Menu
Appetizer: Barbeque chicken wontons
Soup: Carrot and fennel soup
Salad: Spinach and grill peach salad

Sandwich: Carolina  pull pork sandwich

Entrees:
 Grill chicken breast
Sole almondine

Vegetable of the day: Green beans

Starch of the day: Oven roasted squash
Barbeque chicken wontons:
Ingredients:

2 cup
cooked chicken diced
2 tsp
Cajun seasoning
1 tsp
black pepper

½
red bell pepper sm diced

1 tsp
minced ginger
6 sprigs
 of green onions
6tbsp
barbecue sauce
50
wonton wrappers

Oil for deep frying

Barbecue sauce for dipping

Method:

In food processor, chop the chicken and onions with seasonings, add the barbecue sauce and mix well. Put 1tsp of the mixture in the center of the a wonton wrapper and lightly brush water or egg wash around the edges. Fold the wonton over and press to seal. Cover the wontons with a damp cloth to keep them from drying out while filling the rest of them
Heat fryer to 370. Fry the wontons until golden brown and serve hot with barbecue sauce for dipping

Barbeque sauce:

Ingredients:

14 oz
tomato ketchup

2 Tbsp
Worcestershire sauce

2 Tbsp
molasses

2 Tbsp
white vinegar 

2 Tbsp
brown sugar

¼ tsp 
cayenne pepper

¼ tsp
 black pepper

½ tsp
salt

½ tsp
all spice

1 Tbsp
dry mustard

½ tsp
chili powder

1 Tbsp
orange zest

1 Tbsp
minced ginger

1 md
onion sm diced

4 Tbsp
orange juice

½ cup
water

1 Tbsp
butter

Method:

In a medium sauce pan, sauté the onions and ginger in the butter until translucent, add the remaining ingredients and cook uncover over low heat for about 15-20mins 

 Carrot and fennel soup:
Ingredients:

2 Tbsp
butter

2 Tbsp
canola oil

10 oz
fennel bulb chopped

3
celery stick chopped

3 lbs
carrots grated

15 oz
potatoes cubed

1 lg
onion sm diced

1 Tbsp
chicken base

10 cups
chicken stock

5 cups
water

1 cup
heavy cream

1 tsp
ground cumin

1 tsp
salt

1 tsp
black pepper

Chopped parsley for garnish

Method:

Heat the butter and oil in a large pot; add the onions, fennel, celery, and cumin and sauté for about 6mins. Add the carrots, potatoes, chicken stock, chicken base and water and bring to a boil. Lower the heat to simmer and cook until the potatoes become tender. Puree the soup with a hand blander, stir in the cream and aguist seasoning. Garnish with chopped parsley
Spinach and grill peach salad:
yields 8 servings
Ingredients:

24 oz
baby spinach
1md
red onion thinly sliced
4 lg
peaches

1 Tbsp
olive oil for brushing

½ cup
pecans for garnish

Method:

Cut the peaches in quarters (yielding 8 pieces per peach), brush with the olive oil and grill on both sides

Place the spinach on a plate and arrange 4 pieces of the grill peaches on top, drizzle the dressing on top and sprinkle with pecan for garnish 
Dressing:

Ingredients:

¾ cup
olive oil

¼ cup
balsamic vinegar 

1 Tbsp
Dijon mustard

1 sm
shallot minced

Salt and pepper TT

Method:

Put the olive oil in a skillet and heat, add the minced shallot and cook until translucent, turn the heat off. Add the remaining ingredients and mix will, season to taste.

Grill chicken breast:
yields 12 servings
Ingredients:

6 whole chicken breast

1 tsp
all spice

4
garlic gloves minced

1 tsp
salt

1 tsp
black pepper

1 Tbsp
dry thyme

¼ cup
canola oil

Method:

In a small bowl, mix together the minced garlic, all spice, salt, pepper, thyme, and canola oil. Cut the chicken breasts in half and season with the rub and marinade for an hour. Grill and served with starch and vegetable of the day.

Sole almondine: yields 12 servings
Ingredients:

12 4-6oz
skinless sole fillets

¼ cup
oven roasted slivered almonds for garnish

 1 cup
flour for dredging 
Egg wish for dredging

Salt and pepper for seasoning

Lemon (zest plus juice)

2 Tbsp
parsley

1 cup
white wine

2 Tbsp
butter

Method:

Season the fish, egg wish and the flour. Dredge the fish once and set aside. In a large skillet, heat the oil and pan fry the fish until lightly brown on both sides and set aside. Remove most of the cooking oil from the pan and add the butter. Add the lemon juice, lemon zest, and white wine to the pan and simmer over md heat for about 5mins. Correct seasoning. Drizzle the sauce over the fish and sprinkle with the almonds
Carolina pull pork sandwich with coleslaw: 
yields 8 servings
Ingredients:

For dry rub
3 Tbsp
black pepper

3 Tbsp
dark brown sugar

3 Tbsp
parka
4Tbsp
coarse salt

1 tsp
cayenne pepper

4 Lbs
pork shoulder (Boston butt), boneless

For the mop:

1 cup
apple cider vinegar

½ cup
water

2 Tbsp
Worcestershire sauce

1 tsp
black pepper

1 tsp
coarse salt

2 tsp
vegetable oil

For sandwich:

2 cup
caroline Barbecue

8 hamburger buns toasted

Method:

Mix the ingredients for dry rub. Sprinkle the dry rub over the pork and press into the meat. Cover and let set 1 hour at room temperature. Combine the ingredients for the mop and set aside. Roast the pork at 300 for hours or until fork tender, brushing with cold mop every 45minutes. Remove the pork from the oven and let rest for 30 minutes. Pull the meat apart or shred using 2 forks. Combine the shredded pork with barbecue sauce, cover tightly, and simmer 20-30 minutes. Add more water if needed. Serve pork on toasted bun with coleslaw and additional barbecue sauce (American regional cuisine pg 118)
Carolina BBQ Sauce
Ingredients:

2 tsp
dry mustard

2 tsp
coarse salt

2 Tbsp
sweet paprika

2 Tbsp
granulated sugar

2 Tbsp
brown sugar

1 tsp
cayenne

1 tsp
black pepper

12 oz
water

½ cup
Worcestershire sauce

1 cup
red wine vinegar (American regional cuisine pg 120)

Coleslaw:

Ingredients:

1 lg
head of cabbage

3 carrots grated

1 Tbsp
honey

½ cup
mayo

2 tsp
Dijon muster

½ cup
dry cranberry

½ cup
onions sm diced

½ cup
celery sm diced

Salt and pepper TT
Method:

 Shred the cabbage and set aside. Mix the mayo, muster, onions, celery, honey, cranberries, salt and pepper. Pour the mixture on top of the cabbage and toss 
Garlic and butter green beans:
yields 20 servings

Ingredients:

3 and3/4lbs
Green beans

10 cloves of garlic minced

½ lbs
butter

2Tbsp
olive oil

Salt and pepper TT
Method:

Blanch the green beans in salted boiling water and shock in a ice bath to retain color and strain. In a md skillet heat the butter and olive oil and add the minced garlic. Sauté over md heat for about 2-3mins, add the bean and toss. Season with salt and pepper TT

Oven roasted butternut and acorn squash:
yields 20 servings

Ingredients:

1 lg Butternut squash peeled and cubed

1 lg acorn squash cubed

1 Tbsp
red pepper flicks

¼ cup
brown sugar

¼ cup 
canola oil

1 tsp
salt

1 tsp
black pepper

Method:

Put the squash mix in a large bowl, add the salt, pepper, oil, brown sugar, and pepper flicks and mix well. Place the mixture on a baking sheet and bake until golden brown and tender

