Millies Menu
Basil Spring Rolls w/ Peanut Dipping Sauce,
Roasted Chicken Breast w/ Sun-Dried Tomato Mojo De Ajo Garlic Sauce & A Side of English Pea Risotto,
Strawberry Shortcake w/ Tarragon & Balsamic
CHICKEN
Chicken breast-1 ea. pp

Oil for sautéing 

Salt &pepper taste

MOJO-

Onion-1 oz

Sundried tomato julienne- 2oz

Herbs (whatever you want to use dried. If you don’t have any then thyme dried ½ oz pp)

Olive oil 4 oz pp

Lemon fresh squeezed juice- 1oz pp

Salt taste

Pepper-taste

Cayenne ¼ oz pp

Risotto
ENGLISH PEAS (buy frozen from gfs)- (about 88.72 ml (about 3 oz)) puree per 2 people

-Butter ½ lb. to prepare

RISOTTO- prepared –4oz (about 113.4 g) pp

To prepare-

White wine-2cups

Yellow onion-2 whole

Garlic, chopped- 4oz (about 118.29 ml)

Chix base –4oz (about 118.29 ml)

Water-3gallons Ish

Arborio rice- 5-8 lbs. (Have 10 lbs. available)

Reheating instructions/Ingredients all per 2 people
-heavy cream-6oz per 2 people
White wine- 3oz pp
Parmesan cheese shredded- 4oz pp
English pea puree prepared- 3oz
Risotto prepared –4oz pp
Salt -taste
Heat pan, add white wine and reduce. Add risotto and toss in wine to loosen, add heavy cream and heat risotto thru. Remove from heat and add puree and parmesan cheese. Hit with salt to taste. Serve immediately.
Shortcakes 
Angel food cakes prepared- 1pp
Strawberries sliced-6oz pp
Terragon-5-8 leaves per person FRESH!
Balsamic vinegar (not reduced)- 2oz pp
Granulated sugar-3oz pp
Whipped cream optional but suggested- idk? 3 cans whole class? Who can know but you? lol
Powdered sugar- optional if in a shaker otherwise we shouldn’t bother.
Spring rolls 

- 2 rolls per person





-Salt-taste

Rice paper Wrappers –2 pp




-Dipping sauce is 2oz portion. You should just buy it.

Cellophane noodles- 2 pp

Basil leaves- 3 medium pp

Shredded carrot – 1.5oz pp

Salt-taste

