
 

 

 

 

 

 

 

 

 

 

 

INGREDIENTS  (YIELD 4 PORTIONS)  

• 

•  1/2 cup granulated sugar  

•  Pinch of nutmeg  

•  1 teaspoon of cinnamon  

•  1 1/2 tsp real vanilla extract  

•  1/2 cup buttermilk  

• 

• 

• 
(hallah bread or brioche)  

•  2 teaspoons of butter  

•  1/2 cup oats  

• 

• 

 

1. 

2.  

 

3.  Melt butter on skillet/griddle.  

4. 

5. Place on a griddle and sprinkle top side with oats  

      before flipping the bread.  Cook both sides until 

      nicely browned (usually about one minute per side). 

   

perfect with a pat of butter, lightly covered with  

 



 

 

 

 

 

 

 

 

 

 

 

INGREDIENTS  (YIELD 4 PORTIONS)  

• 

ribs (oxtail optional)  
• 

•  1 teaspoon kosher salt  
• 

pepper  
•  1 cup chopped yellow onion  
• 

•  2ea celery stalk diced (large)  
• 

• 

• 

•  2 qts beef stock  
•  1 qt chicken stock  
• 

•  4 thyme sprigs  
 

 

1. 
2. 

3. 

4. 
cooker then add onion, celery and carrot.  

6. 

7. 

cooker.  

FOR THE SAUCE  
1.  In a small saucepan, heat 2 tablespoons butter and  

1 tablespoon of flour over medium high heat.  
2.   

3. 
 



 

 

 

 

 

 

 

 

 

 

 

INGREDIENTS  (YIELD 4 PORTIONS)  

•  Short ribs (cooked)  
•  2 tablespoons olive oil  
• 

•  1/2 of a green bell pepper,  

•  6 ea tri-color baby peppers,  

•  6 ea sliced okra, sliced  
•  8 ea cherry tomatoes, tri-color,  

halved  
•  4 ea garlic cloves, diced  
• 

•  2 tablespoons cajun seasoning  
• 

•  1/2 teaspoon black pepper  
• 

• 

 

 

1. 
hot).  

2. 

this will develop depth of flavor and add texture to  

3. 
high heat.  

4.  Add the diced green bell peppers and tri-colored  

      and cherry tomatoes.  
6. 

7.   
8.   
9.   Add the beef and chicken stock and continue to  

cook over medium high heat.  
10. 

beef. Serve hot.  
 



 

 

 

 

 

 

 

 

 

 

 

INGREDIENTS  (YIELD 4 PORTIONS)  

• 

white)  

•  1 ea lemon, juice & zest or grate  

•  ¾ cup granulated sugar  

•  3 tbsp. cornstarch sifted  

•  

•  1 tbsp. unsalted butter  

•  ¾ cup boiling water  

•  ½ tsp. grated lemon zest  

• 

•  Strawberries  

• 

•  Granola  

• 

• 

• 

 

 

1.  In a clean bowl whisk together the egg yolks, 

2.  Once incorporated, place over a pot of warm water  

 and continue to stir until the mixture thickens.  

3.  Once thickened, add the remaining lemon zest and  

NOTES:  

• 

in the fridge up to one week.  

• 

 

very outer layer only of the peel- white pith is too  

bitter.  

• 

you prefer a smooth texture.  


