Salt and pepper mix-4:1 Kosher Salt to coarse ground black pepper
Bob’s bread crumbs-bob’s boules, left out to dry overnight, blended
 
Crab Cake-Yield-16 cakes 
PART 1 
1 cup diced red pepper-1/4 inch 
1 cup diced green pepper-1/4 inch
1 cup diced yellow onion-1/4 inch 
2 T bob’s salt and pepper mix 
2 t chopped garlic 
½ t celery salt
½ thyme (dried)
PART 2
2 LBS lump crab
2 LBS jumbo lump crab
2 whole eggs 
½ cup hellamns mayonnaise
3 T Dijon mustard 
10 oz bobs bread crumbs
METHOD-
Sauté ingredients from part 1 until soft, set aside and let cool
Mix all ingredients from part EXCEPT JUMBO LUMP CRAB and add cooled part 1 
Gently fold in jumbo lump crab, taking care not to break apart the crab.
Gently form into 3.5 ounce cakes, do pack too tight 
 
Bread Pudding-Yield 8
PART 1 
2 loaves bob boules cut into 1 inch cubes, toasted until light brown 
PART 2 
10 egg yolks
1 cup sugar
1 T vanilla extract 
1 Quart heavy cream 
¼ Frangelico
PART 3 
2 cups sugar
6 oz water 
METHOD
PART 2
In a mixing bowl, whip sugar and egg yolks until light yellow
In a sauce pot, add all other ingredients and bring to a boil
Temper the egg mixture with 1 cup of the cream mixture, then fully incorporate the egg mix into the cream
PART 3 
Caramelize sugar until light brown, place 1 T in the bottom of each bread pudding bowl 
PART 1 
Mix parts 1 and 2 together and let sit for 5 minutes
Divide the bread pudding mix into the 8 bowls
Place in a hotel pan with a water bath and cover with aluminum foil
Cook at 300 degrees for 45 minutes 
Serve with caramel and vanilla ice cream
 
Carrot Glaze 
1/2 gallons orange juice 
2 lbs brown sugar
1/8 cup cinnamon 
3/4 cups cornstarch 
1/2 cups water 
METHOD
Add first 3 ingredients into a pot and bring to a boil
Add slurry and bring back to a boil, let simmer for 15 minutes 
Hold for service at 180 degrees 
 
Caramel Sauce 
1 lb butter 
1 lb brown sugar 
1 quart cream 
Zest from 1 orange
METHOD
Melt butter and sugar together 
Add cream
Add zest 
