


INGEEDIENTS

= 14 Lb. Cod Filatz, Cut into 1 Inch Pieces
« 1 Cuw: MIESORIGNAL BEREADING
{Or Four Mies Breading of Choice)
1 Bottle Diark Beer
{Cr Four Beer gf Choics)
« (il for Frying
Recammond a Camals Frgeiakic Blend or Canala kil

DIEECTIONS
Place cod pieces into a2 bowl with besar to mannate. Cover tichtly and
marinate for at least 1 hour and up to & hours in the refiirerator.

Omce meat iz done marinating. preheat oil to 3507,

While the oil iz prebeating, fill 2 bowl with the MIES BREADING.
Feemove the cod from the marinade and dredee the cod through the
breadmg until well coated. Once fully coated let the cod it for 1 ninute
{the breading will become tacky).

Fry the cod in oil for 3-4 minubes and breadng & a golden broan —cod
pieces will begn o float once fully conkad.

Foemwowe the cod from the od and place on a paper towel-lined plate.
Serve & Emjoy!"!

BEER CoD BITES




MFEATLOAFINGEEDIENTS TOPPING INGEEDIENTS

- 1Lb. Groumd Beef = %% Cup Ketelup
= %2 Lb. Ground Pork = 1 Tsp. Doy Mustard
- 1Egg « 3 Thsp. Honer
- 44 Cup MNilk « Dash of Worcestershire Sauce
« Y% Cup Onion, Diced « Dash of Hot Pepper Sauce
- 1 Celery Stalk, Diced
- % Tsp. 3alt
- 4 Tsp. Black Pepper
« 1 Thsp. Itahan Pamsley, Mmced
- 44 Cup MIES ORIGINAL BREADING
{Or Your MIES BREADING of Chaoics)
« % Cup Plam Bread Crumbs

DIRECTIONS

Preheat oven to 330°. Ina large bowl, combme and mix all the
meatloaf meredients: ground beef, eround pork, egz, milk,

omon, celery, salt, black pepper, [tahan paxley,

MIES BREADING, and bread cimbs. Put meatloafm a
greased loaf pan Bake for 45 mimtes.

While meatloaf 1= balking, combine all toppng mgredients. Pour
topping over the meatloaf after it has baked for 45 mimmutes. Once
topping 1= added, bake for another 10 mmmutes, mternal
temperature of 160°. Enjoy !

MEATLOAF




INGREDIENTS

» 1 Large Onion

« 2 Cups MIES ORIGINAL BREADING
(Or Your MIES BREADING of Choice)

« O1l for Deep Frying

DIRECTIONS

Slice onton very thin. Place in a baking dish and cover wath
water. Heat o1l to 375%. Put MIES BREADING in a separate
bowl. Put a handful of onions in MIES BREADING bowl
Toss ontons in breading until coated. Tap off any excess
breading and let sit for 1-2 minutes. Deep frv omions in hot o1l
Femove as soon as golden brown, approximately 2-3 munutes.
Enjoy!!

Cooking Tip ~
Try MIES CRISPY BREADING for that exlra-crunch:

CRISPY ONION STRINGS




INGREDIENTS

2 Thap. Olive Oil 2 Tosp. Butter
% Cup MIES ORIGINAL BRE ADING % Tsp Hot Sauce

(Or Yow MIES BREADING of Choice) « A Tsp Salt
% Cup Onion, Finely Diced % Tsp Black Pepper
1 Celery Stalk Diced % Lb. Cooked Salman
% Cup Italian Paxsley, Finely Chopped % Cup Mayonnzise
% Tsp. Waorcestershire Sauce 2 T3p. Dijon Mustard
1 Tsp. “Bay™ Seazoming 2 Large Eges, Lighty
MIE S ORIGINAL BRE ADING, For Coating Beaten

(Or Yow MIES BREADING of Choice)

e ) e —

DIRECTIONS

Place butter, cil, omon. celery, parsley, hot sauce, Worcestershire
sauce, bay seasoning, salt and pepperin alarge saucepan Cock
over medium-low heat until vegetables are soft, approsimately 135
to 20 mmmtes. Then, cool to room temperature.

In a large bowl. flake the salmon. Add %: cup

MIES BREADING, mayonnaise, mustard, and eggs and toss
Lightly. Add the cooked mixture into the large bowl and mix
well. Cover and chill n the refngerator for 30 mmutes.

Shape mto salmon cakes, 2 %z to 2 ounces each Coat the patties
with remammmg MIES BREADING. Drizzle olive o1l ma large
sauce pan and bring to medium heat. Add the salmon cakes and
fry for 3 to 4 mimtes on each side, until browned. Place cooked
salmon cakes on paper towel. Serve hot. Enjoy!!

SALMON CAKES



INGREDIENTS

« 1Lb. Ground Beef

« 2 Tbsp. Warcestershire Sauce

« % Cup MIES ORICINAL BREADING
(Or Yowr MIES BREADING of Choice)

« % Cup BBQ Sauce

—

DIRECTIONS

In a large bowl, combme and mix the followmng mgeredients:
ground beef, Warcestershire sauce, MIES BREADING, and
BBQ sauce.

Shape mto 8 equal zized pathies. Season with salt and pepper to
taste

Grill at medium-high heat for 6-7 mmutes per side. Enjoy!!

Covking Tip ~

Sulrditue ground. beef with ground Cwrkey for a
Covking Tip ~

U se- MIES EXTRA SPICY BREADING lo-ppice il up.

HAMBURGER SLIDERS




FISHINGEEDIENRTS CHIFOTLE SOUR CREAM

» %Lk Cod, % Inch Strips INGREEDIENTS
« 1 Cop MIES ORIGINAL BEEADING

O Yosr WTER BRFA DT of Cho iz
- Waier

= % Cop Sour Cream
= 1 Tsp. Chipatls Powder
= 1 Thap. Fresh Lime Juice
FICODE CALLD = 1 Garli Clove, Minced
INGREDIENTS
- 1 Large Tomato, Diced TACOINGREDIENTS
mid e s - Soft Flour Torills
= e Cpeeds il - Shredded Red Cabbags
« % Cup Red Onion, Diced

DIRECTIONS FOR FISH

Take the stnips of cod and dip mto a bowl of water Take
maoistensed cod and tumble m MIES BREADING m a shallow
bowl. Deep fiy wmtil golden brown (mtemal temp

145°-1507). Place on paper towel and zet anide.

DIRECTIONS FOR CHIPOTLE SOUR CREAM
Combime all mgredients m a small bowl and set aside

DIRECTIONS FOR PICO DE GALLO
Combime all mgredients m a small bowl and set aside

DIRECTIONS FOR TACO

Omn each tortilla shell spread chipotle sour cream. Top with 2
pieces of cod, Pico de Gallo, and red cabbage. Enjoy!

FiSH TACOS




INGEEDIENTS

« 4% Cup Fresh Cilantro, Chopped
» 1 Fresh Lime, huiced
» 1 Bottle Beer
« Y% Thsp. Ground Cumim
« 1 Thsp. Groumd Black Pepper
- 1Lb. Skrimp, Peeled and Devemed
- 1 Cup MIES CRISPY BREADING
{Or Yow MIES BREADING of Choice)

DIRECTIONS
In a medium bowl, combine and mix c1lantro, lime puee beer,
black pepper, and cumnm. Add shrmp mto bowl. Make sure

shrimp 15 covered . marmade mudure. Place m refngerator up
to 2 hours before coolang.

Dram shrmp from marmade. Put MIES BREADING m a bowl.
Toss shrimp m breading unhl coated.  Deep frv for 1-2 mmutes to
cook. Enjoy!!

Sesrving Suggesicn~
Place ghrimp alep a lad or alep a bewl of

newdlesy Tegsed: wilh a- creamy while- jauce:

FRIED KEY LIME SHRIMP




MEATBALLS INGREDIENTS MUSHROOM SAUCE

»1Lb Lean Ground Beef INGREDIENTS
« % Cup MIES ORIGINAL BREADING .3 Cyp Unsalted Buster
(Or Yeur MIES BREADING of Croicel .1 Garlic Clove

- 1Tsp. Kosher Salt - 1 Cup White Cooking Wine
= % Tsp Garlic Powder - % Cup Sour Cream
+ % Tsp. Ground Black Pepper - 1 Cup Chicken or Vegeble Broth
»1LarzeEge - 16 Oz. Thinly Slice Fresh Whale
- % Cup Milk Mushrooms
=2 Tosp. MIES ORIGINAL BREADING
(Or Your MIES BREADING of Choice)

DIRECTIONS FOR MEATBALLS

Preheat oven to 330°. Spray sheet pan with nonstick cooking
spray. In alarge bowl, combme and mix all mgredients: ground
beef, MIES BREADING., salt, zarlic powder, black pepper, egzs.
and milk Shapeinto 1-inch meathalls. Arrange meatballs on
baling sheet. Bake 20-25 mimtes, or until cocked through.

DIRECTIONS FOR MUSHROOM SAUCE

Set a large skillet to mediumm heat; add butter. Once melted, add
garlic and sauté for 1 mimte. Add mushrooms and stir until
softenad, about 5 mmutes. Stir m MIES BREADING until well
blended. Pour m wine and broth. Cook until reduced to half,
about 4 mimtes.

Reduce heat to medium-low. Add cocked meathalls to
mushroom broth and stir until heated through. Remove from heat
and stir m sour cream. Season with salt and pepper to taste.

Serve over cooked egz noodles. Enjoy!!

MEATBALL STROGANOFF



INGEEDIENTS

= 44 Lb. Portabella Mushrooms
(Cr Tour Fresh Fepeioble gf Cholce)
« 1Cup: MIESORIGINAL BREADING
(Cr Tour Mies Breading of Choica)
- Wam Water
- (il for Frying

Rocormmond a Camols Fegeiakic Blewd orCanaladkl]

DIRECTIONS
Preheat odl to 3507,

Whila the odl iz prehaating. fill 2 bowl with warm water. In another bowl
put the MIESBEEADING. Dip the portabella muehrooms in the wam
water and then dredee throush the breadine, until well coated Cmce fully
coaed let the portabella mushrooms st for 1 minate {the breadinge will
become tacky).

Fry portabella mushrooms in odl untl breadine 13 2 gplden lrown
{approximately 00 zeconds). Cooking time will vary bazad on zize and
type of fresh vegsetable being wzad.

Pemonre the mushrooms from the oil and place m 3 paper owel-lmed
plate. Serve & Emjoy!!

FRIED VEGGIES




INGREDIENTS
* 4 Cups Dried Macaroni
- 1Egs
% Stick of Butter
% Cup MIES ORIGINAL BREADING
(Or Your MIES BREADING qf Chok¢)
2 % Cups Whole Milk
2 Tsp. Dry Mustard
1 Lb. Sharp Cheddar Cheese, Shredded
¥ Tzp. Pepper

DIRECTIONS
Preheat the oven 1o 350°. Cook the macaroni until dighfly firm Drain
and set aside.

In a:zmall bowl, beat theegz. In alarge pot, make the sauce by melting
the butter and sprinkle in the MIES BREADING. Whizking constantly,
cook over medium-low heat for a couple of minutes. Then add the milk
and dry mustard-whisk until smooth. Cook untl very thick about 5
minutes. Reduce the heat to low.

Take % Cup of the zauce and slowly pour it into the beaten egg, whisking
constantly © avoid cooking the egg-whisk until :mooth. Pour the egg
mixture into the sauce, whizking constantly until smooth. Add in cheese
and stir to melt. Then add in the pepper.

Caombine cooked macaroni and sauce-mix. Serve inmediately (while
aeamy). Serve & Enjoy!!

Covking Tip ~ Pul inte-a budtered baking dish; tep
with extva cheese, and bake uwntil bubbly and gelden
ontop (20-25 mirudey).

MAC & CHEESE



INGREDIENTS

» %2 Lb.Bmeles, Skinle:s Chicken Tenders
= 2 Cupz MIES ORIGINAL BREADING

(Or Your Miss Breading of Choi &)
= Wam Water
Recommend a Camclo-Vegeiabie Blend or Canala i

DIRECTIONS
Preheat oil to 350°.

While the oil iz preheating. fill 2 bowl with warm water. In another bowl
put the MIESBREADING. Dip the chicken tenders in the warmm waer
and then dredge through the breading, until well coated. Once fully
coaed let the chicken tenders zit for 1 nunute (the breading will become
tacky).

Fry chicken tenders in oil until breading is a golden trown - intemal
temperature of chicken © be atorabove 165°. Cooking time will vary
bazed on size and thickness of the chicken ®nder.

Remove the chicken tenders fram the oil and place on a paper towel-linad
plate. Serve & Enjoy!!

CHICKEN TENDERS




SEAFOOD Fish, Shrimp, Scallops, Mussels, Salmon, Calamari, Alligator, Ovysters

MEAT Chicken, Pork Chops, Prime Rib End Cuts, Steak Bites, Hot Dogs, Pork Cutlets, Country
Fried Steak, Turkey, Liver, All Wild Game

VEGETABLES Cauliflower, Mushrooms, Onions, Zucchini, Eggplant, Potato Wedges, Fresh Refrigerated
Pickles, Asparagus, Blooming Onion, Corn on the Cob, Fried Green Tomatoes, Frozen
Potato Chippers, Green Beans, Hay Stack Onion Rings, Canned Round Potatoes

FrRuUIT Granny Smith Apples, Green Tipped Banana, Golden Pineapple, Strawberries

BAKING & GRILLING
Chicken, Fish, Pork Chops, Pork Cutlets, Turkey

THICKENER

Gravy, Stew, Soup, Swiss Steak

BINDING AGENT

Meatloaf, Hamburger Patties, Hush Puppies, Salmon Patties, Catfish Patties, Meatballs, Crab
Patties

l\lles ProODUCTS, INC.
505 Commerce St.
West Bend, WI 53090
Phone —~ 1.800.480.6437
www.miesproducts.com i #




