Shrimp & Grits: (recipe for couple, 6 shrimp per couple)
Shrimp:

6 shrimp

21/25 count peeled deveined and tail off shrimp

1 ½ oz

smoked tasso ham
1/6 of a can

16oz can roasted red peppers

1/2 t


minced garlic

1/2 onion

sliced yellow onion

2 oz


fresh spinach

1 1/3 T

unsalted good butter

2 oz
                     water (may not need all of this)

olive oil for cooking
salt & pepper

MOP:
Start by heating a large pot to high heat and adding a little olive oil. Next add in the onion and allow to cook until the onion is caramelized. Make sure and continue to watch so you don’t burn them. Next add tasso and garlic and cook until the tasso smells good. Add in the shrimp and season with salt and pepper. Stir around until the shrimp are almost cooked and then add spinach and a little water. Bring to a simmer and make sure that there is a small amount of liquid still in the pot. If needed, add a touch more water. Next add the butter and melt into the sauce. Make sure not to bring to a boil because the sauce will break. Once melted, check your seasoning and then serve over grits. 6-7 shrimp per person. 

Grits:

1 pt
 
polenta

1 qt

half & half

1 ½ qt

water

salt & pepper

MOP:
Add the water and half & half to a large pot. Lightly season with salt and pepper. Heat almost to a simmer on high heat and add in the polenta. Whisk constantly until the polenta blooms and thickens. Be careful to adjust your heat accordingly while you whisk. Should take 10-14 minutes. Once thickened to the proper texture, turn off heat and check seasoning. Adjust if necessary. Serve on the bottom of a bowl and spoon the shrimp mixture over the top. 

Herb Seared Lamb Chops with Curried Cauliflower & Tzatziki 

(recipe for 2 people)

Lamb:

1 ea

frenched lamb racks (16-18 oz racks)
1/4 T 

minced garlic

1/4 T

dry dill weed

1/4 T

freshly chopped parsley

salt & pepper

olive oil for cooking

MOP:

Start by cutting the racks into separate lamb chops. Place them in a large bowl and drizzle them with olive oil, add the garlic, dill, salt and pepper. Next heat a heavy bottom pan (preferably cast iron) over medium high heat on the stovetop. Once the pan is hot, sear the lamb chops to the desired temperature. (I like medium so about 2-3 minutes on each side). Once cooked, place on a plate and allow to rest for 3-5 minutes before serving. Garnish with freshly chopped parsley. 

Curried Cauliflower:  (BATCH)
2 ea

12-16 oz bags of cauliflower florets

2 T

curry powder

1 T

smoked paprika

salt & pepper

Olive oil for cooking

MOP:
Place the cauliflower in a large bowl and make sure to cut into appropriate sizes for roasting. They should all be around the same size. Drizzle the cauliflower with olive oil and sprinkle with the curry powder, smoked paprika, salt and pepper. Toss until the cauliflower is coated with all of the spices and oil. Pour onto a baking sheet pan and roast in a 450F oven for 10-14 minutes. 

Tzatziki:

1 lb

labna (strained greek yogurt)(available at whole foods)

1 ea

shredded seedless cucumber

1 ea

lemon (juice only)

salt and pepper

MOP:
Fold everything together until incorporated. Lasts for about 1 ½ weeks. 

Caramel & Cinnamon Bread Pudding (recipe for 2 people)
1 oz

golden raisins
1 oz

brandy

1 T

butter

3-4 slices 
dry bread

2 oz

brown sugar (packed)

1/2 tsp
cinnamon

1/4 tsp
allspice

3/4

eggs

1/4 tsp
vanilla

3 oz

half & half 

¼ can

13 oz can of dulce de leche

pinch of salt

MOP:
Cover the raisins with the brandy and set aside. Melt the butter. Break up the bread and set aside. Combine brown sugar, cinnamon, and allspice. Reserve 3 tablespoons of this mixture for the topping. Pour the melted butter on the broken bread pieces. Toss the sugar mixture in with the bread and butter. Place half the mixture in an appropriately sized and greased baking dish. Drain the raisins and place half on top of the bread mixture and repeat the layers. Next combine the eggs, salt, and vanilla in a bowl and whisk for about a minute add in the half & half and dulce de leche and combine well. Pour over the dish and let stand for 5 minutes. Sprinkle the remaining sugar mixture on top and bake at 325F for 35-45 minutes. Should be firm in the center when done. 
