Cooking at Millie’s – David Danielson
Derby Shrimp and Grits with Tasso Gravy 

Makes: 2 servings 

Shrimp

1 tablespoon olive oil

1/3 pound jumbo shrimp, peeled, deveined, tails removed

Kosher salt and freshly ground black pepper, to taste

Grits (batch 36 people)
12 cups water

12 cups whole milk

6 tablespoon kosher salt, plus more to taste

6 cup stone-ground white grits, such as Louismill 

48 ounces grated white cheddar (12 cups)

2 T ground white pepper

Tasso Gravy (will have to do before shrimp in sauce pot)
2 t unsalted butter

1/6 pound Tasso ham, diced

1 tablespoons all-purpose flour

1/3 cup strongly brewed coffee

2/3 cups chicken broth

1 dash Tabasco

Kosher salt and freshly ground black pepper, to taste

1 tablespoon finely chopped flat-leaf parsley, for garnish 

To make the shrimp, in a large skillet over medium heat, heat the oil until it shimmers. Add the shrimp and cook for 4 to 5 minutes, just until they are pink. Transfer the shrimp to a plate. Season with salt and black pepper and set aside.

To make the grits, in a medium saucepan over medium-high heat, combine the water, milk, and salt, and bring the mixture to a boil. Slowly add the grits, stirring to combine. Reduce the heat to low and continue to cook, stirring frequently to prevent the grits from sticking, for 20 minutes. Remove the pan from the heat and add the cheese, stirring until smooth. Season with the white pepper and more salt as needed.

To make the gravy, in a medium skillet over medium heat, melt the butter. Stir in the Tasso ham and sauté until the ham is just browned. Whisk in the flour and cook, whisking constantly, until the mixture is lightly browned. Whisk in the coffee, broth, and Tabasco and let simmer. Keep whisking until the sauce thickens and becomes smooth, about 15 minutes. Taste and add salt and black pepper as needed. 

To serve, place the grits on a large platter. Place the shrimp on top of the grits and ladle on the Tasso gravy. Garnish with the chopped parsley and serve immediately.

Simmered Pole Beans with Tomato and Jowl Bacon 

Makes: 6 servings 

2 pounds pole beans, stemmed and cut into 1½-inch pieces 

2 ounces jowl bacon, or 2 slices bacon, diced

2 cloves garlic, finely chopped 

1 cup halved cherry tomatoes

2 tablespoons unsalted butter

2 tablespoons torn or thinly sliced fresh mint

Kosher salt and freshly ground black pepper, to taste

Fill a large metal bowl with ice and cold water and set it aside.

In a medium saucepan, add enough water to fill it halfway, or about 4 cups. Bring it to a boil over high heat. Add the beans and cook for 4 to 5 minutes, until bright green but still a little firm. Drain the beans and immediately plunge them into the ice bath to stop the cooking process. When cool, drain the beans completely.

In a large skillet over medium heat, add the bacon and cook, stirring occasionally, until it browns and starts to crisp, 3 to 5 minutes. Using a slotted spoon, transfer the bacon to a plate lined with paper towels to drain.

In the same skillet used to cook the bacon, add the garlic and cook over medium heat for 1 minute, being careful not to let it burn. Add the tomatoes and cook for 3 to 4 minutes, until the juices release. Add the bacon and beans and continue cooking for 3 to 4 more minutes, until the beans are hot and the tomatoes start to fall apart.

Remove the skillet from heat. Add the butter, stirring to incorporate until the tomato juices thicken and create a sauce. Stir in the mint, taste, and add salt and pepper as needed. Transfer to a serving platter and serve warm.  

 Reprinted with permission from The Bourbon Country Cookbook by David Danielson and Tim Laird, Agate Surrey, 2018.

Pork Medallions with Bourbon Sorghum Glaze

1 pound pork tenderloin 

Kosher salt 

Black pepper 

2 tablespoons canola oil 

Preheat the oven 425°F. 

Using a sharp knife clean all silver skin and excess fat from pork tenderloin, season well with salt and pepper.

In a large skillet over medium high heat, add the oil, then add the pork loin and cook for 3 to 4 minutes on each side until brown color. Remove the excess oil from the pan and place the pan with the pork in the oven to finish cooking until the temperature reaches 145°F. Remove from the oven and let rest for 12 minutes before slicing.
Bourbon Sorghum Glaze

1/2 cup honey 
1/4 cup sorghum
1/4 cup bourbon 
1/8 cup fresh squeezed orange juice 
1 tablespoon Dijon mustard   
To make the glaze, heat the honey, sorghum, bourbon, orange juice, and mustard in a saucepan over medium heat until melted and combined. Pour over the pork tenderloin slices and serve warm.
Old Stone Inn - Clyde Van Dusen Apple Pie 

Filling
1/3 cups water 

1/8 cup granulated sugar 

1/2 teaspoons cream of tartar 

5 Ritz Crackers 

2 ready-to-use refrigerated pie crust 
1/2 t lemon juice 

1/4 teaspoon ground cinnamon 

Topping 

 4 Ritz Crackers, crushed (about 1/6 cup) 

 1 T & 1 t brown sugar 

 1/8 t ground cinnamon 

 1 T butter, melted 

 whipped cream 

Preheat the oven to 400ºF.

Mix water, sugar and cream of tartar in large saucepan. Bring to boil on medium-high heat. Add crackers; simmer on medium-low heat 5 min., stirring occasionally. Line 9-inch pie plate with crust as directed on package; fill with cracker mixture. Sprinkle with lemon juice and cinnamon.

For the topping, combine all remaining ingredients except whip cream; sprinkle over Filling. Bake 15 minutes. Reduce oven temperature to 350°F; bake 20 minutes or until golden brown. Cool. Serve topped with whipped cream.
