Recipes for Cooking at Millie’s 

Crab Cakes 

½  Red onion (Diced)

½  Red Bell Pepper (Diced) 

1 pound can of Special Crab Meat

½ tea. Worcestershire Sauce

2 Tbls. Dijon Mustard

1 cup Mayo  

2 Tbls. Old Bay Seasoning 

2 Tbls. of Lemon Juice

½ cup Panko Bread Crumbs   

 1 Tbls. Salt and pepper mix 

This should make  18, 2oz crab cakes 

Siracha Aioli   
 1 cup mayo
2oz. Siracha 

2 tbls. Lemon Juice 

Brussels Sprouts 
4oz per person how ever many that is 
Per 4 oz’s needs

 1 Tbls. Chopped Garlic

¼ Tbls. Crushed Red pepper flakes 

1 Tbls. Rosemarry

1oz olive oil

Beer Cheese 

 1 Quarts of Alt Beer

1.25  Blocks of Ez melt Cheese Diced

1 Tbls. Dry Mustard

1oz Tabasco 

1 Tbls. Kosher salt

1 Tbls. white pepper

1 Tbls. Worcestershire Sauce 

½  Tbls . Crushed Red Pepper 
Porter Syrup 
 Equal parts beer and sugar reduce By Half      

This again will matter how many people we have 
Brownie Bites 
.75 Cups A.P.flour 
1oz Dutch Cocoa

¼ Teaspoon Baking soda 

¼ Teaspoon koasher salt 

½ stick Butter

¼ Cup Brown Sugar 

¼ Cup Honey

¾ Cups Chopped Semi sweet Chocolate 

1 oz Sugar For dusting the brownie bites 

