
Hors d’oeuvre Rotation 
Graded by: Chef Jesse 
Start Time: 8:00am 
*Fall term start is immediately following Meats class 
*Winter term start time is immediately following Garde Manger class 

Objective: 
Produce for sale small portion plates utilizing various cooking techniques and theory. 
Rotation focus should be on elevated presentation, composition, texture, and flavor 
profile. You are expected to make as many components as possible from scratch, i.e.- 
crackers, bread for crostini, etc.  
Recommended Reading: 
Professional Chef 9th Edition 

● Chapters 29-30 
Garde Manger-The Art and Craft of the Cold Kitchen-4th edition (Your required Garde 
Manger textbook) 

● Chapter 9 
Hors d’oeuvre Description: 
·    Small enough to eat in two to three bites 
·    Visually attractive using creative presentation and garnish 
·    Focused on flavor, texture and balance 
Rotation Requirement: 
Proposed ideas and projects must be turned in and approved by Chef Jesse no later 
than the Tuesday of the week prior to the start of rotation. Request for product to use 
during rotation must also be turned in and approved at this time. 
 
**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 week. 
 
Student is expected to produce TWO separate hors ‘oeuvres each day: 

1. The first hors d’oeuvre will be sold off Pantry station (cold/room temperature). 
Please coordinate with Chef Sarah for your special for each day so they are 
aware of items being sold out of that area.  

2. The second hors d’oeuvre will be sold on Santiam line (cold or hot). Please 
coordinate with Chef Jesse in order to list your hors d’oeuvre on the Santiam 
menu. Please plan to set up your work station near the Santiam line (Catering 
kitchen) so you can produce and plate your item when ordered in the restaurant. 

 
 



 
 
Signage 
You will need to coordinate with Bobbie in the front office to print your marketing sign 
with a price for your item(s) the day prior to your dish being served. You do not need a 
sign for items being sold off of the Santiam Line, just the pantry line.  
Your daily item must be ready for service at 11:00am for Santiam and 11:15am for 
Commons 
 
Please plan on producing 12 portions of your hors d'oeuvre for sale, plus 2 tasters. One 
of these should be a taster for the kitchen and the second taster should be presented to 
Chef Jesse. 
 
Taster: Please make sure to present one taster to Chef Jesse for critique and daily 
grading. Failure to do so will result in lost points for the day. 
 
Grading: 
You will be graded heavily on level of difficulty, flavor and appearance. Put some 
thought into your dishes, and utilize lab time efficiently. 
 
100% of your grade comes from daily performance. You will receive points in four 
categories, just as you did last year: 

25 pts- Professionalism 
15 pts- Time Management 
20 pts- Execution 
10 pts- Final Product 

 
 


