GOURMET EXPERIENCE

The following recipe and all the samples are Gourmet Experience specialities tailor made for the National Organic Week

Beetroot confit in rock sea salt d'Alain Passard

Ingredients for 4:

· Large fresh beetroot
500g
(red or yellow)
· Rock sea salt

2kg
Preparation:

· Preheat the oven to 160 ° C
· Wash beetroot, cut and discard the leaves but do not peel.
· Cover the bottom of a cast iron casserole with a layer of salt about 1 cm thick.
· Add the beetroot and cover with salt. Close the casserole with a lid.
· Place in the oven and cook for one hour.
· Once removed from the oven leave them to cool for at least 30 minutes. Cooking will continue slowly and salt will season the beetroot.
· Break the salt crust, remove the beetroot, cut into quarters.
· Serve warm with a dash of olive oil and few drops of vinegar or pesto.
· Can be served as an appetizer or side dish.
· If you use a larger beetroot; cook it for one hour for 500g.
Preparation time: 15min
Cooking time:
1hour
Beetroot jelly
Ingredients 200ml:

· Fresh Beetroots
2

· Lemon

1
· Salt


1 coffee spoon
· Sugar


1 teaspoon

· Winter savory

5 sprigs

· Agar flakes

60g (3 tablespoons)
Preparation:

· Peel beets, cut into cubes.
· Place in a saucepan with the lemon juice, 60cl of water, salt, sugar and the winter savory sprigs. You can use thyme, rosemary, lavender, oregano...instead.
· Bring to boil, simmer 20 minutes. Pour into a bowl to cool down, strain.

· Pour back in the saucepan, add the agar, bring to boil, simmer for 5mn.
· Pour into a bowl to cool down.

· Refrigerate for at least 2h.

· You can use the beetroot left over for a salad, a soup or muffins.

Preparation Time:

15 minutes

Cooking Time:

25 minutes

For more information about Gourmet Experience please call:

Marc on 01 465 2692 or 087 750 4078

Email marc.moissard@gmail.com
