Appetizer: Crabcakes w/ jalapeno lime aioli 

crabcakes 
One egg, 1 tablespoon tartar sauce, 1 tablespoon jap lime(see below), 1tsp old bay give, 1 tsp garlic salt, 1 tsp adobo, 1 tsp Classico seasoning. 5 oz lump crab, 5 oz claw meat. We use canned from Restaurant Depot. And panko bread crumbs just to hold it all together.

jap lime aioli
Mix 6 oz mayo, juice of 1 lime, 1 tbs classico, 1/6 bottle El Yucatan brand jalapeno sauce, 1 tsp garlic salt

gently combine ingredients for crabcakes, adding enough panko to allow formation of croquettes ½ 1’’ thick, palm sized. Heat 2 -3 tbs oil in sautee pan, mid high heat. then sear both sides, ~5 mins first side, 3 second. Plate over lettuce with sliced limes on top and sauce on side.

Entrée: chicken and sweet potato waffles w/ bourbon maple

4 WHOLE wings (2 per person)
3 cup flour, 3/4 cup adobo
1 cup whole milk, 1 cup heavy cream, 3 eggs, whisk together

fill deep, heavy bottom pot with enough oil to completely submerge chicken, about 4” deep.
heat oil to 350 degrees Mid high heat. 
thermometer gun would be advised for this.
 batter chicken dry wet dry, then submerge in oil and cook around 12 minutes, or when chicken begins to float.

sweet potato waffle batter
portioned out Golden Dipt Belgian Waffle mix, prepared as directed. Add in 3 tbs brown sugar, 1 tbs allspice, 1 tbs cinnamon
peel and chop sweet potatoes to 2” cubes, boil in water until soft, roughly 15 minutes. Drain and mash in bowl until creamy. Mix into waffle batter thoroughly. 



Dessert: bourbon peanutbutter cups
peanut butter ¼ cup
bourbon 6 tbs
1 cup melted milk chocolate
powdered sugar 6 tbs
mix pb , bourbon, and sugar, set aside, pour chocolate into cupcake sheets lined with paper, then dab pb mix, then top with chocolate again. Refrigerate 1 hr

as before, I figured we’d prep dessert first, then dive into the rest of it. 
