
Guidelines for Santiam Daily Specials 
Pantry, Grill, Saucier Stations 

 

Graded by: Chef Josh 

Start Times: Monday-Thurs 7:00am* (You are welcome to start as early as 6:00am) 

*Fall/Winter term start time is immediately following Meats/Garde Manger class 

 

 

Overview and Objectives:  The Santiam Line is an opportunity to develop your 

creativity, expand your personal repertoire, practice utilization skills, and further hone 

the planning skills involved in all aspects of à la carte cooking. 

 

Expectations:   

You are expected to plan your daily specials, and execute using sound culinary 

techniques ready by 11:00am for service. You are expected to research specials or 

concepts ahead as assigned.   

 

Take advantage of the opportunity to research/create your own specials. Please note:  

to earn a “B” or “A” you must research and plan the majority of your daily specials and 

meet the following timelines and expectations! 

 

Timeline for specials 

1)    Ideas for specials for Monday and Tuesday of your rotation should be turned in to 

Chef Josh Tuesday of the previous week. Ideas for specials are expected to be 

presented in a professional manner (i.e. typed, name on paper, descriptions, etc).  

When you turn in your specials, please include several options and ideas to discuss and 

choose from. Some of your ideas may conflict with another station’s special (same 

protein), or the product is unavailable, etc. Be prepared to adapt. 

 

2)    Santiam pantry, saucier and grill will meet with Chef Josh on Wednesday of the 

previous week to conceptualize and finalize specials for the next week. 

 

3)    On Thursday of the previous week you are expected to turn in the marketing 

description to Chef Josh for your specials. The marketing description is how you want 

your item described on the Santiam menu. Think about using keywords, focusing on 

specific ingredients, cooking techniques and ethnicity of the dish.   

 

4) Product request orders for your specials must be turned into Chef Gretchen and Chef 

Josh beginning of lab on Thursday of the previous week.  



 

**Failure to submit a rotation plan and product needs on time will result in loss of 

all 25 Professionalism points on the first day of that rotation** 

 

● Because of the uncertainty and variables in the business, the specials for 

Wednesday and Thursday on the week of your rotation should be planned on 

Tuesday and Wednesday and must, as much as possible, utilize all special 

products that were ordered.  After special ordered products are utilized, we will 

use from par product.   

● For this reason, students should prepare and keep a notebook of items and 

dishes that utilize par items such as chicken breasts, steaks, and pork chops that 

can be used when a “last minute” special is needed. 

 

 

Notes on International dishes:  As a first year student in the Pantry and Quantity 

Kitchens you often made dishes with an international “influence” but the authenticity 

was compromised in the interest of cost, time, or ingredients.  For the Santiam line a 

greater degree of ethnicity is generally expected.  Often we will still need to work within 

the availability of ingredients.  Some suggestions are to target your research and 

planning and to avoid general names that refer to entire countries and regions, (e.g., do 

not use “Chinese-style” or “Mexican”).   Instead, research to find distinct culinary regions 

in China (Hunan, Canton, Peking, etc.) that will have rich and separate culinary 

traditions. You can then research particular dishes from one of those regions.   

 

Other suggestions to maximize your learning:   Although the internet is a wonderful 

resource and we do encourage you to utilize it, often the major shortcoming is that it is 

limited and you only find what you are looking for and no more.  By using a book to do 

your research you will find many more ideas that you didn't know existed.  This will help 

to expand your repertoire and broaden the scope of ideas you bring in.  Use the internet 

to supplement your research and you will have far greater success with fewer 

rejections. 

 

 

 

 

 

 

Rotation Guidelines for Specials 

 



Pantry 

·    One Daily Amuse Bouche: typically plan one for Mon/Tues and a different one for 

Wed/Thurs and one per guest. Example: a single, bite-sized hors d'œuvre. Mon/Tues 

stuffed grapes. Wed/Thurs parmesan crisp with herb cream cheese 

·    One Daily Special Appetizer: typically plan for two per week. Example: crab cakes 

on Mon/Tues and chicken satay on Weds/Thurs 

·    Special Entrée Salad: entrée salad should be visually appealing, have at least 5 

components including 4-5 oz. of a protein. The protein doesn’t always have to be meat, 

could be for example tofu, tempeh or freshly made cheese. Don’t forget texture! 

Plan for one entrée salad per week: Keeping in mind to switch up the look half way 

through. 

·    Special Dressing: you must create and showcase a special dressing to be offered 

as an option for the house salad. This can be the dressing used on your entrée salad, or 

you may make a separate one. 

·    Daily Soup: you are responsible for creating and producing the daily Santiam soup. 

Plan to produce 2qts each day. Soup must be appropriate for an a la carte, higher end-

style restaurant. Soups from the Quantity packet will not be accepted. This is your 

opportunity to refine your soup skills and be creative. Concentrate on knife skills for 

internal garnish, building flavors, and garnishment. 

·    Salad Toppings: you must create and showcase three toppings for your side salad 

and dinner salad. Be creative, concentrate on knife skills, contrasting colors, and 

garnishment. 

 

 

 

Saucier 

·    Saucier Special: entrée typically includes a protein, vegetable and starch. Items 

should be appropriate for a la carte cooking. Please see Chef Josh if you have 

questions on appropriate items for the station. Accompanying sauces preferably made a 

la minute. Your starch can be cooked in small batches and held in the steam table. Your 

vegetable should also be cooked a la minute. Focus on plate presentation and 

composition.  

● Have a plan; think about what you want your plate to look like before service. 

Work with your chefs and ask questions. Plates should always include a garnish 

of some kind. Remember, this is your chance to be creative and own your dish! 

● If possible we will try to use the same protein all four days.  

 

 

 

Grill 



·    Grilled Special: expected to compose a plate that includes a grilled protein, starch 

and vegetable. Choose an appropriate protein for grilling, keeping in mind cost, and a la 

carte lunch service. Your protein must be accompanied with one or more of the 

following: sauce, garnish, condiment.  

Vegetables will be cooked a la minute, and may be coordinated with saucier station. 

Starch may be cooked in batches and held in the steam table. Have a plan; think about 

what you want your plate to look like before service. Work with your chefs and ask 

questions. Plates should always include a garnish of some kind. Remember, this is your 

chance to be creative and own your dish! 

If possible we will try to use the same protein all four days.  

 

Grill Station Braise Special Requirements: responsible for one braised item per 

week. Expected to compose a plate that includes the protein, starch and a vegetable. 

You will use the same protein all week. Due to time restraints, here is the schedule for 

producing and serving your braise: 

   Week of rotation: 

   Monday: Start braise for week first thing in upon arrival. Braise will cook, cool and be 

ready to fabricate for service on Tuesday. For Monday service, we will use the braised 

protein from the prior week. This will take some coordination. 

   Tuesday: upon arrival, remove braise from walk-in. Fabricate if needed into portion 

sizes and finish sauce from braising liquid. Have ready for service at 11:00. Braise will 

be re-heated to order in a flavorful stock. 

   Wednesday/Thursday: Continue serving braise. At the end of service on Thursday, 

take inventory of how many portions are left for the following Monday. Communicate to 

Chef Josh. 

 

Vegetable will be cooked a la minute, and may be coordinated with saucier station. 

Starch may be cooked in batches and held in the steam table. Have a plan; think about 

what you want your plate to look like before service. 


