Cooking at Millie’s Recipes

Scallop

2 ea u10 scallops – foot removed

1t Fine herb

Chile thread

For the Hash:

½ cup small diced sweet potato

½ cup small diced butternut squash

¼ small diced red onion

1T Garlic oil or blended oil

1 pad butter

1T Nduja

S&P

Toss onions, potato and squash in oil, season with salt and pepper and roast in a convection oven on high fan @425 degrees for until golden brown and tender, about 5-8 minutes

For the gastrique:

1 t diced shallot

½ t diced garlic

1T white wine

¼ c Granulated sugar

¼ c Vinegar—we are currently using persimmon but any high end flavored works

In a sauce pan saute the shallot and garlic with just a few drops of oil.  Once the alliums begin to get toasted deglaze with the wine, reduce to sec, add in sugar and vinegar and stir until well dissolved.  Cook on low heat until the concoction has reduced to a nape.  Be careful not to let it boil or burn

For pick up: 

Preheat pan with blende oil, season scallops.  Place scallops in oil just as it begins to smile.  In another pan drop 1 pad of butter and begin to melt, add in Nduja and work into the butter until they are melted together.  Add in pre roasted hash and toss until warm.

For Plate up:

Use a spoon to put a nice swoosh of apple butter down on the plate.  Spoon on the hash.  Lean the scallops against the hash. Drizzle gastrique over the plate up and garnish with fine herb and chile thread

PORK CHOP
For the Chop
1 bone in frenched pork chop

2T Dijon mustard

1 t dried thyme

1 t black pepper

½ T fine herb

½ T salt

1.5 c bread crumbs

Season the pork chop with salt, pepper and dried thyme.  Toss the fine herb in the bread crumb.  Coat the pork chop in Dijon mustard and press into the bread crumbs until completely covered.

In a heavy sauté pan put 1 inch of blended oil.  Heat to a smile, carefully lay the pork chop in and put back on the heat for 1 minute.  Transfer to a 425 degree oven and let cook for 4-6 minutes depending on the thickness.  Flip the pork chop carefully and continue to cook for another 4-6 minutes depending on thickness and desired temp, we usually shoot for medium.

For the Side

3 ea red potatoes quartered

¼ t granulated garlic

¼ t black pepper

¼ t dried thyme

1 t salt

1 T garlic or blended oil

1 c mushroom medley—I prefer oyster, shiitake, chestnut and trumpet

 5 ea spears of asparagus

Toss the potatoes in oil, granulated garlic, dried thyme, black pepper and salt.  Roast in a 425 degree oven until golden brown and tender.  Toss the Mushrooms in oil, salt and pepper and roast ina 425 degree ovren until starting to brown. Blanch asparagus in salted water and shock in ice water

For the Sauce

1 C Pork stock, can also use chicken that has been reinforced by simmering a ham hock in it

1 Qt LD roasted mirepoix

1 sprig rosemary

1 sprig thyme

2 bay leaves

6 cloves garlic

¼ c dry vermouth

2 T madeira wine

2 T corn starch

1 t black pepper

½ T chopped fresh thyme

1 T soy sauce
Salt to taste

In a pot sauté in a little bit of oil the roasted mirepoix, thyme, rosemary, garlic, and bay leaf for 2 minutes.  Deglaze with vermouth and reduce to sec.  Add in pork stock and bring to a simmer for 10 minutes.  Strain.  Bring back to a simmer and add in soy sauce, black pepper and fresh chopped thyme.  In a bowl whisk madeira and cornstarch together.  Once the sauce is back to simmering whisk in the slurry and stir until sauce thickens.

APPLE CRANBERRY BREAD PUDDING

Apple Filling
2 apple peeled and diced

½ cup dried cranberries

3 T butter

½ c brown sugar

2 T bourbon

¼ t pumpkin pie spice

1 t salt
Melt the butter in a pan.  Add in the brown sugar and let dissolve.  Add in bourbon and flame off.  Toss in the apples, cranberries, pumpkin pie spice and salt.  Gently simmer until apple are al dente

CUSTARD

1 C Brown sugar

1 stick butter

½ c maple syrup
4 whole eggs

3 c heavy cream

1 t salt

Whisk all ingredients together

ASSEMBLY AND BAKING

1/3 loaf Texas toast hand torn

Toss the torn bread, apple filling and custard together in a bowl, let set for a few minutes and re-toss

Heavily spray a loaf pan with cooking spray.  Layer in the mixture being sure to evenly spread the apple filling through out.  After each layer gently press the bread mixture ensuring the custard mixture is being absorbed into the bread.  Cover with a piece of parchment paper and foil.  Bake for 30 minutes in a 325 degree oven. Uncover and check to make sure the pudding has set up.  Let bake for another 5 minutes or so to remove excess moisture.  Remove from oven and let cool.  Use a metal spatula to scrap down the sides and make sure the pudding is not sticking to the pan, you can also use a torch to ensure it release.  Slice and top with cinnamon sugar butter, candied nuts, blueberries and whipped cream.
