SKI BEAT
Menu Planning – A Guideline


 

We believe that menu planning should involve combining starter, main course and desert to give maximum variety of colour, temperature and texture with little or no repetition of ingredients. A good nutritional balance should also be achieved. Good creative presentation is also a priority in planning menus.

When planning your menu try to balance the temperature of courses served, this ensures you are serving a variety of foods and makes for a more interesting meal. Thinking of different textures automatically helps you include different types of foods. Remember that a colourful well presented plate is a treat for the eyes, and stimulates the appetite.
Try to plan a mix of “make ahead” recipes and those that require “last minute” attention: you will be the host and should have some time to talk to your guests. To avoid last minute panics plan the timescale required for the meal as a whole rather than just looking at each individual course. 

Make sure the meals you are planning are feasible; do the cooking temperatures match those of the other recipes being cooked that evening?

Do you have the ability and experience to actually cook the recipes you are choosing?

Is there room on the hob and in the oven for all the components of the meal?
Will the meal look as good as it tastes, will it taste as good as it looks?

Ensure the vegetarian option does not consist of foods served as the side dishes of the main meal. Also remember they do not want to exist on eggs and cheese all week. Their meals should be just as tasty, nutritious and well presented as every other meal served.
Balance the costs out over the week. 

Think especially hard about the meals served on the first and last day, on the first day you will be very busy with departing and arriving guests as well as the Saturday deep clean of your chalet, the guests may be delayed or arrive in waves. What type of meal would be best for these situations?

The final evening of the guest’s holiday should leave them with an excellent lasting impression, of both the meal and their host. What meal would you suggest for that situation? It should not be too difficult or time consuming for you as you should be relaxed and in control. 
Looking at the examples of our chalet meals either on the Ski Beat web site or in our brochure will show you the standard to which you must aspire. As you can see from those examples Ski Beat serves food that our guests would not cook for themselves every day. Our food is one of the contributing factors in their choice of ski holiday.  Knowing this you can understand that they would be disappointed if you served them a (albeit delicious for a mid week meal at home) simple bowl of chilli or a Spaghetti Bolognese instead of the sizzling salmon baked with honey and mustard that they were so looking forward to. Therefore you should not include these types of meals in your menu plan.
On your day-off the guests will have the opportunity to sample local delicacies such as fondues and raclettes, therefore do not include these in your menu plan, especially as they do not demonstrate your culinary skills, and are expensive.

Candidates will be expected to discuss the cooking and presentation of their menu suggestions at interview and to demonstrate their cooking ability on arrival in resort.
