Ingredients
*11b / 500g raw shrimp, head-on
* 3 cloves garlic, minced
* 1 tbsp butter
* 1 cup / 250ml dry white wine
* 1 cup /250ml water
*1/3 cup / 75ml heavy cream

* 4 ‘rip cognac i g
~ *salt fo taste ——
* pinch of cayenne - fo taste -

* pinch of saffron

P tsp corn starch dissolved in a
small o&/er

*1-2 tbsp p , coarsely chopped

* salmon roe as garnish (optional)

Preparation -,
1. Peel and de-vein shrimp. Keep heads
and shells.
butter in a heavy pot over medium
""Add shrimp heads and shells. Cook for
a few minutes until fragrant, adjust heat so
things don't burn. Add garlic, cook for 2-3
minutes. B,

3. Add dry white wine and water and
bring to a simmer. Simmer gently for about
15 minutes. Slowly stir in heavy credmh
simmer for another 10 minutes. B
, . 4. Strain through a fine sieve, press.down
p- ’ on shrimp heads to extract as of
iquid and flavor as possible. Dis heads.
Bring the liquid to a simmer again, add
ffron, and cayenne cook gently for
another 2-3 minutes. Adjust seasoning with
salt.

6. Remove f?‘om heat, slowly stir in
tarch slurry, heat up again until f\
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hickens.
ce shrimp in sauce, heat up for a
inutes until fully cooked.

y asta, garnish with




Baseline

« DCH+EMC in BaBar-like configuration
— EMC improved segmentation
« 2d map - but what granularity?
— Higher sampling frequencies?
« Reasonable starting point
« Baseline needs to be validated!
« Improvements may be needed

« - Iteration with detector, trigger &
DAQ design

e.g. do we need the SVT for the trigger?

— Stereo layers in the DCH? =
— Front-end elec‘rr‘owm ‘rh"'EMC
— Do we need more bandwud‘rh in the DAQ

— Does a Level-2 trigger help (not
obviously)

so that we can process data in the HLT

Ingredients

* 1 pork tenderloin
* 2 tbsp vegetable oil
* % cup / 125ml vinegar
* 2 0z / 60g sugar
* juice and zest (thin strips) of 3 oranges
- |1 cup / 250ml chicken stock
% cup / 60 ml Grand Marnier

:
‘ ’ 1 small onion, finely chopped

* 2 cloves garllc minced

%40z /125g sugar -
/gu;n /:250ml water

- * 2 tbsp chopped fresh parsley

few twigs of parsley as garnish

and peg&ehr. to faste
= z .

-

Pr‘emr‘a‘rlon

oven to 350°F / 17 ~
he vinegar and 2 oz / 60g sugar in a heavy
over medium heat, reduce until the

urns syrupy. Add orange juice and chicken

4. Season the pork tenderloin with salt and freshly
ground pepper. Set pan over high heat, add vegetable oil
and cook the tenderloin until well browned from all
sides. Remove from pan and set aside.

5. Reduce heat. Add onions and garlic to pan, cook until
the onions are soft and translucent.

6. Add Grand Marnier, cook for a minute or two, then A .
add the mixture of sugar, vinegar and orange juice. " K
Return tenderloin to pan. o

7. Cook tenderloin in the oven until the core b

temperature has reached 145°F / 63°C. Remove from
oven, wrap in aluminum foil and let rest

8. Season the sauce with salt and pepper, add chopped
parsley.

9. Slice the tenderloin. Garnish with orange zest and
fresh parsley.
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 Tools
— BaBar data

— Fast- or other
simulation

— L1 trigger simulation
(missing)

* Did not exist in general |
BaBar software ".

-
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Sourdough

Ingredients

Starter

2 tbsp sourdough starter culture
31/3 0z / 100g bread flour

% cup and 3 tbsp / 100ml water
Caramelized Onions

11b / 450g onions, chopped

3 cup / 125ml olive oil

2 tbsp sugar
"1/2 tsp salt

% cup / 125ml balsamic vinegar
4. 2 tbsp water (for cooling down)

" ‘Bread Dough

2b / 350g bread flour
3 1/3,07 /. 100g whole wheat flour

- 311/3 0z / 100g whole rye flower
+ 2/3icup / 180ml water

1/3 oz'/ 10g salt

3 tspolive oil

v corn meal a -
Preparation A
. Combine ingredients for the starter in a non-reactive Jtvl. Mix
‘well, gov&,jet stand overnight until very active and bubbly.
Heatup large heavy skillet over medium-high heatsAdd olive oil
and onions. Cook until lightly browned, stir frequently to avoid
scorching, adjust heat as necessary. This will take about 15-20
minutes. ’ g

Add the sugar, keep
Stir frequently. o
Add the balsamic vinegar, cook until liquid vapor&e.
“Add 1 2 tbsp water, let cool down, set aside. "%
Combine 1eF, bread flour, whole wheat flour, whole
alt and wa; na stand mixer bowl. Add the Bammeued
hthe dibl : ’

ugh hook until dough becomes:elastic and cleans the
utes)

] Ji_th olive oil and let He.unfil volun‘has

ggbkihg until gol’ brown and ¢ lized.

-

: ions
>

-
T w

h'into 10 equal pieces (ca. 100g each).

a cutting board with cornmeal. Shape the rolls by rolling
g'dough pieces, pressing them with the palm of your hand
against a flat surface. Place on the cutting board. =

Cover with a damp kitchen towel. Let rise until voltime has
doubled. Preheat oven to 400°F / 200°C. I bake the rolls directly
on a large baking stone, but a baking sheet (cover with baking
paper) will work, too. 4
With a sharp knife, slash the rolls, be careful to not deflate the
dough.

Tr‘agsfer' rolls o the baking stone or sheet in the oven, spray with
water. Bake until done (20-30 minutes), spray wi$h water a few
times during the first 10 minutes.

Remov ven, let cool before serving.

Yields
-




Ingredients
* 36g / 1.2 oz salt

3 *600g / 1 1b 4 oz lean veal meat (“veal stew m
u es l O ns O r. into Icm / 7 in cubes

* 300g / 10 oz lean pork meat, cut into 1cm / % in cub
* 400qg / 13 oz pork fat (pork belly without the

: : . temperature, cut into 1cm / % in cubes
y vaiaarion esign 3009 / 10z e
*100g / 3 oz pork skin
i
o g/ % tsp MS6 (optiona
 Rates (Bhabhas, Irreducible, 1o # e whie popily
B(]C kg r‘oundS) ‘ * pinch of freshly grated cardamom

* pinch of dried mace

C BaCkground Suppr'eSSion * 10g / 0.3 o0z onion (don't chop!)

* 20g / 0.6 oz parsley, chopped

« Trigger efficiencies & physics B e casings (hoo)

Preparation
per ormance 1. Prepare casings per instructions (soak in warm water until pliable, rinse outside and
-, inside). Set aside.
g L1 accepT r'a.re l 2. Bring 11 / 1 quart of water to a boil. Simmer pork skin and onion for ca. 15 minutes.
. . . Remove from water, run through meat grinder, set aside.
{ SClmpl | ng freq UenCIZS? » 3. Combine lean meat (pork, veal), spices, salt and half of the ice. Blend in the fooa
. . op e processor until you have a smooth farce. Set aside, refrigerate.
° T[ me Separ'a'h on Capab| l |'|'y 4. Blend pork fat in the food processor until smooth
E 5. Blend in lean meat farce.
— Befween su bsequen"‘ Trlgger's. 6. Blend in remaining ice until the mixture is smooth and no ice clumps remain.
8 3 7. With the food processor mix in ground pork skin and parsley, blend just enough
T O(lOOnS) r'eqt.“r'ed |f rate distribute evenly. '
| 8. Stuff 16 sausages using a sausage stuffer or a sausage stuffing attachment. Do
eXTr'GPO IGTIOHS are correct A not overstuff, when twisting the links, leave a little room for expansion in.each link. T
- InTr-th'C Per-_channel dead_-rime 9 necessary, remove large air bubbles by piercing the casing with a skewer. Tie of f the
) links.
overall Tr‘lgger‘ dead time 9.1Ina large stock pot heat up water to 80°C / 175°F. Check with thermometer.
. . . . 10. Place sausages in hot water, leave in for 30 minutes, adjust heat to keep
Tr‘lgger J |TT€P / TI me reso I UT| on temperature constant at 80°C. Check with thermometer.
. 11. Remove from hot water, place in cold water to cool. Refrigerate until ready
— How would this compare to _ LA "
“off | ine”‘) 12. To serve, heat up with some fresh parsley in hot'beef stock (or salted wa
v » not boil.
a-‘- en Cy . : 13. Serve with fresh pretzels and sweet mustard.
Notes

* You need a powerful food processor to prepare the s‘ruff.ing in
4-cup model with a direct drive works just fine. Be careful with
s, they may not be powerful and sturdy enough and
ome 5 years ago)! If you have one of th
r0Cess o e mall.p
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" z / 600g flourn
W *B8bs 5g butter, melted
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SVT in ’rr'lggero

— Interaction with SVT
technology choices!

‘Move functions to

software triggers

— More complex analysis
possible
E.g. true waveform fits

~ Need to get the data
out

T~
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For the cru

*1eg
* 1 packet of active dry yeasf (See no‘res for my sourdoug
* 1 tsp salt y

*1tsp sugar ¢ ‘ - §

* % cup / 120ml water » \’

* 2 cup / 120ml milk ‘

* 2 tbsp butter for the pans
For the topping g »

* 3 Ibs/ 1.5kg onions, sliced or coarsely chopped « -

* 1 tbsp butter

* 1 thsp vegetable ocl‘

- 1 fsp salt,
' . .
p fr‘eshiy ground pepper - i

" up dry white wine
. *écupﬂ '250m| heavy whipping cream
cup / 125ml sour cr

* 5 eg
b 402%'1259 bacon, dlced Py
4 stalks of green onions, chopped

7 cup / 125ml milk

2 % tsp white pepper, freshly ground

* % tsp salt

* % tsp nutmeg, freshly gpated  ©

* pinch of cayenne pepper -l

* 2 tbsp parsley, chopped 3
Preparation .
Dough for theicrust "

1. Dissol t in half of the milk h

2. Combin , yeast (or sourdough starter), 1 egg, sugar, salt, mllk t
yeast, water and'melted butter. Knead until the dough is smooth and elastic. J

3. Form a ball, coat thinly with oil, let rise in a warm place until volume has

about doubled. \
\ Topping > -

1. In the meanwhile, heat butter and oil in a large heavy pan‘over high heat. Add..
caraway seeds. Add onions, 1 tsp salt and 1 tsp of pepper. Cook for a
minutes, stirring frequently and making surethe onions don't bro
heat if necessary)

2. Add wine, cook for another 10 minutes until the li
aside.

3. Whisk together cream, sour crea

cayenhe pepper and stir in chopp 'ya

The Onion Cakes

1. Generously butter 2 |
2. Preheat oven to
3. Divide
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High Level Triggers

. - ‘
Of a, Concer'n c!gh-r ingredients '

100z / 300g peeled (raw) pearl onions
2 tbsp granulated sugar

2 tbsp olive oil

# tsp salt

2 tbsp white wine ’g

§ We Can 1. freshly ground | pepper ( (to tas
. pinch of drled rosemary
. (or GPU / ) time at  Fowwe
' -~ : _ -+ Heat oil, sugar and rosemary in a heavy saucepan
- B~ ... over medium- high heat. Stir frequently until the
{: "y 1- h e p r'O b I em . sugar is nicely browned (light coffee color).
Z J}‘ oiss Add pearl onions and stir until well coated.
¢ < S we qo 1_0 The - . = Add white wine and a generous amo
a - .. black pepper (to taste). Cover, reduce heat
P .‘ 3 .* 9 «= " cook.until the onions are soft and almost done.
"™ B r'emes Of deslgn space " Take off lid and boil of f remaining liquid.
(e g. L1-less design) cost
increases should be

moder'a’re >
f
nlonS

LY
£




Ingredients

* 1 pork tenderloin

* 1 small onion, finely chopped

* 1% oz / 45g fresh ginger, finely chopped

* 5 cloves garlic, peeled and finely chopped
* 2 tsp vegetable oil

* % tsp salt

* % tsp finely grated lime zest

* 1/8 tsp cayenne pepper

* 34 cup / 125ml dry whi i :
* % cup / 60 ml water
* juice of 1 lime .

* 3 thsp / 45ml vegetable oil

cup chopped fresh mint leaves

andful of cilantro, chopped

lettuce, washed and leaves cut/rlpped into
bite-sized pieces

* Cherry tomato ‘mushrooms for garnish
Salt to taste

TC ') ‘ Bre’paratlon i \ t"‘ '

What's Th patial granularit
need for the trigger?

- Consider separate front
electronics (shaping ti Y
igger and main readout? 4 =g

A | Remove, set aside.
.‘.‘ 2. Add onion, cook until soft Do not

.h ' brown, reduce.heat |f necessary.
3.Add gmger garth and salt. Cook for a few

- Addin complex Ity T°l£°” detector ‘..o S8

fr nd electronics is HIGHL ) e
esirablel o1~ '

action with DC

iIng option?

ium-high heat. Add
all sides.

‘ K
Tenderloin nt, Ginger and €
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Ingredients

For the Paella

2 Ibs / 1kg meat (chicken and pork, see Notes); cut into lin / 3cm pieces

3 cloves garlic, finely chopped

% small onion

1red, 1 green bell pepper, cut into strips

% |b / 200g tomatoes, finely chopped

% Ib / 200g green beans (I usually use frozen)

12 large shrimp, tail-on, de-veined

6 large scallops

6 baby octopuses, cleaned

12 live clams or mussels. scrubbed

1 1b / 450g Arborio rice

2 tbsp olive oil

% tsp Saffron

Salt, Pepper (to taste)

For the stock

2 Ibs / 1kg fish (see Notes)

1 small onion, finely chopped

2 cloves garlic, finely chopped

1 tbsp olive oil

1 stalk of celery, chopped

1 carrot, chopped

chicken bones, if available from the main recipe

1 cup / 250ml dry white wine

2 quarts,/ 2l water (or chicken stock, if available)

2 tsp salt (or to taste, adjust if you use chicken stock and it is salty)

Preparation

Stock

Set heavy saucepan on medium heat. Add olive oil and onions and cook until very lightly browned.

Add garlic, carrot, celery and salt. Cook for another minute. Add fish (and optionally the chicken bones).
Cook for a few more minutes.

Add water (and/or stock) and dry white wine. Bring to a boil, cover, reduce heat and simmer for at least
45min, better 60-90min

Strain, retain the stock'and discard the solids. Keep the stock hot.

Paella

Rub meats with freshly ground pepper (to taste)

Heat up 14in (36cm) Paella pan on the grill

Add the olive oil, then brown the meat from all sides. Remove meat from the pan and set aside.

Cook octopuses for ca. 30s. Remove, set aside.

Cook onions until translucent, add garlic, green beans and bell peppers. Cook for a few more minutes.
Add back the meat, add the rice, cook until the rice starts to become translucent.

Add tomatoes, cook for 2-3 minutes.

Add saffron to the hot stock, stir. Add the stock to the Paella pan.

Throw a few wood chips on the grill, set the grill to low heat (put on lid if possible) and simmer until the
liquid has been almost absorbed (depends on heat, ca. 25min)

Stick the mussels into the rice, cook for ca. 3min. Put scallops and shrimp on top. Cook until almost done
(2-4min). Add octopuses, cook for another minute or two so that they can heat up. Serve.

Notes

Flavorful fish is better for the stock. Fish heads work well. You can also add shrimp heads. Cheap fillets
(e.g. tilapia) work too, but not as well (a little trick to intensify the flavor is to add 1 anchovy to the fish).
For the meats | use equal parts of chicken thighs and not too lean pork (lean pork can get really dry and
tough). I usually get bone-in chicken thighs, remove the bones and cook them with the stock.

. 1-2 FTE-years for
validation and design
— Mix of physicist &
engineer time
— Goal for TDR: High-
ot level design with
i validated physics
- performance and

good idea how to
implement

4. Description of 2 TRG

jobs now.in SuperB
job list

Lo L |




t in a bowl, place in the freezer.
i eez?sﬁr from time to time until almost completely
frozen.
Serve very cold, top with a leaf of lemon balm.
Yields 6 servings



