Lamb Meatballs
Ingredients:

3/4# (12 oz) ground lamb

1/8 yellow onions (finely chopped)

salt & pepper for seasoning

MOP:

Mix everything and roll into approximately 2 oz balls. Place in a baking dish and bake for 15-20 minutes on about 450F until done. 

Tzatziki (batch)
Ingredients:

64oz Labna (strained greek yogurt)

2 each english cucumber

2 each lemon (juice only)

salt and pepper to season

MOP:

Using a box grater, grate the cucumber into a bowl. Add in the lemon juice and yogurt, season, and mix thoroughly.  

***NEED PEPERONATA, FETA & SPROUTS***
Ricotta Gnocchi

Ingredients:

¼ #  (4 oz) firm ricotta cheese

3 T grated parmesan

3 T ap flour + 1 T flour for dusting
MOP:

Mix the ingredients together except the 1 cup of flour for dusting. Once all the ingredients combine, you should have a slightly sticky dough ball. If it is too sticky, add a bit more flour. Use your own judgement. Have a large pot of simmering salted water boiling on the stovetop. Once you have rolled out your gnocchi and cut into little pillow shapes, you can poach them in the water until they float. Quickly remove with a spider and toss in a bowl with a slight drizzle of olive oil. Pour onto a sheet pan to cool. These can be made a day or two ahead of time and kept in the refrigerator. To reheat, place in a pot of boiling water and retrieve with a strainer when soft and hot. Toss with sauce and serve promptly. 

Mushroom & Bacon Ragu

Ingredients:

1/2# cremini mushrooms (cleaned and cut into ¼)

1 each portobello caps (cleaned and cut into chunks)

1/2# shiitake mushrooms (cleaned and cut into slices)

.25# bacon (chopped)

1.5 T minced fresh garlic

scallions for garnish

grana padano cheese to garnish

1.5 T unsalted butter

1.5 T olive oil

1 oz white wine

1 oz cup heavy cream

salt and pepper to season

MOP:

Begin by cooking the bacon in a large skillet. Add in the olive oil.  Next add in the cremini and portobello mushrooms and the garlic. Once the mushrooms start to become a bit softer. Add in the shiitake and toss until they are coated in the bacon fat and olive oil. Next add in the white wine and cook until the wine has reduced by half. Next add in the butter and cream and slowly simmer until everything comes together. Do not bring to a heavy boil because the cream will break. Make sure that you are seasoning the entire time. Taste for seasoning. Toss with pasta and place in bowls to serve. Microplane some grana padano over the top and sprinkle with scallions. Serve promptly.

Bread Pudding

Per couple
4 slices of Texas Toast or Thick-Cut White Bread

2/3 Cup Heavy Cream

1/3 Cup Whole Milk

2 eggs

1/4 Cup Sugar

1/4 tsp. Cinnamon

1/4 tsp. Nutmeg

2 tbsp. Golden Raisins

Preheat oven to 375 F. In a mixing bowl, mix the eggs, sugar, and bourbon together until smooth and creamy. Slowly add in milk, cream, cinnamon, and nutmeg and mix until well combined and set aside. Dice the bread into large chunks and mix in the raisins. Pour the cream mixture over the bread and mix well, let sit so the bread soaks up the cream. Place the creamy bread mixture into greased baking pans and bake until the center is set and hot throughout. Approximately 20-25 minutes. Remove from oven and allow to cool. Serve warm. 

