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DEEP-FRIED ASPARAGUS WITH HARTSSA MAYONNALSE

INGREDIENTS 4 L

200 g flour

200 g panko

100 g Parmesan cheese
100 g mayonnaise

8 stalks white asparagus
2 egg whites

15 g Bresc Harissa

PREPARATION METHOD

Peel and cook the asparagus, cut them to the required length. Mix
the panko and flour to a fine powder in the kitchen machine. Add
the Parmesan cheese and process it to make fine breadcrumbs. Dip
the asparagus in the flour, egg white and breadcrumbs. Press it
well down on the stalks. Deep-fry them at 170°C for a few minutes.
Mix the harissa with the mayonnaise and serve it with the
asparagus.

Harissa spice mix 450g
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