Gnocchi (Per Couple)

· 6oz Pre-Cooked (Boil to Float) Gnocchi 

· 1oz Chopped Kale

· 2oz Grape Tomatoes (Halved)

· 2T Unsalted Butter

· 1T Toasted Pine Nuts

Boil gnocchi until they float. Strain and set aside until ready. Heat saute pan on medium heat. Add 1oz olive oil to pan, add gnocchi. Cook until gnocchi starts to brown. Add chopped kale, tomatoes, and butter to pan. Cook until butter starts to brown. Top with toasted pine nuts (350 degrees for 3-4min).

Bread Pudding (Yield: 4 Full Hotel Pans – each pan = 24pc)

· 36 8” Hoagies

· 3c Dried Cherries 

· 3T Ground Cinnamon

· 11c Granulated Sugar

· 4c Shredded or Chopped White Chocolate

· 7qt Heavy Cream

· 1qt Milk

· 2# Unsalted Butter (Melted)

· 1/4c Vanilla

· 1/4c Rum

· 1# Brown Sugar

Cut bread into 1” cubes and combine with cherries, cinnamon, sugar, and white chocolate. Combine cream, milk, melted butter, vanilla, and rum in large bowl. Pour wet ingredients into dry mixture. Spray 4 full hotel pans. Divide combined ingredients between pans. Top each pan with ¼# brown sugar. Bake uncovered at 325 degrees for 45-50 minutes until set. Allow to cool before cutting.

Bourbon Cream (Bread Pudding Sauce) (Yield 1qt)

· 1-1/4# Unsalted Butter

· 3/4c Heavy Cream

· 2c Brown Sugar

· 2c Granulated Sugar

· 3/4c Bourbon

· 1T Water

Melt butter and sugars together in sauce pot on low heat. Once dissolved, add the cream, bourbon, and water. Stir until fully combined.
