Recipes:
The Shark Bar

ByChefTerry Mullin




Appetizers:

Boneless Buffalo Chicken

Ingredients:

e Chicken (boneless nuggets)....... 4 0z.
e Texas Pete Buffalo Sauce........ 12 oz.
o BUtter..ccoooiiiiiiiiieee e 1 stick
e Fresh Lime juice....................... 1lime
e Carrot and Celery Sticks for Garnish

e RanchDressing for Dipping

Method:

1.

2.

Deep Fry nuggets until done

In a large bowl, toss chicken and sauce
to coat the chicken evenly.

Serve with carrots and celery sticks. Use
Ranch for dipping.



Bruschetta

Ingredients:

Italian (Ciabattapr Frerch bread cut in
1/2 inch slices, 4 per serving

fresh, ripe, firm tomato, washed and
coarsely chopped

fresh basil leaves, whole or shredded
baby mozzarella, cut into small cubes
olive oil, extra virgin, the best

garlic, peeled, whole (optional)

salt to taste

Method:

1. Place the tomatoes, basil, garlic
(chopped fine), olive oll, diced
mozzarella and salt in a bowl and
mix.

2. Soon mixtureon top of toasted
slices 4 slices = one serving.

3. Arrange on plate



Cheesy Fries

Ingredients: Method:

e French Fries...............] Regular Serving

e Shredded Cheddar.................... 3 oz. 1. Fry French fries until golden brown.

o SourCream........cccevvveieiienenennns 2 oz.

e Green Onions, chopped......... Garnish 2. Top with shredded cheese and bake
in oven or under salamander until
melted.

3. Top with sour cream angreen
onions




Chicken Quesadilla

Ingredients:

1 large tortilla

Green and Red Pepper slices
Onion Slices

Oil to sauté

1/4 c. chopped chicken

1/4 c. shredded cheddar cheese
Shredded Lettuce

Diced Tomatoes

Sour Cream

Guacanole

Salsa

Method:

1. Butterone side of each tortilla and lay
tortilla on grill, buttered side down.

2. Sautéonions, peppers and chickemtil
hot and vegetables are tendeBpread
filling across % the tortdl Top with
cheese

3. Cook until tortillahas browned and

cheese has melted. Fold tortilla in half
and remove from grill.

4. Cutinto 4 wedges. Serve with lettuce

and tomato garnish, sour cream,
guacamole and salsa.



Deep Fried Onion Rings

Ingredients: Method:

e Onions, Yellow cut int® inchrings
e Fry Krisp Batter miPrepare according
to package directions.

1. Dip onions into batter mix and drop in
fryer. Cook tilgolden brown, turning to
cook both sides.




Grilled Veggies w/ Cheese

Ingredients:

Zucchini, Sliced

Squash, Sliced

Red Peppers, large dice
Onions, Large dice

Green Peppers, large dice
Mushrooms, Large slices
Mozzarella Cheese

Method:
1. Grill the veggies on the char broiler

2. Place veggies on plate and top with
cheese.

3. Melt cheese undebroiler or in oven




Meatballs in Curry Sauce

Ingredients:

Meatballs, frozen

Curry Sauce:

Green Curry Paste.........ccceevvvvennnn. 4 oz.
Peanut Butter..............ccccvveeeee 1 small jar
Coconut MilK...........cooeeeiiiiiin. 3 cans

Method:

1. Deep fry meatballs till hot

2. Top with heated curry sauce

Tomake sauce:

1. Mix curry paste and peanut butter in
sauce pan and cook over medium
heat.

2. Add cans of coconut mil, one at a
time.

3. Serve hot over meatballs.



Mozzarella Sticks

Ingredients: Method:
Mozzerella Sticks, Frozen........... 8 pieces 1. Deep Fry mozzarella sticks until golden
MarinaraSauce, heated................... 2 oz brown

2. Serve withpremadeMarinara Sauce for
dipping




Nachos (Queso or Salsa)

Ingredients:

Nacho Chips.........ccceeee. Retail product
Queso(warmed)or Salsa.....Retail product

Place chips in basket. Serve with warm Queso or Salsa




Spinach Artichoke Dip

Ingredients:

1 (14 ounce) can artichoke hearts, drained 1.
1/3 cup grated Romano cheese

1/4 cup grated Parmesan cheese

1/2 teaspoon minced garlic 2.
1 (10 ounce) package frozen chopped
spinach, thawed and drained

1/3 cup heavy cream 3.
1/2 cup sour cream

1 cup shredded mozzarella cheese

Method:

Preheat oven to 350 degrees F (175
degrees C). Grease a 9x13 inch baking
dish.

Chop artichoke heartandgarlicto a
small diceAddRomano cheesand
Parmesan cheese

In a medium bowl, mix together
spinach, heavy cream, sour cream and
mozzarella cheese. Stir in artichoke
mixture. Spoon into prepared baking
dish. (Alternatively, use an Alfredos
sauce in plae of the heavy cream and
sour cream mixture.)

Bake in the preheated oven for 20 to
25 minutes, or until cheese is melted
and bubbly



Spring Rolls

Ingredients:

Spring rolls.......................... Retail Product

Method:

1. Deep fry until center is hot.

2. Cut on bias and serve wittamari
Sauce

Tamari Sauce:

1. 1 part Tamar{seasoned vinegar)
2. 3 parts olive oil
3. Sesame Seed



Stuffed Baby Portabella

Ingredients: Method:
e Baby Portabella Mushrooms 1. Wash and stem mushrooms.
e Spinach Filling 2. Place mushrooms in casserole disem
o Clarified butter side up
e Mozzarella cheese 3. Add a small amount of clarified butter
Filling on the bottom of the dish
_ _ 4. Fillmushroomswith spinachfilling
e Choppedcookedspinach well drained mixture

e Alfredos Sauce
e Borsin Garlic Cheese

o

Top with mozzarella cheese
Bake in hot oven until bubbly hot

o




Thai Chicken Stick§atay)

Ingredients: Method:
* 1 pound boneless skinless chicken 1. Cut chicken crosswise into 3iBch-
breast or chicken tenderloins wide strips; place in shallow dish.
e 1/3 cup soy sauce
e 2tablespoons fresh lime juice 2. Combine soy sauce, lime juice, garlic,
e 2cloves garlic, minced ginger and red pepper flakes in small
e 1teaspoon grated gingerroot bowl. Reserve 3 tablespoons mixture;
e 3/4 teaspoon red pepper flakes cover and refrigerate. Add water to
e 2 tablespoons water remaining mixture. Pour over atken;
e 3/4 cup canned unsweetened coconut toss to coat well. Cover; marinate in
milk refrigerator at least 30 minutes or up to
e 1 tablespoon creamy peanut butter 2 hours, stirring mixture occasionally.
e 4 green onions with tops, cut intcifhch
pieces 3. Soak 8 (16to 12-inch) bamboo skewers

20 minutes in cold water to prevent
them from burning; drain.

4. Meanwhile, for peanut saze, combine
coconut milk, 3 tablespoons reserved
soy sauce mixture and peanut butter in
small saucepan. Bring to a boil over
mediumthigh heat, stirring constantly.
Reduce heat and simmer, uncovered, 2
to 4 minutes or until sauce thickens.
Keep warm.

5. Dran chicken; reserve marinade. Weave
3 to 4 chicken strips accordiestyle
onto each skewer, alternating with
green onion pieces. Brush chicken and
onions with reserved marinade.

6. Place skewers on grid. Grill skewers 6 to
8 minutes or until chicken is noriger
pink, turning halfway through grilling
time. Serve with warm peanut sauce for
dipping.



Burgers and Sandwiches:

Hamburge:
Hamburger...........cccuvvenes 8 0z patty
Soft Bun, grilled..................... 1 bun
Lettuce LeagfRomaine..........»2 leaf
Tomato Slice................ 2 thin slices
Onion, Yellow................. 1 thin slice
Pickle, Slices.........cccoeeeunne.nn 3 slices

Cheeseburger:

Same as Hamburger, add one of the following:

w {gAdd................. 2 slices
w ! YSNAR.QL.Y...... 2 slices
w / KSRRL.NI..... 2 slices

Bacon Burger:

Same as Hamburger

Bacon, Coked..................... 2 strips
Patty Melt

Hamburger, broiled........ 8 0z. patty

Grilled Onions..........ccoeeeeeeeeen. 3 0z.

Swiss Cheese........c.ccceuue... 2 slices

Rye Bread, Grilled............... 2 slices

Ham & Swiss Shark Style

Ham Thin SlicedGrilled............ 40z
Swiss Cheese......ccceeeeeeeen. 2 slices
0] 1 4F= 1 (o NN 2 slices
Grilled Onion...........cccevvvvvvenn. 3 0z.

RyeBread, Grilled................ 2 slices

(85/15)

5# stack
5# stack
1# sliced/paper divider




Pork Tenderloin

Ingredients:

Boneless Cutlet......cccoovvevveiiiiiiienn 6 0z.

Standard Breading Procedure:

Seasoned Flour
Egg wash
Bread Crumbs
Salt and Pepper

Chicken Club

BroiledChicken Breast
Bacon, Lettuceand Tomato
Mayo on ourhouse bun.

Method:
1. Pound cutlet to ¥ inch thickness

2. Dip in Seasoned flour, Egg Wash,
then Bread crumbs. Be sure to pat
crumbs firmly onto the product.

3. Deep Fry until golden brown.
Product will float so you may need
to turn to fry both sides.




3 Amigos Tacos

3 flour tortillas..........cevvvvveeeviiiniinnnnns Warmed on grill
Chicken or Hamburger...........ccccccoe. 2.0z. per taco
Lettuce tomato, then cheese.........cc..ccouvvee.. on top
sour cream.............. zig zag on top (w/squeeze bottle)
Taco Filling:

Chicken:

Boil chicken, Remove from bone

Chop intomedium dice

Season with Taco Seasoning Mix

Add water to allow mixture to be evenly distributed
Heat to order

Hamburger:

Sauté hamburger to brown, remove any liquid
Season with Taco seasoning Mix

Add water to allow mixture to be evenly distributed
Heat to ader




Ranch Chicken

BreadedChickenQutlet .................. retail product
shredded lettuceandtomato.................... on top
ranch dressing........ccccvveeeeeeeeeiniineiiiinee on top

Buffalo-Style Chicken

Dip ourbreadedchicken cutlet in Wing Sauce
Finish like Ranch cutlet

Chicken Wrap

o Tortilla.....oooooeeii 1llarge

e Cream cheese.............. 2 0z. spread on tortilla
e Chickerbreast............ 6 oz. Broiled, then sliced
e Cheddarcheese.........ccccccvvvvvvivvivivennnnnnnns 2 oz.
e Spinachromaine, pepperspnions

e Guacamole saucCe.........cccceciiiiiiininennn. 2 0z.

Roll together and cut on bias




