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JohnMichael Lynch received the 2008 American Culinary 
Federation Student Culinarian of the Year Award, which 
recognizes an up-and-coming student who demonstrates a 
high level of professionalism, culinary skills and a passion for 
the culinary arts.  Lynch has won numerous gold medals in 
ACF competitions and is currently the Junior Sous Chef at 
Cherokee Town and County Club of Atlanta.    

 

Menu Item 
Asparagus and Artichoke Soup with 
Artichoke Savarin, Tomato Compote, 
Artichoke Mousse, and Parmesan-Herb Crisp 

 
Item Amount 
Artichoke for Artichoke Mousse: 
Artichoke 3 each 
Lemon  1 each 
Water As needed 
Mirepoix for the Artichoke Stew: Sliced Mirepoix 
Carrot 1 each 
Celery 1 each 
Onion, White 1/2 each 
White Mirepoix for the Soup: Diced Mirepoix  
Parsnip 1 each 
Celery 1 each 
Onion, White ½ each 
Sachet 
Parsley 6-10 stems 
Thyme 4-5 stems 
Bay Leaf, Fresh 1 leaf 
Peppercorns 12 peppercorns 
Artichoke Stew: 
Oil, Olive 2 oz. 
Artichokes 3 each 
Mirepoix, Sliced 4 oz. 
Wine, White 4 oz. 
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Lemon, Juice 1 teaspoon 
Stock, Chicken 4 cup 
Salt, Kosher To Taste 
Pepper, Black, Ground To Taste 
Veloute   
Butter, Clarified 2 oz. 
Mirepoix, White, Diced 4 oz 
Salt, Kosher To Taste 
Flour, All-purpose 2 oz. 
Stock, Chicken 4 cup 
Asparagus 3 bunch 
Artichoke Mousse 
Veloute 1 cup 
Gelatin, Bloomed 3 sheets 
Cream, Whipped ½ cup 
Zucchini 
Zucchini, Baby 10 each 
Artichoke Savarin Filling 
Garlic, whole 1 teaspoon 
Parsley, fresh 1 teaspoon 
Thyme, fresh 1 teaspoon 
Cheese, Goat 2 oz. 
Cheese, Cream 2 oz. 
Egg, Yolk 2 each 
Tomato Compote Filling 
Tomato, Roma 3 each 
Salt, Kosher To Taste 
Pepper, Black, Ground To Taste 
Asparagus - Garnish- Asparagus Tips: 
Asparagus 3 bunch 
Parmesan-Herb Crisp  
Cheese, Parmesan, Grated 1 cup 
Herbs, Assorted, Chopped 1 Tablespoon 
Asparagus and Artichoke Soup  
Veloute 1 cup 
Asparagus 3 bunches 
Spinach, fresh 4 oz. 
Cream, Heavy ½ cup 
Salt, Kosher To Taste 
Pepper, White To Taste 
Garnish  
Edible Flowers, garnish 1 each 
 
Procedure: 
Artichoke for Artichoke Mousse: 

1. Peel off the outer leaves of the artichoke to the natual yellow line. 
2. With a paring knife, trim along the stem removing the outer leaves  
3. Trim around the outside of the artichoke, removing any green leaves. 
4. Peel down the stem of the artichoke using a speed peeler. Remove any green leaves 
5. Cut off tip of stem. Keep the artichoke in lemon water. 
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6. Reserve for later use. 
 
Mirepoix for the Artichoke Stew: Sliced Mirepoix 

7. Thinly slice carrot on a bias. 
8. Thinly slice celery on a bias. 
9. Cut onion in half and thinly slice. 
10. Combine ingredients together.  Reserve for later use. 

 
White Mirepoix for the Soup: Diced Mirepoix  

11. Peel parsnip.  Dice parsnip.  
12. Dice celery.  
13. Dice half of an onion.   
14. Combine ingredients together and reserve for later. 

 
Sachet: 

15. Make sachet by placing parsley stems, thyme stems, fresh bay leaf, and peppercorns on a 
cheesecloth.  Secure the cheesecloth. 

 
Artichoke Stew: 

16. With olive oil, sweat mirepoix and artichokes and in a saucepan. 
17. Cover saucepan and shake gently, coating the artichokes with the oil. Cook for 10 minutes. 
18. Add white wine, lemon juice, and chicken stock. 
19. Bring to a boil, then add sachet. Season to taste. 
20. Simmer until artichokes are tender. 
21. Once artichokes are tender, cool mixture in saucepan for about 5 minutes  
22. Strain liquid into a container and reserve for veloute sauce. Reserve artichokes 

 
Veloute: 

23. In heated saucepan clarified butter. 
24. Add in white mirepoix and let cook for 5 minutes.  Season with salt and pepper to taste. 
25. Sprinkle flour into saucepan and whisk with vegetables to thicken mixture and form a roux. 
26. Slowly add chicken stock, while whisking constantly. 
27. Add asparagus ends and simmer on low for 25-30 minutes or until the flour is cooked out 
28. Strain veloute into a container.  Chill and reserve for later use. 

 
Artichoke Mousse: 

29. Once chilled, mix one cup of veloute with bloomed gelatin. (bloomed gelatin has been 
soaked in cold water until softened and then warmed over a double boiler) 

30. Lightly fold whipped cream into veloute and gelatin mixture.  Chill for service. 
 
Zucchini: 

31. Trim ends of zucchini. 
32. Slice zucchini into thin vertical strips 
33. Blanch zucchini until they are cooked and flexible.  Shock in ice bath. Reserve for later use. 

 
Artichoke Savarin Filling    

34. Mince garlic.   
35. Mince parsley  
36. Remove thyme leaves from the stem. Slice thyme finely 
37. Combine garlic, parsley, thyme, goat cheese, cream cheese, and egg yolk. Mix well. 
38. Fill pastry bag.  
39. Line four savarin molds with the blanched zucchini leaving part of the zucchini extending out 

of the molds on both sides. 
40. Pipe filling into the mold, pressing down to remove air gaps. 
41. Fold the zucchini over to enclose the filling.  



 4 

42. Turn the mold over.  Remove zucchini from the center of the mold with a paring knife. 
43. Heat in a moderate oven 250 degrees for service. 
 

Tomato Compote Filling: 
44. Concasse tomatoes:  Peel the skin off the tomato and cut in half to split it lengthwise.  

Remove the seeds in the center.  
45. Optional: Roast tomatoes  
46. Finely chop tomatoes.   
47. Toss in olive oil and season with salt and pepper.  Reserve for service. 

 
Asparagus - Garnish- Asparagus Tips: 

48. Remove the woody ends of the asparagus. Reserve for use in veloute 
49. Cut away the center portion of the asparagus spears and reserve for later use. 
50. Taking a paring knife and clean the tips of the asparagus by gently removing petals, to create 

a flower bud.   
51. Using a peeler, remove the outer layer of the asparagus, excluding the tip  
52. Blanch asparagus tips for about 5 minutes, until they are tender. 
53. Blanch asparagus centers for about 8 minutes, until they are tender and reserve for later 
54. Drop them in ice bath to preserve color and stop them from cooking. 
55. Line up all asparagus tips together and cut away ends until all tips are uniform sizes. 

 
Parmesan-Herb Crisp: 

56. Place a cylinder mold on a nonstick silpat. Or on a non-stick frying pan 
57. Sprinkle a small amount in an even layer of parmesan cheese inside mold to form the shape 

of the crisp.   
58. Sprinkle assorted chopped herbs over parmesan cheese. 
59. Bake in a 400* oven with no fan for 10 minutes or until crisp.   
60. Store in an airtight container, and reserve for service. 

 
 
Garnish- Artichokes: 

61. Remove top layer of leaves from artichoke. 
62. Using a spoon, scoop out the choke from the center, preserving the shape  
63. Cut the artichoke in half lengthwise.  Then cut each artichoke half into thirds, lengthwise.   
64. Trim off the tip of the artichoke stem. 
65. Store cut artichokes in a container with the poaching liquid 

 
Finishing the Soup: 

66. Add the veloute, asparagus centers, and spinach, in the blender.  Start with a low setting and 
gradually blend to a high setting for a few minutes. 

67. Add cream 
68. Strain soup over a saucepan. 
69. Heat soup back up to temperature.  Season to taste. 

 
Plating: 

70. Place Artichoke Savarin mold in the center of a warm soup bowl. Remove the metal mold. 
71. Place a scoop of Tomato Compote in the center of the artichoke savarin. 
72. Place cut artichokes on a paper towel to remove excess moisture.  Place them around the 

Artichoke Savarin for garnish. 
73. Place asparagus tips around the Artichoke Savarin for garnish. 
74. Place edible flowers around for garnish. 
75. Place a scoop of Artichoke Mousse in the center over the Tomato Compote. 
76. Place Parmesan Crisp to the side of the Artichoke Mousse on top of the Artichoke Savarin. 
77. Pour hot Asparagus and Artichoke Soup around the sides of the Artichoke Savarin. 

 


