Millie’s Menu June 4
1st Course

Goat Cheese Bruschetta with Spiced Butternut Squash, Truffle Honey, Arugula, and Candied Pecans
2nd Course

Ricotta Meatballs with Spicy Tomato Sauce, Pesto, and Italian Grits
3rd Course

Whipped Mascarpone with Espresso Powder, Chocolate Pancake, Rum Infused Crème Anglaise
Spiced Butternut Squash – 

1 butternut squash cut in pieces
½ cup heavy cream

½ cup honey

1 tsp cumin

½ tsp cinnamon

½ tsp nutmeg

¼ tsp cayenne

1 tsp salt

Steam or boil squash until soft. Drain well. Combine all ingredients in food processor or blender and blend until smooth. 

Spicy Tomato Sauce – 

1 3# can whole or crushed tomato

1 yellow onion

4 cloves garlic

1 cup white wine

2/3 cup sugar

1 tbls crushed red pepper

1 tsp black pepper

1 tbls salt

1 tbls oregano

½ cup chopped fresh basil

3 tbls extra virgin olive oil

Heat sauce pan on medium heat. Add olive oil then the garlic and onions. Sauté just until brown then add wine. Reduce by half then add tomatoes. Turn heat on medium low and add the rest of the ingredients. Stirring often, let cook for 20-25 minutes. If bubbling too much, lower heat to low. To finish, take sauce off heat and add the basil. Using blender or immersion blender, blend until smooth. 

Pesto

1 cup fresh basil

1 cup fresh spinach

1 cup parmesan cheese

4 garlic cloves

2 tbls sunflower seeds

1 tbls lemon juice

1 tsp crushed red pepper

1 tbls salt

2 drops tabasco

1.5 cups extra virgin olive oil

In food processor, mix all the ingredients to create paste. If too dry, add more oil. 

Italian Grits

1 cup grits

4 cup whole milk

1 cup cream cheese

1 cup parmesan cheese

1 tbls salt

1 tsp white pepper

1 tsp garlic powder

1 tsp onion powder

1 tsp italian seasoning

Bring milk to boil and stir in the grits and seasoning. Turn heat to medium low. Stirring often, cook the grits for 10 minutes or until creamy. Turn off heat and add the cheeses. 

Whipped Mascarpone

1 cup mascarpone cheese

½ cup heavy cream

1 cup powdered sugar

In a mixer, beat mascarpone cheese. Add cream and sugar and whip until incorporated. 

Espresso powder

2 tbls coffee beans or grounds

1 tbls cocoa powder

3 tbls granulated sugar

Grind coffee beans and mix the cocoa powder and sugar with the coffee.

Rum Crème Anglaise

1 quart heavy whipping cream

1.5 cups granulated sugar

8 egg yolks

1 tsp vanilla extract

½ cup brown rum

In a sauce pan, bring cream, sugar, vanilla, and rum to a light simmer. Turn off heat. Slowly drizzle the cream mixture in a bowl with the egg yolks while beating vigorously. Using a double boiler, heat up the mixture, stirring frequently. The sauce will start to thicken. This will take about 15 minutes. Put sauce in a bowl and refrigerate. 

