Artesano – Cooking at Millies


Gambas al Ajillo
Per Person:

3 pices 21/25 Shrimp, Peeled, Deveined, Tail-On

1 tbsp. Garlic, chopped

1/3 Cup Olive Oil

½ Lemon

1 tbsp. Parsley, chopped

1 tsp. Crushed Red Pepper

2 pieces of Baguette Bread, lightly toasted

Garlic Aioli

Cilantro

Procedure:

Heat a small saute pan or cast-iron pan on medium-high heat. Add the 0live oil, garlic, and crushed red pepper. 

Mix well, let the garlic lightly toast in the oil. Add the shrimp and cook until the shrimp is slightly turning pink. Flip the shrimp once, and bring the oil to a boil. 

Remove from the pan from heat, squeeze in the lemon, add the chopped parsley, and mix. Season well with salt and pepper. Serve with the toasted baguette on the side covered in the aioli, garnish with cilantro. 

Ropa Vieja Empanadas
Per person:
1 tbsp. Achiote Oil

½ Cup Cooked Chicken Thigh, Shredded

¼ Red Pepper, Julienne

¼ Yellow Onion, julienne

1 tsp. Garlic, chopped

¼ Cup Sofrito

1 tsp. Oregano, dried

½ tsp. Cumin

½ tsp. Paprika

1 tbsp. Parsley, Chopped

½ tbsp. Capers

1 tbsp. Tomato Paste

Salt and Pepper

Procedure:

In a small saute heat, heat the achiote oil on high heat. Once the oil begins to lightly smoke, add in the red pepper and yellow onion and saute until the onion becomes translucent.

Turn heat to medium-high and add in the garlic, and cooked chicken thigh. Mix well. Cook until the garlic becomes fragrant.

Once the chicken is hot, add in the oregano, cumin, paprika and mix well. Then add the sofrito, and capers and let come to a simmer. Let simmer for a few minutes mixing well. 

Add in the tomato paste and parsley and mix well to combine and to slightly thicken. 

Season with salt and pepper. 

Empanada Dough

1 Quart All-Purpose Flour

1 tbsp. Salt

2 tbsp. Sugar

1 cup Lard

1 cup Whole Milk
Procedure:

In a small mixing bowl add the flour, sugar, and salt, mix well to combine. Then add the lard and mix well. Slowly add the milk and continue working the  dough until a smooth dough forms with no lumps. Wrap in plastic and put in fridge for 1 hour to chill and set. 

Portion dough to desired size and press firmly. 
Spanish Torrejas – for the couple
	For the Custard:

¼ Cup Sweetened Condensed Milk

¼ Cup Evaporated Milk

1 egg

1 pinch Cinnamon

1 pinch Nutmeg

¼ tsp. Vanilla Extract

¼ Cup Spanish Sherry

¼ loaf of Brioche


	
	For the Compote:

¼ Cup Raspberries

¼ Cup Blackberries

¼ Cup Sugar

For the Moruno Honey:

¼ cup Honey

1 pinch of Pimenton de la Vera

1 tsp. Sherry 


Procedure:

In a small mixing bowl, combine all of the custard ingredients but the bread and mix very well. Cut the bread down into long rectangular shapes. Dip the bread in the custard and let soak for a few seconds. Turn and repeat on all sides. Remove from custard and let drain. 

In a sauté pan, spray the pan with cooking spray and turn to medium high heat. Cook until browned on all sides turning often to prevent burning. Place in oven at 350*F for 10 minutes.

For the compote:

Mix the berries with the sugar very well and set aside, mix together every few minutes until the sugar has been absorbed and the liquid from the berries have been released.

For the Moruno Honey:

In a small mixing bowl, mix all ingredients until well combined. Set aside. 

To plate:

Remove the torrejas from the oven and place on the plate. Spoon some sugar on top of the torrejas and use a torch to caramelize the sugar. Being careful not to burn. Spoon the compote on top of the torrejas. Drizzle with the remaining Honey. Serve warm. 

