Meatballs
3 oz Beef
3 oz Italian sausage
1 T Egg
1/2 T Sriracha
1 oz Pomodoro sauce (from batched recipe)
1 Minced garlic
1/2 T Yellow onion, small dice
1 T Kosher salt
2 oz Panko
2 t Fennel powder
1/2 ball of barrata cheese to serve with meatballs
Directions:
1. Combine all ingredients, do not over mix
2. Sear all sides, finish in oven
3. Plate with pomodoro gravy and barrata cheese













Pomodoro Gravy 
(batch for 32 people 3 oz each, plus 1 oz per couple for meatball ingredients)
40 oz Crushed Alta Tomatoes (can crush by hand)
12 shaved garlic cloves
1 onion
1 cup basil
1 T & 1 t red pepper flakes
1 cup oil
1 cup red wine
1/2 cup kosher salt
Directions:
1. Lightly caramelize onions in oil
2. Add garlic, deglaze with wine
3. Hand crush tomatoes, add to pot
4. Crush basil and add to sauce, simmer 15 minutes
5. Season with pepper flakes and salt


Salmon Chili Glaze (batch for 32 people)
36 oz mae ploy sweet chili sauce
9 oz fresno chili sauce
3 oz kosher salt








Peach Crumble
Filling
2 Peaches, sliced	
1 oz Brown Sugar	
1 oz Cornstarch	
1 t Kosher Salt	
1/2 T Lemon Juice	
1/2 T Bourbon	
Topping
2 oz Oats		 
2 oz Flour		
1.5 oz Brown Sugar	
1 t Cinnamon	
1.5 oz Butter, cubed	
1 oz Chopped Pecans  (ask where pecans go)

Directions
1. Preheat oven to 375 degrees, spray ramekins
2. Combine peaches and cornstarch, add brown sugar, salt, lemon juice and bourbon
3. Mix flour, oats, brown sugar, cinnamon; add butter until coarse texture
4. Place large clumps onto peaches and bake




