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ASPARAGUS CAPPUCCINO

© Marieke Brugman

for 6-8 portions

1.5 kgs asparagus

1 ½ leeks white part only

6 shallots

25gms butter

500ml vegetable stock

7500ml concentrated chicken stock

salt and white pepper

250ml top froth milk

250ml 35% cream

Salmon caviar for garnish

Sour dough bread

Smoked Salmon slices

reserve two tips per person.

slice remaining stalks in half, keeping the top half to one side.

finely slice washed leeks and peeled shallots

Melt butter

Sweat leeks and shallots in butter until aromatic but not coloured.

Add sliced asparagus from bottom half of stalks and cover with vegetable stock.

Simmer until asparagus is very tender.

Puree in a blender and pass through a fine sieve.

Take remaining stalks from top half of asparagus and cover with chicken stock. Bring to boil and cook until asparagus is tender but still bright green.

Put in a blender and pass through a fine sieve. Add to first mixture.

Reheat asparagus broth, season with salt and pepper. Add cream and milk and just before serving froth to a foam with a bamix.

Garnish with salmon caviar and asparagus tips which have been boiled a couple of minutes until tender..

Slice a fresh sour dough loaf thinly, Butter one side. Sandwich unbuttered sides with smoked salmon. Cook in a non stick pan until golden on both sides and cut into fingers

