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Rhubarb Gribiche
5 whole eggs, hard boiled
9 grams Dijon mustard
39 grams rhubarb pickling liquid
112.5 grams extra virgin olive oil
Water as needed
42.5 grams pickled rhubarb
12.5 grams capers, chopped
2 grams tarragon, chopped
2 grams chervil, chopped
Salt, to taste
Pepper, to taste
· Cut eggs in half and separate whites from yolks
· Mince egg yolks and rough chop egg whiles
· Combine egg yolks in a bowl with Dijon mustard
· Slowly drizzle in olive oil to emulsify yolks, using water to thin as needed
· Once all the oil is incorporated, fold together all the ingredients

Riesling Poached Raisins
2 ounces water
6 ounces dry Riesling
29 grams sugar
15 each green cardamom, toasted
4 ounces raisins
· Combine all ingredients in a pot and bring to a boil
· Simmer for 5 minutes until the raisins absorb some liquid and are plump



Roasted Asparagus
1 bunch asparagus, stem trimmed
· Cut asparagus in bite sized pieces
· Toss with olive oil, salt, and pepper
· Roast asparagus at 400 degrees Fahrenheit for 8 minutes or until tender

Sautéed Rhubarb
2 stalks rhubarb
1 shallot, diced
· Cut rhubarb into small pieces
· Sauté rhubarb with shallots until tender

Garnish
· Shaved raw asparagus, soaked in ice cold water
· Shaved raw rhubarb, soaked in ice cold water
· Arugula

