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BUTTERED EGGS WITH SMOKED SALMON SAUCE

© Marieke Brugman
This is an extravagantly rich, luxurious dish still wildly popular 20 years after if was first created. It is ideally served at the beginning of a late Sunday brunch or on Christmas morning with a fine glass of bubbles. The trick is to have patience, a large, heavy based stainless pan that is not too deep, a long wooden spatula for stirring and maintaining the heat at very low so that the egg mixture slowly transmutes into a soft custard.

6 serves

125gm unsalted butter

9 large organic eggs, very lightly whisked to just break them up, and seasoned with white pepper and maldon sea salt

In a large shallow pan, melt the butter, add the eggs and stir, stir, stir over the gentlest heat. You want to achieve soft creamy curds.

Meanwhile have the sauce made and ready for gentle reheating:
50ml bourbon whisky

1-2 tab sweet chilli sauce

a dash of tomato ketchup

300mls cream

150gm chopped smoked salmon or ocean trout, flaked

Boil the whisky with the chilli and tomato sauce. Add the cream. Simmer over a gentle heat, whisking from time to time until the sauce thickens. At the very last minute stir in the smoked fish to warm through.

Place a mound of eggs in the centre of a shallow European soup bowl. Surround with the sauce. Garnish the eggs with a teaspoon of fresh salmon caviar and the sauce with freshly snipped chives.

Serve with hot toasted sour-dough bread or toasted brioche.







