4 4-6 ounce Halmon fillets 4T unsalted butter
1> t salt 12 | white truffle oil
V4 t fresh cracked black pepper ] capers, drained
Vs tgarlic Powcler ] cl’moppcd parsleg
2 T unsalted butter 2 T unsalted butter

2 egg 3on<s 8 ounces cleanec{, trimmed asparagus
2t ]emonjuice stalks

Vat tabasco, oPtional 8 ounces cleaned, trimmed Pnops shoots
Y+ t mustard Powder Finch salt

2 t sugar

FrcParation:

This is a Fairlg quick gourmet meal. FreP/measure evergthing first.
Blend salt, pepper, and gar]ic Powcler. Fat salmon drg and sPrian both sides with the

seasoning blend.

|na glass microwaveable bowl, whisk togethcr egg 3on<s, lemonjuice, tabasco, mustard

Powcler, and sugar.

Flace butter in small microwaveable bowl and melt.

Wl‘;isk in truffle oil, followed }33 a gentle drizzle of the hot butter. Be sure to whisk
vigorous]g while Pouring in hot butter to avoid cooking eggs.

Once blended, P!ace in microwave for 15 seconds. Whisk. [f the hollandaise needs to be
hotter, microwave another 10-15 seconds. KCCP an eye on it to keep from cooking into
scrambled eggs. Stirin capers and Parsleg. Keep warm.

Ina large skillet over meclium%igh heat, Place 2 | butter. Once melted reduce heat to
medium and place in the salmon. (Cook on both sides for about 4 minutes. (timing will
dePcncl on how thick the salmon is). ]t is done when instant read thermometer reads
125°f.

Remove salmon and cover looselg with foil. Keep in warm Place.




and hoPs shoots. Sprinklc with a Pinch of salt. Stir and sauté for about 4 minutes

until tender but not mush. The final texture is up to your Pr@cercnces.

Serve: Divide the asparagus and hops between four Platcs, top with salmon fillet, top

with hollandaise. ENJOY!
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