


Crab and Corn Johnnycake with Local Caviar

2 eggs 1 cup flour

1/2 tsp. salt 2 tsp. baking powder

2 thsp. sugar 1 cup milk (room temp)
2 thsp. melted butter 1/2 cup fresh corn

1 cup cornmeal 1/2 cup crabmeat

GARNISHES: sour cream, caviar, brunoise of olive, chopped egg yolk
Whip eggs until light in color. Whisk in sugar, butter and salt. Add cornmeal, flour, baking powder and milk. Fold in corn and crabmeat.

In a saute pan, heat 2 thsp of butter on low to medium heat, drop bilini batter, one thsp. at a time, into pan to form quarter-sized pancakes
cook for 1 minute on each side.

Serve with sour cream, caviar, a brunoise of olive and chopped egg yolk.
*Try adding 1 tbsp. of chopped chives to the batter for color and flavor.

Champagne Cocktail

1 sugar cube

6 dashes Angostura bitters

Chilled champagne, to fill the glass
1 lemon twist, for garnish

Makes 1 cocktail.

Place the sugar cube in the bottom of a champagne glass and drop the bitters onto it.
Fill the glass with champagne and garnish with the twist. Serve immediately.

Drink recipe from the book, /n The Land of Cocktails by Ti Adelaide Martin and Lally Brennan.
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