Apple raisin bread pudding
2 cups dried and cubed challah or brioche 

1 peeled and sliced large Granny Smith apple
1/4 cup raisins
1/2 cup brown sugar
1 tsp cinnamon
1 oz dark rum
1 tbsp butter

1/2 can evaporated milk
1 large egg

Preheat oven to 375

In a small pot place apples, raisins, brown sugar, cinnamon and rum. Stirring occasionally, cook until apples are slightly soft. Approx 5 minutes. Mix apple mixture with evaporated milk and egg. Fold mixture into bread cubes. Spray with oil a small oven safe bowl or cast iron. Fill with mixture. Wrap tightly with foil. Bake for approx 30 minutes. 





Green chili wontons

6 each 4” wonton wrappers
1 cup shredded Monterey Jack
1 tbsp corn starch
2 oz canned green chilies
2 oz chopped canned jalapeno peppers 
1 small diced jalapeno- leave out if a little kick is not to be desired
Small cup of water for wrapping
2 oz avocado ranch for dipping

Mix all peppers, cheese and corn starch in a small mixing bowl. Lay 1 wrapper at a time on flat surface and using finger dip into water and wet the very edge of the whole wrapper. Using a 1 oz scoop or simply your hands make a tight ball of the mixture. Place in middle of wrapper. Fold in sides. And roll away from you. Be sure all sides are sealed. A little extra crimping with hands and water may be needed. 

Preheat skillet to medium heat. Add enough oil to cover bottom of pan. Once preheated place the wontons in the hot oil. Turn every minute or two until all sides are light brown. Remove from pan, cool and enjoy.

Pan seared caprese-

2 boneless, skinless chicken breast
1 tsp lemon pepper seasoning
2 oz pesto- 8 basil leaves, .5 oz lemon juice, .5 oz Parmesan, 6 pine nuts, tsp Dijon mustard, salt. 1 oz oil)- will make beforehand 
1 oz balsamic drizzle
2 slice fresh sliced mozzarella
8 roasted cherry tomatoes- will do beforehand
4 stalks broccolini- will blanch before hand

Season chicken with lemon pepper and salt.
Preheat large skillet on medium heat. Add enough oil to cover bottom. Sear both sides chicken breast. Turn off stove Add mozzarella to center of each chicken breast. Place cherry tomatoes and broccolini in pan. Put pan in oven for approx 7 minutes or until chicken is cooked thru. Remove from oven. Place broccolini in center of the plate with chicken on top. Place the tomatoes where you like and drizzle with pesto and balsamic.
