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ERYNGLT SCALLOPS WITH SALSA AND CTTRUS-BUTTER SAUCE

INGREDIENTS 10 X

15 eryngii

125 g Bresc Chunky salsa tomato
125 g butter (for in the vacuum bag)
125 g butter (sauce)

125 g Bresc Chopped shallot

3 dl white wine

3 dl orange juice

3 dl vegetable stock

3 dl manufacturing cream

cress

salt and pepper

USED BRESC PRODUCTS

PREPARATION METHOD

Brush the dirt off the wild mushrooms. Remove the caps and cut
them into 12 thick slices (2 slices per mushroom). Put the slices
into a vacuum bag with some salt, pepper and butter and vacuum-
seal the bag. Cook them at 80 2 for 20 minutes. Allow to cool, then

HOMAGE HOMAGE pat them dry. Reduce the white wine, orange juice, stock and
shallot to one third of the original quantity. Add the cream to the
reduced mixture and bring to the boil. Strain the sauce and thicken
with the butter. Fry the “scallops” in oil until they are golden-

Bresc Chopped shallot Bresc Chunky salsa brown and season with salt and pepper. Spoon the chunky salsa on

1000g tomato 1000g aplate and arrange three eryngii scallops on top. Lastly, add the

citrus sauce and cress.
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