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CRISPY VERSATILE CROWD PLEASER

Serves: 10 or more

Ingredients
1 recipe for Creamy Millet—See below. Make the Creamy Millet first.


Instructions
Preheat oven to 350 degrees
Convection ovens: 300 degrees

Once creamy millet has been allowed to cool and congeal, cut into desired shapes and place on a greased cookie sheet. Cut shapes according to how they will be used, such as: small triangle shapes for dipping, larger triangle shapes to serve with a ratatouille sauce, thin, flat squares and rectangles for pizza and open face sandwiches, etc.

Space millet shapes apart from each other, spray with grapeseed or olive oil and bake for up to one hour. Check to see if millet shapes are done after 45 minutes. The longer they bake, the crispier they will become, but take care not to bake them for too long or they will dry out.
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GREAT SUBSTITUTE FOR MASHED POTATOES

Serves: 10

Ingredients

1 c. millet, rinsed
1 tsp. salt
2 tbs. olive oil
1 c. yellow onion, in large dice
1 c. cauliflower, cut in small bite-sized pieces
4 c. water

Instructions
Sauté onions in salt and olive oil until slightly warmed. Add cauliflower. A few minutes later, add millet, toasting slightly. Add water and bring to a boil. Once the millet mixture is boiling, reduce heat, cover and stir often until tender (about one hour). This creamy millet can be served as is or turned into crispy millet. (See recipe for Crispy Millet.)

If creamy millet will be used as crispy millet, pour into flat dishes as soon as millet is tender and let cool and congeal for at least 2 hours.

Rebecca Schirber, Lenox, MA, acupuncturist, chef, and health educator. Reach Rebecca at 410-868-5178, rebecca.schirber@gmail.com more recipes at www.GoingBeyondWellness.com.

