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Cooking (lass with [ xecutive (Chef Rachae] | aforte & Nick | esta - C]ass of (5 o7’

Roasted (Garlic & [Herb (Chicken with Roasted (Coconut Sweet Potatoes & Gar]ickg K ale Kecipe

Freheat Oven to425 clegrees T:

Garlic & Herb Chicken:

]n a saute pan, mix toget}ﬂer thoroughlg;

2 teasPoons of cach, choppec{ thgme & rosemary

2 garlic cloves choPPecl

Juice of 1 lemon

i.5 tablespoons of Olive Ol

Season to taste with salt & pepper

Rub olive ol thgmc & rosemary mixture all over the chicken and under the chicken skin

Put chicken in pan, skin down and Place in425 Aegree oven

ook chicken for 10 minutes and ﬂlp chicken over and cook for 15 minutes or until an internal temp of 165 &egrees I

Pull chicken and put itinaclean, baking pan to let it rest. Save pan and clriPPings for sauce

Roast Sweet Fotatocs:

Waslﬂ & scrub sweet Potatocs tlﬂoroughly

Slice into half moons 1,/4 inch thick

Toss with 1 tablespoon of melted coconut oil, i tablespoon of coconut aminos and salt & pepper to taste
E_vcn|9 sPrcad sweet Potatoes on half sheet pan

Bakc at425 clcgrees ]: for 20-30 minutes or until stickg & tender

f"]erb Chicken Sauce:

USing the same pan the chicken was cooked in Place on stove top
Reduce pan driPPings to a fond consistenc

chlaze the pan with | cup of Chicken broth

Reduce brotEon high heat by i/3

ACH i teaspoon of Cassava flour to the sauce, whisldng constantlg
| et reduce until it coats the back of a spoon

Season to tast with salt & pepper

Seared K ale:

|n same pan as sauce, pour | tablcspoon of olive oil in hot pan
Put choppec‘ garlic in hot oil

Giive K ale a rough cl’voP and put in hot pan

Sprinkle Salte Fepper and saute until tender

Maroon Margarita: (Chocolate (reamsicle:

Slice | imes into half moons Slice Blood oranges into half moons

T ake » & muddle limes in bottom of metal shaker T ake 4 slices & muddle oranges in bottom of metal shaker
FPour 2 shots of Mezcal Tequila & 1.2 NiP of Sambuca FPour 1.5 NiP of Creme de (Cacao & 1.5 Nip of Vanilla Vodka

Shake vigorousig Shake vigorous]g
Four» oz of Black Currant or Blackberry Juice Four 2 oz of Blood Orange iuice into shaker and strain mixture
T ake a lime wheel and coat g]ass and cliP in K osher salt on the Coupe (lass or Martinin dlass

(Garnish with blood orange half moon

butter plate & pour over freshice
(Garnish with lime half moon



