White Asparagus Soup

Bouchon Mussel Escabeche, Green Asparagus, 5 Minute Egg, Cured Lomo

Yields: 4 Portions

Portion Size: 6 oz Soup

Ingredients:

· 3 Bun. White Asparagus, peeled and cut into large dice

· 3 Small yellow onion, sliced thin
· 5 Cloves of garlic, sliced thin

· 4 Cups Vegetable stock

· ½ Cup heavy cream

· Zest of 1 lemon

· 2 #’s Bouchon Mussels, specialty small mussel from France.

· ½ Cup extra virgin olive oil

· ¼ Cup sherry vinegar

· ¼ Cup tomato juice

· 1 Tb Smoked Paprika

· 2 pc Shallot, sliced thin

· 1 Bun. Green asparagus

· 3 ea large eggs

· 1/8 lb cured lomo, AKA cured pork loin

· TT salt and pepper

Procedure;

1) Making the soup:  Heat a large soup pot over medium heat.  When pot is hot add 2 sliced garlic cloves and 1 sliced onion and sweat until tender.  Then add the white asparagus, vegetable stock, and zest of one lemon.  Cook the soup for 20 minutes, then add the heavy cream and cook again for 5 minutes.  After about 25 minutes, blend the soup until smooth, season with salt and pepper, and then strain.  Cool and reserve until needed.

2) Making the mussel escabeche:  Lightly steam the mussels until they are barely opened, remove and pick out of the shell.  In a small pot heat the extra virgin olive oil with 3 cloves of sliced garlic and the sliced shallots over low heat.  When the garlic and Shallots are tender add the smoked paprika, tomato juice, sherry vinegar, and season with salt and pepper.  Mix very well and pour over the picked mussels.  Allow the mussels to marinate for 1 hour before using.

3) Green Asparagus:  Lightly blanch the asparagus for about 2 to 3 minutes and then shock.  Reserve until serving.

4) 5 minute egg:  Cook the eggs for 5 minute and shock in an ice bath.

5) Ham Chips:  Take the sliced lomo and lightly crisp them in a hot pan with a little oil.  Make sure not to burn the chips.  

6) Caramelized onions:  Put a large sauté pan over high heat and add 3 tb’s of cooking oil.  Then add 2 sliced yellow onions and cook until a deep caramelized color and flavor, remove and reserve.

7) Plating:  Heat the soup until it barely simmers.  In the middle of a bowl, place a little mound of caramelized onions, and hen stack the mussel escabeche nicely on top.  Pour the soup around the bowl and garnish with the green asparagus, lomo chips and drizzles of the five minute egg yolk and escabeche dressing.  
