Fall 2019
 Menu for Cooking at Millies

Appetizer
Fall plate with fig, cheese, duck sausage, crostini 

local unrefined honey, maybe in a small jar or rami
dill and thyme finely chopped, then stired into chevre
smoked gouda, ¼” cubes
local fresh fig, sliced thin 
duck sausage 
6 “baguette, sliced, 
heat oven 375
place pan on burner, mid/mid-high
add sausage, 2 links per table, ~20 mins
build plate while sausage cooks, turning occasionally
toast crostini in oven final  4-6 mins
plate creatively. Give example! 
.

Entrée
Brown butter porkchops & caramelized onions w/ Haricot Vert

2 (1 per person) ¾” – 1” large, NO BONE pork chops, 3 smashed garlic cloves, 3 thyme sprigs, 4 tbs butter 1/2 large white onion, 1 tbs sugar, 2 tbs olive oil, dash salt, dash pep, 2 tbs red wine vin

heat pan, add oil. Add sliced onion, salt, pep. Cook until fragrant, add sugar. Cook until translucent or close, add red-wine vin. Cook for a moment and set aside. 

Score porkchops along fat rind so the chops don’t fold. At least 5 separate points. Chops must be marinated (salt, pep, olive oil), and at room temp before cooking.  Turn up heat pan to mid/mid-hi and add 2 tbs olive oil. Once pan is heated, add chops,  smashed garlic and thyme. Turn and place on top of herbs and garlic. Add butter and baste chops, continuing to turn. (3 ½, 4 mins per side NO MORE), allow to rest and begin next step.

8-10 oz fresh green-beans, cleaned, cut on bias, cooked in stockpot/large sauce pan 

bring salt water to boil  (enough to cover beans, salty as the sea)
blanche green beans  2 ½ minutes, 
submerge into ice-bath

drain water from pot, 
re-add green beans, 1.5 tbs olive oil, pinch of salt
heat to bright green, fork tender but not soft, remove, plate, add porkchops, then finally caramelized onions.

Dessert
Fried Apple Fritters
2 tbs butter, ¾ -1 large granny smith apple,  peeled, diced ¼” pieces, 1 tbs sugar, 1/3 cup ap flour, ½ tsp baking powder, 1 tsp salt, 1tsp cinnamon, 1 tsp allspice, 1 tsp nutmeg, 1 egg beaten, 1 tsp melted butter, 3 tbs sparking apple cider vinegar,  veg oil ~2 in oil in deep pan

glaze: 4 tbs SIFTED confectioners sugar, 1+ tbs sparkling apple cider, as needed, .5 oz bourbon

heat pan to mid-hi, add butter and begin to brown, 2-3 mins.add apples and cook 3-4 mins, until beginning to soften. Add 1 tbs sugar and cook additional 2 mins, stirring. Remove from heat and set aside to cool to room temp.
whisk flour, baking powder, salt, cinnamon, and nutmeg together. In separate bowl, whisk egg, ,melted butter, and sugar. Add cooled apple pieces and sparking cider, mix, then add flour mixture. Stir only until you cant see flour, NO MORE.

heat pan on mid-hi heat. Spoon 2-3 tbs batter per fritter into hot oil, cook each side 2 minutes, transfer to papertowel lined plate. 

whisk sifted confectioners sugar, all spice in mixing bowl. Add bourbon, then 1 tsp at a time sparkling apple cider and whisk until desired consistiency
