Corn Cake 
Ingredients:
1/4 cup Whole kernel corn 
1/2 cup Processed kernel corn 
1/4 cupFlour 
1/8 teaspoon Baking soda
1 Egg
Salt 
Pepper 
1/8 teaspoon Granulated onion powder 
1/8 teaspoon Granulated garlic powder
1 teaspoon Chopped parsley 
1 Tablespoon Butter 
Peeled and deveined shrimp (2 per person) 
Wild mushroom blend for allergies (I’ll bring) 
2 teaspoon Flavors 8 Seasoning 
Oil for cooking 

Directions: combine wet ingredients mix well, the dry ingredients mix well. 
Cook in medium size skillet on medium heat w oil 
Dollop 4 cakes inside the skillet 
Cook each side 2-3 minutes until golden brown. 
Remove from skillet and hold 
Turn heat to low and add butter
Sautéed shrimp in butter until it’s done 1-2 minutes 
Plating: corn cakes in the middle, shrimp on top and remoulade on top of the shrimp 

Remolaude * Millie’s Recipe not sweet 

Jerk chicken
Ingredients:
Walkerswood Jerk marinade 
6 oz airline chicken breast 
Chopped garlic 
Salt
Pepper 
Ziplock bag for marinade 
Oil for cooking 

Direction: season chicken breast with garlic, salt, pepper and Walkerswood 

Cooking: medium high head with oil, pan sear chicken breast skim side down for 1 minutes or until golden brown. Turn chicken breast over finish is oven at 350 for 5-7 minutes 
Remove from oven and let rest


Rice and Peas
Ingredients: 
Cooked par boiled rice 
Chopped shallots 
Chopped garlic 
Sprig fresh thyme 
Rinsed, cooked red kidney beans 
Salt 
Pepper

Pineapple Relish
Ingredients: 
Small diced pineapple 
Fine diced red pepper
Fine diced red onion 
Chopped cilantro 
Rice wine vinegar 
Sweet chili sauce (?) depends if the pineapple is sweet or nah 
Salt 
Pepper

Directions: combine all ingredients mix well 
Cabbage Slaw:

Cabbage slaw

Shaved cabbage

Julienned carrots

Salt

Pepper

Vinegar

Sugar

Chopped parsley

Bread Pudding 
Ingredients:
• 1/2 cups milk
• 1/2 tablespoons unsalted butter, more for greasing pan
• 1/4 teaspoon vanilla extract
• 1T & 1t sugar
• Pinch salt
• 1/8 loaf sweet egg bread like challah or brioche, cut into 2-inch cubes (about 5 to 6 cups)
• 1/2 egg, beaten
2 Oz rum

Directions:

Step1
Heat oven to 350 degrees. In a small saucepan over low heat, warm milk, butter, vanilla, sugar and salt. Continue cooking just until butter melts; cool. Meanwhile, butter a 4-to-6-cup baking dish and fill it with cubed bread. 

Step 2
Add eggs to cooled milk mixture and whisk; pour mixture over bread. Bake for 30 to 45 minutes, or until custard is set but still a little wobbly and edges of bread have browned. Serve warm or at room temperature.

