Crab Cakes 1st course 
· One 3.5 oz Crab Cakes 

· Bed of 3oz of Baby Kalle

· 2oz Dill Remoulade 

· 2oz RRP Coulis

· Sliced Lemon Wedge 

Crab Cake Recipe   Make about 10 crab cakes 
· 2 pounds backfin crab

· ½ cup dill remoulade

· ½ cup chopped parsley

· ⅓ cup lemon juice

· 1 tablespoon Old Bay

· 1 egg 

· 3 cup panko

· 1 cup milk

· Salt and pepper to taste  

Add first 4 ingredients into bowl and mix together, then with egg and milk make egg wash. Then using 2 step breading procedure make 3 oz crab cakes.
Dill Remoulade Recipe   Makes 2 Quarts
· 4 TBSP minced capers

· 2 minced shallots

· 5 cloves minced garlic 

· 1 TBSP minced parsley

· 3 TBSP Fresh Dill

· 3 green onions

· 4 minced cornichons

· ½ TBSP dijon 

· 1 TB worsteshire

· 1.5 TBSP sriracha 

· 2 QT mayo 

· ⅕ TBSP old bay

· 3 TBSP lemon Juice

Combine all ingredients in bowl and mix until incorporated 
Roasted Red Pepper Coulis Recipe      Makes 1 Quart 
· 1 QT drained canned roasted red peppers

· 2 TB red wine vinegar

· 2 TB salt

· 1 TB onion powder

· 1 TB garlic powder

Combine all ingredients in blender and process until smooth puree.
Steak Diane Recipe  
· ● 2 (5-6-ounces) beef tenderloin or Flat Iron steak ●

·  Salt and Pepper to taste ● 

· 1/2 cup beef broth 

· ● 4 teaspoons Worcestershire sauce 

· ● 2 teaspoons Dijon mustard 

· ● 2 teaspoons tomato paste 

· ● 2 Tbsp butter 

· ● 1 Tbsp finely minced shallots 

· ● 1 Tbsp finely minced garlic  

· ● 4 Tbsp Coppers & Kings Brandy

·  ● 1/3 cup heavy cream 

· ● ground black pepper 

·      ● 1-2 Tbsp chives, finely chopped

·  

Method of cooking: 1 Season all sides of steak 2  1-2 TB of oil in a medium-hot pan, wait until the pan is nice a hot then sear both sides of 1-4 minutes depending on what temperature you would like your steak.
3 Put steaks aside then bring the pan down the medium heat, and then add the shallots and garlic then deglaze the pan with the brandy. 4 Add the rest of the ingredients except butter and chives and reduce until sauce consistency 
5 Melt butter into sauce add chives and salt and pepper to taste 6 Pour Diane sauce over steaks enjoy!! 
Bourbon Bread Pudding 3rd Course 
Maple Bourbon Sauce Recipe
· ⅕ cup sugar

· ¼ cup maple syrup

· ¼ cup butter

· ¼ cup bourbon

To prepare sauce, combine sugar syrup, and butter in a small saucepan over medium heat. Bring to simmer cook 1 or 2 minute stirring constantly. Remove from heart; stir in bourbon. Serve over bread pudding
Bread Pudding Recipe
· ½ cup raisins soaked in bourbon

· 2 tablespoons bourbon

· 1 ¼ cups milk

· ½ sugar 

· 1 tablespoon vanilla 

· ½ teaspoon ground cinnamon

· ¼ teaspoon ground nutmeg

· Dash of salt

· 3 egg, lightly beaten

· 4 ½  cups of cubed brioche bread about 8 ounces 

Step 1
To prepare pudding, combine  strained from bourbon raisins and 2 tablespoons bourbon in a bowl. Let stand 30 minutes. Drain mixture in a sieve over a bowl, reserving liquid.
Step 2
Combine reserved liquid, milk, and next 6 ingredients (milk through eggs) in a large bowl, stirring well with a whisk. Add bread, tossing gently to coat. Spoon mixture into an 8-inch square baking dish coated with cooking spray. Sprinkle evenly with raisins, pressing gently into bread mixture. Cover with foil; chill 30 minutes or up to 4 hours.
Step 3
Preheat oven to 350°.
Step 4
Bake, covered, at 350° for 20 minutes. Uncover and bake an additional 10 minutes or until a knife inserted in center comes out clean.
Step 5
To prepare sauce, combine 1/2 cup sugar, maple syrup, and butter in a small saucepan over medium heat. Bring to a simmer; cook 1 minute, stirring constantly. Remove from heat; stir in 1/4 cup bourbon. Serve each bread pudding piece warm with about 1 tablespoon sauce.
