	Armadillo Eggs

	Ingredients:

	3 pieces of bacon cut into 6 halves

	6 shrimp butterflied 

	3 jalapenos; cut in half and deseeded

	3 oz cream cheese

	1 oz pineapple juice

	1 oz minced pineapple

	2 oz pineapple pico

	Directions:

	Slice jalapenos lengthwise and discard seeds and core. Always use gloves when handling and preparing jalapenos. Combine cream cheese, pineapple juice, and minced pineapple. Beat until fluffy. Spread cream cheese mixture inside halved jalapenos. The mixture will expand some while cooking so you don't want to mound it in there. Butterfly the shrimp and place on top of the filled jalapeno. Wrap in bacon. Bake at 375 for 12-15 minutes. Top with pineapple pico.


	Noche Spice Blend Ribeye Steak

	Ingredients:

	2- 8 oz ribeye steak

	2 or 3 oz Chimichurri 
For pan sauce:

1 sprig of thyme

2 garlic cloves

2 T Butter

	For the Chimichurri Batch : 6 garlic clove, ½ cup of diced shallot, 1 Cup parsely, 1 Cup cilantro, 2 T oregano, pinch of salt, pinch of black pepper, 1 1/2 cup olive oil, 3/4 cup white vinegar, 2 T crushed red pepper

	

	

	

	

	Directions: 

	Pat dry the ribeye and lightly coat in Noche Blend seasoning. Grill over medium high heat for 3 - 4 minutes per side. Take steak off heat and let rest. 
Meanwhile in a sautee pan, roast 2 garlic cloves, 1 sprig of thyme and 2 tablespoons of butter. Plate ribeye. Pour the butter mixture over the ribeye. Spoon out chimichurri on top of the steak. 
Green Chile Mac & Cheese

Ingredients:

3 oz cooked pasta shells

3 oz chile con queso (1/4 pound of white cheese melt, 1/2 cup milk, ½ T serrano, 1/4 jalapeno, 1/4 poblano, 1/2 tablespoon diced pimentos, 1/2 tablespoon diced tomato)

1 oz salsa verde 
BATCH SALSA VERDE:

(16 tomatillos, 4 serrano pepper, 4 jalapeno pepper, 4 garlic clove, 2 oz salt, 4 oz cilantro)

1/2 T cotija cheese

1/2 T pico de gallo

pinch of fresh cilantro

Directions:

In a medium sized saucepan, combine 1/2 pound of white cheese melt, 1 cup of milk, 1/2 oz serrano, 1/2 oz jalapeno, 1/2 oz poblano, 1 tablespoon diced pimmentos, 1 tablespoon diced tomato. Heat over medium high heat until melted and smooth. Add more milk for desired consistency. When queso is done, add in pasta shells and toss until warm. Pour mac and cheese into bowl. Top with salsa verde, cotija cheese, pico de gallo, and fresh cilantro. 




