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OXTAIL CHICK
1 Powder Brownie 1 Plates 6

2 Rnd Goat -> mains 2 Starch 7

3 Sq Goat Brownie 3 Meat 8

4 Beet Sphere Ice Cream 4 Sauce 9

5 Beet Bulb Ice Cream 5 Garnish 10

6 Corn Dome

7 Nuts Dome 1 + 6 Always Same Plates

8 Herb Custard Keep Hot Trays Full

9 Beet Dice Custard Issue correct plates / order

10 Vinaigrette 2 + 7 Allocate assistant 2+7 from Cold Kitch

Heat according to instructions

Wash Ladels after service

3 + 8 Heat according to instructions

Oxtail - 2 hours ahead

Chicken - 2 hour ahead

4 + 9 Fill Pots + Heat Gently

Wash Pots + Fill Custard

Wash Whisks

After - wash pots and stove

  pack away

5 + 10 Garnish.

Khululeka                        

2
Cold Kitchen Hot Kitchen

Colbert - TEAM LEADER
Dankisa                     
Lilile 

Patricia Karabo  

Motsepe - TEAM LEADER
Clive Martin 
Relebohile
Sandile  
Thembani  
Thulisile 
Ntokozo  

Kuisha
Thembi  

Modise 
Thandi 
Siyabonga 

Horian
Princess 



NM 100: Event Kitchen Running Order

16:00 - Bread Plate On Table As per client
17:30 - 19:00 Canape Service Team 1 to complete
19:56 - 20:18 Starter Served
21:19 - 22:08 Main Course Served
22:00 - 22:36 Dessert Served

Production Schedule
10:00 ALL FSA STAFF ARRIVE

Starter Course Prep
10:30 Dressing into bottles

10x Plastic Funnels
10x 87ml Portion Measure

11:30 Tie Tags onto Bottles
Scissors - cut ribbon
Tags - punched and cut (ready)
Screw on Caps

10:30 Char & Cut Corn
Electric Heat Guns x 2 teams

10:30 Cut Beetroot
FSA Prep Duty

Main Course Prep

10:30 Chop Parsley (Canape) FSA
10:30 Slice Spring Onions (Canape) FSA
13:00 Prepare Dombolo Foils Tracey/Sous
09:00 Fill Urns + Heat Porters

Check Chaffers with Fuel & Water Porters

Vegetable Prep
Mix Spinach with Onion & Tomato Sous Team 
Pre-Portioned Ingredients

General Prep
Layout Bread Plates Porters
Layout Starter Plates Porters

11:30 Allocate Kitchen to various Positions
20x Teams of 10x + 1 team Leader

12:00 All Sous Chef / Managers Arrive
12:00 - 12:30 Allocate Managers to Teams

1x Manager to 2x teams of 10
= 1x Manager, 2x Team Leader, 20 FSA

12:30 - 13:30 Run through menu with Sous Chefs / Team Leaders



13:30 - 14:00 Sous Chefs teach FSA's Menu
14:00 MOVE ALL CANAPE STOCK TO CANAPE TENT

Must move before Bomb Sweep incase of Delay
15:00 16:00 BOMB SWEEP

All chefs to evacuate Kitchen Area (Hall 7)
15:00 - 16:00 LUNCH - ALL KITCHEN STAFF
16:00 - 16:15 Wash & Sanitize; Hair Nets; Gloves

16:15 Plate & Serve Bread Plates
Use Starter Tables - waiters to move plates as and when ready

16:15 Canape Team to Start Prep 00:45
16:30 Deep Fryers ON

16:30 Lamb Chaffers ON
Mix preserve into Lamb
Heat Shredded Lamb

17:00 Fry Risotto Balls
Assemble Macaroons (cream cheese, salmon)
Fill risotto plates with sauce

Assorted Platters
Decorate with Pincushion + Protea
Individual garnish per canape

18:56 Starter Plating to Begin 01:00
Dust Plates
Place Beetroot
Place Cheese - Round and Square
Hazelnuts ON square goats cheese
Place Corn
Place Dressing Bottles
Place Herbs

Main Course Prep to Begin 01:30
19:00 Start Frying Pompadums
19:19 Oxtail Chaffers On
20:20 Chicken Chaffers On
19:00 Spinach Chaffers On
19:00 Butternut Chaffers On
19:00 Sauce Pots On

Low Heat / Continue Stirring

CHAFFING DISH ALLOCATIONS
Oxtail 172
Dombolo 70
Rice 70



Butternut 70
Spinach 70
Chicken Curry 140
Lamb - canape 4
Veg - Mushroom 2
Veg - Mash 2

Each Station (x8) to be set with the following:
Oxtail 12x
Chicken Curry 12x
Rice 8x
Dombolo 8x
Spinach & Butternut divide between 2 runs

Main Course Food Runs
Runner 2
Plate Man 1
Starch 1
Meat 1
Sauce 1
Garnish 1
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NM100  |  EVENT KITCHEN INGREDIENTS ALLOCATION 
Chef: Precious Moyo  
  
CANAPES 
 
Lamb Shortbread 
Shortbread  
10g Lamb (heated in chaffer) (fork) (bowls) 
(Hot Date Preserve) mixed in to lamb  (dish up spoon) (bowls)  
2g Crème Fraiche (bowls + teaspoon) 
Dried Flowers (garnish)  
 
Arancini  
Rissotto Balls (deep fry) (roller towel ) (inserts)  
5ml Herb Mayo (bowls + teaspoon)  
Small Bowls 
Silver Forks  
 
Macaroon  
5g Herb Cream Cheese (piping bag) (Nozzels) (dish up spoon) (scissors)  
5g Smoked Salmon (scissors)  
Black Pepper Grinder 
Macaroons 
 
ON TABLE 
1 x Bread + 1 x Pate + 1 x Herbed Butter  
Side Plates 
Scissors 
Gloves  
 
STARTER 
 
Foraged Qunu - A Tribute to a Herd Boy 
 
4 x Half Ashed Chevre Balls  
2 x Phantom Forest Slice  
4 x Half Beetroot Spheres 
2 x Half Baby Beet Bulb  
30g Corn  
15g Hazelnuts  
10g Micro Herbs  
80ml Blood Orange Vinaigrette in Light Bulb (Funnels) (Measuring Jugs)  
Diced Beetroot (Garnish)  
Beetroot Powder (Garnish) (Salt Shakers)  
Large Mixing Bowls (to drain betroot bottles)  
Colanders (to drain betroot bottles) 
Plate Powder Divider  
  
 
 
 
 



MAIN COURSE 
 
Vegetable Serving Bowls 
400g of veg per bowl = 5 portions x 400 bowls of each veg  
Veg Bowls  
Allocated Dish Up Spoons  
Allocated Serving Spoons  
 
Honey Roast Butternut 
80g per person  
Each foil includes approximately 85 portions  
Heat in chaffer time = 1:30 hours  
 
Morogo  
80g per person  
Recipe per chaffer (Makes 50 portions)  
- 4kg Blanched Spinach  
- 1 litre Curry Onion Salt Mix  
- 1 Litre Tomato Concasse 
- Coarse Black Pepper  
- Heat in chaffer time = 1:30 hours  
 
Main Course Serving Bowls (Start of run)  
Main Course Under Plates (End of run) 
 
Oxtail  
Braising Stock (added to meat before heating)  
Gravy (100ml per portion) – must cover entire meat portion  
Browning (back up)  
Demi Glace (Back up)  
Beef Jus (Back up)  
Brown Roux (Back Up)  
 
Dombolo 
Recipe (see attached)  
2 “broken” buns per serving 
Allocated Steaming Inserts 
Greaseproof Paper 
 
Oxtail Garnish 
15g Fresh Chopped Parsley (bowl)  
Thyme 
Rosemary 
Air Dried Tomatoes (bowl)  
 
Chicken Curry  
Curry - 350ml Scoop Spoon 
Additional Sauce - 60ml Scoop Spoon 
Rice – 150ml Scoop Spoon  
Maizena (Back Up)  
 
 



Garnish 
Coriander  
Pompadum 
Fryer Oil   
 
Curry Sambals 
Kachumba 
Raita 
60ml Scoop Spoons 
Sambal bowl 
Gold trays 
Allocated Gold & Black Teaspoons   
 
DESSERT 
  
Bishopscourt Rum & Raisin Ice Cream 
Chocolate tort  - 1 per portion  
Chocolate dome  - 1 per portion  
Rum & Raisne Ice Cream Ball – 1 per portion  
Custard  - 125ml per portion (heat in pot) (ladels) (gravy funnels) (jugs) (wet clothes)  
 
SPECIAL DIETS  
 
MAIN COURSE 
 
Vegetarian | Pescatarian | Vegan Option 
120g King Oyster Mushrooms (Heat in oven, keep warm in chaffer for service)   
200g Edamame Mash (heat in chaffer) 
Wasabi (to taste) 
Miso Butter  - Gentle heat in small pot + small whisk 
50g Grilled Asparagus (fry in pan with olive oil)  
Olive Oil  
Salt 
50g Lightly Pickled Radish  
10g Micro Herb  
 
DESSERT 
Almond Florentines with Coconut Almond Butter Cocoa Mousse & Fresh Strawberries + 
Strawberry Coulis  
- Dairy Free 
- Wheat Free 
- No Added Sugar  
- Low Fat  


