


Appetizer: Spinach and kale salad with berries, sage balsamic vinaigrette, and goat cheese


Vinaigrette 
        1 clove garlic, minced
        1 tablespoon Dijon mustard
        1 tablespoon minced sage
        1/4 cup balsamic vinegar
        1/2 cup pure olive oil
        1/2 cup greek yogurt
Chop the raw garlic via food processor. Add the Dijon, herbs, and vinegar. Process well. Add olive oil slowly. Season with salt and pepper.  whisk in greek yogurt.
Salad:
1 Tbs hemp seeds
3 oz Kale, destemmed and chopped
3 oz baby spinach
6 sliced strawberries
¼ cup dried sweet cranberries
½ minced red onion
10-12 blueberries
¼ cup almond slices
crumbled goat cheese

Entrée: Spicy Lamb Lollipops and Earl Grey Couscous

Lamb marinade:
1 1/2 Tbs whole seed Cumin
1 Tbs ground Ginger 
sea salt, pep (extra pepper lamb loves it), 4 Tbs olive oil

4 Lamb Ribs, separated, bone in, and frenched
score lamb lollis along fat
lightly push down lamb lollis into marinade

heat pan high heat
place fat side down
few seconds, sear fat and gently render, pick up with tongs
move to sides, add lemon to raw side
 cook 1 ½ - 2 minutes each side. 
Remove from heat and allow to rest

couscous

let 4 packets earl grey tea steep in 1  cup boiling water 5 minutes
heat 1 tbs olive oil over medium heat,  add 1 cup ISRAELI couscous, sautee 5 mins
slowly add earl grey tea, and 1 tbs ghee, reduce heat to low, cover, simmer 10 mins or until liquid is absorbed 
removed from heat and add
juice from 1/2 lemon
1/2 cup finely diced mint
1.5 cups  halved cherry tomato
1 whole cleaned and finely diced English seedless cucumber
2 oranges supreme sliced
salt pep
gently stir and spoon couscous onto middle of plate, set lamb lolis on top, garnish with mint

Dessert: From Scratch PawPaw Pudding
prep:
3 egg yolks
2 large and ripe pawpaws, cut, deseeded, and smashed, with a little cinnamon sprinkled on top
crumbled nilla wafers
whipped cream

In saucepan, whisk
1 ½ cups sugar
dash of salt
3 tbs corn starch
1 cans evaporated milk
after smooth, add beated egg yolks
mid heat. Whisk for 5 mins

Switch to rubber spatula
continue to stir, to coat the back of a spoon, abt 5 mins


Turn off heat, then stir in
1 tsp vanilla extract 
2 tbs butter

Spoon into small pyrex bowl or soufflé cups (6 oz + size, pref.) wrap top with plastic leaving no air
Depending on desired consistency, refrigerate for 1 or more hours

Plating: 
small glass bowls
spoon pudding, then pawpaws, then nillas, repeating until full 
top with whipped cream, 
garnish with small sprinkle cinnamon   
