Peach Cobbler with Streusel Topping 
(This should make 2 Of the Fluted Custard Dishes) 
Streusel Topping
½ Cup Flour 
1/8 tsp. Kosher Salt
¼ cup Gran. Sugar
¼ Cup Toasted Chopped Pecans 
2oz unsalted Butter
Filling
1 Cup of Frozen Peach slices 
½ Tbls. Lemon Juice 
¼ Cup Brown sugar
1/8 Tsp Kosher Salt
1/8 Tsp Cinnamon
¼ Cup Corn Starch 
Method 
For topping: Toast Nuts, Rough Chop and place in the small mixing bowl.  Melt the butter in the microwave and set aside, Add the rest to the bowl and whisk while adding the butter in a slow drizzle.
Crab Cakes                                    This Should Make 4- 3oz
1 Tbls Red onion (Diced)
1 Tbls Bell Pepper (Diced) 
1 Tbls of Celery (Diced)
8 oz Crab Meat (Whatever You Normally Use is fine)
½ Tbls. Worcestershire Sauce
¼ Cup Mayo 
1 Tbls. Dijon Mustard 
¼ tsp. Granulated Garlic
¼ tsp. Granulated Onion 
1 tsp. Old Bay Seasoning 
1Tbls. of Lemon Juice
1 Cup  Panko Bread Crumbs   
¼ tsp. Salt and Pepper Mix.
Method: Chop Veggies, add crab first, then layer the rest of the ingredients one by one on top of the crab.  With Glove hands mix well until all the panko is well incorporated. 
Spicy Remoulade 
1/2 cup Mayo
1/8 cup  Gallon Sweet pickle relish
1/4 cup yellow onions Small Diced  
1 Tbls. lemon juice 
2 Tbls Bottle Yellow Mustard
1/4 tsp Dill Weed
1 tsp Kosher Salt
1/8 tsp. White Pepper
1 Tbls. Sriracha 
1 tsp. Capers (Drained) 
  Method: Combine all ingredients in a bowl  With the emersion blender mix well to combine until the mixture is smooth 
 BBC Mornay for Hot Brown
2 cups Milk 
2 cups Heavy cream
¼ # Butter
¾ Cup Flour
1 tsp. Nutmeg
2 tsp. Gran. Onion 
1 tsp. Gran. Garlic
1 Tbls. Kosher Salt
1 Tsp. white Pepper 
Method
Over a low flame, melt the butter. Once the butter is melted, add the flour. We will cook the Roux until is starts to smell like toasted nuts and starts to look kind of like a pancake.  Then slowly add the milk in a little at a time whisking during each addition. Once the mixture is fully added now whisk every two minutes turning the heat to med high. Add The spices and salt and pepper.  The sauce will eventually thicken. Once it does, turn the heat to low and add the cheese Stir the cheese in and pour over the turkey. 
Hot Brown Build
4.5 Oz Of Sliced Smoked Turkey
2 Slices of white Sourdough Toast
4 Slices of Roma Tomato
3 strips bacon
3 oz Shredded Cheddar Jack Mexi. blend Cheese 
Hot plate we can put in the oven 
Paprika and Parsley for garnish.
