Key lime pie 

Filling:

1.5 egg yolks

1 teaspoons lime zest

5 oz (1/2 can) sweetened condensed milk

1/3 cup freshly squeezed Key lime juice, or store bought
Topping:

1 cup heavy or whipping cream chilled

2 tablespoons confectioners' sugar

· For the filling: In an electric mixer with the wire whisk attachment, beat the egg yolks and lime zest at high speed until very fluffy, about 5 minutes. Gradually add the condensed milk and continue to beat until thick, 3 or 4 minutes longer. Lower the mixer speed and slowly add the key lime juice, mixing just until combined, no longer. Pour the mixture into the crust. Bake for 10 minutes, or until the filling has just set. Cool on a wire rack, then refrigerate. Freeze for 15 to 20 minutes before serving.
· For the topping: Whip the cream and the confectioners' sugar until nearly stiff. Cut the pie into wedges and serve very cold, topping each wedge with a large dollop of whipped cream.

Shrimp scampi-

Cooked pasta

· 6 grape tomatoes- halved

· 3 clove minced garlic

· 1 minced shallot

· 6 pieces large shrimp

· 1 oz white wine 

· 1/2 oz lemon juice

· 2 tbsp butter

· 1 tsp fresh chopped parsley

· 2 cups baby spinach 

· 1 tbsp Parmesan 

Bring pan to medium heat, add tomatoes, garlic, shallot, shrimp. Sauté while moving occasionally until shrimp is almost cooked through. Add white wine, lemon juice, parsley, stir for 1 minute. Add pasta, butter and spinach and stir to throughly mix all ingredients until butter has melted. Top with fresh Parmesan 

Bernaise 

· 2 ¼ cup red-wine vinegar

· 9 small shallot, peeled and minced

· 4½ teaspoon freshly cracked black pepper

· 9 T, plus 3 T chopped tarragon leaves

· 18 egg yolks

· 54 oz unsalted butter, melted 

· Kosher salt, to taste
· 3 T lemon juice

· Step 1 Put the vinegar, shallots, black pepper and 1 tablespoon of tarragon leaves into a small saucepan, and set over a medium flame. Bring just to a boil, and then reduce heat to a simmer until there are only a few tablespoons of liquid left, approximately 5 minutes. Remove from heat, and set aside to cool.

· Step 2 Fill a small saucepan with an inch or two of water, and set over medium-high heat to boil.

· Step 3 Put the cooled shallot-and-tarragon mixture into a metal mixing bowl along with a tablespoon of water and the egg yolks, then whisk to combine.

· Step 4 Turn the heat under the saucepan of water down to its lowest setting, and put the bowl on top of the pan, making sure that it does not touch the water directly. Continue to whisk the yolks until they thicken, approximately 5 to 7 minutes. You should just about double the volume of the yolks.

· Step 5 Slowly beat in the butter, a tablespoon or two at a time, whisking slowly to combine and emulsify. Remove the bowl from the pan occasionally, so as not to overcook the eggs, and taste the sauce. Season with salt. If the flavor is not sharp enough, add a splash of lemon juice. If the sauce is too thick, stir in a splash of hot water. Add the remaining teaspoon of tarragon leaves, and serve.

