Chef Corbin
[bookmark: _GoBack]First Course

Ingredients:
Pork Jowls
All bran Buds
Chocolate
Panko bread crumbs
3 eggs
Whipping cream
Garlic
Lime
Olive oil
Chicken stock
Flour or cornstarch
Spaghetti
Onion
Salt & pepper
Tomato
Red pepper
Jalepeno pepper

Cooking Instrucitons:
Add oil to pan
Chop chocolate
Break pasta into boiling water
Cut pork jowl super thin, shave off fat
Sautee the bran buds with chili peppers and spices
Put bran buds into food processor and pulse 
Crack 3 eggs into bowl 
Fry the pasta
Whisk eggs and whipping cream until combined
Add chicken stock to frying pan
Peel and mince onions
Tenderize pork jowls
Mix dry ingredients into the eggs
Cover the pork with batter 
Chop lime
Cut parsley 
Cut tomatoes thinly
Slice red pepper
Mince ginger and garlic
Mix together all ingredients in pan with oil
Blend together all the ingredients
Fry pork until crisp
Scoop out spoonful of the chocolate mix on plate
Place pork jowl over chocolate mix
Sprinkle salt & sliced red pepper over final product
Salad over final product
Slices of fried jalepenos over top





