Cooking at Millies
First course

Cooked and cooled white rice
2 cups

Roasted cauliflower
1 cup

Peas
¼ cup

Diced carrot
¼ cup

Diced red onion

¼ cup

Minced garlic
1 tsp

1 whole egg

Curry powder
pinch

Soy sauce
1 tbsp

Scallion, chopped
2 tbsp

Sesame oil
1 tsp

Vegetable oil
2 tbsp

Gochujang paste
1 tbsp

Mayonnaise
3 tbsp

Lime juice
1 tbsp

Salt
pinch

Sesame oil
.5 tsp

Mix aioli ingredients together and set aside. 

Heat saute pan. Add oils. Add carrots, garlic, and onion. Saute until soft. Add whisked egg to scramble. Once scrambled, add cauliflower, peas, and curry powder. Saute for 1 minute mixing well. Add rice and saute until rice is soft. Add Soy sauce and green onions, turn off heat. Mix well. Place aioli on plate and top with fried rice. Top with chopped peanuts and cilantro. 
Second course

Chicken thighs 16-18  lb

Nashville seasoning 


Cayenne 3 tbsp Salt 3 tbsp Black Pepper 1 tbsp Garlic Powder 1 tbsp Onion Powder 1 tbsp Sugar 3 tbsp Thyme 1 tsp Paprika 2 tbsp

Rub chicken in seasoning and vegetable oil. Roast in oven until fully cooked. Let cool and then shred. 

Make or Buy Pimento Cheese

Buttermilk Herb Dressing – Make or buy a good Ranch dressing. 

Pickles – Diced Dill Pickles

Nashville spiced chicken  1 cup cooked

Minced garlic 1 tsp

Diced red onion 1 tbsp
Diced red pepper 1 tbsp

Cooked Cavatappi Pasta 2 cups

Heavy cream 1 cup

Pimento cheese .5 cup

Salt and pepper

Vegetable oil  2 tbsp

Diced pickle 2 tbsp

Buttermilk herb dressing 1 tbsp

Toasted Panko 2 tsp

Heat oil in pan. Add onions, peppers, and garlic. Saute until fragrant. Add chicken and mix. Add cream and bring to boil. Add Pasta and bring back to a boil. Turn off heat and mix in pimento cheese. 

Plate in bowl and top with breadcrumbs, pickles, and a drizzle of buttermilk herb dressing. 

Third Course

Mousse

½ cup softened cream cheese

¼ cup heavy cream

3 tbsp powdered sugar

½ tsp vanilla extract

Mix well in bowl. 

Brownie

Any recipe you feel comfortable using. I think Emily had a recipe they used there that was a sure thing, but if you need help, I can give you one. 

Strawberry preserves

Frozen strawberries ½ cup

Sugar 1/3 cup

Water 1/3 cup

Bring to simmer and turn to low. Let cook until strawberries break down, stirring often. 

Oat Crumble

½ cup oats

1 tbsp brown sugar
1 tsp vegetable oil or butter

Pinch salt. 

Mix well and lay out on baking sheet. Bake until toasted. Let cool before use. 

To Plate

Swipe mousse on plate. Top with brownie. A little more mousse on the brownie then top with strawberry preserves and oat crumble. 

