Salmon Cakes

2-3Lbs of Fresh Salmon cubed in approx 1"x1" cubes
4-5 Sweet Mini Peppers finely chopped
1 Yellow onion finely chopped
3 stalks of celery finely chopped 
2 pinches of chopped parsley
3 Eggs Beaten
1-2 Cups of Panko Bread Crumbs
Old Bay Seasoning
Pinch of salt & pepper
Olive oil

1.  Preheat oven to 375 Degrees
2.  In a large mixing bowl add Celery, sweet peppers, onion, salmon & mix together
3.  Next add in your panko bread crumbs & Parsley stirring all the ingredients well prior to adding in the eggs
4.  Add your eggs, salt & pepper.  Before you stir add enough Old Bay Seasoning to cover the top layer of ingredients & mix together (This might be easier using your hands)  Once mixed add another few good dashes of Old Bay and mix (The goal is to get all of the ingredients incorporated without making mush of the salmon cubes.) 
5.  Test the ingredient mixture, try making a patty approx 4-5" in diameter, approx 1-2" thick.  If it holds together then your good to go, if not adjust with either more panko or another egg at this point to help with the binding of the ingredients.  
6.  Preheat a medium skillet with a 1/3 Cup of Olive oil 
7.  Sauté the salmon patties in a single layer for approx 3 minutes a side or until golden brown
8.  Place the salmon patties from the skillet onto a baking sheet and toss into the oven at a preheated 375 Degree for approx 15-20 minutes or until cooked through
9.  Serve with homemade tartar sauce

Tartar Sauce

2 Cups of Mayo 
Pinch of fresh finely chopped dill
1/4 Cup of finely chopped dill pickles
1/8 Cup of lemon juice
1 Tablespoon of Sugar
Salt & Pepper

1.  Mix all the ingredients in a medium bowl.  You’re looking for a thicker consistency with the sauce.  You may need to adjust the mayo and lemon juice to do so.
2.  Refrigerate 1-2 hours prior to serving.  This helps set the sauce and give it the proper flavor
*You may substitute the Mayo with Plain Greek Yogurt, but adjust the seasoning to help with the flavor

Easy Hot Potato Salad

3Lbs of Yellow or Red Potatoes, cubed small
8 Mini Sweet Peppers finely chopped
3 Stalks of celery finely chopped
1 Yellow onion chopped
Olive Oil
Mayo (Real or Avocado)
Salt
Pepper
Oregano
Basil
4 garlic cloves minced

1.  Preheat oven to 400 degree
2.  Cube the potatoes into small cubes and toss into a large mixing bowl.  Add olive oil to lightly coat all of the potatoes and toss them in the bowl
3.  Add your salt, pepper, dry oregano and dry basil to evenly coat all of the potatoes and toss them onto a baking sheet.  Bake until soft and golden brown all around
4.  In a separate large mixing bowl add your chopped celery, yellow onion, mini peppers and garlic...Mix together 
5.  Add an additional pinch of salt, pepper, oregano and basil at this time also
6.  Drizzle approx 2 Tbls of Olive oil into the bowl and 2-3 Tbls of mayo...Mix together 
7.  Put the mixture into the fridge until the potatoes are done cooking
8.  Once the potatoes are done, add them to your mixture of ingratiates while still hot and toss together evenly coating the potatoes and mixing all of the ingredients together 
9.  Taste and adjust the seasoning as necessary
*Optional* Finely chop a few green onions and sprinkle over the top prior to serving
*Tip* Make the potatoes crispy 










Lemon Shrimp Pasta
Ingredients
1 Box of Fettuccini
2 Pounds Raw Shrimp
Kosher Salt
Pepper
1 Stick of Butter
6 cloves (more or less depending on personal taste) of Garlic
1 Bushel of Asparagus chopped into bite size pieces
1 Package of Grape or Cherry Tomato
1 Tablespoon Oregano
1 Tablespoon Red Pepper Flakes
Fresh Parsley (Chopped)
Parmesan and Romano cheese (1 cup of each)

Directions
Boil water for pasta and cook per directions on the box
Remove shells and Season Shrimp with salt and pepper to taste
Melt 4 tablespoons of butter in a pan (medium/high heat) and be careful not to burn the butter
Add Garlic, Oregano, and Red Pepper Flakes and cook until fragrant. (Approx 30 seconds- 1 minute)
Add Asparagus and cook until they start to soften
Add Shrimp, Tomatoes and 1/3 cup of Parsley
Once shrimp is cooked, add everything to drained pasta.
Add remaining butter and cheese and stir until melted.

Serve immediately
Firehouse Pizza
Dough:
1 ¼ cups warm water 105-110˚F
½ tsp active dry yeast
[bookmark: _GoBack]1 tsp honey
½ Tbsp fine sea salt
3 1/3 cups all-purpose flour
Semolina flour to dust baking sheet
*When cooking for the firehouse, multiply x3- x4
Sauce:
Dell'Alpe tomato sauce (About ¾ can per full baking sheet sized pizza)
Cheese: whole milk mozzarella – a lot. 
Toppings as desired

In a small bowl, stir together water, honey, and salt then sprinkle the top with 1/2 tsp yeast and let sit 5 minutes then stir.
Measure 3 1/3 cups flour in a large mixing bowl and make a well in the center. Pour yeast mixture into the center then stir with a firm spatula until the dough comes together. Knead by hand 2 minutes. Cover the bowl with plastic wrap and let rise at room temperature 4-5 hours or until doubled in size.
Transfer dough to a floured surface, turn to coat lightly in flour so it isn’t sticky then divide in half. Using a rolling pin (or throw it up in the air), roll the dough out being careful not to tear. A  3 1/3 cup portion will cover one full baking sheet. Have 1-3 people on hand to continually clean the inevitable mess. 
Lightly coat baking sheet with semolina flour and cooking spray and place rolled dough onto the sheet. Fold over and pinch edges to make a slight crust. Prebake the dough in a 450-500 degree preheated oven until the crust begins to bubble and is slightly golden brown. Remove from the oven. Let cool, spread a thin layer of sauce onto the dough. Season the sauce with parmesan, garlic powder, Italian seasoning, and red pepper flakes. Sprinkle on a layer of cheese and finish with toppings- don’t overdo it.  Continue to bake until cheese melts.
Firehouse staple pizzas are: bacon and giardiniera, crumbled sausage roasted red pepper and ricotta cheese, pepperoni and pepperoncini peppers, and a margherita pizza. 

