Wes’ Bomb Ass Menu
-Key Lime Pie 
-for graham cracker crust
4 Biscoff cookies 
2 oz melted butter 

2 egg yolks
2 oz key lime juice 
½ cup condensed milk 
Bake at 375 for 15 minutes

- Shrimp and grits 
6 Shrimp 
2 oz of holy trinity (celery, bell pepper and onion)
1 oz blackening seasoning 
4 oz heavy whipping cream

-Blackened salmon with an IPA cream sauce 
(2) 6 oz salmon fillets
3 oz blackening seasoning 
lemon wedges
saute 3 min each side on med-hi and then 4 mins in oven

-things we will batch 
Grits 
IPA Cream Sauce (2oz thyme,2oz Rosemary, 6 garlic cloves,1 Shallot, 1 Qrt Heavy Cream and IPA that Wes is bringing)
caramelized veg (Brussels sprouts and baby carrots) 
whipped cream for pie topping
