Yuzu sweet chili
2 oz sweet chili sauce
1 tbsp yuzu
1 tsp chopped garlic
1 type chopped cilantro
1 tsp chopped ginger

Bring all ingredients to a simmer and puree.

Crab and Lobster Rangoon

2 oz crab
2 oz lobster
4 oz cream cheese
1 tbsp finely sliced scallion
2 tsp corn starch
1 tsp soy sauce
2 oz ramekin water for sealing
4 medium wrappers or 6 small wrappers

Mix all ingredients besides water. Use finger to dip in water and get all edges slightly wet. Roll and fry

Mojo marinade

2 tbsp chopped cilantro
1 tbsp chopped garlic
1/2 cup orange juice
1 tsp cumin
1 tsp salt
1/2 tsp smoked paprika

Rice and black beans (congri)

1/2 cup par-boiled rice
1 cup water
1/2 can black beans- drained
2 tsp salt
2 tbsp chopped cilantro
1 tbsp mirin rice vinegar
1 tsp cumin
1 tsp garlic powder
1 tsp chicken base
1 tsp onion powder

Being water to a boil, add rice, bring to low simmer, cover and cook for 20 minutes. Turn heat off. Let sit for 5 minutes. Remove lid, stir in other ingredients

Queso

1 cup cream
2 oz sliced swiss
2 oz sliced American cheese
2 oz cream cheese
1 tbsp sriracha
2 tsp salt

Bring cream in small pot to a simmer, turn off heat, add remaining ingredients, cover for 5 minutes. Purée with stick blender

Pico de gallo

3 Roma tomato- seeds removed and diced
2 tbsp chopped cilantro
2 oz chopped red onion
1/2 jalapeño- seeded and chopped- add the other half if you like more spice
1 tsp chopped garlic
1 tsp lime juice
1 tsp cumin
1 tsp salt

Mix all ingredients

