Fried Green Tomatoes and Sour Mash Corn Cake Stack w/ Bacon Jam and Arugula

Fried green tomatoes:

· 1 green tomato cut  into 6 – ¼ inch slices

· 1 cup butter milk

· 1 cup flour seasoned with salt and pepper

· 1 cup Wiesenberger corn bread mix

· 1 cup vegetable Oil for pan frying

Sour mash corn cakes (hoecakes) 
· 1 cup self-rising flour
· 1 cup Wiesenberger cornbread mix

· 2 eggs
· 1 tablespoon sugar
· 3/4 cup buttermilk
· 1/3 cup plus 1 tablespoon water
· 1/4 cup vegetable oil
· ¼ each cooked barley, rye berries, 

· Oil for pan frying 
· ¼ each cooked barley, rye berries
1. Mix well all ingredients, except for the frying oil. Heat the frying oil or butter in a medium or large skillet over medium heat. Drop the batter, by full tablespoons, into the hot skillet. Use about 2 tablespoons of batter per hoecake. Fry each hoecake until brown and crisp; turn each hoecake with a spatula, and then brown the other side. With a slotted spoon, remove each hoecake to drain on a paper towel-lined plate. Leftover batter will keep in refrigerator for up to 2 days. 
Bacon Jam:

· 8 oz raw smoked bacon cut into ½ square pieces

· ½ cup fine diced yellow onion

· 4 oz brown sugar by weight
· ¼ cup bourbon

· ¼ cup apple cider vinegar

· Salt to taste

In small sauce pot cook bacon for about 10 minutes to render the fat off, pour off excess fat. Add onion and sauté for a few minutes till translucent.

Add remaining ingredients and lower heat to simmer. Stir often and continue to cook until you have a light syrup consistency. Place in small bowl and let cool to room temp till needed.
Airline Chicken Breast Stuffed w/ ½ oz Kenny’s Blue Gouda & 1 thin  slice Country Ham, Bourbon Peach Demi-Glace Over Wiesenberger Grits
Chicken: rinse and pat dry 2 ea airline skin on  chicken breast, rub with olive oil and rub with chopped fresh herbs, fresh garlic,  salt and pepper. Seared in pan on medium high heat skin side down first till golden brown, flip to other side and cook for another 1.5 – 2 minutes. Remove from heat, slice into side of breast to make small pocket to stuff with 1 piece coutry ham wrapped around thick slice of Blue Gouda Cheese. Place on baking pan to finish in oven.
Demi glace: 
· 1 cup Rich brown stock

· 1 small shallot diced fine

· 1 sprig fresh tarragon or dried if no fresh available

· ¼ cup bourbon

· 1 peach peeled and sliced or 6-8 pieces frozen peach

· 1 TBS brown sugar (optional)

· Salt and pepper to taste

Saute shallot in small amount of neutral oil until translucent, add tarragon and peaches and bourbon. Be careful bourbon may flare up. Add remaining ingredients and reduce by 1/3. If using beef base ir prepared store bought beef broth thicken with a small amount of cornstarch slurry until a thick syrupy consistency is reached. 

Grits:

· ½ cup stone ground grits

· 2 cups water

· 2 TBS butter

· ¼ cup heavy cream

· Salt to taste

Beignet French Toast w/ Rum Macerated Berries and Fresh Whipped Cream

I small can of buttermilk biscuits in a can. Preferably 1.2  oz size or less
French toast batter

1 cup half and half

1/3 cup sugar
3 large eggs

Dash of vanilla extract

Pinch of cinnamon

Macerated berries

1 cup mixed fresh strawberries, blueberries, blackberries, raspberries

¼ cup sugar 
1oz good rum
Powdered sugar for plate up. 

