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Alaskan Halitut

4 & cnince) piaced of clasnad Alacian balibun Lk
Sy ol blaeck preppeer
d cups mixed mushrooms fwe & metskes and
shitakes but ane could use any warety]
4 fablespoons white or pellow ssweet anian, thinky sliced
& tablespoons local CHathe swaet oo, off cob
2 cups mushroom stock (smmer rasted mushraom
wtarm with ohicbem atock for 2 howns, siraim
2 taaspoon shemy wine winsgar ar ta tasta
3 taaspoon back trutfle ol
2 lablespanns umsalied buiter
1. Heason haliber wich sk and pepper and pas sear. Murin oven o
T il ool ] pier oo died I‘hlll\][,h
2. While kb ascking, inluge dwid punier medanmbeat nig ml-
A, ek and com. Seaum wish sk anl PR s,
3. Addanscdk: and reducs by onzsthind. Fintsh wich sherrp sinsgar, iredflz
wlll anid Banmar,
A, Serve with yeur fovorice e, Delicios with whipped e
K A,

Feripe trr Db e Cusisnr Nathas Eing, Cache Cicbe

Vichyssolse & Lovage

Ltas bical postanca b ke, bovage, el ik Aovware and appk witan posi®e

cups potatoes, pesled and diced
cups chopped leeks
up chopped Iovsge stems
tabbespaore busher
cupis wegetab e stock
up heavy cream
Gal wned graunc white peppss
1 teaspoan bmon jUce
& Envace leaeaa
B duncai irncked salmdan ma ks Emoked sakmoen
ilendad with loich ol harey cream)
Creme froiche
Edible flower buds
i-2 spples, julermed or cot into smsll sticks
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1. Crembine poesne leeks, hvage stems wnal hoeter veer b heat
Add ik aad cream; simmer il pireanecs are sk,

2 Addlwhics pepper, ko jurice anad ks beaves: hiared weich hand miser,
1wkl i conmecbommcy wic h o ppora by ek, Sake rogaa, Chall,

& Aerve chilled with abeair 1 oo ookl sslmon s, | capaosen
et fralche. 3 edtible Moo snd shosic | siince of julkaaed apple

perserving. Servei 6 oo B

Rercape by Chef de Uil Watbaw Esag, Cacle Crcle
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