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Serves 2
Cocktails & Beverages

INGRPBIENFTS

Eggs/Breakfast Foods

e 1 bunchspringonions, rinsed and trimmed
Fish and Seafood

e 1 medium russet potato, peeled and diced
Fruits .

e 2 cloves garlic, peeled and chopped

o 1Gtaé38poon (5 ml) soy sauce

e 1Geurspeton (5 ml) olive oil

o spitandiRiRskeispper to taste

° gum (240 ml) water or light cream, as preferred

e fresh olive oil, for garnish (optional)
Poultry

e fresh parsley leaves, for garnish (optional)
Pork

Salads

DIRECTIONS
Sauces and Condiments

1. Fifskispesheat the SousVide Supreme water oven to 180F/?2C.

2. GaapshondHst anshgreen parts of the onions and put them, along with all remaining

ingredients except the water (or cream) and parsley, into a cooking pouch and vacuum seal.
Tips & Tricks
3. Submerge the pouch in the water oven to cook for 45 minutes to 1 hour, until all vegetables

a¥esstrliaknder.

4. Open the pouch and pour the contents into food processor or blender. Add about % cup (60

)-of the wateror-cream-and-process-Slewly-add the remaining water or cream to achieve

the desired canBQt%a"%g\'raﬁne you prefer.

5. Add adrizzle of good, fragrant olive oil and a sprinkling of fresh parsley and serve.
Sous Vide Compression: Squeeze Me Sweet

AUGUST 11, 2015

-

Share This Recipe with Friends!
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Lime-infused Simple Syrup
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Beets in Orange Juice and Agave
Nectar
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