Recipes for May 17th 

Jerk shrimp Scampi (per couple) 
6 Shrimp 21-25 IQF Peeled and deveined Shrimp tail off

¼ cup diced Toma

¼ cup Diced Red onions 

2oz white wine 

1 lemon zested and juiced 

1 TBLS. Jerk seasoning ( I will get if you cant)

½ cup cream 

4 pieces toasted French bread   we can pre slice and pre toast 

Peach Bourbon Glazed Pork Chop 

5oz Pork loin Cut and pounded (per person) 
1oz Bourbon and 3 oz Local Peach Jam reduced 

Garlic fingerlings 
4oz of fingerlings (per person) 

3 garlic cloves and ¼ cup of olive oil simmer garlic in oil and then smash the garlic and toss the blanched fingerlings in the oil and salt and pepper. 
  Cherry Bourbon Blondies (per couple)
1/2 Cup A.P. Flour

1/4 tsp. Baking Powder

1/8 tsp Baking Soda

1/4 tsp Salt

2 oz Butter (melted)
½ cup Brown Sugar

1/2 egg
1/2 Tbls. Vanilla Extract 

1/4 cup Dried Cherries 

1 oz bourbon 

Method
Cream eggs, sugar and vanilla together, in a separate bowl mix the flour, baking soda, baking powder, salt,  Melt the butter in the microwave, about 35 seconds or so, then add the melted but not hot butter to the egg mixture. Then fold in the dry mix. Pour the batter into a greased baking dish. 
