 Bacon Tomato Jam Crostini (PER COUPLE-Done)(PRECOOK BACON) (PREDICE ONION) (PREDICE JALAPENOS)
(Use 1 sheet tray)(Use 3 bowls)(Use large sauce pot)
 6 slices of French bread (Toasted)
1/2 large onions sliced

3 roma tomatoes

2 cloves of garlic
 1 tbsp cilantro (chopped) 
1 jalapeño
1/2 cup of brown sugar
 1 tbsp smoked paprika
 1/2 tbsp garlic powder
 1/2 tbsp onion powder
 1 tbsp ketchup
 1 tbsp dijon mustard 
1 tsp apple cider vinegar 
 1 tsp lemon juice
 1 tbsp of butter 
4 slices Bacon + fat 
 1/2 tbsp of black pepper
 1/2 tbsp of salt


 Method:
 On a large sheet tray, cook bacon in the oven on 350 degrees for 15 -20 mins until crispy ( Reserve bacon fat!)
Remove bacon from the sheet and set aside on a cutting board. Add the leftover bacon fat to a saute pan.
 On the second cutting board, Roughly chop tomatoes, Jalapenos, onions, cilantro and set aside in a bowl.
 In a small mixing bowl, add sugar, smoked paprika, garlic powder, onion powder, salt, pepper and whisk thoroughly.
 In the last small bowl, add mustard, ketchup, and apple cider vinegar. Whisk thoroughly.
 In the saute pan with bacon fat, add chopped veggies. Cook until veggies are sweating and soft. 
 Add spice mixture. Stir.
 Add wet mixture. Stir. 
 Add chopped bacon.
 Simmer for 15 mins on low until jam thickens. 


 Pear and Pecan salad - (your recipe)
Mango Shrimp Ceviche (Per Couple-Done)(Premix marinade) (PREDICE ONION)
(Small Saute Pan Used)

MARINATE:

 6 jumbo cooked/ thaw and serve shrimp
 2 teaspoon of smoked paprika
 2 teaspoon of sazon (goya)
 2 teaspoon of brown sugar
2 teaspoons of chili powder
 1/2 teaspoon of cider vinegar
 1 lime squeezed
1/2 lemon squeezed

1 Mango
2 Roma Tomatoes, Diced
 1 cup of Chopped Cilantro
1/4 cup of chopped red onion
 1 clove of garlic minced
1 teaspoons of minced Jalapeños
 Kosher Salt 
 Fresh Cracked pepper
Tostitos bowls/ scoops
 avocado and cilantro to garnish


 Devain and detail jumbo shrimp. Marinate shrimp in lemon juice, lime juice, Chili powder, smoked paprika, brown sugar and sazon goya, 20-45 mins to develop flavor. 1 tspn of each.   Grill shrimps for 4-6 mins. Be sure not to overcook! Once shrimp are finished, chop the shrimp into bite sized pieces.
 Put shrimp pieces into a bowl and set aside. On a clean cutting board, dice red onion, roma tomatoes, and mangoes. Mince Jalapenos and or harbonaros, garlic and cilantro. combine all ingredients in a bowl, including shrimp.


 Pan Seared Ribeye, Balsamic mushrooms & broccolini
(Large Saute Pan Used)
Ribeye Steaks- (PER COUPLE-Done)
 3- Garlic Cloves
 2- Rosemary springs
 2- Thyme sprigs
4 tbsp -Butter
 Kosher Salt 
Course Black Pepper
Balsamic mushrooms- (BATHCED FOR WHOLE CLASS-Done)
 16 Cups of Balsamic Vinegar
4 Cup of Brown Sugar

 16 cups of sliced mushrooms
1 cup of butter 
 Salt - to taste
 Pepper- to taste
Broccolini- (BATCHED FOR WHOLE CLASS-done)
 100 Broccolini
1 cup melted butter 
5 ½ T Olive oil 
 16 clove minced Garlic 
 Salt 
 Pepper
 1 cup Lemon juice 
 5 ½ T Red pepper flake 

 White Chocolate Peach Bread Pudding (PER COUPLE-Done) 

(At least 1 bowl used)
5 slices of brioche bread
1/4 cups of diced peaches (frozen or canned)
1/4 cup of white chocolate chips
3/8 cups heavy whipping cream 
1/4 cup of condensed  milk ( only 4 oz needed per 2 people)
 1/4 tsp of coarse kosher Salt  
 1/2 tbsp of cinnamon  
 1/2 tsp of nutmeg
 1 tsp of pure vanilla extract
 1/8 cup of brown sugar 
 1/2 tbsp melted butter (PREMELT)
1/8 cup granulated sugar
 1/4 cup of pecans

