Barbecued Chicken Bowl with Rice, Corn and Black Beans
For the BBQ Sauce:
1 cup ketchup
1/2 cup tomato sauce
2 Tablespoons apple cider vinegar
2 Tablespoons Worcestershire sauce
1 Tablespoon honey 
2 1/2 teaspoons paprika
1/2 teaspoon granulated garlic
1/2 teaspoon salt
1/4 teaspoon ground cumin

2 cups cooked, shredded chicken

For the Burrito Bowls:
1 cup uncooked brown rice 
½ teaspoon salt
1 Tablespoon vegetable oil
1 ¼ cup fresh or frozen corn kernels
(1) 15-ounce can black beans, drained and rinsed
6 to 8 romaine lettuce leaves, chopped into strips
1 cup pico de gallo, recipe follows
1 cup shredded cheddar and/or Monterey jack cheese, optional
Crushed tortilla chips, for topping

Pico de Gallo:
3-4 Roma tomatoes, finely diced
1/2 teaspoon Kosher salt 
½ onion, finely diced
3 cloves garlic, minced
¼ cup cilantro, finely chopped 
Juice of 1/2 lime
2 Jalapeños

Cook the rice: Combine the rice with 1/2 teaspoon of salt and 2 cups of water (or enough to cover by about an inch). Bring to a simmer over medium heat, then lower the heat and cover. Cook until the rice is tender, 35 to 45 minutes Check occasionally and add more water if the pan seems dry before the rice is cooked. 
For the Barbecue Sauce: Mix all of the ingredients for the BBQ sauce in a saucepan and heat over medium heat. When the sauce starts bubbling, reduce the heat to low and simmer for 5 minutes, stirring frequently. (This sauce splatters once it heats up. Remove from heat.
You should have about 1 2/3 cups of sauce.  Add shredded chicken to the barbecue sauce and keep warm. 

For the Pico de Gallo: In a medium-sized bowl, toss diced tomatoes with Kosher salt until salt is evenly distributed. Add remaining ingredients and stir together well. If you decide to refrigerate the salsa to allow flavors to combine, be sure to let it get to room temperature before serving. 

Warm the corn and beans: In a large sauté pan over medium heat, add oil. Add the corn and the drained black beans together in a pan or skillet over medium-high heat for 2 to 3 minutes. Add a pinch of salt to your corn and beans and turn off heat.

Assemble the Burrito Bowls: Divide the rice, chicken, corn, beans, romaine lettuce, and pico de gallo into 6 bowls. Top with cheese and then crush a few tortilla chips on top of each bowl for extra crunch.

Serves 6.








Blueberry Blintzes
2 eggs
1 1/3 cup fat-free milk
¾ cup whole wheat flour
1 tablespoon vegetable oil
¼ teaspoon salt
1 (15 ounce) carton part-skim ricotta cheese
2 cups blueberries
¼ cup packed brown sugar
1 ½ teaspoons finely shredded orange peel
1 cup orange juice
1 Tablespoon cornstarch
1 Tablespoon sugar
 ¼ teaspoon cardamom

For crepes, combine eggs, milk, flour, oil and salt in a medium bowl. Beat until well-mixed. Spray a griddle with nonstick spray and heat over medium heat. Spoon 2 tablespoons of batter on the griddle and spread into a circle using the back of a ladle. Cook for about 1 to 2 minutes, then flip and cook on the other side for about 1 minute. Remove to a plate and keep warm. 

Preheat oven to 400°F. For filling, combine ricotta cheese, 1 cup of blueberries, brown sugar and 1 teaspoon of the orange peel. Place a strip of filling down the center of each crepe and roll up, seam side down. Place in a 9x13-inch baking dish. Bake uncovered for 15 to 20 minutes, or until heated through.

Combine remaining ½ teaspoon orange peel, orange juice cornstarch sugar and cardamom in a small saucepan. Cook and stir until thick and bubbly. Stir in remaining blueberries. Spoon sauce over warm blintzes. 

Serves 8.






Chocolate Eclairs
Eclair Dough:  							Pastry Cream:
1/2 cup butter							1 ½ cups half and half
1 cup water								4 egg yolks
1 cup all-purpose flour						 6 Tablespoons sugar
1/4 teaspoon salt							1 ½ Tablespoons cornstarch
4 eggs									½ teaspoon vanilla extract

Chocolate Icing:
2 (1 ounce) squares semisweet chocolate
2 tablespoons butter
1 cup confectioners' sugar
1 teaspoon vanilla extract
3 tablespoons hot water

Preheat oven to 450º. Line a baking sheet with parchment paper.  In a medium saucepan, combine 1/2 cup butter and 1 cup water. Bring to a boil, stirring until butter melts completely. Reduce heat to low, and add flour and salt. Stir vigorously until mixture leaves the sides of the pan and begins to form a stiff ball. Remove from heat. Add eggs, one at a time, beating well to incorporate completely after each addition. With a spoon or a pastry bag fitted with a large plain tip. Spoon or pipe dough onto cookie sheet in 1 1/2 x 4 inch strips.
Bake 15 minutes in the preheated oven, then reduce heat to 325º and bake 20 minutes more, until hollow sounding when lightly tapped on the bottom. Cool completely on a wire rack.
For the pastry cream, pour the half and half and sugar in a medium saucepan and bring just to a boil. Place egg yolks and cornstarch in a bowl and whisk until combined. When half and half is hot, whisk some  into the eggs, then add the eggs to the saucepan. Cook over low heat, stirring continuously with a wooden spoon, until very thick, about 5 minutes. Stir in vanilla extract. Spread pastry cream in a rimmed cookie sheet and place a sheet of plastic wrap directly over the pastry cream. Allow to cool.
For the icing, melt the chocolate and 2 tablespoons butter in a medium saucepan over low heat. Stir in 1 cup confectioners' sugar and 1 teaspoon vanilla. Stir in hot water, one tablespoon at a time, until icing is smooth and has reached desired consistency. Remove from heat, cool slightly, and drizzle over filled eclairs. Refrigerate until serving.


Churros
For Batter:
1 cup water
2 Tablespoons brown sugar
1/2 teaspoon salt
1/3 cup butter
1 cup white flour
2 eggs
1/2 teaspoon vanilla extract
½ teaspoon cinnamon
½ teaspoon nutmeg

For Cinnamon Sugar:
1/4 cup sugar
1/2 to 1 teaspoon ground cinnamon, depending on taste

Preheat 1 1/2 to 2 inches of vegetable oil in a 10 to 12 inch frying pan to 375º. In a separate dish mix the 1/4 cup sugar and cinnamon and set aside.
In a medium sauce pan add the water, brown sugar, salt, and butter and heat to a good boil. Remove from the heat and add the flour. Stirring in the flour will take some muscle. Mix it in until well blended.
In a separate bowl, mix the eggs and vanilla together and then add this mixture to the flour mixture. Stir until well blended and all the egg is completely mixed in.
Fill a piping bag fitted with a star tip with the churro dough. Test your oil by placing a small amount of dough in it. The dough should bubble up right away or that means the oil is not hot enough and the churro will e soggy. Once the oil is hot enough, squeeze dough into the oil about 4 inches long. Use your finger to release the dough from the piping bag. Be careful not to burn yourself.
You should be able to cook 4 or 5 churros at a time. Cook them about 1 minute and turn them over with a slotted spoon. Cook an additional minute or two or until  golden brown in color.
Remove the churros with the slotted spoon and place them on a paper towels to absorb excess oil.
While still warm, roll each churro into the dish with the sugar and cinnamon until coated.


Crepes Suzette
Crepes Bretonnes:
1⅛ cup flour 
1/3 cup sugar 
Pinch of salt 
1 1/3 cups milk 
2 Tbsp. butter, melted 
2 Tbsp. water 
2 eggs

Combine flour, sugar, and salt in a large bowl.  Place milk, butter, water and eggs in another bowl and whisk together well. Pour liquid ingredients SLOWLY into dry ingredients combining with a whisk.  You want to combine slowly to prevent lumps from forming.  The batter should be almost liquid.  Let it rest for at least an hour. 
 Heat a griddle on medium heat.  Pour a scant ¼ cup batter onto griddle. Swirl with the back of a spoon or ladle.  Cook about 1 minute.  Carefully lift the edge of crepe with a spatula to test for doneness it should be light golden brown and lacey.  Turn crepe over, and cook 30 seconds or until center is set. 
Place crepe on a towel, cool completely.  Repeat with remaining batter, stirring batter between crepes.  Stack crepes between single layers of parchment paper to prevent sticking.  Makes about 18 (6-inch diameter) crepes.

Per 2 Crepes:
1 Tablespoon butter, softened
1 ½ teaspoon sugar
1 Tablespoon orange juice
1 scoop of vanilla ice cream or whipped cream


Fold crepes in half twice, so they are in the shape of a triangle. In a non-stick pan over medium heat, melt the butter. When it begins to foam remove from heat and add orange juice and sugar. Use tongs to gently lay crepes into the pan. Turn the crepes to coat. Lay the crepes out on a plate and top with scoop of ice cream. Pour remaining sauce over the ice cream or whipped cream. Serve immediately.






Curry Chicken Salad
1 1/2 lb skinless boneless chicken breast, cubed and cooked
1/2 cup mayonnaise
1/3 cup plain yogurt
5 teaspoons curry powder
1 tablespoon fresh lemon juice
1 teaspoon honey
1/2 teaspoon ginger, minced
1/2 teaspoon salt
1/4 teaspoon black pepper
1/2 medium red onion, chopped (1/2  cup)
¼ cup pecans, chopped
1 stalk celery, chopped

Whisk together mayonnaise, yogurt, curry, lemon juice, honey, ginger, salt, and pepper in a large bowl. Add chicken, red onion, pecans, and celery. Stir gently to combine. 

Makes about 6 servings.




















Fresh Fruit Tart with Lemon Almond Pastry Cream

Crust: 						Lemon Almond Pastry Cream:
2 cup all-purpose flour				1 ½  cups half and half
½ cup powdered sugar				½  teaspoon almond extract
1/2 teaspoon vanilla or almond extract 		Zest of 1 lemon
Pinch of salt						1/3 cup sugar
1 cup plus 1 Tablespoon unsalted butter		4 egg yolks
½ teaspoon vanilla extract				1 ½  tablespoons cornstarch
Juice of ½  lemon

4 to 6 cups fresh berries

To prepare crust, preheat oven to 375°. Spray (6) 4-inch tart pan with nonstick spray.  Put the flour, sugar, almond extract and salt in the bowl of a food processor or heavy duty mixer. With the machine running, slowly add 1 cup of butter and process mix until a dough forms. Divide the dough evenly among the 6 tart pans. Press the dough into the prepared pans. Place on a cookie sheet and bake in the oven until the crust is golden brown, about 15-18 minutes. Let cool completely, about 20 minutes.

Meanwhile, melt the chocolate and remaining 1 Tablespoon butter in the microwave until just melted. Brush the cooled tart shells with the chocolate and place in the refrigerator to set.

To prepare pastry cream, put the half and half, almond extract, lemon zest and half of the sugar in a medium saucepan. Bring just to a boil. Place the eggs, remaining sugar and the cornstarch in a medium bowl and mix well. When the half and half mixture is hot, whisk some of it into the eggs, and then add the eggs into the saucepan. Stir continuously with a wooden spoon until very thick, about 5 minutes. Don’t allow the mixture to come to a boil. Remove from the heat and stir in the lemon juice. Divide the mixture among the 6 tarts and allow to cool completely. 
Decorate the top of the tart with the fresh berries; slice into wedges and serve.
Serves 6.





Yeast-Raised Glazed Doughnuts

For Donuts:
½ teaspoon salt
¼ teaspoon nutmeg
¼ cup sugar
2 ¼ teaspoons yeast (1 packet)
3 cups all-purpose flour
1 large egg
1 cup milk
2 tablespoons butter, melted
½ teaspoon vanilla
6 cups frying oil


Glaze:
¼ cup milk
2 cups powdered sugar
¼ teaspoon vanilla extract


Whisk together dry ingredients in a bowl. In a separate bowl, combine egg, milk butter and vanilla and stir into flour mixture, mixing until well-combined. Let the dough rest for 5 minutes, then knead 6 to 8 minutes by hand or until you have a smooth, soft dough. Place the dough in a buttered bowl, turn it over to grease the top and let it rise, covered in a warm place for 1 ½ to 2 hours, or until doubled in size.

Deflate the dough and turn it out to a lightly floured surface. Gently roll the dough out to ¼-inch and cut with a round cutter. Extra dough can be rolled into donut holes. Cover loosely with greased plastic wrap and let rise again for about 1 hour, until doubled again.

Place the oil in a deep skillet and heat to 350°. Place the doughnuts in the oil and fry until golden brown, about 1 minute per side. Do not fry longer as the doughnut will be tough. Drain onto paper towels.

To make the glaze, stir the milk into the powdered sugar until it is smooth, then add the vanilla. When the doughnuts are cool enough to handle (but still warm), dip the tops of the doughnuts in the glaze, then place on a rack to let the glaze drip down. Makes about 16 doughnuts plus holes.
Profiteroles (Cream Puffs) with Pastry Cream and Chocolate Icing
Pate a Choux Dough:  						Pastry Cream:
1/2 cup butter							1 ½  cups half and half
1 cup water								4 egg yolks
1 cup all-purpose flour						6 Tablespoons sugar
1/4 teaspoon salt							1 ½ Tablespoons cornstarch
4 eggs									½  teaspoon vanilla extract

Chocolate Icing:
2 (1 ounce) squares semisweet chocolate
2 tablespoons butter
1 cup confectioners' sugar
1 teaspoon vanilla extract
3 tablespoons hot water

For Pate a Choux: Preheat oven to 450º. Line a baking sheet with parchment paper.  In a medium saucepan, combine 1/2 cup butter and 1 cup water. Bring to a boil, stirring until butter melts completely. Reduce heat to low, and add flour and salt. Stir vigorously until mixture leaves the sides of the pan and begins to form a stiff ball. Remove from heat. Add eggs, one at a time, beating well to incorporate completely after each addition. With a spoon or a pastry bag fitted with a large plain tip. Spoon or pipe dough onto cookie sheet in 3-inch rounds.
Bake 15 minutes in the preheated oven, then reduce heat to 325º and bake 15 minutes more, until hollow sounding when lightly tapped on the bottom. Cool completely on a wire rack.
For the pastry cream: Pour the half and half and sugar in a medium saucepan and bring just to a boil. Place egg yolks and cornstarch in a bowl and whisk until combined. When half and half is hot, whisk some  into the eggs, then add the eggs to the saucepan. Cook over low heat, stirring continuously with a wooden spoon, until very thick, about 5 minutes. Stir in vanilla extract. Spread pastry cream in a rimmed cookie sheet and place a sheet of plastic wrap directly over the pastry cream. Allow to cool.
For the icing: melt the chocolate and 2 tablespoons butter in a medium saucepan over low heat. Stir in 1 cup confectioners' sugar and 1 teaspoon vanilla. Stir in hot water, one tablespoon at a time, until icing is smooth and has reached desired consistency. Remove from heat, cool slightly, and drizzle over filled profiteroles. Refrigerate until serving.
S’Mores Donuts

2 (1/4 ounce) packages yeast (4 ½ teaspoons)
¼ cup water (105-115)
1 ½ cups lukewarm milk (scalded, then cooled)
½ cup sugar
1 teaspoon salt
2 eggs
1/3 cup butter, softened 
5 cups all-purpose flour
2 cups mini marshmallows
6 cups vegetable oil for frying 
Chocolate glaze, recipe follows
Graham cracker crumbs, as needed

Dissolve yeast in warm water in a measuring pitcher. In a large bowl combine milk, sugar, salt, eggs, butter and 2 cups flour. Mix by hand and scraping bowl constantly. Stir in remaining flour, 1 cup at a time until smooth. Cover and let rise until doubled in size, 50-60 minutes.(Dough is ready when indentation remains when touched.) Turn dough onto floured surface; roll around lightly to coat with flour. Gently roll dough 1/2-inch thick with floured rolling pin. Cut with floured biscuit cutter. Insert finger into the center of the dough and spin lightly to form its donut shape. Insert marshmallows into dough and pinch to seal. Cover and let rise until double, 30-40 minutes. Heat vegetable oil in deep fryer to 350°. Slide doughnuts into hot oil with wide spatula. Turn doughnuts as they rise to the surface. Fry until golden brown, about 1 minute on each side. Remove carefully from oil; drain on paper towels. Dip top in chocolate glaze and sprinkle with graham cracker crumbs. Makes about 2 dozen donuts.

Chocolate Glaze
1/3 cup butter
4 ounces semi-sweet chocolate chips 
2 cups powdered sugar
1 ½ teaspoons vanilla
4 -6 Tablespoons hot water

 Heat butter and chocolate over low heat until chocolate is melted. Remove from heat.
Stir in powdered sugar and vanilla until smooth.
Stir in water 1 tablespoon at a time, until desired consistency. Makes about 1 cup. 
Neapolitan Pizza 
For Crust:
1 cup warm water 
1 pkg active dry yeast (2 ¼ teaspoons)
1 Tablespoon olive oil
1 Tablespoon honey
3 cups all-purpose flour
1 teaspoon salt

For crust: 
In a measuring pitcher, combine water and green food dye and yeast until yeast dissolves. Add olive oil and honey. In a large mixing bowl, combine flour and salt. Add in yeast mixture and stir to combine. Knead the dough on a lightly floured surface for 10 minutes. Place in a greased bowl and let rise for 1 hour or until doubled in size.

Pizza Sauce:
2 (28 ounce) cans San Marzano tomatoes
2 teaspoons salt
2 teaspoons freshly ground black pepper
2 teaspoons dried oregano
6 teaspoons extra virgin olive oil

In a food processor, add the San Marzano tomatoes and pulse to get the correct consistency. You're not looking for a refined sauce, so some pulp and chunks are fine. Next, pick out any basil leaves and tomato core if present in the canned tomatoes. Pour the tomatoes to a large pan over medium low heat and add in the remaining ingredients. Cook for 10 minutes. Allow to cool before topping the pizza.

Toppings:
½ cup pizza sauce
[bookmark: _GoBack]1 ½ cups Mozzarella cheese, either fresh or shredded
½ cup Parmesan cheese, grated
3-4 leaves fresh basil per pizza

Preheat oven to 425°. Shape the dough into a flat 8-inch  circle. Top the dough with a tablespoon of pizza sauce. Next, add grated mozzarella cheese and Parmesan cheese. Transfer to a parchment-lined baking sheet and bake for 10-15 minutes, or until cheese is melted and crust is golden brown. Top with fresh basil leaves. Makes 8 pizzas. 



Virgin Mojito
1 Lime
15 Mint, leaves
1 oz Lime juice, fresh
1/2 oz Simple syrup
4 oz Club soda
Ice

Add mint leaves, lime juice, and simple syrup to glass. Muddle mint leaves gently.
Add as much ice as desired, then top with club soda. Stir lightly to combine. Garnish with lime wedges (optional) and enjoy. Makes 1 mocktail.

Simple Syrup Alternatives: Make your own (see below) or stir 1/2 ounce honey into 1/2 ounce hot water, whisking until very smooth.

Make Your Own Simple Syrup
Put equal parts sugar and water into heatproof glass container.
Microwave on high just until mixture barely starts to boil, usually around 1 minute or so. It's fine if it boils for a few moments. Remove from microwave and stir to dissolve sugar. 
Non Alcoholic Sangria
Fresh lemon slices 
Fresh lime slices 
Fresh orange slices
 Cranberries 
2 cups cranberry juice 
2 cups grape juice 
1 cup orange juice 
1/2 cup lemon juice 
4 cups San Pellegrino sparkling mineral water OR lemon-lime soda 

In a large pitcher, add the lemon slices, lime slices, orange slices, and cranberries. Add cranberry juice, grape juice, orange juice and lemon juice. Stir well. Refrigerate until ready to use. Just before serving, add the sparkling mineral water or lemon-lime soda. Mix well. Serves 6-8.

Virgin Strawberry Margarita
⅓ cup coarse sugar
2 cups fresh strawberries hulled and chopped
⅓ cup fresh orange juice
2 tablespoons fresh lime juice
2 tablespoons agave
1 ½ cups crushed ice
4 fresh strawberries for garnish

Prepare the margarita glasses. Add coarse sugar to a shallow bowl. Wet the glass rims with a lime wedge and press the glass top in the sugar to coat the rim.
Place the chopped strawberries, orange juice, lime juice and agave into a blender and pulse several times to blend. Taste and if necessary, add more agave. Add crushed ice and pulse until desired consistency is reached. Pour the drink into the prepared glasses.
Garnish each drink with a fresh strawberry with the green leaves on top, slice them half through lengthwise from the bottom and place one on the rim of each glass right before serving. Serves 4.
Coconut Water Spritzer
HANDFULS OF FRESH:
· raspberries
· strawberries
· cherries
· peaches
· pineapple
· lime slices
· fresh mint
· blueberries
· blackberries
· 16 ounces coconut water 
· 8 ounces flavored seltzer 
Fill each glass with a bit of crushed ice, then add the fruit in rainbow colors. Once the fruit is in the glasses, add a bit more ice and fill each glass with about 4 ounces of coconut water. Top each off with La Croix and serve. Garnish with extra fresh mint. Serves 4.
Frozen Peach Bellini Mocktail
2 ripe peaches, peeled and sliced (or you can use frozen)
1 cup sparkling apple juice, plus more for serving
2 teaspoons sugar
1 teaspoon lime juice

Place sliced peaches in freezer for 1 hour.
Combine peaches, 1 cup sparkling apple juice, sugar, and lime juice in a blender and blend until smooth.
Pour into 2 glasses and add about 1/2 inch of additional sparkling apple juice. Serves 2.

Spicy Grapefruit Ginger Fizz Mocktail
1/2 cup (4 ounces) 100% grapefruit juice
1 tablespoon fresh lime juice
1 sprig fresh mint
1 to 3 slices fresh jalapeño
1 cup ice
1/2 cup (4 ounces) ginger beer

Add the grapefruit juice, lime juice, mint and jalapeño slices to a cocktail shaker.*  Use a muddler or a wooden spoon to gently muddle the mint and jalapeño into the juices.Add the ice to a copper mug or large cocktail glass.  Strain the grapefruit juice mixture over the ice.  Top with the ginger beer and briefly stir to combine.
Garnish the drink with an extra citrus slice, jalapeño, and/or a sprig of fresh mint and enjoy. Serves 1.










Strawberry French Macarons




For Shells:
1 ⅔ cup powdered sugar
1 cup almond flour
3 large egg whites
¼ cup granulated sugar
Red or pink food coloring optional

For Buttercream:
¼ cup unsalted butter, softened
¼ cup freeze-dried strawberries
1 cup powdered sugar
1 Tablespoon heavy cream or milk



Line a cookie sheet with a silicone mat or parchment paper. In a food processor add the powdered sugar and almond flour and pulse until fully combined and rid of lumps. Add the dry ingredients into a large bowl. In a stand mixer beat the egg whites on low speed until they get frothy. Increase the speed and slowly add the sugar. If you add the sugar too fast you will deflate the meringue. Beat until stiff peaks form. Add a few drops of food coloring . Add the French meringue into the dry ingredients and begin to gently fold with a silicone spatula. The batter is ready when the ingredients are fully combined and not streaky. Transfer the batter to a piping bag fitted with a piping tip. Pipe 1-inch disks onto the prepared cookie sheet.
Firmly tap the cookie sheet onto the counter 3 or 4 times to bring any air bubbles to the surface. Use a toothpick to pop any remaining air bubbles.
Let the macarons rest for an hour. There needs to be a dry layer on the top. You should be able to run your finger over the top without any transferring to your finger. Preheat the oven to 300°F. Place the macarons on the middle rack of the oven and bake for 15 minutes. The macarons should not have any color to them, and they should peel off of the mat easily. Remove from the oven and allow to cool completely.Peel each macaron shell off of the mat and match each shell to another that is the same size.
For Buttercream:
Place the freeze-dried strawberries in the food processor. Pulse until finely ground.
In a medium bowl beat the butter until it is very soft and creamy. Add the freeze-dried strawberries and half of the powdered sugar. Beat until fully combined. Add the rest of the powdered sugar. If the buttercream is too thick add the heavy cream or milk, 1 tablespoon at a time until it reaches the desired consistency.
For Assembly:
Transfer the American buttercream frosting to a piping bag fitted with a piping tip. Pipe your desired amount of frosting on the inside of one macaron shell. Place the matching shell on top. Repeat with remaining macaron shells. Makes 30 macarons.






Pistachio Macarons

1 2/3 cup powdered sugar sifted
¾ cup almond flour sifted
¼ cup pistachio flour 
3 egg whites room temperature
1/4 teaspoon cream of tartar
¼ cup granulated sugar
3 drops green food coloring 

White Chocolate Ganache
1 cup white chocolate
½ cup heavy cream

Sift together almond flour, pistachio flour, and powdered sugar into a large bowl and set aside.
In a stand mixer fitted with the whisk attachment, whisk the egg whites on medium speed until they become foamy, then add in the cream of tartar.
Turn the mixer up to medium-high and gradually add in the granulated sugar (make sure to add the sugar in very slowly so that the meringue doesn’t deflate). Once all the sugar is added, turn the mixer to the highest setting and whisk on high until soft peaks form. Add in the green gel food coloring and continue to beat on high until stiff peaks form.
Using a spatula, gently fold the egg whites into the large bowl of dry ingredients. Continue to gently fold the batter until it reaches a “flowing lava” consistency. You should be able to make a “figure 8” with the batter before it breaks. As soon as you reach this consistency, stop mixing! If you over-mix the batter, the macarons won’t rise properly in the oven. Line a large baking sheet with a silicone mat or parchment paper. Scoop batter into a large piping bag fitted with a round tip. Hold the piping bag perpendicular to the silicone mat and pipe 1 inch rounds.
Pick up the baking sheet and drop it onto the counter 3-4 times to help bring any air bubbles to the surface of the macarons. Then use a toothpick to pop any visible air bubbles to make a smooth surface.
Let the macarons sit at room temperature for 30-40 minutes or until a skin forms on the surface. You should be able to lightly touch the surface without any batter being disturbed.
While the macarons are resting, preheat the oven to 300°F.
Bake one sheet at a time on the center rack of the oven for 15 minutes or when they do not move on their “feet” when touched.
Let the macarons cool completely on the baking sheet before removing them. They should easily peel off when fully cooled.
Match up your shells before filling, and then turn one side over. On the other side, drizzle a small amount of white chocolate over the top and sprinkle with leftover ground pistachios (you only need a tiny bit so just use some of the white chocolate from the ganache).

White Chocolate Ganache
Finely chop the white chocolate and place into a large bowl.
Place the heavy cream in a microwave safe bowl and microwave for 1-2 minutes or until hot to the touch but not boiling.
Pour over the chopped white chocolate and let sit for about two minutes.
Using a spatula, gently mix until the chocolate is fully melted and the ganache is fully combined and smooth.
Let sit at room temperature or in the fridge until is has thickened enough to hold its shape.
If your ganache is too firm, microwave for 10 seconds to soften and then stir until ganache is the desired consistency.
Once the macarons are cooled and decorated. Pipe the ganache in the center of the undecorated shell, leaving a little bit of room on the sides. Sprinkle some leftover ground pistachios over the ganache, then top with the decorated shell.
Put the assembled macarons in an airtight container, then place them in the fridge for mature for 12-24 hours before eating for the best taste/texture. Or just eat them all immediately. 

To make pistachio flour
Place ½ cup of pistachios is a small food processor.
Pulse a few times until the pistachios start to become ground but be careful to not pulse too much or the pistachios will start to release their oils and become more of a paste than a flour.
The flour will still be very lumpy but that's fine. Sift the ground pistachios and then place the big pieces that are leftover back in the food processor and pulse again. You want the sifted pistachio flour to be about the same size/texture as the sifted almond flour. Makes 30 macarons.



Shrimp Spring Roll Bowl with Cashew Butter
8 oz rice noodles
1/2 cup hoisin sauce
1/4 cup cashew butter
3 Tablespoons Sriracha
1 Tablespoon soy sauce
1 pound cooked jumbo shrimp
1 avocado, sliced
2 carrots, grated
1/4 cup chopped cilantro
1/4 cup chopped cashews
Salt and Pepper, to taste
Optional: lime wedges

Cook the rice noodles according to the package directions and let them cool slightly.
Add the hoisin sauce, cashew butter, Sriracha, and soy sauce to a bowl and whisk until combined. Toss the rice noodles with half of the sauce and divide the noodles between 4 bowls.
Top the noodles with the cooked shrimp, avocado slices, grated carrots, cilantro, and cashews.
Serve with the remaining sauce drizzled over top and lime wedges if desired. Serves 4.





Chickpea and Cucumber Salad with Lemon Dill Greek Dressing

Salad
2 (15 ounce) can chickpeas, rinsed and drained
2 cups diced Persian or English cucumber
2 cups halved cherry tomatoes
1/2 cup diced red onion
1/2 cup kalamata olives, halved
1 tablespoon fresh chopped dill

Dressing
1/2 cup plain non-fat Greek yogurt, 2% or whole may also be used
Zest and juice of a lemon
1 tablespoon red wine vinegar
1 tablespoon extra virgin olive oil
1 tablespoon fresh chopped dill
1/2 teaspoon garlic powder or 1 clove grated or minced garlic
1/3 cup crumbled feta cheese
Kosher salt and fresh ground black pepper to taste

Add all of the salad ingredients to a large serving bowl. In a smaller bowl whisk together the dressing ingredients. Pour the dressing in with the salad and stir together gently with a rubber spatula until everything is coated in the dressing. Taste for seasoning and serve or cover and refrigerate until ready to serve. Serves 4 to 6.





Dark Chocolate Cheesecake with Warm Cherry Compote
8 ounces bittersweet chocolate
2 pounds cream cheese
1 ½ cups sugar
3 whole eggs
2 eggs, separated
¼ cup crème de cacao
1 teaspoon vanilla

Cherry Compote:
2 Tablespoons butter
5 cups fresh cherries, pitted
¾ cup sugar
½ cup brandy
½ teaspoon vanilla extract
1 teaspoon vanilla
1 cup heavy whipping cream
Mint sprigs

To prepare the cheesecake, preheat the oven to 350°F. 0butter the bottom of a 10 inch springform pan. In a metal bowl set over a pan of gently simmering water, melt the chocolate. Put the cream cheese in the bowl of a food processor and process to soften .  Add the sugar and process again until the cream cheese is very smooth. With the machine running, add the melted chocolate through the feeder tube. Again, scrape down the sides of the bowl and add the whole eggs and the 2 yolks. Process to mix. Add the crème to cacao and vanilla, process to mix. Pour the batter into a bowl. Whip the egg whites until soft peaks form. Fold the egg whites into the batter of the bowl. Transfer the batter to the prepared pan and bake for 1 hour or until the cake appears set when you gently jiggle it.  Remove the cake from the oven and let it cool for 10 minutes, then put it in the refrigerator to cool for 2 hours. 
To prepare the compote, heat the butter in a medium saucepan over high heat. When the butte ris bubbling, add the cherries, toss with the butter, and sauté for 2 minutes. Add the sugar and saute for 2 to 3 minutes. Remove the pan from the heat and add the brandy. Return the pan to the heat and add the vanilla and cinnamon. Cook the cherries over high heat until they are tender, about 5 minutes. Whip the cream to soft peaks. Cut the cheesecake into slices and spoon the compote over each piece. Garnish with mint and serve. Serves 12.

Herb Ricotta Cheesecake with Tomato Jam

3-1/3 cups ricotta cheese
3/4 cup plus 1 tablespoon finely grated Parmesan cheese
3 extra-large eggs, separated
1 handful basil, leaves torn, plus whole leaves for sprinkling
1 handful oregano, leaves roughly chopped
2 tablespoons snipped chives
1 teaspoon sea salt
freshly ground black pepper
crisp green salad, to serve

Tomato Jam:
2 pounds Roma tomatoes, cored and coarsely chopped
¾ cup light brown sugar
2 Tablespoons apple cider vinegar
1 Tablespoon fresh grated ginger
¼ teaspoon ground cinnamon
1/8 teaspoon ground cloves
1 teaspoon salt
½ teaspoon cayenne

Preheat the oven to 350F and lightly grease (6) 4 inch ramekins or (2) 6 inch loose-bottomed cake pans.
Put the ricotta, Parmesan and egg yolks in a food processor and blend until smooth and creamy. Transfer the ricotta mixture to a large mixing bowl and stir in the basil, oregano, chives and salt, then season with plenty of freshly ground pepper.
Beat the egg whites in a separate bowl until they will form stiff peaks. Using a large metal spoon, gently fold the whites into the ricotta mixture until combined. Spoon the batter into the prepared pan and smooth the top. Set the pan on a cookie sheet and bake for about 30 minutes until risen, set and light golden. Meanwhile, make tomato jam: Add all the ingredients to a heavy bottom saucepan and bring the mixture to a boil stirring frequently to prevent the bottom from burning.
Reduce the heat and simmer, stirring occasionally, until the mixture has thickened to the consistency of jam. Remove from the heat and allow to cool to room temperature. 

Remove the cheesecake from the oven and leave it to cool slightly while you make the tomato jam. 
Run a knife around the edge of the cheesecake and remove it from the pan. Scatter the basil leaves and remaining chopped nuts over the top, then serve cut into wedges, with the tomato jam and a salad.
Homemade Gluten Free Pizza
2 cups gluten free flour
1 teaspoon salt
½ cup milk
¼ cup water
2 ¼ teaspoons dry active yeast (1 packet)
2 teaspoons sugar
2 egg whites
2 Tablespoons olive oil
Pizza Sauce
Mozzarella cheese
Toppings of choice

In a large mixing bowl stir together gluten free flour and salt; set aside. In a small saucepan over medium heat, combine water and milk. Heat and stir until warm ( 105-115°). Remove from heat. Stir in yeast and sugar. Add the yeast mixture to the flour mixture; add egg whites and olive oil. Mix until smooth. 

Line 2 baking sheets with parchment paper. Divide the dough in half. Drizzle with additional oil and press each into a 9-inch circle, building up the edges slightly. Let rise at room temperature for 20 minutes. 

Meanwhile, place cold pizza stone or flat baking sheet in cold oven on bottom rack. Preheat oven to 400°F. Gently slide one parchment sheet with pizza crust onto the hot baking stone or baking sheet. Bake for 5 to 8 minutes or until the bottom crust is browned and top appears set. Return crust to cold baking sheet and repeat with remaining crust. 

Top crusts with toppings as desired. Return pizzas to the hot stone or baking sheet. Bake for about 10 minutes longer or until cheese is melted and topping are cooked through. Makes (2) 9-inch pizzas.

