crab cake:

 1 egg, 

2 tbs tartar sauce, 

2 tbs El Yucateca jalapeno sauce,

 ½ tsp old bay, 

dash garlic salt, 

classico seasoning,

 adobo seasoning. 

3 oz crab claw meat, 

3 oz lump crab meat, 

 ¼c  panko breadcrumbs

Brown butter porkchops & caramelized onions w/ Haricot Vert

2 (1 per person) ¾” – 1” large, NO BONE pork chops, 

3 smashed garlic cloves, 

3 thyme sprigs, 

4 tbs butter 

1/2 large white onion, 

1 tbs sugar, 

2 tbs olive oil, 

dash salt,

 dash pep, 

2 tbs red wine vin 
heat pan, add oil. Add sliced onion, salt, pep. Cook until fragrant, add sugar. Cook until translucent or close, add red-wine vin. Cook for a moment and set aside.   Score porkchops along fat rind so the chops don’t fold. At least 5 separate points. Chops must be marinated (salt, pep, olive oil), and at room temp before cooking.  Turn up heat pan to mid/mid-hi and add 2 tbs olive oil. Once pan is heated, add chops,  smashed garlic and thyme. Turn and place on top of herbs and garlic. Add butter and baste chops, continuing to turn. (3 ½, 4 mins per side NO MORE), allow to rest and begin next step.  8-10 oz fresh green-beans, cleaned, cut on bias, cooked in stockpot/large sauce pan   bring salt water to boil  (enough to cover beans, salty as the sea) blanche green beans  2 ½ minutes,  submerge into ice-bath  drain water from pot,  re-add green beans, 1.5 tbs olive oil, pinch of salt heat to bright green, fork tender but not soft, remove, plate, add porkchops, then finally caramelized onions.

Lemon Meringue Pie
1 refrigerated pie crust
[image: image1.wmf]1 (14 ounce) can sweetened condensed milk
· [image: image2.wmf]3 eggs, separated 

· [image: image3.wmf]½ cup lemon juice
· [image: image4.wmf]2 teaspoons lemon zest
· [image: image5.wmf]¼ teaspoon cream of tartar
· [image: image6.wmf]½ cup white sugar
 

Directions

Preheat oven to 325 degrees F (165 degrees C). Press pie crust into a pie plate.

Mix sweetened condensed milk, egg yolks, lemon juice, and lemon zest together in a bowl; pour into pie crust.

Bake in the preheated oven for 25 minutes.

Five minutes before pie is done, beat egg whites and cream of tartar together in a bowl using an electric mixer on high speed until foamy. Slowly add sugar to egg white mixture and continue beating until meringue forms stiff peaks, about 5 minutes.

Remove pie from oven and increase temperature to 350 degrees F (175 degrees C). Spread meringue onto warm pie, making sure meringue goes all the way to the edges creating a seal. Using the back of a spoon, dab the meringue and pull up, creating peaks across the pie.

Bake in the oven for 15 minutes. Let cool to room temperature for 1 hour and store in the refrigerator.
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