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STANDOUT DISH: DESSERT

heese certalnly lends nsell wm greast

disnsert eremtions. and we enjoyed

ITELFTY g e spprodches, som
quite complex and intricate. Chell Chris's
Beignets were perfect inthelr sliapliein Pl

be=zly fried and crispy on the cotside. soft and
cheesy, mellow ricotia Inside. The chel served
it with four dipping sauces — Kahlun anglaise,
chocolate ganache, caramel. and lemon curd

bl (heres's o Peasdr you cun'l just use

vour own [avorite.
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ARTISAN RESTAURANT

Qond guaity fresh nootta)

15p baking powdar

OF ground COooa Ml Cookies [or of e

dry store-Dx 10N ChoSodale chup

Powiclered sugar for coaling

1401 Park Si., Paso Robles =

bean. [n @ sepanme hov, conmhing the ssogwe, B mmd baking powsler: Add the
ity bt reslienits o thie rleot i maletaere avrel commbiie, Fold i the ground cocon
nilr covkien. Place the mixture into a pipiog bay and pige quarter zed ronds

melorar paarchment lned baking sheer. Chill

Hean Jrybng ofl o 36 5% [ three batohes, fry beignets sl broven, Dran
(W1 ey vl aryd [ i pewelvrnd anipar & couel. Serve bermellalely welih

Jpoanr ehder of dippiag sace.
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