Cooking at Millies Recipes
Salt Roasted Carrots
· Roast Carrots at 350 degrees until al dente, roughly 20 mins. (2 large Carrots per plate)

· Fried shallot - Shave thin on mandolin, fry at 350 until golden brown (1 tbsp per plate)

· Garlic Chips - Shave thin on mandolin, fry at 350 until golden brown (1 tbsp per plate)

· Golden Raisins - Rehydrate in water until plump (1 tbsp per plate)

· Pickle Shallots - Shave thin on Mandolin pour picking liquid over (2 tbsp per plate)

· Pickling Liquid - 2 qt rice vinegar, 1 qt water, 2 cups sugar, 1 cup salt boil until sugar and salt dissolve. (1 gal yield)

· Sesame seeds (black and white) (1 tbsp per plate)

· Mint roughly torn ( 2 tbsp per plate)

· Chive cut thinly (1 tbsp per plate)

Fettuccine with Beyond Sausage
· Red sauce - saute 4 cloves of garlic, 1 pinch red pepper flakes, and 1 tsp oregano until fragrant. Add 3 tbsp of tomato paste and cook stirring for 2 minutes, add 1 #10 can of san marzano tomatoes and 2 large sprigs of basil simmer for 30 minutes. Discard basil and blend sauce. (yield 2qts)

· Toast pine nuts - cover pine nuts in cold oil bring up to medium heat stirring occasionally until golden brown. ( 1 tbsp per plate)

· Fry sage - Fry in 350 oil until crisp drain on wire rack (1 tbsp per plate)

· Crispy Chickpea - - Fry in 350 oil until crisp drain on wire rack (2 tbsp per plate)

· Red wine ( 3 oz per plate)

· Shallot - brunoise ( 3 tbsp per plate)

Bread Pudding
· Tear gluten free Udi’s bun into ½ inch pieces (one pun per serving)

· Add 3 cups oat milk, ¾ cup brown sugar, ¼ cup flax seeds, 1 tsp vanilla extract, ½ tsp cinnamon, ¼ tsp nutmeg to a blender. Blend until smooth and incorporated.

· Pour mixture over bread pieces and bake at 350.

· Bourbon Candy pecan - Toast 5 pounds pecan halves in enough margarine to cover the bottom of the pan, once toasted add 375ml bourbon bit by bit letting it cook off while stirring, add 1 qt sugar stir until melted, cool on sheet tray until hardened. 
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