App
1/2 French  Baguette Sliced on a bias 1/4in thickness 

Drizzle with olive oil and salt/pepper 

Bake at 350 for 6mins

Remove and rest

2 ea apricot 

1 T sugar

1 T lemon juice

Dice apricots and place in a sauce pan with sugar, lemon juice and a touch of water, bring to a simmer till apricots fall apart. About 20 minutes. Let cool

Spread apricot jam on toasted baguettes and sprinkle with blue cheese crumbles

Entree 

1ea 4oz filet

Season filet with salt & pepper

Sear both sides Of filet and let rest

unroll puff pastry and lay flat on cutting board. Once meat is cool Place in center of pastry and fold the corners in till it’s incased.

1 ea egg beating

Brush egg wash on pastry and bake in oven @ 350 for 10-12mins until golden brown.

Dessert 
2 ea fresh peaches cut in half and seed removed.

1 T sugar sprinkled on peaches and torched till golden brown.

Top with fresh Mascarpone Cheese

Strawberry Coulis 

1/2 pint strawberry scut in half

1 T balsamic vin

2 T sugar

Add all ingredients in a sauce pan and simmer for 15 mins till strawberry holiday. Transfer to a blender and purée 

