Inspired Hillier Recipes
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ASPARAGUS TART WITH POACHED
EGG & CHIVE HOLLANDAISE

MAKES 6 PORTIONS
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Set the oven to 180°c/160°c fan

Cut the half sheet of pastry into six equal portions and
place apart, on a baking sheet.

Beat the egg with a pinch of salt and then brush it evenly
over the pastry.

Lightly mark a crisscross pattern over the pastry.

Bake, in the oven until risen and golden (about 20
minutes). Remove and put to one side to cool. Once
cooled, cut each portion of pastry in half, horizontally.

Whilst the pastry is cooking, make the Hollandaise sauce.

Place the egg yolks in a food processor. Place the lemon juice and vinegar in a
small pan and bring to a simmer. Start the food processor and pour in the hot
vinegar mix.
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Meanwhile, melt the butter in a pan.As the processor is running, slowly pour in the
liquid butter to form a thick sauce. Place in a warm bowl, add the chopped chives,
season, cover and keep warm to one side.

Cook the asparagus for approx 2-3 minutes or until just tender — do not overcook. g )
Lightly poach the eggs and drain them well. : -3 ; /
Place a pastry base on each warm plate. ' e
Top neatly with an equal amount of asparagus and then a poached egg.

Dollop on some Hollandaise and finish with the puff pastry lid to serve.




