


BELOODY MARY

1 large e wadge

Cooaree aall, Tor garnish

1 12 cunces high gqualily vodka

4 ounors tomato juica

Dach calery calt

Lazh trashly ground cracked peoper

8 good ahakas Wornanterahra asuce
178 teacpoan harcarodish

1t 2 good dashes ood hol sauce
Fimenta otuifad grean olive, for gomich
Spicy pickled azparagus, lor gamish

Picklrd gresn aan, for gamish

Taka a glasn and run tha lima wadge mround tha
firi bo dampan.

Dip top of tha dim into coarma aelt to completaly
ga around the rim

Add firet T ingredisnts logethar in the glaes,
squaeTe the lime wadge into the gless and mix &
togethnar

Add tho groon olive on a toathpick, the picklod

agparagus spaar and picklad grean bean, tor
garrizh and anjoy

EARLY GIRL TOMATOES
STUFFED WITH EGGS

Aaragz 10

10 each Early Girl tomatoes
4 aach largs sggs
2 aunors shradded whita cheddar chasas

27 pach chiva bolono
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Frapara tommaloes Dy cutting 1758 Inch of e Dotiom of 10
craxta a otoble booe then use & charp melan baller to cut and
claen & nice pocket out for the egge. Somson the inoide of
tormata with salt and cepper

In @ ron-atick ckillet with low heat, caramble egga and finoh
with ohoaoa, rosorve ond let oool, thon opoon indo tomatooa
filling completaly and cresting a small dama of 2gg

Vihan ready 1o sene, place omatoas on a smal baking 2hast
nnd pop mto a 326 dogrea oven for 10-12 minutas. Remawva
ond top with chiva batons and sores immodiatoky.

MINI FRENCH-TOAST STICKS

Mokoe T8 ohicka

Preparation:

B cunces pure Mapls ayrup

Powderad augar (in dradge)

Fil 10 shot glasses wilh 344 oz, gyrup and place on small
heking shast [whan rasdy to serve, werm in 250 dagrea owan
far 1-2 min )

10 piopan Pain de Mis with crust remaoyed and cut i 1521 “ed®
aklcka

Mattar

3 large oggs

1/2 cup cream

1 aup whoba milk

3 tablespoons sugar

? tahlespoons triple zao

1 tonspoon vonilla axtroot

3 lablespoonz AFF or Wondra Naur

Fincn of aaa salt

Combine al wat ingrediants in blondiar or food prococaor and

than add &l dry ingredisnta and blend til amaath. Transter
milsturs to @ shallow mikng bowl.

Dip 3-5 cticks at a tima in preparad batter and carasfully plhoe

in prohkaatad [ard ail-fillad) pan, tuming ac thay bocoma goldon

and removing as they finEh rotation.

Coaking can be done i two weys:

1 Coak in a tabla tap mind fryar [parfact for perian)

2 Or challow-fry in a cast irom or similar pen.

Fry im com oll at a temparature of 350 degrasa

Plooo stioks in wormed chot glascos ond dust with powdorod
sugar. Serve immedately!

MINI YOGURT & GRANOLA PARFAITS WITH
FRESH BERRIES

Aawas 10

10 atemilsza &-ounoe martini glacoes

32 punces Greak yagurl with 3 lablespoons honey Tolded in

1 pint 174 cut strawemss

1 pint bleckberias or raspbarrias

10 cunces gransia

Lay out glasoes, starting kaft to right add akaout 1-142 auncas
or 2 tabloopoona of yogurt.

Lay sliced slrawberries inzde glass, add 172 of the
Clackberrea or raspoarries,

Tap with anothar layar af pogurt then 1 ounca of granala for

limal laysr.

Add ramaining bermas to gamizh and sare, O

[

Chad Anron Vioke!

Since THOE, Cficf Vokef ives boon cooking and leadng gfchens an the
Siavra and tha San Francisoo Bay Araa A+ Palac Cafo & Cataring s
appraciafiieg of greal favar and dasine fo paf e okt Arst makes fim
& parfact . As a chal, e sitlvas (o0 make (e eEparkance of aamng &
e maraiys ona, Bfiethar i & 08Ty COrparsds 5 BTN, e ainisg

GECETNL OF IaTge-SCals aveid Celeline Do
Falace Café and Carerag

Palpre Care amd Caleving hes masiered 2 crloal e of eacsienl
foog, SR YV, 3N oy presenfalion saiwg v a skeady
ad fapal fokowimg of both corparale and grvale ciends. AP Peace
Cahz and Catering, tha manus are aspioad gy tha fresh seasanalify of
Calfomie cuisime fasduring howd and sdvanrwraus fawrs Fam anand

the phols. Wi, palscacs o mal
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