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FLORIBBEAN
Swamp Cabbage & Kumquat Salad 
Gator Tail Bites with Calypso Mango Mayonnaise
Mahi Mahi: Citrus Beurre Blanc and Dragon Fruit Salsa
Roasted Venison Loin with Florida Wild Mushroom Demi
Yuca Con Mojo
Stewed Okra with Tomatoes
Key Lime Bars











Swamp Cabbage & Kumquat Salad: serves 30 to 36 people
Ingredients
Salad:
· 4 lb. of fresh swamp cabbage, shredded or thinly sliced (If unavailable, canned or jarred hearts of palm is the traditional substitute)
· 1 lb. fresh kumquats, rinsed, seeded, and sliced into thin rounds
· 1 head red cabbage, cored and sliced into thin ribbons
· 4 green onions, chopped
· 2 oz fresh mint, chopped

Kumquat-Citrus Vinaigrette:
· 1 cup extra virgin olive oil
· 6 oz. fresh lemon juice (or rice wine vinegar)
· 3 oz. honey or agave
· Salt and freshly ground black pepper, to taste

Preparation Instructions
1. In a large mixing bowl, combine the shredded swamp cabbage and red cabbage.
2. Make the Vinaigrette: In a small bowl or jar, whisk together the olive oil, lemon juice, honey, salt, and pepper until emulsified.
3. Toss: Pour the dressing over the cabbage mixture and toss well to coat.
4. Garnish: Fold in the sliced kumquats, chopped green onions, and fresh mint right before serving.









Gator Tail Bites with Calypso Mango Mayonnaise
Classic Buttermilk & Cajun Batter

Wet Ingredients (Marinade): for 10 lbs. of gator tail cubed 
· [image: ]2 qtrs. buttermilk
· [image: ]5 oz. hot sauce (like Tabasco or Louisiana)

Dry Ingredients (Dredge):
· [image: ]2 lbs. all-purpose flour
· [image: ]1 lb. cornmeal (for extra crunch)
· [image: ]4 oz. Cajun or Creole seasoning
· [image: ]4 oz. garlic powder
· [image: ]4 oz. smoked paprika
· [image: ]5 oz. salt and [image: ]tsp black pepper

Instructions:
1. Soak the cubed gator meat in the buttermilk and hot sauce mixture in the fridge.
2. Whisk the flour, cornmeal, and spices together in a shallow bowl or zip-top bag.
3. Take the meat out of the buttermilk (do not rinse) and shake off the excess.
4. Dredge the pieces in the flour mixture until completely coated.
5. Fry in batches 









Calypso Mango Mayonnaise
Ingredients:
· 2 lbs. ripe Calypso mango (peeled and pitted)
· 2 cups of high-quality mayonnaise
· 4 oz. lime juice (or apple cider vinegar)
· 3 oz. honey (optional)
· [image: ] salt: to taste
· Optional twist: Add tsp chili flakes or a pinch of cayenne for a spicy kick. 

Instructions:
1. Purée: Chop the mango cheeks and blend them in a food processor until completely smooth.
2. Combine: Add the mayonnaise, lime juice, honey, and salt to the mango purée. Pulse or whisk until fully integrated and creamy.
3. Chill: Transfer to a jar and refrigerate for at least 30 minutes to let the flavors marry.

















Pan Seared Mahi Mahi: Citrus Beurre Blanc and Dragon Fruit Salsa (3 ounce fillets)
Citrus Beurre Blanc
Ingredients
· 2 lbs. unsalted butter divided
· 5 medium shallots finely chopped
· 2 cups of dry white wine
· 4 oz. white wine vinegar
· 4 oz. fresh lemon juice about ½ large lemon
· 5 oz. heavy cream
· Kosher salt to taste
· 2 small orange or similar citrus

Instructions
1. Sweat the shallot. Heat 1 Tbsp butter in a nonreactive saucepan over medium heat. Add minced shallot and cook until translucent, about 2-3 minutes.

2. Add liquid. Pour in ½ cup white wine, 2 Tbsp white wine vinegar, and 2 Tbsp fresh lemon juice. Cook over medium-high heat till the mixture reaches a simmer. Reduce temperature to medium, then let the sauce thicken and reduce, about 4 minutes. Add the heavy cream, stir, then turn the heat down to low.

3. Emulsify with butter. Add 2-3 Tbsp of cold, cubed butter. Swirl the pan (or whisk) until the butter has emulsified into the sauce. Repeat with remaining butter. Add 1 tsp grated orange zest, then stir, taste, and season with a pinch or two of Kosher salt, as needed.



Dragon Fruit Salsa
Key Ingredients
· 2 lbs. Dragon Fruit: Cubed (white or red flesh)
· 5 Lime juice 
· 6 oz. Fresh cilantro, chopped
· 4 each green onion and 1small diced red onion
· 4 Jalapeño, seeded and fine diced
· Add-ins: 4 oz Diced pineapple, 1 each small diced red bell pepper, and 3 each diced avocado
· Seasoning: Salt to taste 
Basic Preparation
1. Combine: Gently mix all chopped ingredients in a bowl. 
2. Season: Squeeze lime juice over the mixture and add salt. 
3. Chill: Let it sit in the refrigerator for at least 30 minutes for flavors to meld. 











Roasted Venison Loin with Florida Wild Mushroom Demi
Roasted Venison
Venison loin (or backstrap) is incredibly lean and benefits from a quick, high-heat sear followed by gentle roasting
1. Preparation: Trim all silver skin from the venison loin. Season generously with kosher salt, freshly ground black pepper, and a pinch of fresh thyme.
2. Sear: Heat tablespoons of olive oil and tablespoon of butter in a cast-iron skillet over high heat. Sear the loin for about to minutes per side until a deep, brown crust forms.
3. Roast: Transfer the skillet to a preheated oven at (375 F) and roast for 10 to 15 minutes, or until the internal temperature reaches (125F) for a perfect medium-rare.
4. Rest: Remove the venison to a cutting board, tent with foil, and let it rest for minutes before slicing. This redistributes the juices and prevents the meat from drying out









Florida Wild Mushroom Demi-Glace
Building this sauce in the same skillet captures all the savory, roasted fond left behind from the venison.
Ingredients:
· 3lbs mixed wild mushrooms (e.g., local Florida Chanterelles, Maitake, or Morels)
· 5 each shallot, finely minced
· 2 heads cloves garlic, minced
· 1-quart dry red wine (like Cabernet Sauvignon) or Port
· 2 quarts rich beef or veal demi-glace
· tablespoons cold unsalted butter

Instructions:
1. In the same skillet used for the venison, melt a tablespoon of butter over medium-high heat.
2. Add wild mushrooms, shallots, and garlic. Sauté until the mushrooms are tender and lightly browned (about 4 to 5 minutes).
3. Pour in the red wine to deglaze the pan, using a wooden spoon to scrape up all the browned bits from the bottom. Let the wine simmer and reduce by half.
4. Stir in the demi-glace. Lower the heat and let the mixture simmer gently until it coats the back of a spoon and reduces to a desired thickness.
5. Remove from the heat and whisk in the remaining cold butter to give the sauce a glossy, luxurious finish. Season with salt and pepper to taste






Yuca con Mojo
Yield: 40 servings
Ingredients
· 15 pounds yuca, peeled and cut into 1-inch chunks
· 15 large red onions, thinly sliced
· 2.5 cup freshly squeezed orange juice (from about half an orange), plus zest for garnish
· 2.5 cup freshly squeezed lime juice (from 2 limes)
· 8 oz. coarsely chopped cilantro, plus leaves for garnish
· 2 head garlic, minced
· 1.5 cup olive oil
· 2 tablespoon dried oregano
·  2 tablespoons ground cumin
· Kosher salt, to taste
· Freshly ground black pepper, to taste

Directions
1. Boil 1 1/2 pounds yuca, peeled and cut into 1-inch chunks, in salted water until tender, about 30 minutes.
2. Drain yuca and place it in a serving dish. Set aside but keep warm by covering bowl. Don't allow it to come back to room temperature while you make garlic sauce. 
3. Combine 1 to 2 large red onions, thinly sliced, 1/4 cup freshly squeezed orange juice (from about half an orange), 1/4 cup freshly squeezed lime juice (from 2 limes), 1 tablespoon coarsely chopped cilantro, and 6 cloves garlic, minced, in a bowl. Pour mixture over yuca.
4. Heat 1/4 cup olive oil, 1/2 teaspoon dried oregano, 1/4 teaspoon ground cumin, kosher salt, and freshly ground black pepper in a heavy pan until hot, about 1 minute, being careful not to burn spices. Pour hot oil over yuca. Garnish with additional cilantro leaves and orange zest, as desired.

Stewed Okra with Tomatoes
Servings: 40
Ingredients:
· 1.5 cups vegetable oil or bacon grease
· 5 medium onion, chopped
· 5 bell pepper, diced (green or red)
· 1 head garlic, minced
· (6 pounds frozen sliced or fresh, thawed)
· (5 lbs. canned diced tomatoes with juice)
·  1 gallon chicken or vegetable broth
· ½ cup smoked paprika
· 1 teaspoon cayenne pepper (optional, for heat)
· ½ cup sugar
· Salt and black pepper to taste
· Optional: ½ lb. cooked bacon or smoked sausage slices for added flavor

Instructions:

1. Saute: Heat the oil or bacon grease in a large pot over medium heat. Add the onion and bell pepper, and sauté until softened, about 5 minutes.
2. Stir in the garlic and cook for an additional minute.
3. Add Okra: Add the sliced okra to the pot and sauté for 5–7 minutes, stirring occasionally. This helps reduce the sliminess of the okra.
4. Add Tomatoes and Broth: Stir in the diced tomatoes (with their juice), chicken or vegetable broth, smoked paprika, cayenne pepper (if using), and sugar.
5. Simmer the Stew: Bring the mixture to a gentle boil, then reduce the heat to low. Cover and simmer for 20–25 minutes, stirring occasionally, until the okra is tender and the flavors are well combined.
6. Adjust Seasoning: Taste the stew and adjust with salt and black pepper as needed. If using bacon or sausage, stir it in during the last 5 minutes of cooking to heat through.



Key Lime Bars

Graham Cracker Crust
· 5 cups graham cracker crumbs (24 full sheets of grahams processed in the food processor until fine)
· 1 cup granulated sugar
· 1 teaspoon ground cinnamon
· 10 oz salted butter (melted)

Key Lime Filling
· 6 cans of 14 oz can of sweetened condensed milk
· 1 cup sour cream
· 12 large egg yolks
· 2.5 cup key lime juice
· 2 teaspoons pure vanilla extract
· 2 tablespoon lime zest (optional)

Make the Key Lime Filling

In a large bowl whisk the condensed milk, sour cream, egg yolks, key lime juice, and vanilla together until smooth. If desired, whisk in lime zest. Set aside.

Make the Graham Cracker Crust

1. If necessary – make the graham cracker crumbs by breaking up 12 full graham crackers into a high-powered blender or food processor fitted with the “S” blade. Blend or process until they reach the consistency of fine crumbs with no chunks left.
2. In a large bowl, mix together the graham cracker crumbs, sugar and cinnamon.
3. Add the melted butter and stir until combined.
4. Press the crust mixture evenly into the bottom of the prepared baking dish.
5. Bake in preheated oven for 5 minutes, then remove the crust from the oven.




Assemble & Bake

1. Pour the key lime filling into the partially baked crust.
2. Return to the oven and bake for 22-27 minutes or until the edges of the filling look set and it’s just very slightly jiggly.
3. Remove from the oven and set the pie on a wire rack to cool. Transfer the bars on the rack to the refrigerator and chill for at least 6 hours (or preferably overnight)
4. Once chilled, use a knife to release the bars from the edge of the baking dish. Then, lift them out of the dish and put them on a cutting board.
5. Cut into 16 slices, then decorate the bars with homemade whipped cream.
6. Transfer to a serving plate and put in the refrigerator until you're ready to serve. Serve them cold.







CHEESE MAKING
30 Minute Mozzarella
Ingredients:
½ gallon whole milk
0.75 tsp citric acid diluted in ¼ cup cool water.
1/16 tsp lipase dissolved in 1/8 cup cool water, let sit ½ hour
1/8 tablet rennet diluted in a 1/8 cup cool water or (1/8 t. liquid rennet or 1/16 t. double strength liquid rennet)
½ tsp kosher salt

· Add citric acid mixture to cold milk while stirring. Heat to 90°F stirring all the time.
· Add lipase mixture then liquid rennet mixture stirring up and down for 20 seconds. Cover with a lid and let sit for 5 minutes.
· Check curd. Let it sit for 5 more minutes if necessary, it is supposed to separate, the whey (water) is supposed to get a little yellowish and the curd is supposed to set.
· Using a long knife, cut the curd into 1-inch cubes
· Heat curds to 105°F gently moving curds with your spoon. (Water 110°F)
· Remove from heat and cover with a lid, let sit for 10 minutes.
· Scoop out curds into strainer. Gently press curds, pouring off as much liquid as possible.
· Heat some of the whey to 160-180 °F, add the curd to heat it up, knead and stretch the curd while adding the salt to it, until it becomes elastic and smooth.





If Making Cheese Balls

· Shape into balls or logs.
· Place in ice water for 5 minutes to set the texture.
· Store in salted whey or water in the fridge for up to 1 week. 

If Making Cheese Roulade

· Stretch the cheese into a 6×10-inch thin rectangle.
· Spread a thin, even layer of cream cheese over the surface.
· Cover the cream cheese with a layer of fresh basil leaves.
· Arrange a layer of smoked salmon over the basil leaves.
· Carefully roll the cheese into a tight log.
· Wrap the roll tightly in plastic wrap.
· Refrigerate overnight to allow the flavors to develop and the roll to firm up before slicing and serving.





BRUNCH
Omelets: Eggs, Ham, Bacon, Sausage, Mushrooms, Spinach, Bell Peppers, Onions, Tomatoes, Cheddar Cheese

https://www.youtube.com/watch?v=TExsQhdf6hc
https://www.youtube.com/watch?v=viUNdDENnDU

Fresh Fruit Platter: Melon, strawberries, oranges, pineapple

Biscuits
https://www.youtube.com/watch?v=bt_KKUHLKNI

Mixed Green Salad: lettuce, cucumber, tomato, red onion, carrot, celery
Creamy Ranch Dressing 
Vinaigrette

Oven Home Fries

Waffles with Maple Syrup




Biscuits

Ingredients:
• 2 cups All-Purpose Flour
• 2 tsp Baking Powder
• 2 tbsp Sugar
• ½ tsp Salt
• 6 tbsp Cold Butter
• 5-6 ounces (½ – ¾ cup) Cold Buttermilk

Instructions:
1. Mix flour, baking powder, sugar, and salt.
2. Add cold butter and combine until evenly distributed.
3. Gradually add cold buttermilk and form a soft dough.
4. Rest for 5 minutes.
5. Fold and stack the dough twice to create flaky layers.
6. Roll to about 1-inch thickness.
7. Cut using a round cookie cutter.
8. Brush with buttermilk.
9. Bake at 180°C (350°F) for 15–20 minutes.
10. Brush with buttermilk while hot and cool before serving.







Creamy Ranch Dressing

Ingredients 
• 1/4 cup mayonnaise
• 1/4 cup sour cream
• 1/4 cup buttermilk or regular milk
• 3/4 teaspoon dried dill weed
• 1/4 teaspoon dried parsley
• 1/4 teaspoon dried chives
• 1 pinch onion powder 
• 1/4 teaspoon garlic powder
• 1 pinch fine sea salt, to taste
• ½ pinch teaspoon finely cracked pepper, to taste
• freshly squeezed lemon juice to taste approximately 1-2 teaspoons, adjust to taste

Instructions 
• Whisk together the mayo, sour cream and milk until smooth. Add the spices and whisk until combined. Add the lemon and whisk again. Pour into a jar and chill in the refrigerator until ready to serve. This dressing will keep nicely in the refrigerator for up to a week. Enjoy!








Vinaigrette
Ingredients
• ½ cup extra-virgin olive oil
• 3 tablespoons vinegar of choice (balsamic vinegar, red wine vinegar, white wine vinegar)
• 1 tablespoon Dijon mustard
• 1 tablespoon maple syrup or honey
• 2 medium cloves garlic, pressed or minced
• ¼ teaspoon fine sea salt, to taste
• Freshly ground black pepper, to taste
Instructions
1. In a liquid measuring cup or bowl, combine all of the ingredients. Stir well with a small whisk or a fork until the ingredients are completely mixed.
2. Taste and adjust as necessary. If the mixture is too acidic, thin it out with a bit more olive oil or balance the flavors with a little more maple syrup or honey. If the mixture is a little blah, add another pinch or two of salt. If it doesn’t have enough zing, add vinegar by the teaspoon.
3. Serve immediately or cover and refrigerate for future use. Homemade vinaigrette keeps well for 7 to 10 days. If your vinaigrette solidifies somewhat in the fridge, don’t worry about it—real olive oil tends to do that. Simply let it rest at room temperature for 5 to 10 minutes or microwave very briefly (about 20 seconds) to liquify the olive oil again. Whisk to blend and serve.

Variations
· Balsamic vinegar: Makes a bold, slightly sweet dressing that is wonderful on green salads with fruit, such as apples, strawberries or peaches.
· Red wine vinegar: Packs a punch and works well with other bold flavors and bright veggies, like tomatoes, bell peppers, cucumber, cabbage and more (think Greek salads).
· White wine vinegar: This is a more mellow vinegar and it’s especially nice with more delicate flavors like cucumber and sweet corn. It’s lovely on just about every green salad out there.
· Greek/Italian variation: Use red wine vinegar. Add 1 to 2 teaspoons dried oregano and, optionally, a pinch of red pepper flakes.
Oven Home Fries

Ingredients
2 1/2 pounds red skinned potatoes
3 tablespoons extra-virgin olive oil
1 green bell pepper, seeded and chopped
1 medium onion, chopped
1 tablespoon grill seasoning (recommended: McCormick's Montreal Steak Seasoning)
2 teaspoons sweet paprika
[image: ]
Directions
1. Preheat oven to 500 degrees F.
2. Coarsely chop potatoes and transfer to a nonstick cookie sheet. Toss with oil, peppers, onions and seasonings and place in the oven 25 minutes, turning twice with spatula. Serve hot.









Waffles

Ingredients
• 6 1/2 ounces all-purpose flour 
• 1 1/2 ounces powdered sugar 
• 1/2 teaspoon salt
• 1/2 teaspoon baking soda
• 1/2 teaspoon baking powder
• 1 vanilla bean, split and scraped, or 1 t extract
• 14 ounces cultured lowfat buttermilk or 50/50 yogurt and milk
• 1 1/2 ounces unsalted butter, melted 
• 2 large egg whites (about 2 1/2 ounces; 70 g)

Directions
In a large bowl, combine flour, powdered sugar, salt, baking soda, baking powder, and scrapings of one large vanilla bean, mixing by hand until the seeds are well dispersed. Add buttermilk, melted butter, egg whites, and whisk until smooth









CUBA

Arroz con Dulce

Natillas

Pastelitos de Guayaba Recipe (Guava pastry)

Pastelitos de Coco (Cuban Coconut Pastries)















Arroz con Dulce

Ingredients for Spiced Tea
· 1.5 cup water
· 2 cinnamon sticks
· 5 whole cloves
· 1 whole star anise
· 4 whole allspice
· ½ knob ginger peeled and sliced
· 1/8 teaspoon nutmeg freshly grated
· ¼ teaspoon salt

Ingredients for Rice Pudding
· 1 cup medium-grain rice
· lemon rind 1-2 thin strips
· 1cans evaporated milk
· 7 oz can sweetened condensed milk
· ¼ teaspoon salt
· ½ teaspoon pure vanilla extract
· ¼ cup brown sugar or to taste
· ¼ cup raisins optional
· 1 tablespoon dark rum optional, to soak raisins
· ground cinnamon to garnish

Instructions
Soak the Rice
1. Rinse rice until the water runs mostly clear. Then, place in a bowl with lemon rind and enough water to cover. Soak 4–12 hours (or overnight). Drain well before cooking.
Prepare the Spiced Tea
2. Place water and spiced tea ingredients into a small pot and bring water to a boil. Reduce heat to medium-low, cover, and let simmer for 10-15 minutes. Strain tea and reserve liquid and cinnamon sticks.
Combine Ingredients
3. In a heavy-bottomed pot or caldero over medium-low heat, add the drained rice, spiced tea, evaporated milk, condensed milk, coconut cream, butter, salt, ginger, and cinnamon sticks. Stir gently to combine and bring to a gentle simmer (avoid boiling).
4. Stir gently to combine and bring to a gentle simmer (avoid boiling).
5. Do not add raisins or sugar yet.
Cook until Creamy
6. Simmer uncovered over low heat, stirring often so the rice doesn’t stick. Cook about 30–40 minutes, until rice is tender and the mixture thickens to a creamy consistency.
Sweeten and Finish
7. Stir in the brown sugar, vanilla, and rum-soaked raisins (if using). Continue cooking 5–10 minutes longer until the pudding is thick and glossy.
Rest and Serve
8. Remove from heat, cover, and let rest 15 minutes to set. Serve warm or chilled, sprinkled with ground cinnamon.
Natillas
Servings 4
Ingredients
2 cups whole milk
½ piece cinnamon stick 1 (1 ½-inch) piece lemon zest
3 large egg yolks
3 tablespoons white sugar 1 tablespoon cornstarch
Directions
1. Combine milk, cinnamon stick, and lemon zest in a saucepan over low heat. Cook for 10 minutes without letting it boil.
2. Meanwhile, beat egg yolks and sugar in a bowl until light and creamy.
Beat in cornstarch. Continue beating until mixture is smooth and lump-free.
3. Remove and discard cinnamon stick and lemon zest from milk. Gradually add egg yolk mixture to the milk and beat with a whisk over low heat until mixture starts to thickens, about 10 minutes. Bring custard to a boil and immediately remove from heat.
4. Pour custard into individual serving dishes and chill in the fridge until set, about 2 hours






Pastelitos de Guayaba Recipe (Guava pastry)
Ingredients
· 2 Puff Pastry Sheets
· 1 bar guava paste
· 1 pkg. Cream cheese (optional)
Instructions
1. Preheat oven to 375ºF. Line a sheet pan with parchment paper. Set aside.
2. Unfold one of the pastry sheets and place it on the sheet pan. Slice the pastry sheet into 12 squares using a strip knife or a pizza cutter.
3. Use baking parchment to line your pastry sheet so the guava won’t stick.
4. Cut guava into 1/4 inch slices and place on the pastry sheet.
5. Spread cream cheese over guava paste slices (optional).
6. Unfold the second pastry sheet and slice it into 12 squares
7. Brush the edges with egg wash, place each square on top of the squares with the Guayaba and cheese and press edges to seal. Optionally, score the top for venting.
8. Brush egg wash on each one to get that flaky crust. Bake for 25-30 minutes or until the tops are golden brown.
9. While the pastries are in the oven, add granulated sugar and water in a small saucepan. Bring to a boil, then reduce heat to low to simmer for 2 minutes. Remove from heat and let cool. Set aside.
10. Remove the pastries from the oven.
11. Let the pastries cool slightly. Gently brush the pastries with simple syrup

Pastelitos de Coco (Cuban Coconut Pastries)
Pastelitos de coco are classic Cuban pastries filled with sweet, syrupy grated coconut in flaky puff pastry. Just like the ones you’d find in Miami’s Cuban bakeries.
Ingredients
2 puff pastry sheets
17 ounces grated coconut in syrup
1 large egg, whisked
Simple Syrup
1/3 cup water
1/3 cup granulated sugar
Instructions
1. Preheat oven to 375ºF. Line a sheet pan with parchment paper. Set aside.
2. Unfold one of the pastry sheets and place it on the sheet pan. Slice the pastry sheet into 12 squares using a strip knife or a pizza cutter.
3. Using a fork or slotted spoon, add 1-2 tablespoons of the grated coconut per square. Too much syrup will make the puff pastry soggy so be mindful of this.
4. Unfold the second pastry sheet and slice it into 12 squares. Place each square on top of the squares with the grated coconut.
5. Brush egg wash on each one to get that flaky crust. Bake for 25-30 minutes or until the tops are golden brown.
6. While the pastries are in the oven, add granulated sugar and water in a small saucepan. Bring to a boil, then reduce heat to low to simmer for 2 minutes. Remove from heat and let cool. Set aside.
7. Remove the pastries from the oven. You may notice that some of the syrup spilled out of the pastries, that’s ok! The good stuff is still inside!
8. Let the pastries cool slightly. Gently brush the pastries with simple syrup
CANDY

Pâte de Fruit

Ingredients

19.5 ounces sugar, divided, 2 ounces and 17.5 ounces
.75 ounces pectin
17.5 ounces strawberry puree
4 ounces glucose or corn syrup
¼ ounce citric acid solution
QS granulated sugar

Instructions

1. Mix 2 ounces of sugar with the pectin in a small bowl.

2. Place the strawberry puree into a saucepan and bring to a boil.

3. Once the puree has boiled add the sugar and pectin and boil for 1 minute. After 1 minute add the remaining sugar, and glucose or corn syrup.

4. Continue to boil until the mixture reaches 225°F or 75°Brix. Mix in the citric acid solution completely and remove from the heat.

5. Immediately pour the mixture into the metal frame. Let cool at room temperature then place in the refrigerator for a minimum of 4 hours and a maximum of 12 hours.


Mint Meltaways
[image: ]


ISLAND FOOD/PUERTO RICO
Arroz Con Gandules
Arroz con Gandules is Puerto Rico's national dish served year-round, but especially for the holidays. It's flavorful rice dish made with gandules (pigeon peas), green olives, and sofrito.













Arroz Con Gandules
Ingredients
2 slices bacon or diced ham, optional
1 tablespoons vegetable oil,
½ cup canned or frozen gandules
1/3 cup tomato sauce
¼ cup green olives, sliced or whole
1/8 cup sofrito
0.75 teaspoons salt
0.5 teaspoon adobo seasoning
0.25 packet Sazon con culantro y achiote
0.25 teaspoon ground black pepper
1/8 teaspoon ground cumin
1.75 cups water, or low-sodium chicken broth
1.25 cups arroz Rico, medium grain white rice

Instructions
1. Heat a large heavy bottomed pot, over medium heat. If using ham or bacon, slowly cook the meat until crispy, remove meat from pot and set aside leaving the drippings. If not using meat, add oil before continuing with the next step.
2. Add the gandules, tomato sauce, green olives, sofrito, salt, adobo seasoning, sazon, black pepper, and cumin. Stir to fully combine and cook for about 5 minutes. Once the mixture becomes fragrant, pour in the water and bring it to a boil over high heat.
3. Using a fine mesh sieve, rinse your rice well with water in the sink and then add the rice to the pot. Stir until rice is submerged and pigeon peas are distributed evenly and bring to a boil once more.
4. Once boiling, reduce the heat to medium-low, cover, and cook for about 25 minutes. You can add your ham or bacon back in now if you want, or wait to add it in again before serving. It is important to keep the pot covered with a tight fitting lid to trap the steam and keep the moisture in, to properly cook the rice. If you don’t have one, make one out of foil.
5. After simmering for 25 minutes, remove the arroz con gandules from the heat and let it sit untouched (with the lid on) for 10 minutes. This is called letting the rice "steam". The rice is done once all the liquid is absorbed.
Citrus Velouté Sauce
Ingredients
4 tbsp Butter 
¼ cup All-purpose Flour 
2 cups Chicken Stock 
Zest and juice of 1 lemon 
½ cup Heavy Cream 
½ tsp Salt ¼ tsp Black pepper
Instructions
1. Melt 4 tbsp of butter in a medium saucepan over medium heat.
2. Whisk in ¼ cup of all-purpose flour and cook for 2 minutes until it forms a smooth, pale roux. Tip: Keep whisking to prevent lumps.
3. Gradually pour in 2 cups of chicken stock while whisking constantly to combine.
4. Bring the mixture to a gentle simmer over medium-high heat, then reduce to low.
5. Add lime juice and lime zest
6. Cook for 20 minutes, stirring occasionally, until the sauce thickens enough to coat the back of a spoon.
7. Stir in ½ cup of heavy cream until fully incorporated. Tip: Use room-temperature cream to avoid curdling.
8. Season with ½ tsp of salt and ¼ tsp of black pepper, then simmer for 2 more minutes. Tip: Taste and adjust seasoning only after simmering to ensure flavors meld.
9. Serve


Puerto Rican Mojo Citrus Chicken
Ingredients for the Marinade:
1 orange, zested
1 lime, zested
1/2 cup fresh orange juice
1/4 cup fresh lime juice
1/2 cup olive oil 1/4 cup fresh cilantro, chopped
6 cloves garlic, smashed
1 teaspoon dried oregano
1 teaspoon ground cumin
1 teaspoon kosher salt
1/4 teaspoon freshly ground black pepper
Orange and lime slices 2 chicken breasts
Instructions
1. Gather the ingredients.
2. In a large bowl, combine the orange zest, lime zest, orange juice, lime juice, olive oil, cilantro, garlic cloves, jalapeño (if using), oregano, cumin, salt, and black pepper.
3. Place the chicken breasts into the marinade, cover with plastic wrap, and refrigerate for at least 4 hours or overnight. You can also do this in a large zip-top bag but be sure to place the bag into a large bowl to safeguard against drips.
4. Preheat the oven to 400 F.
5. Remove the chicken from the marinade and pat dry them.
6. Pan fry the chicken breasts
7. Put a slice of lime and orange on top of each breast and roast them until the internal temperature reaches 165 F on a thermometer
8. Remove from the oven, cover loosely with aluminum foil, and allow it to rest for about 10 minutes before carving.
9. Serve with rice, plantains and chickpea salad.
Puerto Rican Chickpea Salad Recipe
Ingredients
1/2 (15 oz) can chickpeas, drained and rinsed
1/4 cup diced red onion
¼ Cucumber diced
2 cloves garlic, minced
1/8 cup chopped fresh cilantro
1/8 cup chopped fresh parsley
1 tbsp olive oil
½ tsp ground cumin
½ tsp smoked paprika
¼ tsp salt
1/8 tsp black pepper
1 tbsp lime juice
1/8 cup chopped fresh cilantro (for garnish)
Directions
1. In a large bowl, combine the chickpeas, red onion, cucumber, garlic, cilantro, and parsley.
2. In a small bowl, whisk together the olive oil, cumin, smoked paprika, salt, and black pepper.
3. Pour the dressing over the chickpea mixture and toss to coat.
4. Squeeze the lime juice over the salad and toss again to combine.
5. Cover the bowl with plastic wrap and refrigerate for at least 30 minutes to allow the flavors to meld.
6. Just before serving, garnish with additional cilantro if desired.
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Mint Meltaways

They are called meltaways for a reason: When coconut fat is mixed with chocolate,
the result is a mixture that melts very quickly in the mouth. Add flavoring to
it, and you have a singular sensation. No need to dip these in chocolate—just
dust with powdered sugar or cocoa powder and they are ready to savor.

12 0212 cups Dark chocolate, pistoles ar chopped in -inch pieces, melied, tempered
40z [ cup) Coconut fat, melted, at 85°F
Yot Mintoil
4ozt cupl Confectioners’ sugar

Line a 9-inch square baking pan with plastic wrap (see page
s1).

Mix together the tempered chocolate, cocomt i, and mint
oil. Stir for 3 minutes.

Pour into the baling pan. Allow to setat room temperature
for 1hour or until firm.

Dust the susface of the meltavays with sfied confectionezs’
sugar.

Remove from the pan by puling the plastic wrap up and
out. Remorehe plasic from the slab of meltavays.

Cutinto Linch squares, or the desired sizes.
Toss lightly n sified confctioners'sugar. Shilke off cxeess.

Use 11b/2%s cups white chocolate,
pistoles or chopped in Ya-inch pieces, melted, tempered; 4 oz/Ya
cup melted coconut fat at 85°F; and 2 tbsp Macha green tea.

Use 12 022 cups mill
chocolat, pistoles or hopped in Va-inch ieces, melted, ters-
pered; 2 o2/ cup melted coconut fut at 85°F; and 4% o2/l
cup peanut butter at 85°F.

Use 11/2s cups dark chocolate,
‘pistoles or chopped in Ys-inch pieces, melted, tempered; 2 oz/%
cup melted coconut fat at 85°F; and 2 oz[¥ cup preline paste.

Temper the chocolate using the method on page 36, If the choco-
Iate is not tempered, the meltaways wil ot set properly.

Use deodorized coconut fat, f you use nondeodorize fat, they.
will set and melt property but will have a strong coconut flavor.

Cut the meltaways when they are firm, but do not refrigerate
and do not wait overnight before cutting, or they will be too
britle to cut cleanly.
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