Jake BBQ
1 cup pulled pork 
2 oz diced Gouda
1.5 oz cream cheese
1/8 jalapeño diced
1 oz green onions 
½ T pork rub
½ T maple syrup
Salt and pepper

Flour
Egg wash 3 oz
Panko
Oil

Mix all of top ingredients except the pulled pork in a bowl. Then incorporate pork, mix and portion into 1.5oz balls
Roll in flour, then egg wash, then panko
Cook in hot oil and then drain on paper towel

Makes about 6 fritters

Tangy slaw (batch)
4 lb Shredded carrots 
1 lb shredded red cabbage 
2 c pork rub

Dressing (batch)
2 cups mayo 
2 cups sour cream
3/4 cup apple cider vinegar 
Juice 2 lemons 
2 oz Celery seed
Salt and pepper

For the Peach Filling:
• 2 fresh peaches
• 1 Tablespoon bourbon
• 1/2 tablespoon orange juice
• 1/8 teaspoon orange zest
• 1/4 teaspoon vanilla extract
• 1 oz brown sugar
• 1/16 teaspoon ground cinnamon
• 3/4 T cornstarch


For the Crisp Topping:
• 2 T unsalted butter(cubes)
• 1.5 oz old-fashioned oats
• 1 oz pecans chopped
• 1 T granulated sugar
• 1 oz light brown sugar
• 1/4 teaspoon ground cinnamon
• 2T & 2t all-purpose flour


