BBQ Meatballs    Servings: about 13 meatballs
½ lb. Ground pork

½ lb. Ground beef
1 egg, beaten
3 tbl milk
1 tbl Worcestershire 
2/3 cup Panko bread crumbs

¼ cup finely chopped onion
1 heaping tbl minced garlic

¼ cup chopped parsley

1 tsp smoked paprika

1 tsp chili powder 
½ tbl salt, ½ tbl black pepper
1. Soak bread crumbs in large bowl with milk, egg, and Worcestershire.. 
2. Once absorbed, add meats and remaining ingredients. 
3. Mix until combined and form about 2 tbl size balls. 
4. Sear on all sides then simmer with bbq sauce until cooked through. 
BBQ Sauce
2 cups of ketchup 
2 tbl Worcestershire
2 tbl maple syrup

2 tbl brown sugar

2 tbl apple cider vinegar 

1 tbl minced garlic

1 tsp salt, 1 tsp black pepper

1. Combine all ingredients in a small pot and simmer about 5 minutes. 
Southern Green Beans   Servings: 6 people
2 lb. Fresh green beans, snapped and cut in thirds
½ onion, small diced 
2 tbl minced garlic

3 strips of thick cut bacon, diced

2 cup chicken broth
¼ cup Yukon gold potatoes, medium diced

4 tbl butter
2 tsp salt, 2 tsp black pepper

1. Sauté bacon until rendered and slightly crispy. Add onion and cook until translucent. Add garlic. 
2. Add beans and season, add butter until melted. 

3. Add your chicken broth and simmer for as long as possible. 
4. Halfway through cooking time, add potatoes and cook until tender. 
Grits     Servings: 6 people
1 cup white quick cook grits
2 cup milk

1 cup half and half

1 cup water
½ c Parmesan, grated

Salt and Pepper to taste

1. Bring milk, water, and cream to a boil with salt and pepper. 

2. Add grits and whisk until slightly thickened. Add Parmesan and season to taste. 
Apple Crumble   Servings: 4 8oz ramekins
4 Granny Smith apples, peeled, medium to small dice

2 tsp cinnamon 

¼ c sugar

3 tbl brown sugar

A pinch of salt

1 tsp vanilla

A squeeze of lemon juice

1 tbl flour

1. Mix apples with all ingredients in a bowl.

2. Evenly distribute in ramekins. Top with crumble. 

Crumble
¼ c oats

3 tbl sugar

3 tbl flour

2 tbl brown sugar
¼ tsp cinnamon

A pinch of salt

3 tbl cold butter, cubed

1. Mix all ingredients besides the butter. 
2. Once mixed, cut the butter in until coarse crumbly texture. 

Whipped Cream

2 cup heavy cream

2 tsp vanilla

2 tbl powdered sugar
1. Beat cream until soft peaks, add vanilla and sugar. 

2. Continue beating until stiff peaks. 
Country Fried Pork Tenderloin    Servings:  2 people
2 portions pork tenderloin, pounded out
Breading:
2 cup flour
2 tsp black pepper

1 tsp salt

1 tsp dried thyme

1 tsp garlic powder
2 eggs, beaten and seasoned with salt and pepper
Frying:
1/2 cup vegetable or canola oil
1 tbl butter

Pan Gravy:
¼ cup flour, 1 tsp salt, 1 tsp pepper
4 tbl butter

2 cup milk

Salt and Pepper to taste

1. Pound portioned meat. Heat up oil and butter on medium heat. 
2. Dip in egg, then seasoned flour. Pan fry on each side 5 minutes. 
3. Reduce heat, using the same oil melt in 2 tbl butter and add flour. 
4. Whisk until roux is formed. 

5. Slowly whisk in milk. Summer until thickened. Season to taste. And add remaining butter. 
