Chef Ricardo 
[bookmark: _GoBack]Third Course

Ingredients:
Tomatillo salsa
Tofu
Salted caramel brownie mix
Icing sugar
Peacans
3 eggs
Sugar
Caramel popcorn
Cinnamon
Maple syrup
Whip cream

Cooking Instructions:
Heat sugar and water in a pan then caramelize the peacans
Beat the eggs and add to the brownie mix
Add oil to brownie mix as per directions
Cube tofu and sautee with almond powder (ground almonds)
Fry with icing sugar and chocolate
Chop caramel popcorn
Finely chop chocolate 
Mix whip cream, cinnamon and maple syrup together

Plating: 
Put the brownie mix in the middle of dish
Put tofu on top
Put generous caramel sauce on top
Put caramelized peacans on top
Whip cream on top
Caramel popcorn on top

