Creamed Spinach Dip w/ Feta and Toasted Pita (1-2 servings)
½ cup frozen chopped spinach
½ cup cream cheese
¼ cup parmesan
1 cup heavy cream
¼ cup crumbled feta
pita for dipping
MOP:

On medium heat, gently heat the cream in a sauce pan until warm and then mix in the parmesan. Once it thickens (this happens fast), add in the chopped spinach and continue to stir. Season with a little salt and pepper. When this becomes bubbly and hot, turn off the heat and add in the feta. Stir well and place in a stoneware or cast-iron dish. If you would like to make this ahead of time and reheat for a party, just pop it in the oven until thoroughly reheated and serve. 

For the pita, just toast in the oven on a sheet pan. 
Shrimp and “Grits” (Creamy Polenta) w/ Tasso Ham and Caramelized Onions (2 servings)
8-10 large shrimp (u-8 or bigger and peeled and deveined if possible)
½ of an onion (cut into thin strips)

2 T unsalted butter
½ cup white wine
1 T minced fresh garlic
1 red pepper (cut into thin strips)

½ cup Tasso Ham or Andouille Sausage (cut into small cubes)
Olive oil for sautéing

MOP:
Start by heating a large pan on high heat. Add the olive oil and allow to get very hot. Next add in the onions and peppers. Season with salt and pepper. Cook on high heat until the onions become translucent and the peppers are cooked thoroughly. Reduce the heat to medium. Add in the garlic and slightly brown. Nestle the shrimp down in the mixture making sure that it touches the hot pan so that it browns properly. Season with salt and pepper. Cook until the shrimp curls a bit and then flip them over doing the same nestling thing. Next, add in the white wine and bring to a simmer. Add in the butter and melt it in to make a sauce. If you need more sauce, add a touch more butter and a touch of water. Serve immediately. Add in baby spinach or thinly sliced Lacinato kale when you start the shrimp if you would like a heartier dish.  
Creamy Polenta
1 qt milk
½ cup half and half

½ cup grated parmesan cheese 
1.25 cups quick cook italian polenta (imported is best)

MOP:
In a large sauce pot, bring the milk and half and half to a simmer. Season with salt and pepper. Add in the polenta and stir until the polenta thickens to the desired texture. Be careful not to boil the polenta over onto the stovetop. Once the polenta is cooked, stir in the parmesan and allow the polenta to rest on the stovetop for about 10 minutes before serving. 

Golden Raisin Bread Pudding w/ Pineapple Rum Caramel Sauce
1 ea. baguette or day-old bread of your choice. Make sure it the equivalent of a baguette’s worth of bread. (cut into cubes)

4 eggs

3 cups half and half

2 cups golden raisins

2 oz spiced rum

1 cup light brown sugar

2 T cinnamon

1 T Chinese 5 spice

MOP:
In a large bowl, whisk together the eggs, rum, half and half, sugar, and spices. Add in the raisins and bread to that bowl and smash together. Make sure to press it all together so that the mixture is incorporated. In a greased baking dish, press all the ingredients into it and bake on 375F-400F for 35-45 minutes until the bread pudding is done. Make sure that it has set in the center. Allow to cool, remove from the pan, and cut into rectangular pieces for serving. Rewarm, if necessary, on a sheet pan at 450F until the bread pudding is hot. 
Rum Caramel Sauce (1-2 servings)
¼ pineapple 
1 cup caramel sauce

½ cup spiced rum

MOP:
Cut the pineapple into small cubes. Heat a sauté pan on high heat. Once the pan is hot, add in the pineapple and roast until the pineapple has a bit of color on it. Next, remove hot pan from the heat and add the rum (Be very careful because the rum will ignite with a flame. I suggest using a match at home so you don’t catch anything on fire.) Once the rum is in and lit on fire, put the pan back on the stovetop and turn the heat back on. The rum should burn out quickly. Once the rum has burnt out, add in the caramel and turn off the heat. Stir until the caramel is incorporated. 
