	Honey Garlic Chicken Wings

	1/2 cup liquid honey

1/4 cup lemon juice

1/4 cup water

3 tbsp ketchup


	 1 1/2 tsp garlic powder

1/2 tsp garlic salt

1 tsp ground ginger

	Combine all ingredients in sauce pan. Heat to boiling and simmer for 5 minutes.

Place 3 lbs chicken wings separated into a 9x13 baking dish. Bake until slightly crispy (turning once), draining fat. Pour sauce over wings. Marinate for 2 hrs.

Bake at 400 F for 1 hour, turning once. 



	Key Lime Pie

	5 egg yolks, beaten 

1 (14 ounce) can sweetened condensed milk 


	1/2 cup key lime juice 

1 (9 inch) prepared graham cracker crust

	Preheat oven to 375 degrees F (190 degrees C). 

Combine the egg yolks, sweetened condensed milk and lime juice. Mix well. Pour into unbaked graham cracker shell. 

Bake in preheated oven for 15 minutes. Allow to cool. Top with whipped topping and garnish with lime slices if desired.

	Pork Schnitzel

	4 boneless pork chops, 1/2 inch thick

1/4 cup flour

1 teaspoon seasoned salt (or plain salt)

1/4 tsp freshly ground black pepper

1 egg, beaten

2 Tbsp milk

3/4 cup fine dry bread crumbs
	1 teaspoon paprika

3 Tbsp olive oil

3/4 cup chicken stock

1/2 tsp dried dill or 2 tsp fresh dill

1/2 teaspoon salt

1/2 cup sour cream (full fat)

	1 Use a meat hammer to pound the pork cutlets to 1/4-1/8 inch thickness. Cut slits around the edges of the cutlets to prevent curling.

2 Dredge through mixture of the flour, seasoned salt, and pepper. Dip in eggs, then bread crumbs, salt on paprika.

3 Sauté the cutlets for 3-4 minutes per side. Remove the cutlets, then keep warm.

4 Add chicken stock into the skillet to deglaze the pan, scraping the bottom of the pan to loosen the brown bits. Stir dill and sour cream into the chicken stock until thick (do not let boil). Serve the cutlets with sauce, and lemon slices.


