crepe recipe:

2 crepes
-1.5 eggs

-1/2 cup milk

-1/2 cup water

-1 T and 2 t canola

-7 oz and 1/2 T flour

-1/4 leeks

-1/4 bean sprouts

-2 egg
Beer cheese sauce:  (We will batch)
Butter, flour, lager beer (any brand is fine) heavy cream, Dijon, Worcestershire, garlic powder, cheddar cheese
Ingredients

· 2 tablespoons butter 

· 3 tablespoons flour 

· 3/4 cup beer 

· 1/2 cup heavy cream 

· 1/2 tablespoon dijon mustard 

·  Tsp of Worchestershire sauce  

· 16 ounces cheddar shredded 

Instructions

1. Melt butter in a sauce pan over medium low heat

2. Add flour and whisk constantly for about 2 minutes

3. Slowly add beer and milk and bring to a simmer

4. Whisk 3 - 5 minutes until thick

5. Stir in mustard, Worcestershire

6. Whisk in cheese one handful at a time until all is melted and incorporated

7. Serve immediately and keep warm

Pork dish
Pork tenderloin 
I'll bring the bourbon mustard
Potatoes w/ chorizo
Chorizo: ground pork, ground beef, ancho chili powder, cider vinegar, cinnamon, ground clove, coriander, cumin, garlic, oregano, paprika, salt and pepper 

 

And just regular Idaho potatoes are fine

cornbread: 
this recipe makes about 8 servings
1 cup cornmeal, 2 cups ap flour, 1 cup cake flour, 1.3 cups sugar, 2 T baking powder, 1t salt, 2/3 cup canola oil, 0.3 cup butter, 2T honey, 4 eggs, 2.5 C milk

Crème anglaise: (34 people)

8 1/2 cup milk, 
8 1/2 cup heavy cream, 
5T & 2t vanilla, 
51 egg yolks, 
3 cups & 3 T sugar

Berry compote: per couple
1/4 T cornstarch, 
1/4 T water, 
1/4 of a lemon for juicing, 
6 oz blueberries(frozen is fine) 
1/8 cup sugar, pinch o' salt

