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1. Drink: Stone Wall
a. Ginger, rum, ginger beer, apple cider, slice of apple

2. Toasts with roasted pepper and garlic
3. Green chili guacamole
4. Beans and bacon on buttered toast

a. Navy beans, turnips thinly sliced
5. SALAD

a. Jicama and citrus salad
b. Bell pepper salad, 3 colors
c. Salad of 3 colors of beets sliced very thin, roasted, sprinkled with

sautéed mushrooms
d. Endive and grapefruit salad with pistachio
e. Kale salad with prosciuto and figs
f. Warm bean salad with bacon vinaigrette

i. Yellow wax beans, bacon, sherry vinegar, cherry tomatoes
6. SIDES

a. Collards cooked with ham hocks
b. Sautéed haricots verts with morels and scallions
c. Carrot souffle
d. Squash casserole with 2 kinds of cheese
e. Collard greens with black-eyed peas
f. Artichokes, sliced in half

i. Stuffed with bread crumbs, cheese, anchovies, black olives
g. Cassoulet with sausage, bacon, white wine, carrots
h. Deviled eggs with pickled shrimp

i. Boil shrimp in pickling spice water
7. Biscuits with bourbon molasses batter

a. Molasses and bourbon in butter, black pepper in buttermilk biscuits
8. Scallion scrambled eggs
9. Corn and cherry scones

a. Yellow cornmeal, Bing cherries, buttermilk
10. SOUP

a. Mexican chicken soup
i. Cumin, cinnamon, coriander

b. Peanut soup with leeks and shallots
11. ENTRE

a. Spaghetti with shrimp
i. Capers, lots of lemon juice, olive oil

b. Seafood tacos
i. Shrimp, lime juice, garlic, onion

c. Baked rigatoni with broccoli, green olives and pancetta
i. Plum tomatoes, thyme/basil, ricotta

d. Skirt steak with pinto beans and chili vinaigrette
i. Dijon mustard, done on grill pan

e. Peach glazed baby back ribs
i. BBQ sauce with lots of bourbon and jalapeño peppers
ii. Blackberry BBQ sauce.  Spiced with onions, sorghum, and strong

coffee
f. Braised rabbit with dandelion greens
g. Trout braised in whiskey
h. Wine roasted duck
i. Fried chicken

i. brined in buttermilk
ii. Cured in hot pepper, then fried

j. Roast leg of lamb with rosemary and lavender
i. 3 ½ lb leg of lamb.  Roast for an hour

k. Braised lamb neck with turnips, with carrots
l. Fried chicken with honey mustard
m. Spicy burgers

i. ½ ground chuck, ½ hot Italian sausage, 1 cup cilantro
leaves

n. Chianti burgers with caramelized onions
i. Ketchup: white wine vinegar, diced tomatoes, red pepper,

ginger.  Focaccia bread
o. Reubens

i. Beets, sweet pickle relish, rye bread, sauerkraut, Swiss
cheese

p. Pizza flatbread
i. Garlic, tomatoes, chorizo, sheepmilk cheese, arugula

q. Scallops with spinach and orange-saffron sauce
i. Dry vermouth, clam juice, orange juice and zest, cream, 20

scallops
r. Seared scallops with caper-raisin sauce 

12. BREAD
a. Skillet corn bread
b. Butternut squash bread
c. Multi grain muffins

i. Whole wheat flour, almond flour, oats, millet, yogurt,
honey, buttermilk, bananas, apricots, vanilla

13. CASEY’S KITCHEN
a. Jars of canned things
b. Wall of skillets
c. Cooking magazines, books
d. A dozen bottles of oil: grapeseed, pistachio
e. Grow light with tomato plants

14. SWEETS
a. Banana split cake

i. Sliced into many thin layers, vanilla ice cream, black
bananas smashed

b. Grapefruit cake
i. Juice and jest.  Cream cheese frosting with grapefruit juice

c. Pumpkin cheesecake
d. One thin layer chocolate cake, bittersweet chocolate poured

over it
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e. Hazelnut cake
i. Hazelnut flour, hazelnut paste
ii. Gianduja – sweet chocolate containing 30% hazelnut paste

f. Plum and marzipan crumble
g. Hazelnut-orange cakes
h. Lemon tea cakes with pink cherry frosting
i. Tiny upside down apple and almond cakes
j. Apricot almond galette
k. Apple and brandy spiced hand pies

i. Strawberry
ii. Blueberry-vanilla

l. Galette with apple and Gouda
m. Cherry and frangipane tart (almond cream)
n. Chocolate truffles with single malt scotch
o. Chocolate pots de crème
p. Salted caramel pudding parfait

i. Apricot ice cream
q. Coconut-lime cookies
r. Salted peanut blondies
s. Granola-chocolate bark
t. Coconut cake

i. Frosting with shaved coconut
u. Coconut-buttermilk pie with blackberry caramel

i. Blackberry liqueur
v. Ricotta-orange pound cake with prosecco and strawberries
w. Lemon-ricotta cupcakes with fluffy lemon frosting

i. Frosting: cream cheese, honey
ii. Batter: honey, ricotta cheese, crème fraîche

x. Skillet apple crisp
15. CANNING

a. Rhubarb-cherry chutney, with thin slices of pecorino cheese
b. Rose berry jam

i. Raspberries, rose petals
c. Nectarine and lemon verbena
d. Apricot and cherry jam
e. Peach Melba jam

i. Peach jam with a layer of raspberries on top
f. Orange and white wine with spices
g. Chestnut and pear with vanilla
h. Fig with vanilla, fig, orange, walnut
i. Spiced fig jam
j. Pear with honey and ginger
k. Pear with jasmine mandarin tea
l. Clementine marmalade with cinnamon
m. Pumpkin jam
n. Mango and passion fruit
o. Mango jam

p. Blood orange marmalade
q. Orange and Earl Grey tea


