Meatballs ingredients

· 6 oz of 80/20 ground beef

· 3 oz of ground veal

· ½ oz fine dice onion

· ½ oz fine dice carrot

· ½ oz fine dice celery 

· ½ oz currants

· ½ tspn dry basil 

· ½ tspn dry thyme  

· ¼ tspn onion powder

· ¼ tspn garlic powder

· 1 egg

· pinch of salt and pepper to season 

sweat the carrot, celery,& onion till the onions are translucent let cool and add to meat with all herbs spices and egg. Once all ingredients are mixed together make 10 1 ounce meatballs sear the meatballs in a pan with a little bit of olive oil finish in marinara in oven at 400 degrees.

Chicken saltimbocca with haricot vert and crispy pancetta

· 2 each 6oz chicken breasts lightly pounded out

· 2 thin pieces of prosciutto 

· ½ oz minced shallots

· 1 oz fresh sage

· 1 ½ oz Juliann carrots

· 6 oz of veal stock

· 3 oz of white wine

· 6 oz of haricot vert

· 1 ½ oz Juliann pancetta 

· 1 ½ oz of blond roux to thicken sauce

Lightly pound out each breast of chicken then wrap chicken with prosciutto season with salt and pepper. Sear in pan with a little bit of EVOO once both sides have been properly seared make sure the pan is very hot before putting chicken in pan. Remove the chicken to a separate pan for finishing in the oven using the same pan you seared the chicken in to now make your sauce. Also on low heat start to crisp up your pancetta no need for any oil pancetta will render out its own fat as it heats up you should pre blanch and shock the haricot vert as pancetta starts to crisp up add your blanched haricot vert season with salt and pepper. Oven should be heated to 400 degrees for the chicken to finish cooking while preparing beans and sauce simultaneously in the pan you seared your chicken in start by sautéing your carrots shortly followed by shallots as they start to caramelize deglaze with the white wine let wine cook for a moment then add the stock. Allow to reduce by almost half add fresh chopped sage season with salt and pepper whisk in the roux to thicken sauce in till it has a nice body.  Chicken should take about 8 to 10 min in oven make a bed of beans and pancetta finished chicken on top finish with saltimbocca sauce over top.

Cannoli 

1 cup of ricotta 

½ cup of sugar

¼ cup of chocolate chips

Powder sugar for sprinkling over the top

Whisk sugar in to ricotta followed by chocolate chips. Then pipe in to cannoli shell top with candied orange peel and powdered sugar.

Let me know if you have any questions I will see you on Thursday to provide you with focaccia, candied orange peel, and stock.

