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  Recipes by Course




  SOUPS & BREADS





  Butternut Squash Soup with Butter Poached Lobster & Tahitian Vanilla




  Cheddar Jalapeño Biscuits with Honey Butter




  Crab Toast




  Maryland Crab Chowder




  Maryland Crab Soup




  Milton Inn Oyster Stew




  Rhode Island Quahog Chowder




  Roasted Red Pepper & Spicy Mango Gazpacho




  Tomato & Red Pepper Bisque




  Waterfront Kitchen Summer Corn Chowder




  SALADS & STARTERS





  Ahi Tuna Napoleon




  Brussels Sprout Salad




  Caponata




  Chicken Lettuce Wraps




  Chicken Liver Pâté




  Chicory Salad with a Poached Egg




  Chilled Lobster Salad with Lemon Thyme Madeleine




  Crab Dip Two Ways




  Cucumber & Tomato Caesar Salad with Feta Croutons




  Eggplant & Artichoke Appetizer




  Escargot Buns




  Feral Hog Banh Mi Sliders




  Fried Green Tomatoes with Green Tomato Chowchow & Lemon Herb Mayo




  Grilled Avocado with Lump Crab & Roasted Poblano Salad




  Hriby Dip




  Lump Crab & Roasted Corn Bruschetta




  Maryland Tots




  Sicilian Cauliflower Salad 36 Slow Cooked Calamari “Birroteca Style”




  Tomato Aspic




  LUNCH & DINNER ENTREES





  Barolo Braised Lamb Shanks with Spiced Fregola




  BBQ Atlantic Salmon with Corn Sauté & Corn Coulis




  Bigos




  Braised Pork Cheeks with Ramp Puree, Fava Beans, Marble Potatoes & Pickled Ramps




  Broccoli Ravioli with Short Rib, Capers & Anchovy




  Cajun Crab Linguine




  Carne con Papas




  Chicken Pot Pie




  Crispy Pork Belly with Poached Egg & Smoked Maple Glaze




  Crispy Rockfish Tacos with Lime Jicama Slaw & Avocado Cream




  Fettuccine Lucia




  Frankenfish Tacos with Blistered Corn Salsa, Chipotle Slaw, & Crispy Sweet Potato Strings




  Fried Chicken




  Grilled Octopus with Bean Salad & Baby Arugula




  Grilled Rockfish with Mango Pineapple Salsa




  Grilled Shrimp with Mango Chutney




  Grilled Whole Striped Bass with Crispy Brussels Sprouts, Golden Raisins, Pine Nuts & Pomegranate




  Gruyère Crusted Salmon with Fingerling Potatoes, Haricots Verts & Soy Citrus Glaze




  Gypsy Queen's Soft-Shell Crab BLT




  Hangover Hash




  Hearts of Palm Crab Cakes with Caper Remoulade




  Lobster Mac & Cheese




  Maryland Crab Cakes




  Orecchiette with Broccoli Rabe & Mild Italian Sausage




  Pork Medallions with Black Pepper Gravy




  Roast Tenderloin of Beef au Poivre with Potato Gratin




  Roasted Duck Breast with Date Puree, Roasted Parsnips & Pears & Walnut Vinaigrette




  Sambuca Mussels with Roasted Garlic Toast




  Seared Scallops with Charred Eastern Shore Sweet Corn, Avocado Puree & Potato Croutons




  Seared Sea Scallops with Cauliflower “Steak,” Beer Battered Asparagus “Fries” & Four Citrus Reduction




  Shrimp & Grits




  Spicy Pistachio Chicken




  Thai Fried Rice with Chicken




  Veal Meatballs




  Veggie Wellington




  Wagon Wheel Ranch Goat Goulash with Short Grain Rice & Cherry Glen Crottin




  SIDE DISHES & CONDIMENTS





  Black Pepper Garlic Soy




  Chipotle Aioli




  Fried Squash Blossoms with White Corn Coulis & Black Truffle




  Goma-ae




  DESSERTS





  Bacon Caramel Popcorn




  Bourbon Bread Pudding




  Brown Sugar Spiced Cake with Brown Butter Cream Cheese Icing & Butterscotch Sauce




  Charlotte Russe




  Chocolate Orange Marnier Cupcakes




  Chocolate Peanut ButterCups




  Donna's Dark Chocolate Sorbetto




  Heath Bar Bread Pudding




  Peach Crisp with Marshmallow Ice Cream




  Pecan Tart




  Raw White Chocolate Raspberry Tart




  Sweet Potato Cheesecake




  [image: frn_fig_006.jpg]




  [image: frn_fig_007.jpg]




  Introduction




  Not so long ago, it seemed that dining out in Baltimore involved one of three things: crabs, Continental cuisine, and fast food. There weren't many other choices, except for the rare jaunt to Chinatown (when Baltimore still had a Chinatown) for moo goo gai pan or some other gloppy Americanized dish, or to Little Italy for a plate of ravioli or a hefty portion of lasagna.




  With the city perched on top of the Chesapeake Bay, blue crabs reigned supreme in Baltimore and were best devoured at brown-paper- or newspaper-covered tables in local crab joints like Connolly's, Bud's, or Obrycki's. The crabs were served piping hot and covered in mounds of spice and salt. Heaven forbid you cut your fingers on the shells, or your hands would burn for the rest of the night. And the spice created a tingle on the lips that made you grab for an ice-cold beer, preferably the then-locally-produced National Bohemian, affectionately known to one and all as Natty Boh. Connolly's, a crab shack along Pratt Street on Pier 5 in Baltimore's Inner Harbor, was one of the favorite dining spots of Baltimore's beloved mayor William Donald Schaefer. In fact, he ate there every week with his mother until she passed away. Connolly's met its own demise in 1991, with the building razed to make way for the Columbus Center.




  During Bud's heyday, people waited in line for hours to eat the steamed crabs at Highlandtown native and World War II veteran Bud Paolino's eponymous restaurant, which faded away in the ‘90s. And Obrycki's, long synonymous with steamed crabs to generations of Baltimore visitors, closed its original seasonally-open Pratt Street location in 2011 and now offers crab cakes and crab balls at BWI Thurgood Marshall Airport and Cleveland Hopkins International Airport, of all places.




  Then there was “Continental cuisine,” a general term given to an amalgamation of the cuisines of Western Europe served at most of Baltimore's finer dining establishments during the twentieth century. The menu at Miller Brothers, which opened in 1913, offered such delights as chicken a la king, vichyssoise, and sauerbraten with red cabbage and boiled noodles. Known as “the place to eat,” the restaurant also served exotic meats like squab, black bear, and pheasant. After fifty years, Miller Brothers closed in 1963.




  Haussner's, another extremely popular restaurant of the time, had a successful seventy-three-year run. Even today, some fifteen years after the restaurant closed its doors for the last time, people still reminisce fondly about that delectable strawberry pie, topped with a wreath of whipped cream and garnished with toasted almonds. Also memorable was William Henry and Frances Wilke Haussner's collection of art, which decorated the restaurant's walls and included important works by European and American masters. This made a meal at Haussner's much like attending a fancy dinner party in the middle of an art gallery. The menu, too, was a work of art, boasting more than four hundred dishes including German-inflected schnitzels and sauerbraten and such exotica as pig's knuckles, frog's legs, and sweetbreads. Entrees came with one or two vegetables of the diner's choice from a list that included sauerkraut, stewed tomatoes, and fried eggplant. And then there was that giant ball of string pieced together by Haussner's employees from three-hundred-some miles of leftover twine. Haussner's closed in 1999, and the art collection—including the ball of string—was auctioned off by Sotheby's.




  Nobody can accuse Baltimore of not being quirky.




  Maison Marconi, a favorite dining spot of the opinionated Baltimore-born American journalist H.L. Mencken, was another bastion of Continental cuisine. Their menu had a bit of an Italian bent, gilded with luxurious dishes like the famous Lobster Cardinale, which involved chunks of lobster bathed in a rich sauce of egg yolks, heavy cream, and sherry and served in their own shells. For dessert one could have the best hot fudge sundae in town, swathed in luscious dark chocolate. Baltimore Orioles owner Peter Angelos bought the restaurant in 2000, promising to move the eighty-year-old landmark to a new location. That never happened, and as with all of the other long-gone restaurants, all we have left are memories.




  The fast-food portion of the program, reserved for when Mom didn't feel like cooking, involved all of the usual suspects around today, but also included pizzerias and steakhouse chains like Sizzler and Ponderosa. For some reason our parents thought these joints were a swell place to have dinner at least once every couple of weeks; this engendered a real dislike for steaks and salad bars in our young minds that persists to this day.




  That steakhouse wariness is about the only thing the two of us had in common, culinarily speaking, as we were growing up. Neal, who spent his formative years in Dundalk, in Baltimore County, was subjected to enough cheap steak that he thought perhaps he didn't really like food all that much if that was all there was to it. Conversely, Kathy, a city girl from Fells Point, grew up with a father who was eager to explore foreign cuisines other than Italian and German. While her parents liked cheap steak, too, more often they dined at places like Szechuan, which opened in the early ‘80s and may have been the first Baltimore restaurant serving something even resembling the cuisine of China's Sichuan Province, or Nichi Bei Kai, a local Japanese teppanyaki chain where the shrimp-flipping chefs thrilled Kathy and her younger brother, David. Spicy chicken and soy-flavored bean sprouts were welcome arrivals on a palate that was already used to eating her grandmother's Polish cooking and foods that wouldn't be considered particularly kid-friendly now, like bone marrow and beets.




  After meeting in 1998, Kathy introduced Neal to Indian food and sushi, which opened his eyes (and stomach) to a whole new world of flavors. And that's pretty much what's been happening with the Baltimore dining scene since then. Continental cuisine, with its meat-and-two-veg approach to fine dining, is a thing of the past, and restaurants are embracing a different perspective on food. The juxtaposition of classic French and Italian technique with locally sourced ingredients and pinches of global or regional seasonings has popularly become known as New American or Modern American cuisine. It takes the dishes of the melting pot—pasta, tacos, stir-fries, stews—and combines them to form a uniquely American flavor profile.




  You'll find, in the pages of this book, restaurants of all persuasions. There are those that serve Modern American cuisine and those that serve more straightforward comfort food. (Some will argue that putting lobster or truffles on mac and cheese makes the dish both things.) There are also restaurants that serve food of a particular nation, like Italy or Cuba or Japan, and still others that celebrate the cooking of a particular region of the United States. Some are fancy and some are more casual. There's even a couple of bakeries and a food truck. None of them could be considered Continental restaurants, nor crab houses, nor fast food. All of them are an integral part of the Baltimore restaurant scene today.
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  ALDO'S RISTORANTE ITALIANO





  306 S HIGH STREET


  BALTIMORE, MD 21202


  (410) 727-0700


  ALDOSITALY.COM




  OWNERS: THE VITALE FAMILY


  CHEF: SERGIO VITALE




  Many Baltimoreans, when thinking about Little Italy conjure up images of the generations-old classic red-sauce joints that dot High Street. These folks obviously haven't been to Aldo's, a relative newcomer to the neighborhood. Fifteen years ago, when the restaurant opened, it was upscale when Baltimore didn't have very many places serving foie gras and truffles in an elegant Rita St. Clair-designed interior. Everyone said Aldo's would fail, and indeed the Vitales weren't exactly raking it in during the early months. But they persevered, concentrating on the elegant preparations that have since put them on the map.
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  Aldo's isn't the Vitale family's first restaurant. Patriarch Aldo Vitale owned a restaurant in Baltimore County and then ran a wholesale bakery that supplied pastries to places like Nordstrom Cafe and Dean & Deluca. Eventually the family found a pair of abandoned properties in Little Italy that seemed like the ideal location for a new restaurant. Aldo's Ristorante Italiano opened after nearly a year of renovation, including beautiful woodwork and a mahogany bar crafted by Aldo himself.




  Sergio Vitale, Aldo's son, now runs the kitchen, after quietly “firing” his father a few years ago. It seems that everyone in town knows Sergio, a friendly bear of a man who knows food, appreciates food, and loves to talk about it. At lunch one afternoon we chatted about the local dining scene and where his restaurant fits in. There was some discussion about the recent surge in farm-to-table dining, to which Sergio remarked, “We just call it Italian food.” Indeed, Aldo's has worked with local farmers and purveyors since the beginning; the restaurant also cures its own sopressata and pancetta as well as making most of its pasta in-house.




  Sergio's approach to Italian food is pretty classic, yet modernized. Aldo's best-selling dishes are the eggplant tower—an elegant reinterpretation of eggplant Parmesan—a silky pappardelle in a rich wild boar ragu, and veal Milanese made from a giant veal chop. “I like to take something simple and expected and make it unexpected. Reimagined, but not nouvelle or molecular. We're not out to reinvent the wheel.”
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  ORECCHIETTE WITH BROCCOLI RABE & MILD ITALIAN SAUSAGE





  (SERVES 4)




  One of the best-selling dishes at Aldo's, the orecchiette is also the recipe most requested by employees.




  1 pound broccoli rabe, florets and tender stems only (discard fibrous stem ends)




  2–3 links mild Italian sausage




  ¼ cup plus 2 tablespoons extra virgin olive oil (divided)




  6 large garlic cloves, crushed and minced very finely (divided)




  1 cup chicken stock




  1 pound orecchiette pasta




  ¼ teaspoon crushed red pepper flakes




  ¼ teaspoon salt




  ½ cup freshly grated pecorino Romano cheese




  Blanch the broccoli rabe in boiling salted water for 20–30 seconds. Remove broccoli and plunge it into an ice water bath to cool it instantly. When cool, remove the broccoli rabe from the water, wrap it in a cloth towel, and wring out all excess moisture until dry. Cut broccoli rabe into ½-inch pieces and reserve.




  Remove the sausage meat from its casings; discard the casings. Heat 2 tablespoons of the extra virgin olive oil in a medium-sized nonstick saute pan over medium-high heat. When the oil is hot, add one-quarter of the minced garlic and the sausage meat. Using a wooden spoon or potato masher, crumble the sausage meat as it cooks so that it separates into individual cooked pieces as opposed to a solid mass. Cook 7–12 minutes or until browned and cooked through; remove from heat and reserve.




  Heat the chicken stock to a simmer.




  Cook the orecchiette in a large pot of boiling salted water until al dente (10–12 minutes); drain well, but reserve 2–4 tablespoons of the cooking liquid.




  As the orecchiette cooks, heat the remaining ¼ cup of olive oil over high heat in a large, deep saute pan. Add the remaining minced garlic and cook until golden. As soon as the garlic becomes golden, immediately add the reserved broccoli rabe, sausage, red pepper, and hot chicken stock. Cook for 4–6 minutes, stirring occasionally. Salt to taste.




  Add the cooked orecchiette to the skillet along with 1–2 tablespoons of the pasta cooking liquid and toss over medium-high heat for 1–3 minutes, stirring constantly. Remove from heat and toss with grated pecorino cheese, stirring constantly, until the cheese melts and becomes incorporated into the “sauce.” Serve immediately. Top with more grated pecorino cheese to taste.




  ALEWIFE





  21 NEUTAW STREET


  BALTIMORE, MD 21201


  (410) 545-5112


  ALEWIFEBALTIMORE.COM




  OWNERS: DANIEL LANIGAN, BRYAN PALOMBO


  CHEF: CHAD WELLS




  The west side of Baltimore's downtown got a much needed lift when the Hippodrome, an old movie palace, was remodeled into a beautiful venue for Broadway shows and other events. The area later became a mini theater district when the Everyman Theatre moved in around the corner. All that was needed was a comfortable restaurant and watering hole for theater patrons and local office workers alike to hang out at suppertime. Enter Alewife.
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    Situated in an old bank building, the high ceilings, hardwood floors, and polished wood bar and counters put you in mind of an age when the Hippodrome may have hosted the best vaudeville acts. Of course, we don't think patrons of that era would be familiar with the forty-plus beers on Alewife's menu. Nor would they expect dinner offerings like the top-selling Smoke Burger: eleven ounces of locally raised beef, smoked Gouda and gruyere, bacon, caramelized onions, and chipotle aioli on a brioche bun. The sandwich is so popular, Chef Chad Wells says the restaurant goes through 2,000 pounds of ground beef per month.




    While beef is a big seller, so is fish. Chef Wells, an Ellicott City native, is passionate about the environment. He's also passionate about fishing and has even appeared on the Cooking Channel's Hook, Line & Dinner. So when the local waters became infested with snakeheads, a highly destructive invasive species from Asia that can survive and even walk on land, he felt that a good way to beat them would be … to eat them. The same goes for blue catfish. If overfishing can destroy other fish populations, why not these two species that don't belong in our waters? Luckily, the idea caught on. “Snakehead is a great seller,” says Chef Wells. “I can't keep it in stock.” In fact, people so loved the idea of dining on these frankenfish, Alewife had to sell tickets to its inaugural snakehead dinner via a lottery.




    “I'm a fisherman. I love to do it. And if I can use it to benefit everyone around us, it's awesome.”




    


  




  FRANKENFISH TACOS WITH BLISTERED CORN SALSA, CHIPOTLE SLAW & CRISPY SWEET POTATO STRINGS





  (MAKES 6 TACOS, SERVES 2–3)




  At Alewife, Chef Wells uses invasive species like snakehead or blue catfish in these tacos, but you can use any Maryland fish.




  For the fish and chimichurri marinade:




  ¼ cup white vinegar




  2 teaspoons dried oregano




  ½ tablespoon crushed red pepper




  ½ tablespoon kosher salt




  7 cloves garlic, peeled




  1½ bunches fresh flat-leaf parsley, stemmed




  Juice of 1 lime




  ¾ cup extra virgin olive oil




  1 (12-ounce) skinless snakehead fillet, sliced into 1-inch-thick slices




  For the blistered corn salsa:




  1 medium onion, cut in small dice




  2 ears Maryland corn, grilled until blistered, kernels removed




  Juice of 2 limes




  8 ripe tomatoes, seeded and diced




  1 jalapeno, seeded and finely diced




  ¼ bunch fresh cilantro, stemmed and roughly chopped




  Kosher salt




  For the slaw:




  1½ cups mayonnaise




  2 tablespoons granulated sugar




  2 tablespoons white vinegar




  1½ tablespoons pureed chipotle in adobo




  ½ tablespoon fresh lime juice




  ½ head cabbage, shaved




  For the sweet potato strings:




  1 sweet potato




  Oil for deep frying




  For assembly:




  6 (6-inch) corn tortillas




  Canola oil, for cooking fish




  Kosher salt




  Fried sweet potato sticks




  Lime wedges
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  To marinate the fish Combine the vinegar, oregano, crushed red pepper, salt, garlic, parsley, and lime juice in a food processor. Slowly add in the olive oil while blending.




  Cover the snakehead with half of the chimichurri marinade and refrigerate while preparing the corn salsa and slaw. (Refrigerate remaining marinade up to 3 days for another use.)




  To make the salsa: Combine the onions, corn, lime juice, diced tomato, jalapeno, and cilantro in a mixing bowl and season with salt. Taste and adjust the seasoning as necessary.




  To make the slaw: Whisk together the mayonnaise, sugar, vinegar, chipotle, and lime juice in a bowl until combined. Slowly add the sauce mix to the shaved cabbage until the desired consistency is reached. If you would like more heat, add more chipotle puree.




  To make the sweet potato strings: Peel sweet potato. Using a mandoline, cut the potato into thin julienne strips. Alternately, if you have mad knife skills, you can cut thin slices from the potato, and then cut those slices crosswise into thin strips.




  Heat oil to 350°F. Add potato strips in batches and fry until crispy. Remove potatoes from oil and drain on paper towels.




  To cook the fish and assemble: Grill the tortillas on an outdoor grill or hot grill pan, or toast over an open flame until pliable and, if not using immediately, keep warm.




  Heat a saute pan over high heat and coat with oil. Once the pan is hot and the oil slides freely across the pan, place the snakehead slices in the pan and sprinkle with salt. Cook until the fish is tender to the touch and begins to flake when pushed with a spatula. This fish cooks extremely fast!




  Place the grilled tortillas on a plate and top with the snakehead, salsa, slaw, and sweet potato strings. Serve with lime wedges.




  




  FERAL HOG BANH MI SLIDERS





  (MAKES 16 SLIDERS)




  While the restaurant uses feral hog or wild boar for these sliders, you could use another meat, like turkey or pork. You could also make larger burgers with this recipe, but don't make patties over 6 ounces or so, because the very lean meat could dry out very quickly over high heat.




  For the ginger dressing (makes about 4 cups):




  ½ cup Dijon mustard




  ½ cup low-sodium soy sauce




  1 cup white vinegar




  ¾ cup brown sugar




  2 tablespoons grated fresh ginger, preferably grated with a Microplane to equal 2 tablespoons




  1 cup olive oil




  ¼ cup Asian toasted sesame oil




  For the pickled carrot salad:




  1 cup white vinegar




  1 cup granulated sugar




  1 teaspoon red pepper flakes




  1 pound carrots, shaved or sliced very thinly




  1 bulb fennel, shaved or sliced very thinly




  Handful of daikon sprouts or radish sprouts (found in Asian groceries)




  Handful of fresh cilantro leaves




  Ginger dressing, to coat




  For the burgers:




  1 ounce fresh ginger, cut into small chunks




  3 cloves garlic, peeled




  2½ tablespoons sesame oil




  2 tablespoons chopped chives




  2 tablespoons kosher salt




  2½ pounds ground feral hog or wild boar




  16 brioche slider buns or dinner rolls




  To make the ginger dressing:Place the mustard, soy sauce, vinegar, brown sugar, and ginger in a blender and puree until smooth.




  Slowly add the olive oil to the mixture while the blender is running. Once all of the olive oil is incorporated, slowly add the sesame oil while blender is running.




  Note:This dressing is also great for other salads, and as a glaze for grilled meats.




  To make the pickled carrot salad:Combine the vinegar and sugar in a saucepan and boil until the sugar has dissolved. Stir in the red pepper flakes.




  Put the carrots in a large bowl and pour the vinegar mixture over. Refrigerate until ready to use.




  Note:These carrots last for a long time in the refrigerator. For long-term storage, pour the carrots and vinegar mixture into a wide-mouth jar with a lid.




  Once the carrots are cold, drain and mix them in equal quantity with the shaved fennel. Toss with the sprouts, cilantro, and enough of the ginger dressing to coat everything lightly.




  [image: chpt_fig_005.jpg]




  To make the burgers: In a blender or food processor, blend the ginger, garlic, sesame oil, chives, and salt until smooth.




  Mix the ground boar with the ginger-garlic mixture until thoroughly combined. Form the meat into 2½-ounce patties and grill to desired doneness. Serve on toasted brioche buns topped with pickled carrot salad.




  ALEXANDER'S TAVERN





  710 S BROADWAY


  BALTIMORE, MD 21231


  (410) 522-0000


  ALEXANDERSTAVERN.COM




  OWNER: CHARLIE GJERDE


  CHEF: FAITH PAULICK




  The Gjerde brothers, Charlie and Spike, opened and closed several popular restaurants over the past two decades. Among them were Spike & Charlie's, jr., Atlantic, Joy America Cafe, and Hudson Street Baking Company. Today the two are still in the restaurant business, but they own separate restaurants in different parts of Baltimore City. Charlie's got Fells Point covered with his bar-restaurant, Alexander's Tavern.




  Situated in two converted rowhouses in the shade of the Broadway Market, Alexander's combines the good-natured coziness of a typical narrow Fells Point bar with casual family dining in a separate room next door. Upstairs there's another bar, with a game room that includes shuffleboard and darts and that doubles as their private party room.
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  Chef Faith Paulick, a native Marylander from Harford County, developed her passion for food while working in restaurants to pay for her college education. Originally hoping to be a teacher, Faith instead moved to North Carolina to learn about upscale homestyle cooking. But her biggest culinary inspiration comes from her grandmothers. Her maternal grandmother, a woman with a “sassy brash cast-iron-pan-waving attitude” taught her to take plain ingredients and turn them into something special with a little ingenuity and lots of love. Her paternal grandmother specialized in Pennsylvania Dutch baking techniques and instilled in Faith both the organization and the precision that are invaluable to a professional chef.




  With this priceless training, Chef Paulick creates weekly specials like personalized peach pies and Maryland BLT sandwiches with Eastern Shore soft-shell crabs and local fried green tomatoes. But Alexander's Tavern is probably best known for its potato tots. More than one million of the crusty potato bites have been sold, most of them smothered in crab dip and melted cheese. A bit of Maryland tradition mingling with a childhood favorite.




  MARYLAND TOTS





  (SERVES 2)




  Alexander's Tavern is famous for its potato tots, and this version, smothered in Baltimore crab dip and melted cheese, is the number one favorite.




  4 ounces cream cheese




  1 ounce heavy cream




  1 tablespoon Old Bay seasoning, or to taste




  1 teaspoon Worcestershire sauce




  1 teaspoon sherry




  1 teaspoon lemon juice




  1 teaspoon crab base




  6 ounces potato tots Oil for deep-frying Salt, to taste




  2 ounces jumbo lump crabmeat




  2 ounces cheddar jack cheese




  In a saucepan over low heat combine the cream cheese, heavy cream, Old Bay, Worcestershire sauce, sherry, lemon juice, and crab base until melted and combined.
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