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A THOUSAND 
YEAR OLD  
MANUFACTUR-
ING PROCESS
Butter production methods have 
remained unchanged for 5000 
years... or nearly! A butter mould 
found in a peat bog in Ireland 
testifies to the use of recognizable 
equipment nearly 3,000 years 
before us. A Sumerian tablet 
dating back to 2500 BC recounts 
the milking of cows and churning 
the milk by rolling it in a large 
jar. The churning system has been 
perfected over the centuries and 
health precautions have improved, 
especially with pasteurization, 
but the process has remained 
essentially the same.

AUTHENTIC 
BUTTER,  
A SOURCE OF 
PLEASURE
Butter is an entirely natural 
product in its pure state. To make 
35 oz, you need 23 quarts of milk. 
It has survived for thousands 
of years. It has not aged in the 
slightest, it is still smooth, soft 
and melting. Even through the 
ages, it has remained a natural 
and traditional product, an 
emblem of European agriculture 
and gastronomic cultures. 
Anchored in regional products 
and ancestral expertise, it is the 
benchmark product of pleasure 
and gastronomy.



1 MILKING AT THE DAIRY

ONCE COLLECTED FROM DAIRY FARMS, 
THE MILK IS THEN TRANSPORTED 
BY ISOTHERMAL TANKER TO THE DAIRY FOR 
ANALYSIS AND PASTEURIZATION.

4 RIPENING

THE CREAM, ONCE COOLED, 
IS RIPENED: 
IT IS SEEDED WITH CULTURES WHICH 
HELP IT TO THICKEN, TO BECOME 
MORE ACIDIC AND TO TASTE BETTER.
IT IS THEN ALLOWED TO REST 
BEFORE CHURNING.

5 CHURNING

THE CREAM IS AGITATED USING 
INSTRUMENTS CALLED CHURNS 
OR BUTTER MAKERS. AGITATION 
BURSTS THE GLOBULES OF FAT 
IN THE CREAM WHICH THEN 
COAGULATE TO FORM SMALL 
GRAINS OF BUTTER, THESE CLUMP 
TOGETHER WHILE DISSOCIATING  
THEMSELVES FROM THE 
BUTTERMILK (THE WHITE LIQUID IN 
WHICH THEY FLOAT).



7 WORKING

THE FINAL STEP IN THE BUTTER-MAKING 
PROCESS IS TO KNEAD IT TO A SMOOTH, 
EVEN TEXTURE BEFORE FORMING IT 
INTO BLOCKS, STICKS AND OTHER TYPES 
OF PATS.

2 SKIMMING

THE MILK AND CREAM ARE 
SEPARATED IN A CREAM 
SEPARATOR THAT WORKS USING 
CENTRIFUGAL FORCE. THIS IS 
THE CREAM THAT WILL BE USED 
TO MAKE THE BUTTER.

3 PASTEURIZATION

PASTEURIZATION CONSISTS OF 
HEATING THE MILK AT 162 F 
FOR 15 SECONDS USING 
HOT PLATES. 
THIS PROCESS AIMS TO 
ELIMINATE ALL MICRO-
ORGANISMS AND PATHOGENIC 
ELEMENTS.

6 DRAINING AND WASHING

THE GRANULES OF BUTTER ARE 
DRAINED AND THEN WASHED 
IN COLD WATER TO REMOVE 
ALL TRACES OF BUTTERMILK. 
THE MIXTURE OBTAINED IS 
THEN KNEADED TO IMPROVE 
THE AGGLOMERATION OF THE 
FAT PARTICLES AND TO EVENLY 
DISTRIBUTE THE WATER DROPLETS 
IN THE BUTTER.



 

BUTTER 
 

BUTTERS



SPREADABLE  
BUTTER 
Spreadable butter is traditional butter with 82% 
fat. The butter is melted then slowly cooled while 
controlling the temperature. The soft part is 
separated and kneaded with traditional butter to 
give it a soft texture.

UNSALTED BUTTER
SEMI-SALTED AND SALTED 
BUTTER
Unsalted butter is obtained simply by churning the 
cream. It can then be mixed with a precise amount 
of salt to create semi-salted and salted butter. As 
such, salted butter contains at least 3% salt, while 
semi-salted butter must contain between 0.5 and 3% 
salt. If it is usually salted with fine salt, it can also 
be salted with salt crystals, to give it slightly crunchy 
texture.

ORGANIC BUTTER
As with all organic dairy products, organic butter 
is made from organic milk. To obtain the AB 
logo, the cows producing the milk must have been 
raised according to strict rules associated with the 
standards of organic farming.

FINE AND EXTRA-FINE 
BUTTER
Fine and extra-fine butters are both made from 
pasteurized cream. For extra-fine butter, production 
must take place 72 hours after collection of the 
milk, and churning must take place within 48 hours. 
The extra-fine butter is obtained exclusively from 
pasteurized cream which has never been frozen. 
For fine butter, the frozen portion of the cream may 
reach 30%.

LOW-FAT BUTTER
With a moderate fat content, this is mainly used in 
sandwiches and it retains its flavor under very mild 
heat. It does not withstand cooking due to its high 
water content. This type of butter is made from 
and pasteurized light cream. Light butter contains 
between 41 and 65% fat.

CHURNED BUTTER
Some manufacturers emphasize the quality of their 
butter by specifying on the packaging that it has been 
“churned”, meaning it has been made by vigorously 
stirring the cream in a churn, a traditional utensil 
which can be manually or electrically operated.

PDO BUTTER
The PDO (Protected Designation of Origin) label 
guarantees that a product has been produced using 
regional ingredients and a traditional manufacturing 
method. In Europe, butters with PDO labels 
are particularly distinctive, they include Belgian 
Ardennes butter (PDO since 1996) and the delicate 
Luxembourg Rose Butter (PDO since 2000).
France has three PDOs: Charentes-Poitou butter 
(1979), Isigny butter (1996) and Bresse butter 
(2014). Charentes-Poitou butter comes from dairies 
in Aquitaine, in the center/west of France. After 
pasteurizing the cream, it goes through a biological 
ripening period lasting at least 12 hours before being 
churned. Regarding Isigny butter, the cream must be 
extracted from milk collected in the south-west of 
Normandy. Bresse butter comes from the milk of 
cows grazing in remarkable groves in the center/east 
of France.



the 

GRAND 
STORY 

of 

BUTTER

Religious, political, socio-economic, cultural and dietary contexts, 
not to mention the natural environment, have undeniably influenced 
the evolution of food practices and choices; the same is true of fads 
and "taste trends". These processes mainly revolve around cooking 
fats as they affect both cooking techniques and seasoning, while 
often providing an identity as well. Analyzing them over long 
time periods, using recipe books in particular, we find that fats are 
highly significant foods. They have played an important role in the 
history of cooking, as well as in changes to tastes. This is the case 
with butter and its "true history".



Butter is almost always used in refined 
and gourmet recipes.  Until the fifteenth 
century, animal fats and olive oil were 
mainly used for cooking in Europe and 
around the world. However, historians 
have noted references to butter in 
Tibet and India for use in religious 
ceremonies, as well as in China during 
the Tang Dynasty, and in the distant 
lands of Siberia as an invigorating 
drink. The Irish, the Scots and the 
Scandinavians used to be buried with a 
barrel of butter. Many beliefs of northern 
European countries endow butter with 
health benefits and curative properties, 
certainly due to the vitamin A it contains.

During the Middle Ages, butter 
sometimes appears in culinary books, it 
is seen in only 2% of the Viandier recipes, 
written by Guillaume Tirel (Taillevent), 
the celebrated cook of kings Charles 
V and Charles VI.  It was not until the 
fifteenth century that Italy adopted 
butter in its culinary vocabulary and 
that the expression “browning" became 
commonly used.

The Age of Enlightenment in France 
shook the whole of Europe and turned 
eating habits and the ritual of meals 
upside down through the invention 
of new techniques and utensils. Pats 
of butter were sometimes stamped or 
hand-decorated using a spoon or a kind 
of spatula; they were sometimes open-
molded, piston-molded or shaped in fine 

tannin-free woods such as linden, plane 
or beech.
Butter moulds are often decorated with 
engravings illustrating the region of 
origin, the initials of the farm owner or 
natural scenes.
In the countryside and at markets the 
pats were sometimes simply wrapped in 
cabbage leaves.
In aristocratic mansions, the butter dish 
has maintained its place on the most 
beautiful tables since the 18th century.

Cooking with butter appeared in the 15th 
century and made a remarkable entrance 
into treatises on cooking during the 
Renaissance. Butter became the favorite 
fat for making "roux", the new binding 
technique that would replace Medieval 
practices using bread. Only white butter 
and browned butter were used at the 
time, "black butter" came along much 
later. “Butter and lard are the most 
commonly used fats in the cuisine of the 
Enlightenment, far more than scarce olive 
oil in the kitchens of the Grand Siècle, 
with the exception of the Mediterranean 
world" according to Patrick Rambourg, 
a historian and researcher specialising 
in cooking and gastronomy. The flavors 
were becoming more and more subtle.
Delicate aromas take over from thick 
sauces, garnishes are more refined. Puff 
pastry and other pastries made their 
appearance on elegant tables in the 
Kingdom of France and the Courts of 
Europe. Creating recipes becomes an 



aristocratic pastime, Louis XV, Madame 
de Pompadour and the famous Countess 
du Barry have all entered dishes into the 
culinary heritage! Butter, an essential 
ingredient of these culinary upheavals, 
became the symbol of luxury, elegance 
and refinement.

The emergence of butter in the culinary 
world was also partly related to its use on 
Fridays, Saturdays and Wednesdays, i.e. 
on days when Christians could not eat 
meat (not for dietary reasons but because 
animal flesh was considered to be a "hot" 
food, creating vice). The Church, which 
banned the consumption of animal fat 
during Lent, as well as during lean days, 
ended up allowing the consumption of 
butter. This dispensation would play an 
important role in the evolution of this 
fat, which was now used on a daily basis 
and would go on to become a staple of 
cooking. It is interesting to note that it 
became the fat used in “low-fat" recipes 
and to prepare fish dishes on “fish days”.
Religious dictates would therefore 
influence the choice of fats used in the 
kitchen, but the taste for butter was never 
lost. Some butters are sought after for 
their aroma and flavor, others for their 
delicacy and beautiful color, and others 
because they are produced in spring and 
autumn...

Subsequently, during the nineteenth 
century and a good part of the twentieth, 

of the three main fats - lard, oil and 
butter - butter becomes the essential fat 
used in French cuisine.
Scientific studies have shown that all 
fatty acids contribute to the proper 
functioning of the body, although they 
must be consumed in a balanced way. The 
recommendations have also changed. 
The dogma of good and bad fats and 
their demonization has vanished.

For their part, chefs are reintroducing 
butter into the kitchen for its flavor, its 
creaminess and the cooking techniques it 
enables. Raw or browned, butter can also 
be clarified to cook without browning 
and to enable prolonged cooking. This is 
known as Smen in the Maghreb, Samnah 
in the Middle East, Ghee in India and 
Manteigna de Garrafa in Brazil.
For nearly five millennia butter has been 
used in purification rituals, in anti-
wrinkle ointments, in foundation make-
up for traditional festivals, as a lucky gift 
in ceremonies and as a cure for burns 
and eye conditions. But butter now only 
plays a single role as a luxury ingredient 
in gourmet cooking.

This cultural heritage can still be enjoyed 
today in all European countries, from 
gnocchi with sage butter in Tuscany to 
the many variations of Belgian waffles, as 
well as Spanish Sobaos and kulourakia 
biscuits made in Greece over the Easter 
period.



We will end this ode to butter with an 
incantation used by the peoples of 
Northern Europe, the Celts, the Vikings 
and the Icelandic people, to protect their 
butter.

Oh you,  butter, 
colored like the sun, 
bring us your 
riches!



More than 95% of chefs in France and Europe say that butter is 
essential for cooking and baking, especially for its flavor. Fragrant, 
textured, creamy butters... In the kitchen, it tells a story, it leads 
the way. New uses have emerged, disrupting classic recipes and 
defining future trends. A flurry of ideas invades the kitchen and 
new "creations" dance across tables everywhere. Its malleable 
texture enables it to create audacious fantasies. This is why it is 
now widely used in cutting edge and refined dishes... But, above 
all, this aroma capturer has tickled the imagination of the fools, 
who create unusual, sophisticated recipes to surprise audiences of 
initiates becoming increasingly numerous and demanding. This 
product is more than just an ingredient, it is a revealer of flavors. 
Used both in elaborate kitchens and simple recipes, the face of butter 
has changed. No-one hesitates to put it out on the table, to highlight 
it as a noble product.  Indispensable to new culinary trends, butter 
is a source of inspiration that never grows old.

butter 

AS INSPIRATION 
for 

CHEFS



CHEF ERIC TROCHON
TALKS ABOUT BUTTER Whether he's behind the stove in one of 
his Parisian restaurants (Semilla and Freddy's) or with his students at the prestigious École 
Supérieure Ferrandi, whether he's working on culinary styling for one of his many book 
collaborations, or passing on his skills to others around the world, creativity and learning are 
the heart and soul of Éric Trochon's cuisine.
As a “Meilleur Ouvrier de France” in 2011, his talents have been exported all over the world. 
Like him, his art is in motion, his intellectual curiosity is insatiable, and he cooks in inventive, 
correct and generous ways.

What is your first buttery  
memory?
My first sole meunière at the Ferrandi 
school of cooking. I was 15 years old. It 
was very successful... beginner's luck! We 
tasted it; I remember the contrast between 
the pearly flesh, firm and fragrant, and 
the cooking butter, just nutty, slightly 
lemony... Wow!

What place does butter  
hold in your kitchen?
An essential place, I'm crazy about 
butter! For me, butter is an indispensable 
marker of French gourmet cuisine, but 
using it wisely and in the right way 
requires a lot of expertise. I often assess 
the talent of cooks around by the way 
they cook with butter: do not burn it, 
do not add too much, their movements 
as they baste a roast with a spoon and, 
most importantly, the results obtained, 
which must never leave an impression of 
fattiness or heaviness.

How do you use butter?
Raw, cooked, salted, sweet... blended in, 
for cooking (meunière), to finish sauces, 
biscuits, creams... the list is a long one. 
Without butter I would be a little lost. 
I travel around the world a lot and 
sometimes I can’t find butter locally 
(or only poor quality butter), I then 
feel something is missing... I must then 
correct and readjust my recipes and the 
result is never as flavorfull!

What qualities do you see in it?
Butter is a pure delicacy... It is an 
incredible holder of aromas, the buttery 
note prolongs the taste of food in the 
mouth. Butter ennobles the simplest 
products and provides the little "French 
twist" which is essential to all other 
preparations.



CHEF SONIA EZGULIAN
TALKS ABOUT BUTTER Sonia Ezgulian inherited the pleasure of 
cooking and entertaining from her Armenian grandmother. Self-taught, she is both a food 
journalist and a well-known chef. Between 1999 and 2006 she developed the Oxalis restaurant 
in Lyon, where she applied herself to reveal the richness of her vocabulary in the range of 
flavors she created. Subtlety, delicacy, finesse, nuance, charm and softness all nourish Sonia’s 
inspiration and creativity.
A multi-faceted personality, her cooking is spontaneous and free from rigid technical constraints, 
she is always inventive and in search of perfection. Sonia Ezgulian has written many cookbooks 
with her husband, the photographer Emmanuel Auger

What is your first buttery  
memory?
It's both a taste and a cooking technique. 
An Armenian dessert, the Bourma, crispy 
rolls filled with nuts, pistachios and cin-
namon. To make it you have to learn 
how to add the right amount of melted 
butter and how to handle the generously 
brushed filo leaves.

What place does butter  
hold in your kitchen?
A place by itself, a place of choice, a 
special place. Butter is synonymous with 
gourmet cooking and is used with both 
simple and sophisticated techniques.
I like making simple dishes in my kitchen, 
I might drizzle a fish fillet with a frothy 
herb butter or make buttery rolls of puff 
pastry to wrap a piece of meat in.

How do you use butter?
Of course I use flavored butters all 
year-round, using different flavors that 
compliment the dishes. Butter is essential 
for tasty and crunchy pastry for pies and 
other “Oreillers de la Belle-Aurore”. And 
for root vegetables, which I like to glaze 
with a little honey as well.

What qualities do you see in it?
Its taste above all because, whether raw or 
browned, it brings a unique touch. I like 
to use it as a "binder": browned butter 
added to a meat sauce a few moments 
before coating a dish, as a base to make 
fish rillettes, to make original pasta 
(speculoos mixed and bound with a little 
bit of melted butter), etc.



flavored 

BUTTERS 

PHOTOGRAPHY    Nathalie Carnet

“Beurre maître d’hôtel” (parsley and lemon 
butter) or “Café de Paris” (mustard, spices 
and herbs) for grilled meats, anchovy butter 
or salmon butter for toast, butter with 
sage for gnocchi and ravioli, citrus butter 
for crêpes Suzette... Refined treats and 
inspired dishes halfway between tradition 
and modernity, flavored butters can be 
used equally in both sweet and savoury 
dishes. On the French and international 
gastronomic scenes, flavored butters are 
inspiring chefs, making the simplest dishes 
sublime and creating alchemy with unusual 
flavors.

Crafted into small pats, placed on a 
beautiful piece of grilled meat, the herb-
flavored butter melts slowly, releasing its 
fragrances under the effect of heat, while 
butter with hints of lemon zest seeps in to 
the small cavities of a milletrous Moroccan 
crepe. As for the array of flavored butters 
offered simply to spread, they come in a 
range of unexpected flavors: matcha tea 
butter that livens up anchovy fillets pickled 
with lime on homemade crackers; black 
olive butter on toast for dipping in a boiled 
egg, or butter with nuts and fennel seeds 
to accompany thin slices of cheese on rye 
bread.

The butter, softened at room temperature, 

adopts a so-called “pommade" texture after 

having been kneaded with the selected 

ingredients, it can then be finely chopped, 

reduced to a powder for other recipes, or 

cooked and cooled for sauces, doughs and 

reductions.  The flavored butter is then shaped 

into pats or rolls before being wrapped in 

cling film to be kept in the fridge (1 week) 

or the freezer (2 months).  When whipped 

with an electric mixer, the emulsified 

butter can also be stored in a pastry bag and 

served, in rosettes, alongside meat or fish.



BUTTER 
WITH ZEST 
OF CITRUS
Tasting butter on toast or brioche

Butter with oysters

Butter served on steamed fish

3.5 oz of softened semi-salted butter +  the zest 
of 1/2 an organic lemon, 1 organic lime and 1 
organic clementine grated with a microplane.  
Mix well and store in a cool place.

BUTTER WITH 
GARLIC PETALS AND 
TARRAGON
The secret of butter:  for a dish of ricotta ravioli. In 

a frying pan, melt the butter 

 with garlic petals and lightly brown them,  

add the ravioli and mix gently.

Cooking butter for frying chicken fillets

3.5 oz of softened semi-salted butter + 2 cloves of 
garlic peeled and cut into thin slices using a slicer 
+ 20 chopped tarragon leaves. Mix gently and set 
aside in a cool place.



BUTTER 
GINGER 
CHIVES
Cooking butter for roasting langoustines, mixed 

with rye breadcrumbs to coat clams, scallops and 

mussels, or to flavor snails

Tasting butter on toast

3.5 oz softened semi-salted butter + 1 tsp. of fresh 
ginger grated with a Microplane or cut into very 
small cubes + 1 tbsp. of finely chopped chives.

BUTTER 
PISTACHIOS 
HAZELNUTS
Cooking butter for glazed vegetables  

(turnips and Jerusalem artichokes)

Butter for milletrous  

crêpes or pan-fried scallops

3.5 oz of unsalted butter + 0.5 oz of powdered 
Iranian pistachios  + 0.5 oz of Piedmont hazelnuts, 
dry roasted in a skillet, cooled and crushed coarsely.



SECRETS 
of 

BUTTER 
~ 

SECRETS 
of

CHEFS

PHOTOGRAPHY Peter Lippmann



We interviewed six international 
chefs about they ways in which they 
use butter. Whether they excel in 
kitchens in Beirut, Dubai, Riyadh, 
Shanghai, Hong Kong or Taipei, 
they are unanimous: butter is a 
multi-functional product, both as 
an essential ingredient in cooking 
and as a flavor enhancer. It also 
plays an important role in the 
aesthetics of dishes, depending on 
how it is used: melted, emulsified,  
in sauces, solid...

They recommend you should 
always use high quality butter  
containing 82% fat and, in 
particular, to avoid substitute 
products such as vegetable fats  
and other blends.

M A R O U N  C H E D I D
L E B A N O N

When I emulsify my sauces I use knobs of very 
fresh butter to make sure the emulsion re-
mains stable. And to achieve new dimensions 
of taste, more flavor and longer in the mouth, 
umami, I use smoked butter.

M O H A N A D  A L S H A M A L I
U N I T E D  A R A B  E M I R AT E S

Butter is a delicate product, it is important 
not to overheat it. That's why I use a torch or  
salamander when incorporating butter into 
my recipes, which reveals all the flavor with-
out the risk of overcooking.

A H M A D  F R A I J E H
S AU D I  A R A B I A

I also use butter in pastries. It gives me a more 
velvety texture, it refines the taste and reveals  
gourmet flavors.

TO N Y  J I A N G
C H I N A

Clarified butter is my secret: I mix 1/3 of but-
ter and 2/3 of clarified butter to fry my sau-
téed vegetables, this makes them far tastier.

E D DY  L E U N G
H O N G  KO N G

I incorporate cold butter in my hot sauces: 
they become more creamy and smooth and 
the flavors are revealed.



RAZOR CLAMS 
WITH PARSLEY 
BUTTER
for 10 people

RAZOR CLAMS

50 razor clams

Remove the sand from the clams in 
a large bowl of salt water for  
2 hours. Drain and store in a cool 
place.

MELBA TOAST

18 oz of stale rustic bread

7 oz of clarif ied butter

Cut the stale rustic bread into 1 
mm thick slices. Brush them with 
clarified butter, dry in the oven 
between 2 plates for 2 hours at  
240° F. Keep in a dry place.

PARSLEY BUTTER

7 oz of semi-salted butter

1 bunch of f lat parsley

3 cloves of garl ic

0.1 oz of anise seeds

Zest of 1/2 a lemon

2 shallots

0.03 oz of ground white pepper.

Work the butter and add the 
chopped parsley, the crushed garlic, 
the anise seeds and the grated 
lemon zest.

Add finely chopped shallots, rinsed 
beforehand.

Add the ground pepper.

Roll in a bag and freeze.

FINISHING AND DRESSING

3.4 fl  oz of white wine

Warm the clams on the grill.  
As soon as they open, deglaze the 
pan with a dash of white wine.

Arrange on a plate, sprinkle with 
hot parsley butter, crumble over the 
Melba toast.

E R I C  T R O C H O N
S E M I L L A  -  PA R I S ,  F R A N C E





SCALLOPS

30 scallops

Cut the scallops in half and keep 
them flat on a paper towel at +37° F.

CURRY BUTTER

5.3 oz of unsalted butter

0.35 oz of curry powder such as Madras

1 grated orange zest

1 grated lemon zest

Heat a knob of butter in a 
saucepan, add the curry powder.  
Fry for 3 minutes over low heat.

Add the remaining butter and  
the orange and lemon zest.

Clarify gently over low heat,  
then allow to steep for an hour.

Filter and keep the curry butter 
warm.

GARNISH

5 endives

1 pinch of ascorbic acid

Remove the tips of the endives, set 
aside.

Cut the endives into regular sticks,  
6 cm long. Immerse them in an  
ice-water bath with ascorbic acid 
for 2 minutes. Drain immediately 
and store in a box.

COOKING THE SCALLOPS

10 fl  oz of Jura Savagnin wine

1.75 oz of semi-salted butter

White pepper

1/2 lemon

Heat the Jura wine in a skillet, 
when it starts to boil, add the diced 
butter gradually to emulsify it.

Add the scallops and heat them in 
the butter, stirring the sauce pan to 
coat them with sauce. They must 
remain pearlescent. Add pepper and 
a drop of lemon juice.

FINISHING AND DRESSING

0.7 oz of curry butter

Oxalis leaves

Milled pepper

Arrange the endives on plates,  
warm in a salamander grill.

Arrange the scallops and  
drizzle with Savagnin butter.

Surround with curry butter, 
decorate with the endive tips  
and oxalis leaves.

SCALLOPS,  
SAVAGNIN 
BUTTER, CURRY  
ENDIVES
for 10 people

E R I C  T R O C H O N
S E M I L L A  -  PA R I S ,  F R A N C E





THE EGGS

10 eggs

Cook the eggs in boiling water or  
in steam oven for 25 minutes at 
147° F. Stop the cooking by placing 
them in a bowl of cold water.

Keep warm in water at 104° F.

GARNISH

3.5 oz of butter

1 nutmeg

1 kg young spinach

2 cloves of garl ic

Salt and pepper

Heat the butter, add grated nutmeg, 
toss the spinach over a high heat for 
5 minutes, stir with a fork piercing 
a clove of garlic.

Season and drain the spinach.

CRISPY BREAD ROLLS

10 sl ices of white bread

0.7 oz of butter

Make the crispy bread rolls: brush 
the slices of bread with softened 
butter. Place them between 2 sheets 
of baking paper. Roll them on a 
metal roller. Place on a baking tray 
and bake at 275° F for about an 
hour, or until golden brown.

BROWN BUTTER HOLLANDAISE 
(SIPHON)

1 shallot,  f inely chopped

7 fl  oz of white wine

5 egg yolks

11 oz of clarif ied brown butter

3.5 f l  oz of l iquid cream

Fine salt

1 lemon

1 pinch of Espelette pepper

Make the hollandaise reduction: 
shallots, white wine.

Add the yolks and whip to a 
“sabayon” with the warm brown 
butter. Finish by adding the liquid 
cream.

Season, finish with the lemon zest 
and Espelette pepper.

Pass through the strainer in a 
funnel, tap the bubbles.

Keep warm, but not above 86° F.

FINISHING AND DRESSING

11 oz of f irm white Paris mushrooms

Grated nutmeg

Break the eggs one by one into a 
bowl of hot water.

Arrange a little spinach on each 
plate and a well-drained egg.  
At the last moment, cover with thin 
slices of raw Paris mushrooms cut 
with slicer.

Place the crispy bread rolls on the 
plate.

Add dots of Hollandaise sauce.

Add the grated nutmeg powder.

EGG AT 147° F, 
BROWN BUTTER 
HOLLANDAISE, 
SPINACH
for 10 people

E R I C  T R O C H O N
S E M I L L A  -  PA R I S ,  F R A N C E





COOKING THE OCTOPUS

68 fl  oz of water

3.5 oz of lemon

0.9 oz of coarse salt

A pinch of thyme

35 oz of cleaned raw octopus

Put the lemons, salt and thyme in 
a pan of water. Bring to the boil. 
Separate the head and tentacles of 
the octopus. Plunge into the boiling 
water, cook over a low heat for 30-
45 minutes depending on the size.

OCTOPUS

11 oz of cooked octopus

1.25 oz of chopped garl ic

0.2 oz of whole rosemary

0.2 oz of zaatar zoubaa thyme

0.1 oz of bay leaves

0.2 oz of sage

0.1 oz of smoked paprika

0.02 oz of white pepper

0.02 oz of black pepper

6.75 fl  oz of clarif ied butter

Make the marinade with the 
seasoning and herbs. Add the warm 
clarified butter, then the octopus 
tentacles. Allow to rest all night in 
a cool place. The next day remove 
the garlic.

KELP MUSHROOMS

101 f l  oz of water

6 oz of dried ceps and shiitake mushrooms

2.7 oz of dried seaweed

Bring the water to the boil, put in 
the mushrooms and dried seaweed. 
Cover and allow to steep at room 
temperature all night. Drain. The 
juice can be kept to be used again.

VEGETABLE JUICE  
WITH SMOKED BUTTER

3.5 oz of celery juice

3.5 oz of fennel juice

11 oz of kelp mushrooms

1.75 oz of brown butter

3.9 oz of smoked butter

0.7 oz of white balsamic vinegar

Salt

Mix the celery and fennel juices - 
centrifuged beforehand - and the 
kelp mushrooms in a saucepan, 
warm up but without boiling. Add 
the melted butter. Using a hand 
blender, emulsify the mixture with 
the cold smoked butter. Cut into 
small cubes. Add the white balsamic 
vinegar.

Check the seasoning.

COOKING THE FISH  
AND SEAFOOD

5.3 oz of clarif ied butter

1.75 oz of chopped garl ic

1.75 oz of chopped   ginger

12.3 oz of squid

10 pieces of bar,  1 .75 oz each

11 oz of octopus

Heat 1/3 of the clarified butter and 
sauté the minced garlic and ginger.

Add the squid and sauté until 
cooked. Remove and set to one side. 
In the same pan, fry the bass on the 
skin side first in 1/3 of the clarified 
butter, then on the flesh side, until 
crisp. Remove and set to one side.

Lastly, sauté the marinated octopus 
in the remaining clarified butter 
until caramelized. Remove and set 
to one side.

FINISHING AND DRESSING

14 oz of vegetable juice with smoked butter

1.75 oz of dandelion leaves and flowers

3.5 oz of beans (blanched l ima beans)

0.7 oz of young shoots

Lemon zest

Pour a little smoked vegetable 
juice into the serving plates. Add 
the peeled beans. Sprinkle with 
dandelion. Place the squid and 
octopus and a piece of bass on each 
plate. Decorate with young shoots 
Add the grated lemon zest.

MEDITERRANEAN 
SURF AND TURF, 
WINTER VEGETABLES 
WITH SMOKED  
BUTTER
for 10 people

M A R O U N  C H E D I D
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ANNA POTATOES

3.5 oz of butter

3.5 oz of clarif ied butter

18 oz of potatoes

0.1 oz of freshly mil led white pepper

A pinch of thyme

50 g of Comté cheese

Leave the butter at room 
temperature until soft. Whisk in 
an electric blender until white and 
sparkling.

Cut the potatoes into thin slices 
with a slicer. Mix them with the 
pepper, thyme and clarified butter.

Arrange the potato slices in a round 
metal tin lined with baking paper, 
alternating with slices of Comté 
cheese.

Add the whipped butter to the 
potatoes and place in the oven at 
390° F for about 45 minutes.

BUTTER WITH DATES
TO BE MADE IN 2 STEPS

1ST STEP

0.7 oz of butter

3.5 oz of date paste

1.7 f l  oz of milk

0.2 oz of black sesame seeds

Leave the butter at room 
temperature until soft.

Mix the date paste with the butter 
and warm milk until it has a light 
and airy texture.

Add the black sesame seeds. 
Roll the date paste to a diameter of 
1 cm in baking paper and put in a 
cool place.

2ND STEP

3.5 oz of butter

3 pitted Medjool dates

0.1 oz of freshly mil led white pepper

0.2 oz of fresh lemon juice

Leave the butter at room 
temperature until soft.

Mix in the butter until it is white, 
light and airy.

Add the chopped dates. Add pepper 
and lemon juice.

Roll the date paste to a diameter of 
1 cm in baking paper and put in a 
cool place.

ASSEMBLY

Overlay two rings of different 
butter.

Cover with baking paper and put in 
a cool place.

RACK OF LAMB

4 racks of 5 ribs

Salt

Freshly mil led white pepper

1 oz of clarif ied butter

5 whole cloves of garl ic

1 sprig of fresh rosemary

1 stem of fresh oregano

Season the racks of lamb with salt 
and pepper. Brown them quickly 
on both sides in clarified butter. 
Arrange the racks on a baking tray. 

Add whole cloves of garlic and the 
sprigs of rosemary and oregano and 
place in the oven at 430° F for 15 to 
18 minutes depending on how well 
done you want it. Remove the racks 
and let them rest on a warm grill.

GARNISH

1 .75 oz of butter

1 oz of onions

0.7 oz dried morels

0.7 oz of dried dates

5.3 oz of broad beans

3.5 oz dried tomatoes

1 oz of grated Parmesan cheese

Salt and pepper

Brown the onions in the butter. 
Add the rehydrated morels, the 
sliced dates, the beans and the 
dried tomatoes. Simmer for a 
few minutes, then add the grated 
parmesan, salt and crushed pepper.

FINISHING AND DRESSING

20 g of Comté cheese

17 fl  oz of lamb stock infused with 0.2 oz 
of dried rose petals

1 oz of brown butter

Place the Anna potatoes on a plate, 
pour over the melted Comté cheese.

Arrange a spoon of morels, beans, 
dates and dried tomatoes next to 
them.

Trim the rack of lamb.

Arrange the lamb on the warm 
plates. Drizzle the stock over the 
lamb. Drizzle with a teaspoon of 
butter.

Serve the date butter with a little 
salt in a small bowl.

ROASTED RACK 
OF LAMB  
WITH DATE 
BUTTER
for 10 people

A H M A D  F R A I J E H
M  H ÔT E L  &  S U I T E  -  R I YA D H ,  S AU D I  A R A B I A





VEGETABLE BROTH

7 oz carrots

1 white onion

1 white of leek

1.75 oz of celery

1 clove of garl ic

4 pints of water

1/4 lemon

0.1 oz of coriander seeds

0.1 oz of white peppercorns

1 bay leaf

1 bunch of f lat parsley

Coarsely chop the carrots, white 
onion, leek and celery. Cover with 
4 pints of cold water. Boil for 
10 minutes. Add the remaining 
ingredients and cook for another  
10 minutes. Remove from the 
heat and cover. Once cold, strain 
the broth through the strainer. 
Refrigerate.

CABBAGE

2 curly cabbages

3.5 f l  oz of olive oil

9 oz of unsalted butter

1 oz of brown sugar

34 fl  oz of vegetable broth

Maldon salt

Blanch the large outer leaves in 
salted water for 5 minutes and then 
cool in ice-cold water.

Cut the stems and flatten the leaves 
with a rolling pin. Cut the centres 
of the remaining cabbages into 
large quarters.

Bake the cabbage quarters on a 
baking tray with olive oil until 
they brown on the surface. Add 
the butter and brown sugar and 
caramelize until golden in colour. 
The center of the cabbage must 
remain firm.

Add the vegetable broth and cover 
with aluminum foil.

Cook gently until the cabbage is 
tender. Remove the cabbage and 
reduce the cooking juices.

Place the blanched cabbage leaves 
on aluminum foil and season 
with Maldon salt. Place a cooked 
cabbage wedge on each prepared 
cabbage leaf. Roll them firmly. 
Refrigerate.

TRUFFLE & ZAATAR BUTTER

7 oz of unsalted butter

2.8 oz of white onions

1.75 oz of truffle paste

1.75 oz of fresh zaatar

0.09 oz of dry zaatar

0.1 oz of Maldon salt

Lemon zest

Soften the butter. Mix and drain the 
onions well.

Mix all ingredients. Roll in a film 
of paper to form a small pudding. 
Refrigerate.

FINISHING AND DRESSING

Fresh zaatar

Pea sprouts

Toasted sesame seeds

Prepare the sauce by emulsifying 
the truffle and zaatar butter with 
the cabbage cooking liquid. Set 
aside in a warm place.

Place the wrapped dolma rolls 
directly on a charcoal grill. Turn 
them regularly until golden brown. 
If you do not have a charcoal grill, 
place the dolma rolls in a non-stick 
skillet over high heat, turning them 
regularly. Remove the aluminum 
foil and cut the dolma rolls into 
thick slices. Dress and decorate 
with toasted sesame seeds. Serve 
the truffle and zaatar butter as a 
side dish.

CABBAGE
DOLMA,  
TRUFFLE
& ZAATAR
BUTTER
for 10 people

M O H A N A D  A L S H A M A L I
R E N A I S S A N C E  H OT E L  D O W N TO W N  -  D U B A I ,  U N I T E D  A R A B  E M I R AT E S





"Steamed marinated yellow croaker 
in butter sauce" is a typical dish of 
the city of Ningbo (eastern China). 
The yellow croaker is a golden 
colored fish with tender flesh and 
few spines, it is easy to cook. Ningbo 
pickled vegetables, "Xue Li Hong" in 
Chinese, are local, tender and crispy 
mustard leaves with a particular taste. 
Cooking fish with marinated mustard 
leaves adds a variety of textures; 
the tenderness of the fish softens the 
crunchy vegetables, the blending of 
the flavors makes the dish irresistible. 
Adding to this Chinese dish, chef 
Tony Jiang borrows techniques from 
French cuisine and mingles them 
with Western elements. The flavors 
of the dish are underlined while its 
traditional style is maintained.

CROAKER

10 fi l lets of yellow sea croaker

3.5 oz of butter

5.3 oz of marinated mustard leaves from 
Ningbo

or 5.3 oz of "Zha cai"

Cut croaker fillets into two equally 
sized pieces. Heat the butter until 
it is light brown in color and has a 
slightly nutty aroma, allow to cool.

Brush the croaker fillets with  
brown butter.

Brown the marinated mustard 
leaves (or salted mustard roots)  
in a little brown butter to soften 
them. Place the mustard leaves 
marinated in butter between two 
fish fillets.

Wrap them individually in cling 
film and steam for 10 minutes.  
Let them rest on a plate for 5 
minutes. Remove the cling film.

Brown the portions of fish on  
both sides by gently frying it in  
the remaining butter. Set aside in  
a warm place.

FISH BROTH

1 .25 oz of butter

0.35 oz of green onions

0.5 oz of ginger

Fish head and bones

0.5 fl  oz of Chinese yellow wine

17 fl  oz of water

Melt the butter in a skillet, add the 
chopped green onion and ginger, 
then the bones and the fish head. 
Allow to simmer over a medium 
heat before adding the Chinese 
yellow wine.

Pour in 17 fl oz of water and bring 
to the boil. Put the lid on and 
simmer the broth until you get 8 fl 
oz of liquid.

Filter the broth and set aside for 
later use.

PEPPERS

2 red peppers

2 yellow peppers

3.5 f l  oz of olive oil

1 .75 fl  oz of vinegar

0.5 oz of green onion

Salt

Grill peppers over a fire, remove 
the skin and cut into strips. Season 
with olive oil, vinegar, salt and 
chopped green onion.

FINISHING AND DRESSING

5 fl  oz of f ish broth

1 oz of butter

1.7 f l  oz of soy sauce with shrimp

Emulsify the fish broth with very 
cold butter.

Arrange the slices of peppers on 
each plate. Place a fillet of croaker 
stuffed with mustard greens on 
top. Surround with a bead of sauce. 
Season with a dash of soy sauce 
with shrimp.

STEAMED 
MARINATED  
YELLOW 
CROAKER,  
BUTTER SAUCE
for 10 people

TO N Y  J I A N G
S H A N G H A I ,  C H I N A





HERB BUTTER

11 oz of unsalted butter

1.75 oz of chopped garl ic

1.75 oz of chopped shallots

1.75 oz of f lat parsley

1.75 oz of basil

0.7 oz of sea salt

0.2 oz of black pepper

30 drops of Worcestershire sauce

15 drops of Tabasco

Combine the butter with the 
chopped garlic, chopped parsley 
and shallots, basil, sea salt, black 
pepper, Worcestershire sauce and 
Tabasco.

COOKING THE SEAFOOD

20 shrimps

10 clams

10 scallops

Salt and pepper

7 oz of unsalted butter

1.75 oz of garl ic

2.5 f l  oz of dry white wine

0.85 fl  oz of Vermouth

0.85 fl  oz of Pernod

Season the seafood with salt and 
pepper.

Sauté the clams, shrimp and 
scallops with butter and garlic. 
Flambé with white wine, vermouth 
and Pernod. Keep the seafood warm 
and preserve the cooking juices.

COOKING THE TOFU

10 cubes of tofu

0.7 oz of clarif ied butter

0.2 oz of 5 spice mix

Salt

Sauté the tofu in the clarified butter 
until crisp. Season with 5 spice and 
salt.

HERB BUTTER SAUCE

3.5 oz of herb butter

3.5 f l  oz of extra virgin olive oil

0.2 oz of lemon juice

Reduce the seafood cooking juices 
in a small saucepan and emulsify 
with the herb butter (cold).

Use the sauce obtained as a 
vinaigrette base: add the lemon 
juice, then the olive oil and 
emulsify using a mixer.  
Set aside in a bain-marie.

COOKING THE SMELT

40 smelt

1.75 oz of f lour

Salt and pepper

3.5 oz of clarif ied butter

Season and coat the smelt with 
flour. Fry them in clarified butter. 
Drain on paper towels.

GARNISH

1 .75 oz of spinach shoots

1.75 oz of watercress

1.75 oz of rocket

1 oz cooked quinoa

Mix the spinach, watercress, rocket 
and quinoa with a little herb butter 
vinaigrette. Check the seasoning.

FINISHING AND DRESSING

Place a cube of tofu on each plate.

Sauté the clams, shrimp and 
scallops with butter and garlic. 
Arrange the quinoa sprouts. Add a 
spoonful of herb butter sauce.

SEAFOOD WITH  
WATERCRESS  
SALAD AND  
YOUNG 
SPINACH 
SHOOTS, HERB 
BUTTER
for 10 people

E D DY  L E U N G
C H E Z  E D  -  H O N G  KO N G





RISOTTO BROTH

4 pints of chicken broth

1 oz of f lat parsley

1 oz of dil l

0.7 oz of mint

0.35 oz of salt

Bring the chicken broth with 
parsley, dill and mint to the boil. 
Simmer on a very low heat for 15 
minutes. Pass through a strainer. 
Salt the broth.

RISOTTO NERO

5.3 oz of small  white onions

7 fl  oz of extra virgin olive oil

11 oz of black rice

4 fl  oz of white wine

30 fl  oz of r isotto broth

Sweat the chopped onions in the 
olive oil. Glaze the rice: add the 
black rice and stir well to coat 
the grains of fat. Pour in the iced 
white wine and reduce for one 
minute. Add the hot broth to the 
pan little by little. Cook on a low 
heat, stirring constantly. Continue 
cooking adding broth as you go for 
15 minutes. Spread the rice on a 
plate and set aside in a cool place.

LEMON CONFIT

2.1 oz of lemon zest

2.8 oz of lemon juice

1.4 oz of sugar

1.4 oz of water

Make a syrup with lemon juice, 
sugar and water. As soon as it 
comes to the boil, add the lemon 
zest. Cook until the zest is soft. 
Leave in the cooking syrup.

FINISHING AND DRESSING

20 scallops

0.7 oz of olive oil

32 oz of r isotto

34 fl  oz of broth

50 g of grated Comté cheese

2.8 oz of crème fraîche

7 oz of butter

Candied lemon, drained and diced

Sprigs of fennel

In a non-stick skillet over high heat, 
pour in a drizzle of olive oil and 
add the scallops before seasoning. 
Cook for just one minute each side 
so that they are well colored on 
the surface but remain almost raw 
inside.

Warm up 10 fl oz of risotto broth. 
As soon as it comes to the boil, add 
the rice. Mix continuously without 
stopping. When the rice is hot, add 
the Comté cheese, then emulsify the 
risotto with the cold butter in small 
cubes. Stir in the crème fraîche. 
Check the seasoning.

Arrange the risotto on the plates, 
distribute the scallops. Add the 
dices of candied lemon and the 
fennel sprigs.

RISOTTO NERO  
AND LEMON 
CONFIT, 
SCALLOPS 
ADDED AT THE 
LAST MOMENT
for 10 people

L A M  M I N G  K I N
C H O U C H O U  -  TA I P E I ,  TA I WA N





1 tablespoon
0.7 oz of butter

1 teaspoon
0.25 oz of butter

a knob of butter
0.35 oz of butter

a small knob of butter
0.2 oz of butter

SOFTENED BUTTER

Work a pat of room-
temperature butter using a 
spatula, knead it and tame 
it until the butter soft as a 
cream, a truly gourmet cream.

CLARIFIED BUTTER

The butter can be heated, 
melted or lightly toasted, 
but it should not be 
overcooked. Above 250° F 
it will start to darken. This 
chemical phenomenon is 
due to caramelization of 
carbohydrates and proteins 
it contains. To avoid this 
alteration it just needs to 
be clarified. The butter is 
melted over a very low heat. 
The creamy whey remains on 
the surface and is carefully 
skimmed off. Clarified 
butter can withstand much 
higher temperatures and is 
indispensable for making 
butter sauces such as 
Hollandaise sauce. It can be 
kept in the refrigerator for up 
to two weeks.

KNOB OF BUTTER  

AND BROWN BUTTER

The first is a popular unit 
of measurement, a way of 
expressing the small amount 
of butter - often close to 0.2 
oz - needed for cooking or 
coloring food. The second is 
an expression of the moment 
of grace when the butter is 
heated to 330° F and releases 
its toasty fragrances.

WHISK IN THE BUTTER

The small cold butter cubes 
are dropped into meat juices. 
The cook holds the pan by the 
handle and starts stirring in 
tight rotations, fast and with 
a regular rhythm to reach a 
perfect osmosis, a creamy 
texture, an ascent to culinary 
Nirvana.

ONIONS SOFTENED

IN BUTTER

Allow the firm sliced   onions to 
mingle with the butter in the 
pan. They gradually become 
translucent and succumb to 
the effects of caramelization...

TIPS 
for 

COOKING



TIPS 
and 

TRICKS

SECRETS FOR USING 

BUTTER

To make it easier to spread, 
remove the butter from the 
refrigerator and leave it at 
room temperature for at least 
1 hour and 15 minutes.
—
To quickly soften butter 
which is too cold, just cut it 
into pieces, wrap it in a damp 
cotton cloth and knead it for a 
few seconds.
—
If the butter has absorbed 
smells in the refrigerator, 
an ice water bath will give 
it a second youth. Just dry it 
afterwards. This can be done 
as many times as necessary.
—
Butter can be frozen for one 
to two months.

SECRET TECHNIQUES

To make a butter sauce, 
the butter must always be 
incorporated by whisking it 
off the heat.
—
Calm down crackling in the 
the pan by adding a pinch of 
salt before melting the butter, 
then a pinch of flour when it 
is melting.
—
To prevent the formation 
of a skin on the surface of 
bechamel sauce, coat it with a 
little melted butter.

SECRETS OF FLAVOR

Mix some unsalted butter with 
a little horseradish or wasabi 
from a tube, melt gently and 
serve with grilled meat.
—
Replace the oil in a dressing 
with melted butter, perfect on 
steamed baby vegetables.
—
Cover a fillet of sole with 
melted unsalted butter mixed 
with hazelnut powder.
—
Mix some unsalted butter 
with a piece of Camembert, 
add toasted almonds. Spread 
on lightly grilled croutons. 
Serve as an aperitif.
—
Butter sauce with salted 
butter: melt the butter over a 
low heat. Using a whisk, mix 
in the juice of a lemon over a 
low heat. This sauce is perfect 
to accompany pasta or a Skate 
wing.
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