
Bresc BV    Jakobsstaf 6    4251 LW Werkendam    The Netherlands    T. +31 (0) 183 200 000

Roquefort Crème Brûlée with Shrimps and Basil Oil

Ingredients 10

1 kg roquefort (blue cheese)
50 g Bresc smoked garlic
Cane sugar (for brûlée)
20 shrimps wrapped in potato
200 ml basil oil
Cress (for garnish)

Preparation method

Blend the roquefort with Bresc smoked garlic until smooth and
creamy. Use a ring mold to shape portions and chill them until firm.
Sprinkle each portion with cane sugar and caramelise the top using
a torch. Fry the potato-wrapped shrimps until golden and crisp,
then place them on top of the roquefort base. Finish the dish with
drops of basil oil and a touch of fresh cress for a vibrant, herbal
accent.

Used bresc products

Bresc Smoked garlic
puree 325g


