Macadamia Strawberries Foster

Recipe from Executive Chef Terry Dox Bay Lake Lodge
2 pints strawberries, halved 2 cup strawberry liqueur

3 ounces butter 2 tablespoons 151-proof rum

1 2 cups brown sugar 12 servings vanilla ice cream

1 %2 cups chopped macadamia nuts
1 2 teaspoons cinnamon
1 teaspoon nutmeg

Melt butter in large skillet. Add brown sugar and stir until smooth. Add nuts,
cinnamon, and nutmeg. Cook until smooth and bubbly. Add strawberries and
cook until just tender. Remove from heat and add liqueur and rum. Ignite and
cook, stirring until flame is out. Serve over ice cream. Garnish with mint leaf.
Serves 12.

Demonstrated and served at the July 6, 2001 Style Show



