Marshmallow and Toffee Bread Pudding

Serves (6)
Ingredients:


1 Baguette, Cubed


1C Heavy Cream


1C Half and Half


3 Large Eggs


½ C Sugar


1 C Marshmallow, in small pieces


1 C Toffee, smashed into small pieces


16oz. Sea Salt Caramel Ice Cream


4oz Caramel Sauce

Procedure:

In a mixing bowl, combine eggs, sugar heavy cream and half and half. Add ½ C marshmallow, ½ C toffee and bread mixing until bread soaks up most of the liquid and becomes sticky. Preheat oven to 350 degrees Fahrenheit. Place mixture in 9in glass baking dish coated with non-stick spray and bake until golden brown. Once out of the oven, top bread pudding with remaining ½ C marshmallow and lightly toast with a blow torch or place back in oven and heat until marshmallow is golden. Once toasted, lightly sprinkle with remaining ½ C toffee. Drizzle with caramel sauce and serve  with caramel ice cream.

Prosciutto Wrapped Chicken

Serves 4

Ingredients:

(4) Chicken Breasts, Pounded out 

(4) 3oz. Balls Fresh Mozzarella

(8) Thin Slices Prosciutto

Procedure:

Place prosciutto on plastic wrap and top with pounded out chicken breast. Place one ball of mozzarella in the center of chicken breast and wrap chicken around cheese. Wrap prosciutto around chicken then roll into a ball using plastic wrap. Bring water in a pot to a simmer and poach wrapped stuffed chicken for approximately 15min. Remove from water and chill in ice bath. Once chilled, unwrap plastic and pan sear. Once seared, roast in a 400 degree oven until cheese is melted. Slice and serve.

MUSHROOM RISOTTO

Serves 15-20
Ingredients:

5 lb.

Arborio rice

2 oz.

Blended oil

1 bag

Mushroom Duxelle *

1 ½ g.

Boiling water

2 tbls.

Salt and Pepper

Procedure:
Heat oil and lightly brown rice



Add water in 3 intervals, 2qt, 2qt and 1qt.  don’t use all the water



and cooking au sec each time



Add duxelle and cook au sec and add salt and pepper



Cool on sheet pan and let cool and refrigerate immediately away from 



delicate items

*1 ½ lb portabella mushroom, sliced

1 ½ lb button mushroom, sliced

1C soy sauce

1 yellow onion, sliced

Add all ingredients to a pot and cook until au sec. Pulse in food processor and chill. 

Puff Pastry Wrapped Brie

Serves 4

Ingredients:

3oz. Brie, formed into hockey puck-like disc

(1) 3in. Square Puff Pastry, room temp

2oz. Caramel Sauce

1 Granny Smith Apple, sliced

3oz. Pecans, chopped

Procedure:

Place brie in center of puff pastry and pull in corners to wrap brie. Use fingers to pinch dough and seal around cheese. Place on sprayed sheet tray and bake in 400 degree oven for approximately 10min. Once cheese is melted, remove from oven and place on top pf sliced apples. Pour caramel sauce over warm pastry and sprinkle with pecans. Serve with toasted baguette.

