White Asparagus & Se

Mustard Dressing
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4 servings 4 A 14
Ingredients =121
JAMONESDESERON T.S.G Serrano slices JAMONESDESERON T.S.G n
Ham - 20 Months 4 PEZF R gz KRR - 201E A 4
French White Asparagus 1lb BB EE 113
SANT'AGATA Organic Raw Acacia SANT'AGATA BH#FIREEE &

1tbsp 15k

Honey 250g 2505
HUILE DE NOIX J.LEBLAN ths HUILE DE NOIX J.LEBLAN #& sE B
Hazelnut Oil 250ml 3 1OsP il 250 Tt 3
Edmond Fallot Dijon Mustard - 2 ths Edmond Fallot 73T K % - , 328
Stoneware 1058 P #R4E 10552 e
Lemon Juice 1 tbsp ST 15t
Snipped chives 1izRt
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Traditional Recipe
AR




Mustard Dressing
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Step

1. Trim the asparagus, then peel the stems with a potato peeler.
Boil in salted water for 12-15 mins until the spears are tender.
Drain well.

2. 2. Whisk together the lemon juice, mustard and honey with
some salt and pepper. Whisk in the oil, then stir in the chives
just before serving.

3. 3. Divide the warm or cold asparagus between 4 plates. Lay
the ham on top and drizzle over the dressing.
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