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Kristen and Kelly dreamed of a wedding celebration that dared to be different. As soon as
Kristen exclaimed, “Yes!” to the long-awaited proposal, the couple knew they wanted to defy all
expectations of a formal affair by keeping the comforts of home as the central element to their
wedding. The team created an outdoor event space that was an extension of their family home -
imagine all four walls of the house opened up for 200 guests to celebrate within. Eclectic décor, a
Southern-inspired menu, and industrial-rustic touches served as the backdrop that brought this

modern day fairytale to life.



The inspiration for the design concept for this wedding came from the couple’s desire to have a celebration gathering rather

than a formal wedding ceremony and reception. Their central vision entailed inviting everyone to their home to celebrate
their union with them. They were very passionate about this approach and so the catering and design team set out to help
them achieve their vision.

Utilizing the front and back yard, the team designed a setting that visually communicated a residential look through the use
of warm woods mixed with metals, beautiful colors, and a variety of textures. These design elements were spread throughout
two primary areas (the front and back yards) to produce a warm and welcoming environment with a homey ambiance.

The design style resonated between industrial chic, vintage, and Southern rustic that when put together equaled a very
“you-nique” look that was all their own. Think vintage tables with elegant centerpieces. Think a mish-mash of different
styled wooden chairs for the ceremony seating. Think lounge groupings and seating tables that brought the interior elements
of the home outside to create an outdoor living space. To achieve the look, it took a lot of detail and dressing. You'll see these
details in action as this submission walks you through the space. Let’s take a look.
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BN ELEMENTS

CEREMONY

The front of the house is where the ceremony took place. To lend a feel of warmth and charm along with a lovely array of

texture, the team used a collection of eclectic, mismatched wooden chairs placed in rows, replacing the traditional seating found
at weddings. Richly colored floral were beautifully arranged on reclaimed wooden pillars with glass lantern tops marking the
beginning of the aisle way. Eucalyptus garland highlighted the aisle from back to front.

Behind the seating, a sailcloth tent housed the hors d’ oeuvres and featured seating at round tables with gold-sequined
linens and lace toppings surrounded by simple cross back wooden chairs with matched cushions. Majestic centerpieces in tall,
oversized, distressed pewter vases featured lush arrangements of brightly colored calla lilies, green apple hydrangea, dripping
amaranthus and greenery topped the tables.
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HORS D’OEUVRE STATIONS WERE CONSTRUCTED FROM VINTAGE
ROLLING CARTS WITH ANTIQUE STEAMER TRUNKS ACCENTED WITH
FLORAL AND HANDWRITTEN MENU BOARDS. WINDOW FRAMES
PROVIDED AN EXCELLENT OPPORTUNITY FOR SIGNAGE AND ADDED
A PERIMETER FEEL. NO TWO BUFFETS WERE THE SAME.
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- DESTCN:ELEMENTS

COCKTAIL HOUR




BARS WERE WOODEN WITH RECLAIMED WOOD INSETS
AND FINISHED WITH FLORAL AND ELEMENTS FROM
THE HOME. THINK BOOKS,

LAMPS, CANDLES, OLD HATS,

EMPTY BOTTLE HOLDERS, FREE

STANDING FRENCH DOORS,

WINDOW FRAMES, WIRE

BASKETS, AND MORE FILLED

THE NOOKS AND CRANNIES

WHICH LENT A LIVED-IN

FEEL TO THE SPACE.
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ToO CONTINUE THE SAME THEME FOR THE RECEPTION, THE CENTRAL
WALKWAY (HALLWAY IN A HOUSE) WAS FLANKED WITH TALL WOODEN
PILLARS WITH MOROCCAN INSPIRED WIRE LANTERNS AND EUCALYPTUS
TREATMENTS. SHEER DARK ORANGE DRAPERY FLOWED BETWEEN EACH
“ARCHWAY.” THE APPROACH ALLOWED GUESTS TO TRANSITION FROM
THE FRONT TO BACK AS THOUGH IT WERE ONE CONTINUOUS SPACE.



BN ELEMENTS

RECEPTION

A variety of different shaped wooden farm tables and chairs filled the “dining room.” Some covered with various neutral
tone linen or lace and topped with magnificent centerpieces soaring upward while others were left bare and featured low-lying
centerpieces in brilliant color with glass lamps in the middle. Still others created a runner centerpiece with floral boxes. Table

numbers were blocks of reclaimed wood with metal numbers. Weathered mirror candle holders adorned every table and were

the consistent thread in the tablescape design.










The culinary experience was the last major component in creating an authentic feel to the celebration. Rather than a plated
or buffet option, family style service was employed to continue with the big family feel the couple desired. The menu wasn'’t
the traditional wedding menu, but rather filled with Southern-styled comfort foods prepared with a cool twist and served
impeccably. Menu items included tray passed Spaghetti and Meatball Bird Nests, Chicken Tacos, Fried Brussels Sprouts and
Signature Maryland Crab Cakes (the wedding was in Maryland after all). That was all before dinner was served family style
and included a Trio Soup Course, Southern Bread Baskets, Short Ribs, Mashed Lavender Sweet Potatoes, Mac n’ Cheese and more.
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The Dessert Station was oh so comforting offering handmade delicacies including Cheesecake Bites, Banana Pudding, Nutella

Crepe Cakes, Bourbon Pecan Apple Eggrolls, Cobbler and much, much more. The late night menu offered even more with Bison

Corn Dogs, Pork Sliders and Pretzel Bites.




The objectives for this lovely wedding were numerous and somewhat challenging. When the client approached the design

and catering teams, they were adamant that the event be held at their home. They wanted an over the top celebration that was
inspiring, yet comfortable and unpretentious. They didn’t want a traditional tent, yet they wanted the space to feel as if they had
invited everyone to their home for a fun celebration. The client wanted a design that was slightly industrial chic, yet refined
and southern rustic with a lot of texture. Their color palette included neutral tones of tan and gray with pops of dark rich color
with hints of blush and accents of distressed metals and reclaimed woods. Here’s how the design and catering teams made their

dream a reality.

e To create the setting the couple desired, the team designed the decor to recreate the feel of a home without walls

into the front and back yards of their property via an innovative environmental design.

e The front and backyard of the property were used to create the residential feeling of the space. The front of the
house was used for the ceremony and hors d'oeuvres and the back of the property for dinner and dancing. The

split space worked perfectly.

e The team expanded upon the interior style of the family home and brought it outside to create an extension of
the home rather than a separate venue.

To create what the client wanted, the design was approached from three angles - space, décor, and culinary. The common

theme of the comforts of home tied all three elements together - that filter guided the team in all that they did.

Lastly, the menu was also designed for comfort and served family style to lend the feeling of a big family gathered for a special
occasion. Every element underscored the client’s wishes, and every goal was achieved through a creative solution that spoke to
the couple’s vision.
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Think about your backyard. Unless you have a formal gardener or have been featured in Outdoor Living, your backyard

probably isn’t show ready. While this one was beautiful, it did need a refresh sans an old fence and some outdated landscaping.
It wasn't cheap and it took some convincing - but the client thanked the team later for this update.

The yard was not “roomy” for 200 guests. In order to expand it a bit, the team built a deck over the pool and created a dance
floor with a variety of different patterned reclaimed wood panels. The four corners of the dance floor were anchored with
massive square pillars topped with intelligent lighting fixtures. The team created the space needed, and the client loved it.

Creating a comfortable look was costly, but it couldn’t look that way. A lot of money was spent in order for things to not
appear over-produced but naturally weathered. The team brought in comfortable furnishings like deep button tufted brown
leather chairs and sofas and added cocktail tables and end tables to create a residential living room feel. Who knew that bringing
furnishings across state lines could be complicated, but it was and entailed our drivers having to test and receive a special permit

to drive the truck in another state.
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CHALLENG

Catering was a challenge too as we had to create multiple service areas due to the tight space constraints. With the buffet and

family style service it took a large staff to produce and it took a different design mindset from a standard off-premise sized food
portion. To say that it made things more complex would be accurate.

Lastly, since the wedding was in another state, it took the team a bit out of their comfort zone in working with some new suppliers
(and they turned out great), as well as requiring a reconfiguration for onsite preparation so that the food came out hot and fresh and
there were no mishaps. Things commonly prepared in the kitchen in advance were now done on site. The team had to bus in extra
staff to execute both the logistics and prep work and run the event. Additionally, juggling 12 other events the same day spread the
staff thin. The team poured over pre-pro to ensure that no detail was missed on ANY of the events, let alone this one.
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While the residential family affair was a novel approach, it was the team’s attention to detail that gave the wedding the
authentic chic industrial vintage flair that made it unique and distinctive. The beauty of a person’s home is the way that they
stylize it. The design and catering team brought that same feel to an outdoor living space in which the couple could celebrate
a milestone event with close friends and family. Even the menu wasn't a typical choice for a Southern wedding. By listening
to the client’s vision, and understanding what would make them happy - the team was able to layer in the important details

and provide the wedding experience of the couple’s dreams.
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VENDOR LIST

CATERING, EVENT DESIGN AND PRODUCTION,
AND ALL FLORAL DESIGN PRODUCED BY THE
COMPANY SUBMITTING THIS AWARD

Planned Perfection

Jonnaysa Kirkham, Wedding Planner
717-333-2799

Steph Zemba

717-514-5594
jonnaysa@plannedperfectionpa.com

Sperry Tents

Tammy & George

Tammy 561-951-2204

Ande Grennan - ande@sperrytentsdc.com

TDH Landscaping

Karen Gahns

410-299-1675

Karen Gahs - TDH Landscaping, LLC.
kgahs@tdhnl.com

Maggpie Vintage Rentals

215-644-9152

Maggie: 570-760-3510

Jason: 570-294-6268

Maggie Farrell -maggie@maggpievintagerentals.com

Leslie Pool
Erin, 410-667-0163
info@lesliespool.com

Blue Ribbon Restroom Trailers
Vince, 301-370-6091
vince@blueribbonrestrooms.com

Leslie Gilbert Photography

Leslie Gilbert, Photographer

717-333-5233

Leslie Gilbert - leslie@lesliegilbertphotography.com

Seth Nensteil Photography
Seth Nensteil, Photographer
717-781-9802
sethnensteil@gmail.com

Lavon Films

Derek Dienner, Videographer
717-490-1398

Derek Dienner - derek@lavonfilms.com

The Wood Brothers

Entertainment, Band

Daniel, Production Manager
717-951-3977

Daniel Ramirez - dramirezpa@gmail.com

Mixed Up Productions

Seth Gantz, DJ

717-989-3534

Seth Gantz - seth@mixedupproductions.com

Shelbi Harmes

Hair and Make Up Stylist
Shelbi - 717-598-2288
shelbil021@gmail.com Harmes

Millstone Cellars

Welcome Cider

Sarah Sherrer, (443)823-1935
info@millstonecellars.com

Shumaker PDT

Event Lighting and Decor

Rod Shumaker - 717-278-0808
Brian McKee - 1-402-730-2765
rod@shumakerpdt.com

Second Hand Suits

Ceremony and Cocktail Hour Music
Jordan Rast, 717-824-2859

Jordan Rast - jordan.rast@gmail.com




VENDOR LIST

Special Occasions & Queen Street Linens
Specialty Linen Design

Claudia Himes

717-299-4642

info@specialo.com

Premiere 1 Limousine

Guest Shuttle transportation
717-616-8995
jonathans@premierellimousine.com

Persnickety Invitation Inc.
Melissa Weiler, 717-318-9658
Printing of all paper products
Design of Day of Products
persnickety invitation studio
invitations@persnicketyinc.com

The Hunt Valley Inn

245 Shawan Rd, Hunt Valley, MD 21031
410-785-7000

info@huntvalleyinn.com
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BUTLERED HORS D'OEUVRES
Spaghetti & Meatball Bird Nest

Traditional Italian Meatball

Enhanced Basil Pesto & Topped with Tomato confit

Miniature Smokey Chicken Taco
Cherry Wood Smoked Chicken Thigh, Chipotle Ranch Sour Cream,
Bourbon Pineapple Salsa, Topped with Micro Greens

Fried Brussels Sprout
Topped with Maple Aioli
Presented in Porcelain Spoons

Miniature Maryland Crab Cake
Topped with Lemon Chive Aioli

CHEESE & CHARCUTERIE STATIONS

Artisan Cheese & Charcuterie Display

Assorted Local Crafted Cheeses & Charcuterie

Accompanied by Heirloom Tomato Marmalade, Vanilla Bourbon Bacon Jam,

Fig Jam, Roasted Garlic & Onion Jam,

Pomegranate Balsamic Glaze, Rosemary Olive Qil, Chili Oil,

Cherry Lemon Relish, Tomato Ginger Relish, Sweet Corn Relish & Fresh Honeycomb,
Toasted Focaccia Slices, Assorted Sliced Artisan Bread, Crostini’s & Assorted Crackers

FARM FRESH EGG STATION

Deviled Egg Action Station

Culinary to Create your One of a Kind Deviled Egg to Order!
Suggestions and Toppings to Include:

Chesapeake - Crabmeat and Old Bay

Loaded - Bacon, Chives, and Cheddar

Buffalo - Bleu Cheese, Celery, and Hot Sauce

Green Eggs and Ham - Avocado and Pancetta

BLT - Bacon, Lettuce, Tomato




HOMEMADE GUACAMOLE STATION

Guacamole Action Station

WBJDK Culinary Team will be Present at the Station
Creating Fresh Guacamole

Enhanced with Cucumber, Diced Tomatoes, Red Onions,
Sweet Lime Juice & Torn Cilantro

Corn Tortilla Chips

SERVED DINNER

Trio Soup Course

Trio of Soups Presented on a Wood Plank

Tri-Colored Tomato Soup Topped with Southern Grilled Cheese Crouton
Butternut Squash Bisque Soup with a Pumpkin Spiced Churro
Maryland Cream of Corn & Crab Soup with Old Bay Seasoned Popcorn

FAMILY STYLE SERVED DINNER
The Family style served dinner will be
Presented on Platters & in Bowls at each seating table

Southern Bread Baskets

Fresh Corn Muffins, Homemade Biscuits

& Artisan Bread

With Apple Butter, Whipped Cinnamon Butter & Homemade Whipped Butter

Braised Beef Short Ribs
With Lemon Horseradish Gremolata and Demi Glaze

Honey Pepper Fried Chicken
Breaded Boneless Chicken Drizzled with Local Honey & Red Pepper Flakes

Mashed Sweet Potatoes
With a French Lavender Seasoning

Creamy Baked Macaroni & Cheese

Farm Fresh Vegetable Display
To include: Brussel Sprouts, Green Beans, Carrots, Zucchini & Squash




Gourmet Coffee and Hot Tea Service

Gourmet Coffee & Hot Tea

Presented with Cinnamon, Sugar, Sweet & Low,
Gourmet Tea Bags, Lemons for Hot Tea and Half & Half

DESSERT STATION

Mint Chocolate Chip Cheesecake Bite
Topped with Milk Chocolate Shavings &
Presented on a Chocolate Edible Spoon

Southern Banana Pudding

A Rich Creamy Pudding Topped with Slices of
Fresh Banana, Whipped Cream and Micro Mint
Presented in a Golden Wafer Cup

Crepe Cake
Layers and Layers of Thinly prepared Crepes and Ancho Chocolate Ganache
Dusted with Confectioner’s Sugar to give that Black Tie Look

Warm Sweet Potato Donut
A Southern Charm of Sweet Potato Donut Holes
Drizzled with Warm Spicy Caramel Sauce

Under the Moon Fig Pies

A Twist of an Empanada

Flaky Pastry Crust Filled with Stewed Figs
Garnished with Confectioner’s Sugar

Bourbon Pecan Apple Egg Roll
Blend of Roasted Bourbon Pecans and Fresh Sliced Apples
Rolled Together in an Egg Roll Wrapper and Fried Golden Brown

Engagement Ring Box
Pate Choux Baked until Puffy
And Filled with Almond Expresso Custard

Skillet Cobblers
Assortment of Baked Peach, Cherry and Mixed Berry Cobblers
Topped with Homemade Chantilly Cream




MENU

Smokey Pumpkin Urban Churn Ice Cream
Presented with Miniature Rum Glazed Donuts
Tray Passed during Dessert hour

Gourmet Brownie Trio
A Combination of S'mores, Turtle and Mint Chocolate Chip Brownies
Groom has requested some have no nuts

LATE NIGHT SNACKS

Bison Corn Dogs

Dipped in Beer Batter and Fried
Presented with Ale Mustard

Carolina Pulled Pork Slider
Tangy Pulled Pork and Pineapple Slaw on a Brioche Roll

Homemade Pretzel Bites
With Cheese Dip
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ECIPES

“GREEN EGGS AND HAM” DEVILED EGGS
12 large eggs

% cup mayo

2 Tbsp Lemon Juice

1 tsp lemon zest

1 Tbsp Dijon Mustard

% tsp kosher salt

Y4 tsp fresh ground black pepper
1 Avocado, diced

4 ounces thinly sliced pancetta
1 bunch of cilantro

1. Fill a medium sauce pot with water and add eggs. Turn to high heat and bring to a boil. Once at a
rolling boil let the eggs cook for 5 minutes. Turn off heat and let eggs stay in water for additional 5
minutes.

2. Preheat oven to 400 degrees.

3. Lay out thin slices of pancetta on a sheet tray and bake in the oven until crispy, about 10 to 12
minutes.

4. Remove the pancetta from oven and let cool.

5. When the eggs are cool, remove the shells and place in cold water.

6. Slice each egg at the top end (This is the skinny end), and remove the yolks from the eggs and place
them in a mixing bowl. Set your egg whites to the side.

7. To the mixing bowl, add the mayonnaise, mustard, lemon zest, lemon juice, salt, pepper and avocado.
Mash all together and then whisk until blended and smooth.

8. Place your egg mixture into a piping bag and fill each egg.

9. Break your pancetta up into smaller pieces.

10. Garnish each egg with a couple pieces of crispy pancetta and a piece of cilantro.




SPAGHETTI BIRD NESTS

16 ounces of thin spaghetti

2 cups fresh chopped Italian flat leaf parsley
1 cup grated parmesan cheese, separated

2 Tbsp olive oil

3 tablespoons heavy cream

3 tsp kosher salt

2 large eggs

1. In a large sauce pot, fill half way with water and add 2 teaspoons of kosher salt. Bring to a boil.

2. Add pasta and cook, stirring occasionally, for about 8 minutes or until slightly tender.

3. Drain the pasta and place in a large mixing bowl. Add 1/3 cup of parmesan cheese, parsley, 2 tbsp of
olive oil and 1 tsp of salt. Mix together well and set aside to let cool down.

4.In a separate mixing bowl, combine the eggs, heavy cream, 2/3 cup parmesan cheese and 1 tsp of salt
and whisk together.

5. Add the egg mixture to the pasta and toss together until well combined.

6. Preheat oven to 350 degrees.

7. Spray a mini muffin pan with non stick spray until the insides are completely coated.

8. With a fork, twirl spaghetti mixture and place inside each little muffin area not letting the spaghetti
to stick out or overflow.

9. Make a small indentation in the center of each nest. Place in the oven and bake for 12 to 15 minutes
or until the spaghetti starts to crust on the top.

10. Remove from oven and let cool before removing the nests carefully from the pan.




ITALIAN BASIL MEATBALLS

For the meatballs:

1 cup of seasoned sourdough bread crumbs
% cup diced yellow onion

11b of 80/20 ground beef

legg

Y cup fresh chopped Italian flat leaf parsley
1 tbsp minced garlic

Y. cup grated parmesan cheese

1 tsp kosher salt

% tsp fresh ground black pepper

For the pesto:

2 cups of fresh basil leaves

2 cloves of garlic

2/3 cup olive oil

Y% cup toasted pine nuts

Y. cup grated parmesan cheese

1 tsp kosher salt

% tsp fresh ground black pepper

1. In a food processor, add basil, garlic, 1/3 cup olive oil, pine nuts, parmesan, salt and pepper. Pulse the
mixture and slowly add in the remaining 1/3 cup of olive oil as you pulse. Set your pesto aside.

2. In a large mixing bowl, combine ground beef, onion, egg, parsley, garlic, parmesan, salt and pepper.
After beef is completely mixed, add in the bread crumbs and combine with beef mixture.

3. Roll out your meatballs to % of an ounce per meatball.

4.1In a large skillet, heat 3 tbsp of olive oil over medium high heat. Add the meatballs and brown on all
sides but not cooked all the way through. Let meatballs cool and transfer to a mixing bowl.

5. Add your pesto to your browned meatballs and toss until the meatballs are coated in pesto.

6. Preheat your oven to 350 degrees.

7. Cook your pesto meatballs in the oven for 10 to 15 minutes or until they are cooked all the way
through.

8. Serve atop of a miniature spaghetti nest and garnish with an oven roasted cherry tomato quarter.




ECIPES

CRAB AND CORN CHOWDER

1 yellow onion, chopped

% cup unsalted butter

% cup all purpose flour

4 cups of whole milk

16 ounces of lump crabmeat

2 medium Yukon gold potatoes, diced small
1 small jalapeno pepper, seeds removed and chopped
1 celery rib, chopped

1 cup whole kernel sweet corn

1 bay leaf

1 tbsp fresh chopped parsley

1 tsp kosher salt

% tsp fresh ground black pepper

1 cup buttered popcorn

1 tbsp old bay

1.In a large sauce pot over medium high heat, melt % cup butter and add yellow onion. Cook for 3 to 4
minutes until onion is soft.

2. Add flour and stir until thickened.

3. Slowly pour in milk as you continually stir. Milk will slowly thicken.

4. Add corn, potatoes, jalapeno, celery, bay leaf, parsley, salt and pepper. Cover and simmer for 30
minutes.

5. Remove soup from heat and remove bay leaf.

6. Add your 16 ounces of crab meat while soup is still hot and gently stir and combine.

7. Toss the buttered popcorn with old bay and use as a garnish for on top of your soup.




ECIPES

MASHED SWEET POTATOES WITH LAVENDER

2 large sweet potatoes, peeled and diced
% cup unsalted butter

% tsp kosher salt

1 tbsp lemon juice

1 tbsp ground culinary lavender

1 tbsp light brown sugar

% cup heavy cream

1. In a large saucepot of salted water, boil sweet potatoes for about 20 minutes or until tender.

2. Drain sweet potatoes and put into a mixing bowl. Add butter, salt, lemon juice, lavender, brown
sugar and heavy cream.

3. Mash potatoes until smooth and creamy.
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ECIPES

SOUTHERN BONELESS HONEY PEPPER FRIED CHICKEN

For the chicken:

Y cup of salt

2 tbsp sugar

4 cups buttermilk

12 pieces of 40z chicken breast
2 cups all purpose flour

1 tbsp smoked paprika

1 tbsp salt

1 tbsp garlic powder

1/2 tbsp onion powder

% tsp dried mustard

% tbsp dried oregano

Y% tsp cayenne pepper

Canola oil for frying

For the sauce:

% cup of local honey

% cup light brown agave nectar
1 tbsp Siracha chili sauce

1 tbsp crushed red pepper flakes
Juice of %2 a lime

1. Combine % cup salt, sugar and buttermilk to a large plastic tub and mix until the sugar and salt are
dissolved. Add the chicken and completely immerse, cover and refrigerate overnight.
2.In a mixing bowl, combine the flour, paprika, salt, garlic powder, onion powder, dried mustard, dried
oregano and cayenne pepper until well blended.
3. Heat oil in fryer or cast iron skillet to 375 degrees.
4. Remove the chicken from the buttermilk and add to your flour mixture and completely coat the
chicken. Make sure you coat all your chicken breast pieces before you start to fry.
5.In small batches, drop you chicken in the fryer or skillet. Cook until golden brown and the chicken Is
cooked through, about 6 to 8 minutes.

Let rest on paper towels before serving to soak up remaining oil still on the breading.
6. In a mixing bowl combine agave nectar, lime juice and chili sauce.
7. Add in honey and red pepper flakes and whisk until mixture is well combined.
8. Lightly drizzle over fried chicken and serve.




RECIPE

CHOCOLATE CREPE CAKE

For the crepes:

6 Tbsp of unsalted butter
3 cups whole milk

6 eggs

1% cups all purpose flour
Ya cup sugar

% tsp salt

For the filling:

10 ounces finely chopped dark chocolate
2 cups heavy cream

In addition:

1 cup confectioners sugar

Non stick cooking spray

1. In a mixer, combine eggs, flour, sugar, salt and butter. Reduce the mixer to low speed and slightly add
milk until completely incorporated. Cover and chill for 30 minutes.

2.In a medium saucepan over medium heat, bring the heavy cream to a simmer.

3. In a separate bowl, put in the dark chocolate. Slowly pour heated cream over chocolate and slowly
begin to slowly whisk until chocolate is smooth. Cover and chill.

4. Spray a small skillet with non stick cooking spray. Over medium heat, add 1/3 cup of crepe batter
and swirl to evenly coat the bottom of the skillet. Cook for 3 minutes or until you see your edges start
to slightly brown. Flip crepe and cook on other side for 1 minute. Make 10 crepes.

5. Lay a single crepe down and spread a thin coating of chocolate on top. Layer another crepe and
then another thin coat of chocolate. Repeat this process until you place the last crepe on top. Sift
confectioners’ sugar over cake and then cut and serve.




ECIPES

MINIATURE SKILLET APPLE COBBLER

4 granny smith apples, peeled and cored
2 Fuji apples, peeled and cored
1 tbsp lemon juice

1 tsp lemon zest

1 tsp vanilla extract

1/3 cup light brown sugar

2 tbsp all purpose flour

Y tsp cinnamon

For the topping:

% cup softened butter

2 cups self rising flour

2 cups granulated sugar

1 tsp ground ginger

% tsp salt

4 eggs beaten

1. Preheat your oven to 350 degrees.

2. Dice both type of apples into % inch pieces. In a bowl combine apples, lemon juice, lemon zest, vanilla
extract. In a separate bowl combine brown sugar, flour and cinnamon then add to your apple mixture.
3.In a third bowl for your topping, combine all the topping ingredients and stir with a wooden spoon
until a batter forms.

4. Grease your miniature skillets with butter.

5. In each skillet spoon your apple mixture until % the way full. Then spoon some batter mixture until
the top of your apples are covered.

6. Bake for 35 to 45 minutes until your batter becomes a hard golden brown crust. Skillets will be very
hot so be careful when serving.




EVENT GONTRACT
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