Espresso Tres Leches Cake

· Unsalted butter, softened, for the pan

· 4-1/2 oz. (1 cup) unbleached all-purpose flour

· 1-1/2 tsp. baking powder

· 1/4 tsp. kosher salt

· 5 large eggs, at room temperature

· 1 cup granulated sugar

· 1/3 cup whole milk

· 3/4 tsp. pure vanilla extract

For the soaking liquid:

· 1 14-oz. can sweetened condensed milk

· 1 cup evaporated milk

· 1/2 cup heavy cream

· 1/2 cup strong brewed coffee

· Pinch kosher salt

For the topping:

· 1 tsp. instant coffee

· 2-1/2 cups heavy cream

· 2 Tbs. confectioners’ sugar

· 1/2 tsp. pure vanilla extract

Preparation
Bake the cake:

· Position a rack in the center of the oven and heat the oven to 350°F.

· Butter the bottom and sides of a 9×13-inch Pyrex baking dish or a nonreactive metal pan. Line the bottom of the baking dish or pan with parchment and lightly butter the parchment.

· Sift the flour, baking powder, and salt into a medium bowl and set aside.

· Separate the eggs, putting the whites in a medium bowl and the yolks in a large bowl. With an electric mixer, beat the yolks with 3/4 cup of the sugar on medium speed until the mixture is pale and creamy, about 2 minutes. Add the milk and vanilla and beat until combined, 1 minute more.

· Clean and dry the beaters and then beat the egg whites, gradually increasing the speed to high, until they reach soft peaks, 2 to 3 minutes. Add the remaining 1/4 cup sugar in a stream, continuing to beat on high, until you reach firm but not dry peaks, 1 to 2 minutes more. Whisk a third of the dry ingredients into the yolk mixture until thoroughly combined. Gently fold in a third of the egg whites with a rubber spatula. Fold in the remaining dry ingredients and egg whites, alternately, in two more batches each, until fully incorporated. 
· Pour the batter into the prepared dish or pan and bake until a toothpick inserted in the center comes out clean, 20 to 25 minutes. Let the cake cool in the pan on a rack for 10 minutes, then invert the cake onto the rack, remove the parchment, and let cool completely.

· Return the cake to the baking dish or pan (the cake will soak up more of the liquid if returned to the pan it was baked in), or invert it onto a rimmed platter.

Soak the cake:

· In a 2 quart saucepan, stir together the condensed milk, evaporated milk, heavy cream, coffee, and salt until the condensed milk is well blended. Cook over medium-low heat, stirring to avoid scorching, until it begins to bubble around the edges, 3 to 5 minutes. Remove from the heat and pour into a heatproof 4 cup measuring cup.

· With a toothpick, prick the cake to the bottom in 1/2-inch intervals. Pour the soaking liquid slowly over the cake, starting at the edges and pausing to let it soak in before adding more. Cover loosely with plastic wrap and refrigerate until the cake is well chilled, at least 2 hours and up to 24 hours.

Merlot Butter

1# Soft unsalted butter

1 cup merlot

6 cloves roasted garlic

2 sprigs thyme

1 sprig rosemary
½ bunch parsley chiffonade

Reduce merlot with rosemary and thyme until reduced to syrupy consitency.  
Strain wine into butter, parsley and garlic and mix well until blended

Haricot verts we will blanch and then sauté to order with butter and chopped garlic

Filet I can clean a loin and cut into 6 oz pieces, 6 ounce should be plenty for the guests.  I plan on pan searing them and finishing in the oven.  Salt pepper, chopped garlic,  olive oil and butter for the filets

Chili Oil

· 1 1/4 cup olive oil (preferably extra virgin)

· 3 tablespoons crushed dried red chili peppers
· 1/4 cup whole dried chili peppers

Heat oil to 180 degrees, pour over spces and let sit for an hour, strain through coffee filter and reserve for later

Crab Cakes

1# Lump Crab meat

1# Claw meat

½ cup celery extra small diced

¼ cup green onion finely sliced

¼ cup red onion exrtra small diced

½ cup red pepper extra small diced

1 T Dijon mustard

¼ cup mayo

½ Tblsp salt

½ cup panko bread crumbs

2 eggs

prepare all ingredients and then mix in a bowl carefully not to break up crab meat too much

portion into 2 ounce crab cakes and pan sear.  Finish in the oven at 350 degrees for a few minutes till warm.
