Curated Maryland Recipes provided by the Maryland’s Best
program ‘and created by Maryland chefs and farms.
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Birria Walking Taco with Cilantro-Lime
Crema & Green Tomato Salsa Verde

SERVINGS: 8 TO 10 SERVINGS

Ingredients Directions
i Birria:
& Prehest oven o 300°F (150°C)
* Hring 12 o ol water 1o a boil.
al the three all work great!) cut into 4 6oz picces » While the wirler ks heating, trim ster

® s ol bewd (short rib, chuck, oxiail, or o combination

nad remove seeds from dried

o 1ol lamb shoulder, cut into 1- 6o pieces chiles. Place chiles in 3 prool bow
- = Pour boiling, water over chiles, cover with plastic wrap and steep lor
o 5 Thsp of bacon fat o " - 4, . ! i F
15 minuies or i sell. D el discard the water.

* 5o seeds removed » Lightly toast coriander seeds blck peppercors, and aumin in a dry
s Gam = seeds removed pan uiil fragrant. Set aside.

= o Tie bay leaves and cinnamon stick opether with bincher s twine jor
« 5en Chile de Arbol secds removed Y 5 B L !

4 Jllh’ll‘t‘!i('(l[l lor sy removal Later).

s doups ol chicken stock . | ower medium - higl
o Foups Pherm Brewing Sparkle Pilsner unh until deeply browned on all

o 3 Thsp kosher salt shcles. Se1 the et .nklu- 3 :
. samee o, el emions and omatoes. Saute unil soltened.
. 2 of hay leaves B s Sock 4 °
- e the pot with chicken stock, sorpi pall brenamed Bits [rom
* leaole umon slick
o 2 tsp of coriander seed *.
* Xisp.ofblack peppercorn vinegar, hot sauce. and deglaz y
o isp ool Cumin sced « Retum seared meat to the Dutch oven and pour in the chile sauce
+ 1007 of chopped tomato Stir in beer, Aded the tied bay lemves and cinmamon stick,
N ok ol i « Cover with el braise i lter 25 hours, remove e
3 bt ol By leswes and cinnamon stick, then continue braising for an
= 12cloves ol garlic additional 13 10 2 hours, or until the meat s very iender and shreds
o 3 Thsp al distilled white vi
« Remove et from 1|I‘ pot el shred with lorks
o 2 Thsp. ol hot sance =
- ng leuid throagh a fine mesh strainer. Add
» 100z of com chips lor serving about 68 o of the sirained liguid back into the shredded beel.

(Reserve extra liguid lor quesabirria tcos or another use)

“revipe cominues on next page
Eeanured Local hems Producers
ok and lambs Roseda Farma (Ralvimare Coanty)
Hay keavew, Cirmamon, Coriander, Peppercoen, and Cus
MeCormick & Company (Baltimon: Coanty}

Tamara, Onion, Garlic: Moon Valley Farm (Frederick Coanty}
Dieath by Chocolate ot sauce: Black-Eyed Susan Spice Company | Frederick County)

Chicken Stock and Bacon Sprigfield Farm (Baltimore County)

Submitted by: Exccutive Chef Marthew Lego, LEO Annapolis




Birria Walking -Taeo with Cilantro-Lime
Crema & Green Tomato Salsa Verde cont.

SERVIN & TO 10 SERVI
Ingredients
Lime Creima

= | cupal plain yegurt

.
o 2 lmsp dime fiice
= |isp sl

o 1/ eup ol eilaniro, packed tightly
® Loloves ol garlic

Green Tomato Saka Verde:
o B or ol onions hahved
= Aoz of plapenos
o 16 ool poblanos
s 21/ 2w ol cllanro
o Acloves ol grlic
+ 1/ 1sp ool comin
o 2ispood sall

Sale and Cumine MeCormick & Company (Baltimore County
Cilantro, Garlie, Onion, Jabpeno, and Poblano: Moon Valley Farm
(Frederick County)

Yoguri: Chesapeake Gold Farms { Ceeil County)

Submitted by: Executive Chef Marthew Lego, LEO Annapolis

Directions

Cilantro - Lime Cremee

» Combane all ingrediens in a high - speed blender,
w Blend wiil completely smooth

o laste and adjist seasoning as neederd

= Serve and enjoy!

Green Tomato Salsa Verde:

» Roast green lonatoes, jplapeios, pablino pepper. and onion over o grill or
unler i1 brogber until deeply charmed

o vegretabies to coul sl

r roasted vepetables Lo

ingreddienis

higgh - specd blender or lood processor. Add

- esined consistency s reachod (chunky o smooth).
o Taste and wljiest seasoning as needed,
= Serve and enjoy!

=

Assemile the Walking oo
Adddd v serving ol com chips 1o a small bowl or chip bag,

« lop with -2 o al birria beel

o Add your choice ol toppings (eg. Chesapeake Gokl cheese, Moon Valley Farm
diced onion. cibimro crema, pickled flapefios, ik - Eyed Susan Spice Co
hot sauee fime wedpge)

a Injoy]




Blue Catfish Ceviche

SERVINGS: 1 QUART

Ingredients Directions

s 1/4 1h blue catlish Tillet cubed

Prepare your ingredients by measuring and cutting them up as

s 1 ' Ibs heirloom tomatoes, chopped sugpesied.

« 1/2 Ib.onions, diced Ina large bowl, mix together the lish and lime juice.

114 bunchicilantra diced Once the fish is [ully coated in the lime juice stir in the omatoes

-

onions, and cilantro,

Juice ol 2 limes

Then add the salt and black pepper, mixing well to incorporate all

0.1 oz kosher salt . +
the ingredients

001 oz ground black pepper

Next, cover the bowl and place the ceviche in the relrigerator lor

at least 3 hours jor up to 240 hours) so it can chill and marinate,

When you are ready (o serve you may add more sali black
pepper or lime juice Lo laste

Notes:
Cur Ireshly made Blue Catlish Ceviche can be served with tortilla chips, crackers in lettuce cups or alone with
just a fork as a refreshing appetizer

Eeanured Local Irems/Producers:
ghman Island Seafood (Talbor Councy)
Heirloom Tomatoes: Quarter Acre Farm ( Caroline Counry)

Submitred by: Chef Juan Carlos Rosado Cetina, Quarter Acre Farm EATS



SERVINGS: 6

-~ [
Crispy Maryland Catfish Sliders with
Hot Honey Drizzle

Ingredients

= 1 b Blue Catfish fout into 2 inch chunks) 1

* 0ill Jor Irying

= 1 Fint ol colestaw

* 6 brioche sliders

Catlish Bresacling
=1/ 2 cupof Mour

[

o 1/ 2 cup ool commeal
= 2 Thsg j3 By Spiee

Haot Honey Drizzle:

= 2 Tlsp linely chopped shallots

* 2 0sp minced g
= A Thsp ol butier
* 2o ol boairbaon

= 1/ 4 cup apple ciler vinegr
= 1/ 2 cup wildllower honey
= 3 Thsp of Old By hot sauce

Caole Sl

FoTet Taeal trme P vt
Faidley's Seal

Directions

Io1 Honey Drizede:

= Saute shallets and garlic in buner until soltened

® Slir in honey
o Remove lrom heat 1o cool

“atlish Sliders

Heat oil to 350 deproes

Blened eatlish breading

loss catlish in bres

sides, o umil golden brown

» Place golden [ried catlish on top of colesbw
= Drizzle with hot honey
s LEnjoy

food (Baltimore County)

Blue Carfish: Tilghman Island Seafood (Talbor Counry)
Wildflower Honey: MeCutcheon's Apple Products (Frederick Couney)
Bourben: Tobaces Barn Farm (5. Mary's County)

Submirred by: CfnfD.!J'ml' Hahn, Faidley’s SL'JﬁJuJ

Al boar bon and cook down lor | minute
Vld vinegar and reduce lor approximately 3 minutes

ing oot all sides

Fry catlish in ol until for approximately  minutes on both

Aded coleslaw on the bottom of the brioche buns




Flank Steak Wih lue Cheese Sauce &
Watermelon Salad

SERVINGS: 4 SERVINGS

Ingredients Directions

o Ina pallon sized bag, add lank steak and red wine Let it marinate in

the relrigeraror for at feast 1 hour, but overnight is hest

e Z2eupsol Irenmaster Resery « o bowl, add watermedon: diced into 'y inch cubes, thinly sliced e
1 Thsp Denny s beel seasoning anion and bronze lenned, Add lime juice and zes. olive oil salt and
+ 2 Thsp avocads or vepetable oil pepper to taste. Let it chill in the relrigerator

* oo heavy - bottomed saucepan, i

¢ heavy cream over medium - low

leat. Cook lor 57 minutes consantly stire s i thickens Turn the

Watermelon Sakad

heat ol o its reduced by hall and crambbe in bl

+ chorse Whisk

o Jcups of watermelon ¥
I il smooth
« Locupol red onion

» Preheat the grill to mexdiom - high heat Take the steak ot of the

» lacup ol bronze fennel marinade and pat dry with a paper owel. Rub both sides with avoeado

« Ui cupol mint oil and e

y's beel seasoning Phce on the grill and cook for 5 minutes,

o 1 lime, zestod aned juiced then [lip and cook lor 5 more minutes Check internal temperatune

= 2 Thspolive oil desired = rare- 1207 medinm rare 130° modiom - 110

= Sall & pepper Lo taste medinm well - 1500 16:0° Let rest on a platter and then shice Y1

inch thick

& Plate watermedon salnd, sliced steak. Top the steak with a drizzle of blue

Muse Clwese Sauce:

cheese sice an
Nodes:

o When cut

enjoy!l

o 1 Ycups of heavy cream

o aooe ol bl

4 blue cheese

Namk steak. cut against the grain. Fnd which way the muscle

neliculbar, cutting them short.

o Sali & pepper to taste Tihers an

s will keep

- § steak marinade: the betier the [lavor

These are 10 prep in advance
Featured Local Teems/Producers
Flank Steak: Hemp's Mears (Frederick County)
Ironmaster Reserve: Springfield Manor Winery (Frederick County)
Wait, Whar? Sauce Co. Denny's Becf ing: DennyMikes (Frederick County)
Watermelon: 78 Acres Farm (Washingron County)

Hed onion: Sassafrass Creek Organic Farm (St M:
Bronze fennel & Mine: Moon Valley Farm (Frederick County)

County

Heavy Cream: Moo Cow Creamery (Frederick County)
Black & Blue Cheese FireFly Farms (Garrert County)

Submirted b_]l.- (.'fujr.‘i.n'gl qul'].u'r,Sm'.i Kep's Kirchen



Grilled Chicken Sausage With

Sauteed Peppers & Blistered Tomatoes

SERVINGS: 1 SERVING PER PERSON APPROX. 2 OUNCES

[ngredients
o Achicken sausages

o 2 julienned swoed bell peppers
o 3 Tsp ol Olive oil

o loupsc herry tomatoes

s 1 adic
.

1 cup ol
1/ cup of fresih basil leav

Polenta or pasta ol your chaoice

Directions
= Ina cast iron pan sae julicnne sweet bell peppers inoolive il lor 1
minute

Adld eherry tomatoes and blister lor 30 seconds with shice

garlic coves

Add chicken siock 1o the pan

Aeld ehicken siusage to the saucepan

Add [resh basil leaves

Serve over grilled polenta or fresh pasta

Featured Local IremsiProducers:

Chicken Sausage: MearCrafters (Prince George's Couny)

Cherry Tomatoes, Garlic, Basil:

Lewis Orchard and Metro Microgreens: (Monggomery County)

Submitted by: Josh Carin, Your Charcuterie Board



SERVIN

4 TO6

‘Her® Crab Soup

Ingredients

-

.

.

fted butter

cloves minced

£ lay leaves

1/ 4 cup all purpose Hour

1 Tl Lomato paste

1 cups sealood stock (or chicken stock, il prelerred)
1 cup heavy cream

1 2 cup 2a milk,

A1sp O3 Bay seasoning

1/ 2 1sp paprik;

1/ 1sp wi pepper for blck pe il needed)

| Thsp Worcestershire siuce

1 1sp sherry vinegar (or a splash of dry sherry)
crabi

10 i A, picked over lor shells

Kosher salt to 12

e

Iy hopped parsley or ¢ 5 lor g
Old Bay Hot Sauce, for serving
Optional: Crackers

red c

Celery, Garlic, Parsley. Grand View Farm (Harford County)

Crabmeat: Carnival Crabs (Harford County)
Milk: Bloom’s Broom Dairy (Harford Counryl
Old Bay Hot Sauce, MeCormick & Company

{Baltimore County)

Submitred by: Chef Keema Cooks, Keep it Taste,

Directions

salt aboul 6 o 8 minues Throw in e garlic
and bay leaves stir them around, and g

we

Aher minute of

two
Make your roux.
= Sprinkle
Now 3

the Hour and stir. Let it cook Tor about 2o 31

el 1heat tomato paste and mix it in good. Thats yo

Boester right
Bring in the broth
« Slowly pour in your sealood stock while whisking 1o keep it
smooth, Dont rush i Let it simmer for about 510 7 minutes so it
can thicken up just a ik e Yoo want it velvety, not heavy.

Cream it up:
= Lower your heit Pour i heavy cream and 2 milk Hit it

vl that

with Cld Bay. paprika white pepper, Worcestershire

splash of Ty vinegar. Si
and slow lor 10 minutes. keep an eye on it
Fald i
s Gently fokd

all tegether and let it simmer low
chom i le it hoil

the er:

ks in every bite
L Add salt il it

bay leaves Ladle into bowls 1op with chopped
sley or chives and bring out the silied erackers or cornbeend

dont lorget that Cld Bay Hot Sauce 1 needs to be on

isten
thie table.




Memela with Housemade Chorizo,

Ferments and Cheese

SERVINGS: | THREE-INCH MEMELA (BITE - SIZED PORTION)

Ingredients Directions

2 Thsp Nistamalized Rebel maiee masa o Press -2 ibsp ol nixtamalized masa intoa small 3 inch disk using a

(Maseea can be lound at grocery stores) tortill press

Finch of seasalt

1 tsp el

the heirlooam beans

ied heirloom beans [You ean refry

o Griddle the men

crisg o the ow insidie

o Spresud relricd beans onto the cooked memela

o Add

Iy pre- made ones)

« chorizo and gently warm

1 Thsp housemade choriao

-1 strands house - pulled guesillo

Vi isp quesa fresco

= Top with strands ol quesillo and allow 1o melt slightly

= Carnish with crumbled gueso Dre

anil a spoonful of Termented vepelable parnish

Uy tsp termented eres ee «
s 1sp lermented eream (you can also s Serve wanm.
substinne ereme Iraiche)
: ; Notes
a2 15p lermented or Tresh scasonal vegetablke 5 A
s Lvery il in this dish & grown, raised, or produce
garnish Ml

o All components are

Agees it 1isiing

nixtamalization. fenmentation, and pose- -1l butchery

= The wildd microbes used in the vegetable lennenbstion are native Lo

Marykind making this not only ac tican al local

genuine Maryland terror

Chorize: Langenfelder Pork (Kenr County)

Maize r

Pulled quesillo, Chicsa freseo & Fermentad Cream: Nice Farms Creamery

: garnish Lockbriar Farms (Kent County)

Next Step Produce (Charles County]

[Caroline County)

Submitted by: Dr. Bill Schindler, Modern Stone Age Kirchen

leben browen on bot b sides and cooked through

a small dallop of lermented cream,

redd entivedy from scrch at the Modem Sione

mcestral Araditional food processing methods




Soft Shell Crab with Su;:tcotash

SERVINGS: 1 SERVING

Ingredients

Sal Crab and Sucootash
One jumbeo solt - shedl craby deoned

o Al purpose Hour /(O Bay (o taste)

o Applewood smoked bacon julienned Applewnod smaked
lacan

o 1 /8 cup red onion

= 1/Bcup

o 1/Bcup

= /B oup roasted com

o 1/B cup lima besans {blanched)

o 178 cup green and red pepper combdned

o Chopped sy and chervil
o Vicup chicken stock
o Vi smokedd 1omatc
»  Vacup white wine

s pound of unsalied butier
el ol
Kosher salt
Garlie

Smoked Tt Punee:
¢ Roma lomaoes
o Smoking chips

Featured Local Tems/Producers:

Zucchini, Squash, Lima Beans, Peppers: W

Directions

Prepare Smoked Boovato Pures:
o Soak smoking chips inowe

prederably apgle amnd hickory

o i Roma omatoes in ball and season with kesher salt

o Pl lomatoes
cover with aluminum Joil

o Smoke tongtoes lor af beast 20 minutes wotil they retain their shagee

but e 2 sinoked ap

Clean Solt - Shell Crab:

o Carelully remove the Exe. hing:

erh

o Rinse and dry with a paper towel, then place in the relr

Prepare Succoiash

a sioker or stovelop smoker. I using

ST

o Roxist corn in the huesk inac 350°F oven until stemed

o Once done, remaoves the hisk and cut the kemels ol the cob Set aside

a slovetop,

el uneder skirt Trom the sol - shell

o

o Remove lima beans Trom the pod and blanch in bailing waier

soas

= with kesher sall Set as

o Ui rensining vegeiables [onions zucching squash, peppers) into

vinch by Yrinch pieces and set a

o Pick and chep sage and chervil to personal preforenoe

*recipe continues on next page

waw Farm (Caroline County)

Soft Shell: Baxter Sofishell Crab (Talbor County)

Submirted b_]l.- Doug Stewart, Bistro St Michael's




Soft Shell Crab with Succotash cont.

SERVINGS: 1 SERVING

Directions cont.

Cut. Bescon
= Ol the strip ol acon inte Y inch by Yoinch picces and set aside,

Metker Saniee

= Inasaucepn add white wine and reduce by hall over high heat

o Str m the smaked iomato poree, then reduce heat 1o mediomm - low:

o CGradully whisk m small amoums of atter to create o smooth sauce
» Season with kosher sall 1o Laste

Pregare Succoiash
o Ina sane pan render bocon Bardons over mediom - high heat withoa stcinings e
o Add onlon zucchin, squash, and peppers sunding aly il Nighaly cooked
o Slir in the roasted com and Banched lime beans 1o heat theough
o Add 1 iablespoon ol butier an

meh then pour in chicken stock and slowly reduce for o plossy plise
s Segson with kosher sal and add chopged herbs

Cook Solt -Shell Crab;
= I mixing bowl combine all - purpose Boar with Old By scasoning,
b and dred,

it in the seasoned flour,

= Heat camola oil ina heavy saule pan on bigh beat for pan - Irying

o Carclully add the crab o the hot ol and cook wntl erispy. 1aking care 1o avokd
Durnang the flour

o Remove the crab Trom ihe ref)

Flate the Dish

w Ut the smoked tomato sauce as the ase of the phe
o Place the gleed sucooiash in the center ol the saoe.
» Rop with the crispy sall- shell crab

s Enjoy your meal!

Submirred b_}l: Doug Stewart, Bistro St Michaels



Spicy Mala Maryland Blue Catfish Strips

SERVINGS: 2- 3 SERVINGS

Ingredients

100z of blue catfish Tillets

1/2 cup ol green beans

il salt

Y3 leasppal

1 Thsp ol soy sauce

.

3 Thsp of Shaoxing rice wine

2 Thsp ol Doutanfiang (Spicy Bean Pasie)

3 tsp ol white sugar

1 Thsp al red chili oil

2 Thsp of Sichuan peppercorn oil

.

1 Thsp ol live spice powder

1 tsp of Tresh ginger

1isp ol minced garlic

* 2/ 1Thsp of green onkons

Featured Local Trems/Producers:

Blue Carfish: BSA Seafood (Queen Anne’s County)

Submitted by: Peter Chang, Q By Peter Chang

Directions

Marinate the Catlish Strips

o Segson the Mue catlish strips with sl 2aablespoons of Shooxing
slices, and green onion

or about 15 20 minutes

wine, fresh ging
= Allow Lo marineie

Prepare the Green Beans
o Ui the fann - [resh green beans o pleces
o Bail the beans in water until tender. Deain and set aside

Meakes thee Maka Sanee
o In o separale pan, combine

wt white sugar, - tablespoons of
Shaoxing rice wine, minced parlic, Sichuan peppercom al live spice

and el chili odl

pow
= Simmer until it becomes a thick, Iragrnt sauee

Fry the Callish Sirigs:

o Hemt oll o 420°F (160°C)
o by the marinated calish strips antl cooked through
o Remove, then increase the

il temperature to 330°F (175°0)
= Iy the calish strips a scoond tme until gobkden and crispy.

Simmer in the Sauce

o A the double - fried eatlish sirips to the prepared Mala sanee,

= Let them simmer in the sauce lor 5 minutes, allowing the Havors o Tully
absarh,

Serve
o Arrange the callish strips ona plate,
seans: Enfoy: the bold, spicy. and aro

! serve alongside the boiled groen
it Havors ol this dish




Lk
Baltimore Peach Cake with
Broom’s Bloom Dairy Ice Cream

SERVINGS: 8 TO 10

Ingredients Directions

Ina large mixing bowl thoroughly mix 1 cup Hour, sugar. sall, and

o 3V cups Hour
the undissolved yeast Beat in the butter and slowly add the warm

® 1/ 2eup sugar g X %
water. You can mix this dough in a mixer using a dough hook, but |

1 1sp salt 5 ¥
I prefer 1o mix the dough in a bowl with a sturdy wooden spoon for

2 packagies dricd yeast Al sl

& Thep saliened butier

.

Added the egps and 1 oup Hour, just encugh to make a thick, but not

o 1eup warm water (120 E 1o 130 F) still Batier. Vige ¢ stir the dou atter lor another 5 minutes
* Jeggs while gradually adding any remaining Hour.
e hoe Cream of your chojoe = Spread the latter into a greased 13x9x2 - inch baking gan. Arrange: the

peaches evenly on top of the batter, Sprinkle with the combined
Topping cinnamon and sugar. Cover ithe pan with actea towel and let rise lor

about 1 hour or until doubled in bulk
o tioé cups shiced Iresh, peedod peaches

Preheat the oven to 400 degres |

Alter the dough s

ompleted it rise, bake lor about 25 100 35

minuies, ar wiril done
= | cupapriced im

Remaove thie pan fram the oven and let sit Tor about 15 minutes Heat
ir 1 colort i 2

2 drops red Tood coloring (optional) the apricot gim over Jow heat and add the food coloring (il using)
Genily brush the glize on the warm peaches

Serve with jee cream

.

Fearured Local lrems/Producers
lee Cream: Broom's Bloom Dairy (Harford County)
Peaches: Black Rock Orchard (Carroll County)

Submitted by: John Shields, Gertrude’s Chesapeake Kirchen



—_—

Corn Flan with Blueberry Basil Sauce

SERVINGS

Ingredients

Caramel
« 1 cup ol white granulated sugar
o 12 cup ol water

Coan T

o | cup heavy eream

o Aoups al Iresh sweet com (around 1 ears)
o 11/ 2 cups of evaporated milk
o dsiicks of cinnamon

= Jcankumom pods

o 1 can of condensed milk

o Soepps plus 2 egye yolks

« 2 ieaspoons pure vanilla extract
= 172 15p ol able sik
Blueherry Basil Sauce:

o dcups o Bueberies

& 1 Thsp chopped basil

» | Lime jiced

+ 174 cup Sugar

o 14 cup ool Waler

Featured Local Iems/Producers:
Corn, Blucherries, and Eggs: Miller Farms
{Pr

seorge’s County)

Submitted by: Chef Rasheed Abduwrrahman, Food ¢Friends

Directions

Make carme]

o oo s and water on oo medinme high heat Tor 5 minutes Once

sugar siarts wrning golden remove it from the heat and set it aside.

Make P

o Prodeat oven 1o 350°F

+ Remove the com kemels Trom the cob and sed them aside,

o I a saucepan mix fresh corn kemels heavy cream and spices {cinnamon. sah
and cardamom pods). Let it eook on medinm heat for around 7 minutes
Remove Irom heat and place in anjoe bath, Allow the sasce 1o ooal for 5 more
minites

= Hemove the cinamon sticks ad candamon and purce in a blender with the
remaming ingroedients (epps and condenised milk) omil smooth, aroud 15
mninstes, Serain the infused com mixtune o remove solids

o Place the pan with the caramed] inside a lirger. deep pan where there s ot least
a 172 inch space between the smeller and larger pan on the sides

o Pour the Ran mixture into the sooller pan amd poace it in the oven

o Akl water 1o the omter pan until halfway:

o Loosely cover the pan with tin Joil and hake Jor 45 minuies. Rensove the tin
Boal and let B bake for 15 additional minutes or untl te lork comes oul clean
in the center

o Onee done: remove @ from e oven. Let it cool. Use a Knile 1o doosen the edges
Flace a tray on top of the pan. Ensure the tray & slighily larger than the pan
so e carmed doesnt spill over. Turn over o irnsler 10 3 karger comainer.

+ lTop with blucherry sauce and enjoy.

o Blucherry Rasil Sauce

o Add all ingredients 10 a small pot

the mixture 1o a boil then redoce e hest

= Simmer the Mueberry basil siice for ten
minutes stirring occassonally

o The sauce can then be served wanm or chilled 1o

thicken




Enjoy these Maryland recipes that
were inspired by Maryland agriculture
and seafood. For more recipe

inspiration, check out our recipe page
or to find farmers markets click here.

Are you a chef or home cook looking
to submit a recipe? Contact us at
marylands.bestl @maryland.gov

Did you make one of these recipes?
Take a photo and tag us with your
feedback! Instagram @mdsbest or on
Facebook @mdshestag.

RILAND S
[ERESHELOGATY




