Cooking at Millie’s
BBC Mornay for Hot Brown

2 cups Milk 

2 cups Heavy cream

¼ # Butter

¾ Cup Flour

1 tsp. Nutmeg

2 tsp. Gran. Onion 

1 tsp. Gran. Garlic

1 Tbls. Kosher Salt

1 Tsp. white Pepper 

Method
Over a low flame, melt the butter. Once the butter is melted, add the flour. We will cook the Roux until is starts to smell like toasted nuts and starts to look kind of like a pancake.  Then slowly add the milk in a little at a time whisking during each addition. Once the mixture is fully added now whisk every two minutes turning the heat to med high. Add The spices and salt and pepper.  The sauce will eventually thicken. Once it does, turn the heat to low and add the cheese Stir the cheese in and pour over the turkey. 

Hot Brown Build

4.5 Oz Of Sliced Smoked Turkey

2 Slices of white Sourdough Toast

4 Slices of Roma Tomato

3 strips bacon

3 oz Shredded Cheddar Jack Mexi. blend Cheese 

Hot plate we can put in the oven 

Paprika and Parsley for garnish.

Grits 

 1 Cup White Wiesenberger Grits
2 Cups water

1 Cup milk 

1 Cup Heavy Cream 

¼ # Butter 
½ Cup White Cheddar Cheese

¼ Cup Parmesan 

Method
Bring all the liquid and butter to a simmer. Don’t let this mixture boil over, just before it starts to boil add the grits while whisking. Now add the spices.  The grits will start to really thicken the longer they cook. Turn the heat slowly down to low while the grits are cooking. After about 20 minutes, the grits should be done.  Add the cheese and let the grits stand. Turn the heat off before you serve then give the grits a good stir.       
Red eye Gravy W/ Shrimp 2 ppl 

8 Shrimp 
½ Stick Butter

1/3 cups Flour

1 Tbls. Chopped Garlic

¼ Cup Strong Coffee

1 Cups Chicken stock

1 tsp. Thyme
1 Tbls. Hot sauce

Method
In small sauce pot, Sautee the shrimp with garlic and butter and salt a pepper.  Before the shrimp are all the way done remove them from the pot and set them aside. Add the flour, cook the flour for at least two minutes to cook the roux. Add the country ham, then slowly in several additions, add the chicken stock and coffee. Till the flour is fully incorporated in the liquid. Whisk Occasionally. Add the thyme and turn the heat to Medium. Add the partially cooked shrimp, Back to the gravy and serve over the cheese Grits.  
