Puerto Rican Black Bean Soup w/ Crema, Cilantro & Smoked Bacon (per couple)

2 slices bacon, chopped

1/3 med onion, diced  
1 cloves garlic, minced 

2/3 cups chicken broth 

pinch of cayenne pepper

Pinch coriander 

1 bay leaves

1/2 teaspoon ground cumin

1/2 t salt-or to taste

2/3 cups cooked black beans if canned rinse and drain 

1/3 cup chicken stock
*1 t of sour cream

*cilantro and green onions for garnish
Sauté bacon on low to med heat and render fat until crispy. Remove and set aside.

In same pot add onions and sauté until tender and translucent. Add garlic and sweat for 30 seconds. Add spices and continue cooking for one minute. Add beans and stock and cook in low for 10-20 minutes.

Purée until smooth with immersion blender, or mash until smooth as possible. 

Garnish with 1 teaspoon sour cream, bacon crumbles, cilantro and green onions 

Seared Shrimp w/ Chipotle Coconut Sauce, Toasted Macadamia Rice & A Side Of Seasonal Vegetables (per couple)

SHRIMP – (per couple)
6 ea peeled and deveined 16/20 shrimp

1/4 c coconut milk 

1/2 T chipotle purée 

Juice of half fresh lime

1 teaspoon minced fresh ginger

1 T canola oil

1/2 T salt 
Toasted Macadamia Rice (for whole class)
1 cup toasted macadamia

16 c cooked rice
½ Cup salt (confirm this salt is correct w/ Anthony)
1 Cup chopped green onion
*2 T fresh cilantro for garnish per couple
Sauté shrimp in oil for 2 minutes (minute each side) add ginger and continue cooking for 30 seconds, add coconut milk, chipotle, 1/2 T salt, and lime juice. 

Continue cooking for 2-3 minutes

Add toasted macadamia nuts to hot cooked rice.

Add rice to plate top and with green onions. Add 3 shrimp per person over rice, continue cooking sauce for another minute or two. Add sauce over shrimp, and garnish with cilantro 

Banana Chimichanga w/ Bourbon Dulce de Leche, Coffee Pine Nut Oil & Toasted Coconut (per couple w/ Anthony bringing dulce de leche)
CHIMICHANGA -

2 banana

2 T brown sugar

2 teaspoon cinnamon 

1/2 teaspoon nutmeg

4 spring roll wrappers

1 egg beaten 

Oil for frying

Mix cinnamon, sugar, and nutmeg. 

Cut 1/2 inch off both ends of banana.

Using two wrappers add banana and too with mixture. 

Roll and seal with egg wash.

Fry in oil at 350F for 3-5 minutes until golden brown 

PINE NUT SOIL -

2 T ground coffee

2 teaspoon brown sugar

2 pinch salt

2 T finely chopped toasted pine nuts

Mix all together 

NEED TOASTED COCONUT FOR THIS RECIPE
