Risso
4oz oyster Mushroom pulled 

1 cup Arborio rice

8oz butter

1 cup white wine

3 cups veg stock

1 ea. garlic glove diced

½ yellow onion diced

S/p TT

1) Melt half of the butter and sauté garlic and yellow onion till translucent

2) Add mushrooms and cook for 2 mins

3) Add rice and coat

4) Add white wine/ reduce

5) Add 1cup of stock and reduce/ repeat

6) Finish with butter and S/p

Veal

6oz Veal

1ea shallot sliced

¼ cup flour

¼ cup Marsala

2oz butter

1T olive oil

1 cup spinach

1) Season veal and dredge in flour

2) Add olive oil and sear

3) Remove veal and add shallot

4) Deglaze with Marsala and add spinach

5) Finish with butter

6) Season to taste

