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Orange Vodka Spritzer
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3 oz. fresh orange juice

3 oz. fresca or sparkling water
2 oz. vodka

1/2 oz. fresh lime juice

1 tsp maple syrup

2 rosemary sprigs

1 lime wedge

In a bar shaker half full with ice combine the orange juice, fresca, vodka, lime juice, maple syrup and one
rosemary sprig. Cover and shake well.

. Strain into a glass, on the rocks or over ice, the choice is yours.

. Garnish with remaining rosemary sprig and lime wedge.
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Lobster Alfredo
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it even better.

1 pound fettuccine pasta 1/4 cup grated parmesan cheese
6 ounces cooked lobster meat

4 tablespoons unsalted butter 2 tablespoons minced chive

4 cloves sliced garlic

1 teaspoon salt

1 teaspoon pepper

1 cup heavy cream

2 large egg yolks (optional)

1/4 cup reserved pasta water (if needed)

1. Bring a large pot of water to a boil and cook the pasta as per the manufacturers direction for slightly over al
dente.

2. Inalarge skillet combine the butter and garlic. Melt over medium heat. Allow the butter to foam,
occasionally stirring the garlic so it doesn’t burn. When the foam dissipates then add the salt, pepper and
cream. Stir the pan to combine everything.

(OPTION: if you want a richer sauce, mix the egg yolks with the cream before adding to the butter. Be careful
to watch the heat moving forward)

3. Allow the cream to bubble and thicken until it is about half reduced. Add the lobster meat and allow it to
heat up. If the sauce gets too thick add some of the pasta water.

4. Drain the pasta and rinse slightly with hot water to get rid of some of the exterior starch.
5. Add the cheese and chives to the sauce and combine. Add the pasta and mix well.

6. Serve on a large platter or in individual bowls.
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Your support of these Facebook 30 lessons will ensure that they
are able to continue

For online donations go to:

https://www.carriagehousecookingschool.com/checkout/donate?
donatePageld=5ebed0299844212d15f6b 794

For checks Please mall to:

Carriage House Cooking School
463 Hallock Hill Road
Peru, NY 12972
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