 20sec, stir with a spoon to evenly
distribute the heat of the sauce.

V, GF

In a plastic container, take 2 potato
rostis from freezer. Microwave for
90secs.

Fan ciabatta or 2 potato rostis side by
side on flat plate.
Spread baby spinach, mushrooms
and one poached egg on each slice
of ciabatta or rostis, ensuring not to
break the yolks.

SIR BENE MUSHROOM
2 SLICES
2 x 80G

CIABATTA
POTATO ROSTI

10G

BUTTER (IF USING CIABATTA)

70G

FIELD MUSHROOMS

2

POACHED EGGS

1/3 CUP (60ML)

HOLLANDAISE SAUCE

20G

BABY SPINACH

SPRINKLE

CHOPPED ITALIAN PARSLEY

Deep fry 2 potato rostis for 2min
or until golden brown and internal
temperature reaches 75˚C.
Drain well.

Pour the hollandaise sauce over the
top of each egg, covering the yolks.
Sprinkle parsley.

Place pre cooked mushrooms on a
greased tray, cook in the impinger for
one pass.

Poach the eggs as per prep recipe.

Hollandaise Sauce:
Temperature of 65°C or
above is too hot and may
cause sauce to split or
change the taste of
the product.
GLUTEN FREE.
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USE GF UTENSILS
(FOR POTATO ROSTIS)

V

Butter ciabatta.
Place on a greased impinger tray for
one pass.

In microwave heat hollandaise sauce
for 20sec, stir with a spoon to evenly
distribute the heat of the sauce.

V, GF

In a plastic container, take 2 potato
rostis from freezer. Microwave for
90secs.

Fan ciabatta or 2 potato rostis side by
side on flat plate.
Spread baby spinach, haloumi and
one poached egg on each slice of
ciabatta or rostis, ensuring not to
break the yolks.

SIR BENE HALOUMI
2 SLICES
2 x 80G

CIABATTA
POTATO ROSTI

10G

BUTTER (IF USING CIABATTA)

2 SLICES (1/2 packet)

HALOUMI

2

POACHED EGGS

1/3 CUP (60ML)

HOLLANDAISE SAUCE

20G

BABY SPINACH

SPRINKLE

CHOPPED ITALIAN PARSLEY

Deep fry 2 potato rostis for 2min
or until golden brown and internal
temperature reaches 75˚C.
Drain well.

Pour the hollandaise sauce over the
top of each egg, covering the yolks.
Sprinkle parsley.

Place haloumi on baking paper on
impinger tray for two passes.

Poach the eggs as per prep recipe.

Hollandaise Sauce:
Temperature of 65°C or
above is too hot and may
cause sauce to split or
change the taste of
the product.
GLUTEN FREE.
2021 SBM
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SIR BENE SOUTHERN STYLE CHICKEN

Lower the fry basket and then gently
float battered chicken and cook for 3
mins or until golden brown.
Lift basket.
Drain well.

Heat smokey cola hollandaise sauce
for 30sec, stir with a spoon to evenly
distribute the heat of the sauce.

Butter one ciabatta.
Place on a greased impinger tray for
one pass.

Drizzle 10ml cola rib sauce on the
base of the ciabatta OR rosti.
Top with baby spinach and chicken
strips.

1 SLICE
2

CIABATTA
POTATO ROSTI

1 DRIZZLE (10ML)

COLA RIB SAUCE

10G

BUTTER (if using ciabatta)

2 STRIPS (100G)

SOUTHERN FRIED CHICKEN STRIPS

20G

BABY SPINACH

2

POACHED EGGS

40ML

HOLLANDAISE SAUCE

20ML

COLA RIB SAUCE

SPRINKLE

CHOPPED ITALIAN PARSLEY

In a plastic container, take 2 potato
rostis from freezer. Microwave for
90secs.

Place two eggs on top of chicken.
Pour the smokey cola hollandaise
sauce over the top of each egg,
covering the yolks.
Sprinkle parsley.

Poach the eggs as per prep recipe.

Mix 40ml hollandaise and 20ml of
cola rib sauce to create the smokey
cola hollandaise.

Smokey hollandaise
Sauce:
Temperature of 65°C or
above is too hot and may
cause sauce to split or
change the taste of
the product.
2021 SBM
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COOK PANCAKES TO ORDER

Spray oil in pan.
Place one cup of pancake mixture.
Pass through impinger for two
passes or until golden brown.

SIR BENE PANCAKE WITH BACON
& BANANA

Slide pancake onto centre of the blue
plate, place pancake in microwave
for 2min.

SPRAY

CANOLA OIL

1 CUP (250ML)

PANCAKE MIX

1 MEDIUM

BANANA

1 DESSERTSPOON (10G)

BUTTER

2 RASHERS

BACON

1

MINT LEAF

45ML

MAPLE SYRUP

Slice banana in half and then in half
length ways.

On a greased impinger tray, place
butter on bananas and cook for one
pass.

Add pre cooked bacon onto banana
impinger tray for second pass.

Do not place
pancake upside down.
Remove from microwave then top
with bacon and caramelised banana
as per photo.

Drizzle a third of the maple syrup
over bananas.
Place remaining maple syrup in jug
on a plate.
Garnish mint leaf.
2021 SBM
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BACON BENE BURGER

On a greased impinger tray place pre
cooked bacon and egg and cook in
the impinger for one pass.

Drizzle remaining BBQ sauce on lid.
Place lid on top.

Cook hash brown in deep fryer for
3min or until golden and crispy.

1

BUTTERMILK BURGER BUN

1

HASH BROWN

1 RASHER

BACON

1

FRIED EGG

10G

BABY SPINACH

2 DRIZZLES (30ML)

BREWERS BBQ SAUCE

1/3 CUP (60ML)

HOLLANDAISE SAUCE

Cut burger bun in half and place on a
greased impinger tray. Grill for 30sec
in salamander or half pass through
the impinger.

In microwave heat hollandaise sauce
for 20sec, stir with a spoon to evenly
distribute the heat of the sauce.

To build:
On base drizzle half the BBQ
sauce, add baby spinach, bacon,
hash brown, fried egg and drizzle
hollandaise sauce over egg.

Hollandaise Sauce:
Temperature of 65°C or
above is too hot and may
cause sauce to split or
change the taste of
the product.
GLUTEN FREE.
2021 SBM

13

BEEF & BACON BENE BURGER

On a greased impinger tray place
pre cooked bacon, beef patty and
egg and cook in the impinger for one
pass.

On the lid drizzle second BBQ sauce.
Place lid on top.

Cook hash brown in deep fryer for
3min or until golden and crispy.

1

BUTTERMILK BURGER BUN

1

HASH BROWN

1 RASHER

BACON

1

ANGUS BEEF PATTY

1

FRIED EGG

10G

BABY SPINACH

2 DRIZZLES (30ML)

BREWERS BBQ SAUCE

1/3 CUP (60ML)

HOLLANDAISE SAUCE

Cut burger bun in half and place on a
greased impinger tray. Grill for 30sec
in salamander or half pass through
the impinger.

In microwave heat hollandaise sauce
for 20sec, stir with a spoon to evenly
distribute the heat of the sauce.

To build:
On base drizzle half the BBQ sauce,
add baby spinach, bacon, beef patty,
hash brown, fried egg and drizzle
hollandaise sauce over egg.

Hollandaise Sauce:
Temperature of 65°C or
above is too hot and may
cause sauce to split or
change the taste of
the product.
GLUTEN FREE.
2021 SBM
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SOUTHERN STYLE CHICKEN &
BACON BURGER

Lower the fry basket and then gently
float battered chicken strips and cook
for 3min or until golden brown. Check
internal temperature reaches 75˚C.
Lift basket.
Drain well.

Cut bun in half and place on a
greased impinger tray.
On the lid, place cheese.
Grill for 30sec in salamander or 1/2
pass through impinger until cheese
is melted.

1

BUTTERMILK BURGER BUN

2 STRIPS (100G)

SOUTHERN FRIED CHICKEN STRIPS

30G

EGMONT CHEESE

1 RASHER

BACON

2 DRIZZLES (30G)

VEGAN SWEET CHIPOTLE MAYO

2 MEDIUM LEAVES

COS LETTUCE

Place pre cooked bacon on greased
impinger tray and cook for one pass.

To build:
On the base, drizzle half sweet
chipotle mayo.

Place bacon and add chicken strips.
Drizzle remaining sweet chipotle
mayo on chicken strips.

Do not shake fry basket as
mix will fall off chicken.
Add cos lettuce.

Place the lid on top.

Make this fresh at the start
of each shift.
2021 SBM
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V

VG

VEGE CHICK'N TENDER BURGER
1
2 SLICES

BUTTERMILK BUNS (VEGETARIAN)
CIABATTA (VEGAN)

2

VEGAN CHICKEN TENDERS

2 DRIZZLES (30ML)

SWEET CHILLI SAUCE

2 DRIZZLES (30ML)

VEGAN MAYO

3 MEDIUM LEAVES
3 SLICES

COS LETTUCE
TOMATO

If Vegetarian ordered use Burger Bun
If Vegan ordered use Ciabatta

Take from freezer.
In a plastic container, microwave 2
vegan chicken tenders for 1min.

Deep fry the 2 fillets for 2min or until
internal temperature reaches 75°C.
Drain well.

If ordered:
Cut burger bun in half and place
on a greased impinger tray. Grill
for 30sec in salamander or half
pass through the impinger.

On burger base drizzle half sweet
chilli sauce and half vegan mayo.

On vegan ciabatta base drizzle half
sweet chilli sauce and half vegan
mayo.

*Only with
Ciabatta*
To build:
Place cos lettuce, tomato and top
with 2 vegan chicken tenders.
On top of the chicken, drizzle
remaining sweet chilli sauce and
vegan mayo.

Place the lid on top.

NO PRODUCTS
OBTAINED FROM
ANIMALS. NO MEAT,
NO CHEESE, NO
DAIRY, NO BUTTER
2021 SBM
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BREAKFAST FLAT WRAP

Cook hash brown in deep fryer
for 3min or until golden and crispy.

Place egmont cheese scattered.
Ensure filling is evenly spread to the
opening edges.

See how to cook SB scrambled
eggs. (At back of book)

Fold the tortilla over, place on baking
paper & spray with canola oil.
Pass through impinger for one pass.
Turn the flat grill over, spray with
canola oil for a second pass to evenly
distribute colour and crunch.

1

10 INCH TORTILLA WRAP

1/8 CUP (20ML)

HOLLANDAISE SAUCE

100G

SCAMBLED EGG

1 RASHER

CRISPY BACON PIECES

5G

SPRING ONION

1

HASH BROWN

30G

EGMONT CHEESE

SPRAY

CANOLA OIL

SPRINKLE

CHOPPED ITALIAN PARSLEY

30ML

BREWERS BBQ

Cut hash brown into 8 equal pieces.

Cut flat grill into 3 even pieces.
Fan and arrange as per photo.
Sprinkle parsley.
Serve with takeaway sauce cup of
Brewers BBQ sauce.

Using a fork make prong holes over
entire tortilla.
Then spread hollandaise over half of
the tortilla.

To build:
Place scrambled egg, bacon pieces,
spring onion and cut up hash brown.

Spray wrap with canola oil
to ensure crispy & golden
in colour.
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CHICKEN, BACON & CAMEMBERT
FLAT WRAP

Using a fork make prong holes over
entire tortilla.
Then spread hollandaise over half of
the tortilla.

To build:
Place baby spinach, chicken, diced
red onion.

1

10 INCH TORTILLA WRAP

1/8 CUP (20ML)

HOLLANDAISE SAUCE

60G

SLICED CHICKEN BREAST

1 RASHER

CRISPY BACON PIECES

15G

DICED RED ONION

10G

BABY SPINACH

40G

SLICED CAMEMBERT CHEESE

SPRAY

CANOLA OIL

SPRINKLE

CHOPPED ITALIAN PARSLEY

30ML

BREWERS BBQ SAUCE

Place crispy bacon pieces and sliced
camembert cheese.
Ensure filling is evenly spread to the
opening edges.

Fold the tortilla over, place on baking
paper & spray with canola oil.
Pass through impinger for one pass.
Turn the flat grill over, spray with
canola oil for a second pass to evenly
distribute colour and crunch.

Cut flat grill into 3 even pieces.
Fan and arrange as per photo.
Sprinkle parsley.
Serve with takeaway sauce cup of
Brewers BBQ sauce.

Spray wrap with canola oil
to ensure crispy & golden
in colour.
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VG,GF

HASHBROWN SOLO
1
30ML

HASH BROWN
TOMATO SAUCE

1/3 CUP (60ML)

BREWERS BBQ SAUCE

HOLLANDAISE SAUCE (IF REQUESTED)

METHOD
1.
2.
3.

VG, GF

IF REQUESTED:

Deep fry hash brown for 3min or until golden and crispy.
Place into box. Close the lid of the box.
Serve with takeaway sauce cup of tomato sauce OR BBQ sauce on the side.

In microwave heat hollandaise
sauce for 20sec, stir with a
spoon to evenly distribute the
heat of the sauce.

HASHBROWN STACK
5
30ML
1/3 CUP (60ML)

HASH BROWNS
TOMATO SAUCE

BREWERS BBQ SAUCE

HOLLANDAISE SAUCE (IF REQUESTED)

METHOD
1.
2.
3.

V, GF

Deep fry hash browns for 3min or until golden and crispy.
Place into box. Close the lid of the box.
Serve with takeaway sauce cup of tomato sauce OR BBQ sauce on the side.

SEASONED CHIPS

IF REQUESTED:

In microwave heat hollandaise
sauce for 20sec, stir with a
spoon to evenly distribute the
heat of the sauce.

450G

CHIPS

SPRINKLE

TCC CHIP SEASONING

30ML

AIOLI

30ML

TOMATO SAUCE

METHOD
1.
2.
3.
4.

Deep fry chips for 3min until golden brown. Drain well.
Place in a stainless steel bowl. Toss to season lightly with chip seasoning.
Place into box. Close the lid of the box.
Serve with takeaway sauce cups of tomato sauce and aioli.
2021 SBM
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AVOCADO MASH

VEGAN
SWEET CHIPOTLE MAYO

PANCAKE MIXTURE

Ingredients
4 fresh avocados
(peeled & de-seeded)
or 500g frozen avocado halves
½ squeezed lemon
1/4 teaspoon salt
1/4 teaspoon pepper

Ingredients
300g8 vegan mayonnaise
150g firey wing sauce
150g8 sweet chilli sauce

Portion
makes 2

Process
Mash avocado with fork roughly and
mix together.
Keep it chunky - not smooth.
Transfer to airtight plastic, food grade
container and clearly label and date.
Store in fridge.
NOTE: In case of avocado shortage,
frozen halves can be mixed with
fresh avocado.
SHELF LIFE: 2 DAYS.

Process
Combine all ingredients in a
container and mix well. Transfer to a
squeeze bottle and clearly label and
date. Store in fridge
SHELF LIFE: 3 DAYS.

Ingredients
(120g) 1 cup
plain flour
2 teaspoons (10g) baking powder
2 dessertspoons (30g) sugar
1/2 teaspoon (1g) salt
2 dessertspoons butter
(250ml) 1 cup milk
1
egg

In a stainless steel bowl, sift together
all dry ingredients; plain flour, baking
powder, sugar and salt.

SHELF LIFE: 2 DAYS.

In another stainless steel bowl, whisk together milk and egg,
DO NOT OVER BEAT.
Add dry ingredients to milk mixture and whisk all ingredients
together until a smooth batter forms. THEN, add melted
butter at the end to avoid lumps in mixture.
RESTING TIME 5MIN, BEFORE USING.
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PRE COOKED BACON

CRISPY BACON PIECES

Ingredients
1kg bacon rashers

Ingredients
500g bacon rashers

NOTE: DO NOT FOLD BACON
LAY FLAT

Process
Dice bacon, place on an impinger
tray lined with baking paper.
Cook through impinger twice.
Tilt impinger tray to drain off excess
oil.

SHELF LIFE: 4 DAYS.

Once cold: Transfer to airtight plastic,
food grade container and clearly
label and date. Store in fridge.

PRE COOKED
FIELD MUSHROOMS
Ingredients
field mushrooms sliced
pomace oil
salt & pepper to taste

Ingredients
tomato halves
pomace oil
salt & pepper to taste

NOTE: THIS IS THE PREP RECIPE
FOR BOTH WHOLE AND SLICED
FIELD MUSHROOMS.
CUT IN 1/2 CM SLICES.

SHELF LIFE: 2 DAYS.

Cut tomatoes in half and place in a
stainless steel bowl.
Coat with pomace oil, salt and
pepper and toss together.
Lay field mushrooms on an impinger
tray with baking paper.
Drizzle pomace oil, salt and pepper
over mushrooms.
Cook in impinger for one pass.

Cook through the impinger for 2
passes.

Once cold: Transfer to airtight plastic,
food grade container, place baking
paper in between each layer.
Clearly label and date. Store in fridge.

STEAK
Ingredients
scotch fillet
pomace oil
SHELF LIFE: 3 DAYS.

SHELF LIFE: 3 DAYS.

SHELF LIFE: 4 DAYS.
Lay bacon on an impinger tray
lined with baking paper. They may
be stacked slightly, but not too high
otherwise they won’t cook evenly.

PRE COOKED
TOMATO HALVES

Turn over and season. Cook in
impinger for second pass.
Once cold: Transfer to airtight plastic,
food grade container and clearly
label and date.
Store in fridge.

CHEESE KRANSKY
SAUSAGES

Ingredients
cheese kranksy sausages
pomace oil
SHELF LIFE: 3 DAYS.

Place face up on impinger tray lined
with baking paper.
Cook in impinger for 1/2 a pass.
Once cold: Transfer to airtight plastic,
food grade container and clearly label
and date.
Store in fridge.

Scoring kransky sauasages.
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SOUTHERN
FRIED CHICKEN MIX

SOUTHERN
FRIED CHICKEN BATTER

Portion
makes 16

Portion
makes 16

Ingredients
(240g) 2 cups plain flour
50g mayan gold spice mix

Ingredients
(300g) 2 ½ cups plain flour
450ml
sparkling water
1
egg

Process
Combine ingredients well.
Transfer to airtight plastic, food grade
container and clearly label and date.
Store in cool dry place.
NOTE: ONCE USED
WITH CHICKEN, KEEP
REFRIGERATED AND THROW
AWAY AT THE END OF EACH
DAY.

Process
Place flour in a bowl, and create a
hole in the middle.
Add the egg into the middle.
Gradually add sparkling water and
whisk all ingredients together until a
smooth batter forms.
Do not over mix.

NOTE: DO NOT OVER
PORTION FOR THE SALES OF
YOUR STORE.

NOTE: MAKE THIS FRESH AT
THE START OF EACH SHIFT
AND KEEP IN FRIDGE.

SHELF LIFE: 1 DAY.

NOTE: DO NOT OVER PORTION
FOR THE SALES OF YOUR
STORE.

SOUTHERN FRIED
CHICKEN PROCEDURE

SLICED CHICKEN BREAST

Process
Ensure chicken is evenly coated 3
times.
Step 1 - Dry
Coat Chicken Strip with Southern
Fried Chicken Mix.

Portion
60g sliced
50g strips

Step 2 - Wet
Coat Chicken Strip with Southern
Fried Chicken Batter.

Process
Slice the cooked chicken breast
into 5mm slices.
Portion into 60g amounts.

Step 3 - Dry
Coat Chicken Strip once again with
Southern Fried Chicken Mix.

Ingredients
cooked chicken breast

For Southern Fried Chicken Strips,
cut into 50g chicken strips.
Transfer to airtight plastic, food grade
container and clearly label and date.
Store in fridge.

NEVER FRY/
PRE COOK OR
PARTIAL COOK
SOUTHERN
FRIED CHICKEN
STRIPS

SHELF LIFE: 4 DAYS.

SHELF LIFE: 1 DAY.
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SB EGGS
HOW TO COOK SIR BENEDICT EGGS:

SCRAMBLED
EGG MIX
Ingredients
30 large eggs
1lt cream
Process
Break eggs into small bowl to check for
quality, blood spots and shell.
Then transfer into a large stainless steel
bowl.
Whisk eggs until combined.
DO NOT USE BLENDER AS THIS
WILL BREAK THE PROTEIN AND
ALLOW THE EGGS TO BECOME
WATERY WHEN COOKED.
Add cream. Whisk again until combined.

Sieve mixture to remove any other
impurities.
Transfer into 2lt jugs and clearly label and
date. Store in fridge.
SHELF LIFE: 2 DAYS.

SCRAMBLED EGGS
(cooked in microwave)

Ingredients
200ml scrambled egg mix – see prep
recipe.
Process
Measure 200ml egg mix into measuring
jug and transfer into microwave safe
container.
Use clean, dry container for each serve.
Place in microwave on high for 90sec until
they reach 75°C.
With a fork, immediately whisk eggs from
microwave to scramble and do not allow to
set as one piece.
Neatly stack cooked scrambled egg on
plate.

POACHED EGGS

FRIED EGGS

Ingredients
2 large eggs
hot tap water
½ cup vinegar
1 teaspoon salt

Ingredients
2 large eggs
canola spray oil

(soft runny unless otherwise requested)

Process
Working with 1 egg at a time, crack an egg
into a saucer. Check for quality, blood spots
and shell.
Fill a wide saucepan with water. Add
vinegar and 1 teaspoon salt.
Bring to the boil over medium-high heat.
Reduce heat so water is just simmering.
Stir simmering water in one direction to
create a whirlpool (this will help to give your
poached eggs a neat shape).
Slide egg from saucer into centre of
whirlpool, as close to water as possible.
Cook for 2-3min for a semi-soft yolk, or
3-4min for a firm-set yolk, without stirring.

Process
Place small egg rings on impinger tray or
flat top grill preheated to a moderate heat.
Spray rings with oil and crack egg into
egg rings. Check for quality, blood spots
and shell.
Cook on one side until egg white is set
and yolk is creamy and runny.
Remove egg rings. Use egg lift to gently
place eggs on plate.
If over easy is ordered, flip egg once
keeping yolk intact.
If egg is ordered hard, flip egg and
break yolk.

Using a slotted spoon remove the egg and
drain on a plate lined with paper towels.
During and between cooking eggs, use
slotted spoon to skim any foam from water
surface. Repeat with remaining eggs.
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SB EGG POACHING
FOR STORES WITH A HOT PLATE.
NOTE: This equipment has burn risk involved and all care must be taken when handling hot items and PPE must be used as required.

Working with 1 egg at a time, crack
an egg into a saucer.

Fill a wide saucepan with water.
Add vinegar and 1 teaspoon of salt.
Bring to the boil over medium-high
heat.

Reduce heat so water is just
simmering.

Stir simmering water in one
direction to create a whirlpool.
Slide egg from saucer into centre
of whirlpool, as close to water as
possible.

Cook for 2-3min for a semi-soft yolk,
or 3-4min for a firm-set yolk, without
stirring.

Using a slotted spoon remove the
egg and drain on a plate lined with
paper towels.
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