Spinach Dip Wontons – yield 12 oz of filling aprox – 8 wontons per couple (might make more than 12 oz of filling, but breakdown gets weird going to 8 oz)

Wonton wrappers

8

Butter



1 oz


Onion (Small dice)

1 oz

Fresh Garlic


1 oz

Salt



1/2 tsp


Black Pepper


1/4 tsp


Cayenne


1/8 tsp

Spinach



6 oz


(Frozen or Blanched – either Pressed of all excess Moisture)


Artichoke hearts(rough chop)
2 1/2 each


Cream Cheese
(room temp)
3 oz (by weight)

Monterey Jack cheese

1.5 oz

1) Saute onions until translucent

2) Add garlic, cook until garlic is light brown

3) Add seasonings

4) Add spinach and artichoke hearts, saute until warm

5) Add cheeses, mix until well incorporated.

6) Chill in separate container.

7) Portion into 1 oz portions

8) Take each 1 oz portions and place in center of wonton wrapper

9) Wet all 4 edges of wrapper

10) Bring 2 opposite corners together seal all edges as firmly as possible
Sweet and Sour sauce – Yield approx 1 ½ quarts (whole class) (3 oz per couple)
1 carrot
8 cloves garlic

8 tbl sugar

2 cup warm water

¼ Fish sauce

1 cup lime juice

8 tbls champagne vinegar

4 green onions

1 Jalapeno 

Pulse carrot, garlic, green onion, and jalapeno into fine paste.  Add paste into liquids, and sugar, Mix together

Chicken & Dumplings

(Per couple)

1 oz weight butter

4 oz roasted chicken

Roughly 20 gnocchi (depends on size)

1/2 cup of carrot, celery, onion mix (WILL PROBABLY NEED ONION SEPARATE)
2 garlic clove

For the sauce:
1/4 tsp garlic powder

1/4 tsp onion powder

1/2 tsp black pepper

1/8 tsp red pepper flake

1 cup chicken stock

1/2 cup white wine

1 oz heavy cream

Garnish:
1 piece fried kale

Procedure 

Melt 1/2 thebutter in pan

Add onion sauté until translucent

Add celery and carrot, garlic and cook until tender

Remove and set aside

Add the other half of the butter to pan and add gnocchi. 

Brown gnocchi on both sides

Once brown add the vegetable mix back into the pan along with seasonings. 

Deglaze with white wine, reduce by half 

Add chicken stock, and pulled chicken

Reduce sauce

Add cream and reduce slightly

Plate and top with kale chip

Apple Pie Filling (per couple)
2 granny smith apples 

1/4 cup brown sugar

1/8 cup sugar

1/2 tsp salt

1 tsp Cinnamon

1/8 tsp nutmeg

1/8 tsp ginger

1/8 tsp clove

2 oz butter

1) Melt butter in pot, over medium heat

2) Add apples, lightly saute until starting to carmalize

3) Add seasoning mixture

4) Cook until apples are almost fully cooked

5) Place apples into dish

6) Add pre baked pie dough on top of apples

7) Place in over for 4 to 5 min until crust is slightly warm

8) Top with Ice cream and flaky sea salt

Pie dough

2 ½ cups ap flour

1 cup butter, cold (frozen is best)

1 tsp salt

1 tsp sugar

6 to 8 tbl ice water 

1) Sift together flour, salt, and sugar.

2) Cut in cold butter making sure everything stays as cold as possible

3) Add small amounts of ice water until dough comes together

4) Wrap up dough and set in cooler to chill

5) Roll out dough to ¼ in thickness

6) Cut out shape to cover the top of dish

7) Egg wash top of dough, sprinkle flaky sea salt, sugar.
8) Bake for 5 min until just cooked.

9) Set aside to cool to room temp

