1/2 cup sweet potato diced and roasted

2 pc bacon cooked and chopped

1 oz fresh goat cheese

1 oz olive oil

6 pc crostini

Salt and pepper to taste

Mix potato and goat cheese and place in cast iron. Put goat cheese on top and roast until hot and possibly a little brown on the goat cheese. Sprinkle crostini’s with olive oil and salt and pepper. Place on a sheet tray and bake until desired crisp.

Scallop and shrimp-

3 oz shrimp

3 oz scallop

1/4 cup divina roasted tomato

Tbsp fresh parsley

Tbsp chopped shallot

8 oz cooked cavatelli (angel hair)

2 oz lemon juice

2 oz white wine

2 oz butter

Salt and pepper to taste

Put burner on medium heatSalt and pepper seafood. Sear scallops and shrimp together in sautée pan with olive oil until almost done. Remove from pan. Add shallot and garlic to pan and cook until fragrant. Add tomatoes and pasta and a pinch of salt and pepper, toss. Add white wine and lemon juice and toss. Once wine and lemon juice is reduced to where it barely covers the bottom of the pan add butter and stir slowly pretty constantly to evenly distribute the butter. Once achieved add parsley and cooked seafood and stir. Turn off the pan and plate and serve. 

Cobbler-

1 Granny Smith Apple chopped

1 oz brown sugar

1/2 tsp pumpkin spice(mixture of cinnamon, nutmeg, ginger, Clove and allspice

1 tsp corn starch

Pinch salt

Topping-

2 oz butter room temperature

2 oz flour

2 oz sugar

1/2 tsp pumpkin spice

Pinch salt

Mix first batch of ingredients in a bowl and place into dish.

Mix second batch of ingredients in same bowl and place on top of apple mixture. Bake at 375 until topping is brown and apple mixture is bubbling.

