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Spicy buzzard wings
Category: Appetizer
Yield: 6 servings

· 2 tbsp. paprika
· 1 tbsp. caraway seeds, crushed
· 1 tbsp. dried onion flakes, crushed
· 1 tbsp. dry mustard
· 1 1⁄2 tsp. dried thyme leaves
· 1 1⁄2 tsp. salt
· 3⁄4 tsp. ground red pepper
· 3 lb. chicken wings (about 18)
Preheat oven to 425°. 
In a bowl, mix paprika, caraway seeds, onion flakes, dry mustard, thyme leaves, salt and ground red pepper.
With hands, lightly pat paprika mixture on chicken wings.
Brush chicken wings with Buzzard’s Best® Hot Wing Sauce.
Place chicken wings in a large baking dish. 
Bake 30 minutes or until chicken wings are fork-tender. 
Place chicken wings on platter. Garnish with celery.

Montego Bay jerk chicken
Category: Main Dish
Yield: 4 servings

· 2 tbsp. lemon juice
· 2 tbsp. lime juice
· 1 tbsp. Dijon mustard
· 1 jalapeño pepper, chopped
· 1 tsp. garlic, finely chopped
· 2 cubes instant chicken bullion
· 1⁄2 tsp. ground cumin
· 1⁄4 tsp. dried thyme leaves
· 1 lb. chicken breast halves
In shallow baking dish, combine 3 tbsp. water and all ingredients, except chicken.  
Add chicken, coating well with Island Pit® Jerk Marinade.
Cover dish and marinate in refrigerator 4 hours or overnight.
Preheat grill or broiler.
Remove chicken from marinade.
Pour marinade into small pan and bring to a boil.
Grill or broil chicken 15 to 20 minutes, basting frequently with marinade.

Big D veggie chile
Category: Soups and Stews
Yield: 8 servings

· 1 can kidney beans 
· 1 can white beans 
· 1 can black beans 
· 1 can black eyed peas 
· 1 can pinto beans
· 2 cans chopped stewed tomatoes 
· 1 Vidalia onion, chopped
· 1 red pepper, chopped
· 2 cups vegetable broth 
· 1 cup salsa
· 1 tsp. Outlander® cumin 
· 1 tsp. Outlander® chili powder 
· 1 tsp. basil 
· salt to taste 
Put all ingredients into a pot and simmer on low heat for 3 hours.

Crème Brûlée
Category: Desserts
Yield: 12 servings

· 4 1⁄4 cups heavy cream
· 2 cups half and half
· 1 cup granulated sugar
· 1 tsp­. Outlander® vanilla
· 12 egg yolks
Combine cream, half and half, sugar and vanilla in a saucepan and slowly bring to a boil.
Remove from heat and let sit for 20 minutes.
Separate egg yolks into a large bowl and slowly whisk the warm cream mixture into the eggs. 
Strain through a sieve and refrigerate.
Pour the custard into baking ramekins, and place in a large, flat baking pan.
Fill the baking pan with hot water until the level covers the bottom half of the ramekins.
Cover the pan with foil and place in a pre-heated 325° oven.
Bake approximately 50 minutes, or until the top is smooth and free of liquid.
Cool in refrigerator for two hours. 
Sprinkle 1 tablespoon of granulated sugar as evenly as possible over the brûlée and immediately caramelize with a blow torch.

Wasabi Pork Tenderloin
Category: Main Dishes
Yield: 6 servings

· 1⁄4 cup Outlander® Wasabi Basting Sauce
· 1⁄4 cup soy sauce
· 2 large cloves garlic, chopped
· 1⁄4 cup Dijon mustard
· 1⁄2 tsp. ground ginger
· 2 tsp. Worcestershire sauce
· 1⁄4 cup vegetable oil
· 2 pork tenderloins, about 1 1⁄2 to 2 pounds
Combine Wasabi basting sauce, soy sauce, garlic, mustard, ginger, Worcestershire sauce, and oil, mixing until smooth.
Place tenderloin and marinade in a food storage bag, and place in refrigerator for at least 4 hours.
Cook on grill 15 to 25 minutes, until the internal temperature has reached 165° and is no longer pink in the center, basting occasionally while cooking. 
Slice in 1⁄2-inch thick slices to serve.


