Preserve Lemon Jus

Yields: 1 cup

Ingredients

· 1 qt Veal Stock, found in most specialty stores

· 1 cup red wine

· 2 garlic clover, peeled and cut in half

· 2 pc’s shallots, peeled and cut into rings

· 1 rosemary sprig

· 2 thyme sprigs

· ¼ tea. Dijon mustard

· 1 lemon

· ¾ cup sugar

· 1 tea. salt

Procedure:

1) Making the preserve Lemon:  Slice the lemon very thin and remove the seeds.  Place the lemons into a pie dish with the salt and sugar.  Cover the dish with plastic and place into a 150 degree oven for about 30 minutes, or until the pith turns from white to clear.  Remove and store in the natural liquid.    

2) Making the sauce: Place a large sauce pot over medium heat.  Once pot is hot, add 1 oz of cooking oil and start to sweat the garlic and shallots until tender.  Then add the wine, rosemary sprig, and thyme sprigs.  Reduce wine by half and then add the veal stock.  Bring sauce up to simmer and reduce until about 1 cup.  Then add the mustard and preserve lemon to the sauce, and then simmer again for 2 minutes.  Remove the thyme and rosemary sprigs and serve.

