Crab Gazpacho (http://www.saltys.com/recipes/entrees/chillreddeepseacrabgazpacho.asp)
Recipe Yield: 1 gal. 

Ingredients:
2 lbs. Tomato Concasse 
10 oz. Cucumbers, peeled, seeded, diced 
6 oz. Onions, yellow, diced 
12 oz. Red bell peppers, diced
6 oz. Extra Virgin Olive Oil
4 oz. Red Wine Vinegar
12 oz. Crab Juice
4 oz. Clamato Juice
2 C Potato Bread, diced
TT Salt and Black Pepper

Method:

Combine all ingredients and allow to marinate overnight. 

Puree all ingredients until smooth. 

Soup Garnish:
4 oz. Tomato, small dice
4 oz. Red pepper, small dice
8 oz. Cucumber, small dice

Plated Garnish:
1 tbls. Croutons toasted in garlic butter
½ oz. Chive crème fraiche
1 sprig Chervil
1 oz. Crab claw meat

Hearts of Palm Salad

(Found in American Regional Cuisine class book pg. 158)

Serves 4

¼ cup Lemon Juice

2 Oranges, sections and juice

2 cups Hearts of Palm, fresh (or canned) ½ inch dice 

½ cup Red Bell pepper, ¼ inch dice

½ cup Green bell pepper, ¼ inch dice

½ tsp Tarragon, chopped

¼ cup Mayonnaise

2 tsp Honey

Salt and Pepper to taste

¼ cup walnuts, chopped

Combine the lemon and orange juices with the diced hearts of palm

Add the peppers, tarragon, mayonnaise, and honey; season with salt and pepper

Place a lettuce leaf on each chilled plate; add some hearts-of-palm salad, and garnish with the orange sections and chopped walnuts
Spicy Floribbean Shrimp

(http://www.pepperfool.com/recipes/seafood/spicy_florib.html)

Serves: 4

4 tablespoons coconut flakes 

1/4 cup cashews 

16 large shrimps (1-1/2 pounds), peeled and -- (16 to 20)deveined 

1 tablespoon olive oil 

2 tablespoons unsalted butter 

2 cloves garlic, finely chopped 

4 teaspoons finely chopped fresh ginger root 

1/4 cup chopped shallots 

1 fresh cayenne pepper, seeded and chopped (use more if you want additional heat) 

1 1/2 cups unsweetened coconut milk 

3 tablespoons lime or orange marmalade 

1 cup fresh orange, peeled and diced 

1 cup fresh mango, peeled and diced 

1 cup fresh pineapple, peeled and diced 

1/4 cup chopped fresh cilantro 

Basmati rice, prepared according to direction 

Salt and pepper to taste 

1 8 ounce glass of white wine (for drinking) 

Toast the coconut flakes and cashews in a dry frying pan on low heat, browning them slowly and stirring often. Set aside to cool. 

Wash the shrimp and pat them dry. Brown them lightly in the olive oil on both sides, about 1 minute for each side. Drain and set aside. 

Heat the butter in a large pan. Sauté the garlic, ginger, shallots and cayenne pepper until transparent, about 2 minutes. Do not burn them. 

Add the coconut milk and marmalade. Season with salt and pepper to taste. 

Stir in all the fruits and the shrimp. Cook for 5-7 minutes. Adjust salt and pepper if needed. 

Transfer to a platter. Garnish with the toasted cashew, coconut flakes, and cilantro on top. 

KEY LIME MUSTARD GINGER GRILLED CHICKEN 

(http://www.floribbean.com/flos_page_recipes.htm)

Serves 4
1/4 cup Key Lime Juice
1/2 cup Dijon style mustard
2 tablespoons minced fresh ginger 
2 cloves garlic, minced
4 boneless skinless chicken breast halves

Mix the first four ingredients together. Spoon enough on to coat both sides of the breasts and let them marinade several hours. Reserve the remaining mixture.
Grill or broil the chicken 5-6 minutes on each side till just cooked through. Heat the remaining sauce over low heat or nuke till garlic and ginger are fragrant. Spoon the sauce over breasts and serve.

Grouper with papaya-red pepper jam
(http://find.myrecipes.com/recipes/recipefinder.dyn?action=displayRecipe&recipe_id=1054839&adsqs=raid:1646330)

Serves 2

Ingredients

Jam: 

1  cup  chopped red bell pepper 

3/4  cup  diced peeled papaya 

1/2  teaspoon  chopped jalapeño pepper 

1/4  cup  water 

2  tablespoons  sugar 

3  tablespoons  red wine vinegar 

Dash of salt 

1/2  teaspoon  fresh lime juice 


Grouper: 

1/4  cup  panko (Japanese breadcrumbs) 

2  tablespoons  flaked sweetened coconut 

1 1/2  tablespoons  chopped dry-roasted cashews 

2  tablespoons  all-purpose flour 

2  large egg whites, lightly beaten 

2  (6-ounce) grouper fillets 

1/8  teaspoon  salt 

1/8  teaspoon  freshly ground black pepper 

2  teaspoons  butter 

Lime wedges (optional) 

Preparation

To prepare jam, combine first 3 ingredients in a food processor; process until smooth.

Combine water, sugar, red wine vinegar, and dash of salt in a small saucepan over medium-high heat. Cook until sugar dissolves, stirring frequently. Reduce heat to medium. Add pureed bell pepper mixture; cook 7 minutes or until thickened and reduced to 1/2 cup, stirring frequently. Remove from heat; stir in lime juice. Cool.

Preheat oven to 350°.

To prepare grouper, place the panko, coconut, and cashews in food processor; pulse 4 times or until cashews are finely chopped. Place panko mixture in a shallow dish. Place flour in another shallow dish; place egg whites in another shallow dish. Sprinkle fillets with 1/8 teaspoon salt and black pepper. Dredge 1 fillet in flour. Dip fillet into egg whites; dredge in panko mixture, gently pressing coating onto fillet to adhere. Repeat procedure with remaining fillet, flour, egg whites, and panko mixture.

Melt butter in a large nonstick skillet over medium-high heat. Add fillets; cook 2 minutes or until lightly browned on bottom. Turn fillets over; wrap handle of pan with foil. Place pan in oven; bake at 350° for 8 minutes or until fish flakes easily when tested with a fork. Serve immediately with jam and lime wedges, if desired.
Mix the first four ingredients together. Spoon enough on to coat both sides of the breasts and let them marinade several hours. Reserve the remaining mixture.
Grill or broil the chicken 5-6 minutes on each side till just cooked through. Heat the remaining sauce over low heat or nuke till garlic and ginger are fragrant. Spoon the sauce over breasts and serve.

Coconut infused Jasmine Rice

(Derived from, yet slightly changed, http://www.eatabbo.org/coconut-infused-jasmine-rice.html)

Serves 8

2 cups Jasmine rice

4 cups water

Juice of 1 lime

Grated zest of 1 lime

2/3 cup shredded coconut

1 ½ tsp salt

Combine all ingredients and set to cook

Do not stir!

Cook until done
Caribbean White Beans
(http://allrecipes.com/Recipe/Caribbean-White-Beans/Detail.aspx?src=rss)

 serves 35

1/3 cup and 1 teaspoon olive oil 
3 onion, chopped 

3 green bell pepper, chopped 

2-3/4 cups and 3 tablespoons water 

5-3/4 (15.5 ounce) cans small white beans 

5-3/4 (6.5 ounce) cans tomato sauce 

2 tablespoons and 2-3/4 teaspoons minced garlic 

5-3/4 sprigs cilantro, coarsely chopped 

1-1/3 cups and 2 tablespoons calabaza (pumpkin-like squash), peeled and medium diced 

5-3/4 (.18 ounce) packets sazon with coriander and achiote 

5-3/4 cubes chicken with tomato flavored bouillon 

5-3/4 pinches salt 

5-3/4 pinches black pepper 

5-3/4 pinches ground cumin 

Heat olive oil in a large saucepan over medium-high heat. Stir in the onion and green pepper; cook until the onion begins to turn brown, about 5 minutes. Pour in the water, white beans, tomato sauce, garlic, cilantro, and calabaza. Season with the sazon packet, bouillon cube, salt, pepper, and cumin; stir well to combine. 
Bring to a boil, then reduce heat to a simmer, cover, and cook until the calabaza has softened, about 20 minutes. Remove the cover, and continue cooking until the sauce has thickened, about 10 more minutes. 

